
PRIME RIB LUNCH • $17.50

Slow-roasted prime rib served with creamy horseradish 
sauce and herbed new potatoes with chef ’s veggies.

GARDNER CHICKEN • $16.00.

Breast of chicken topped with ham and Swiss cheese, 
cream cheese mushroom sauce and served with rice pilaf 

and chef ’s veggies.

CHICKEN FLORENTINE • $15.00

A fresh, boneless, chicken breast broiled and smothered 
in a rich mushroom and spinach cheese sauce and served 

with rice pilaf and chef ’s veggies.

TRADITIONAL TURKEY DINNER • $14.50

Tender, thick slices of fresh turkey breast served with 
housemade mashed potatoes, stuffi  ng, fresh veggies and 

smothered in rich turkey gravy.

*ALMOND CHICKEN CROISSANT • $12.00

Chunks of chicken mixed with almonds, celery, green 
onions, lettuce, tomatoes and mayonnaise and served 

with pasta salad.

*TURKEY CROISSANT • $12.00

Th in slices of slow-roasted turkey breast piled on a fresh 
baked croissant and topped with sliced Swiss cheese, 

lettuce, tomato, avocado, mayonnaise and served with 
pasta salad.

VEGGIE PASTA • $12.50

Mushrooms, green onions, asparagus, diced tomatoes 
and fresh basil sautéed in garlic butter wine sauce. Tossed 

with fettuccine pasta.

* Entrees do not include tossed green salad.
Prices do not include tax or 18% gratuity. Prices subject to change.

All items are served with fresh-baked sourdough bread, tossed green salad with house ranch dressing, dessert and drink. 
Choose two items per group.

DESSERTS

Archibald’s Carrot Cake • Death by Chocolate

DRINKS

Lemonade • Fruit Punch • Apple Raspberry

Choose one.

Choose one.

Lunch Banquet Menu

archibald’s restaurant

Located at Gardner Village • 1100 W. 7800 S. • 801.566.6940LL



NEW YORK STEAK & SHRIMP • $21.00

Flame-broiled New York steak and tempura shrimp 
served with herbed new potatoes and chef ’s veggies.

PRIME RIB DINNER • $19.50

Slow-roasted prime rib served with creamy horseradish 
sauce and herbed new potatoes with chef ’s veggies.

 
TRADITIONAL TURKEY DINNER • $16.50           

Tender, thick slices of fresh turkey breast served with 
housemade mashed potatoes, stuffi  ng, fresh veggies and 

smothered in rich turkey gravy.
                                                                                                                                             

TERIYAKI GLAZED SALMON • $18.50

Filet of salmon seared to perfection with teriyaki glaze. 
Served with rice pilaf and chef ’s veggies.

ROAST BARON OF BEEF • $18.00

Tender slices of beef topped with a mushroom bordelaise 
sauce, homemade mashed potatoes and chef ’s veggies.

  

GARDNER CHICKEN • $17.00

Breast of chicken topped with ham and Swiss cheese, 
cream cheese mushroom sauce and served with rice pilaf 

and chef ’s veggies. 
 

CHICKEN FLORENTINE • $15.50

Tender breast of chicken topped with a creamy spinach 
cheese sauce, rice pilaf and chef ’s veggies.

 
ROASTED PORK LOIN •$15.00

Medallions of pork slow roasted, topped with a burgundy 
bordelaise sauce and served with mashed potatoes and 

chef ’s veggies.

VEGGIE PASTA • $12.50  

Mushrooms, green onions, asparagus, diced tomatoes and 
fresh basil sautéed in garlic butter wine sauce. 

Tossed with penne pasta.

Prices do not include tax or 18% gratuity. Prices subject to change.

All items are served with fresh-baked sourdough bread, tossed green salad with house ranch dressing, dessert and drink. 
Choose two items per group.

DESSERTS

Archibald’s Carrot Cake • Death by Chocolate

DRINKS

Lemonade • Fruit Punch • Apple Raspberry

Choose one.

Choose one.

Dinner Banquet Menu

archibald’s restaurant

Located at Gardner Village • 1100 W. 7800 S. • 801.566.6940


