
Clemson University Outdoor Lab 

Luncheon and Dinner Menu 
Meal includes bread, iced tea, hot beverage bar, and water 

 

 

Baked Chicken Breast 
A large bone in breast seasoned and baked in our own blend of spices; served 

with steamed green beans and homemade mashed new potatoes (fried chicken 

available upon request for an additional charge). 

 

Marinated Chicken Breast 
A boneless breast of chicken marinated in Italian herbs, baked to perfection; 

served with rice pilaf and fresh broccoli florets. 

 

Chicken Cordon Bleu 
A boneless chicken breast stuffed with ham and Swiss cheese, rolled in bread 

crumbs, and baked for peak flavor; accompanied with a cream sauce; served with 

rice pilaf and steamed green beans. 

 

Chicken Parmesan 
A hand breaded chicken tenderloin cooked until golden brown; layered with 

tomato sauce and mozzarella cheese; served with pasta and seasonal roasted 

vegetables. 

 

Chicken Au Gratin 
Pulled all white chicken meat baked in a light cream sauce, topped with 

parmesan and mozzarella cheese, baked to perfection; served with rice pilaf and 

fire roasted corn. 

 

 



Baked Turkey Breast 
All white meat baked and sliced; served with gravy, corn bread stuffing, 

cranberry sauce, and candied sweet potatoes. 

 

Sliced Roast Beef 
Black Angus beef braised in au jus until tender; served with roasted potatoes, a 

seasonal vegetable medley, and creamy horseradish sauce. 

 

Beef and Broccoli 
Beef tips braised in a light teriyaki sauce; served with fresh broccoli florets and 

fried rice. 

 

Roasted Pork Loin 
Perfectly seasoned pork loin roasted and braised in a light brown sauce; served 

with a seasonal vegetable medley and mashed new potatoes. 

 

Black Oak Ham 
A superb boneless baked ham sliced and topped with a honey mustard and 

pineapple glaze; served with broccoli casserole and roasted potatoes. 

 

 

Items from the Grill 
All steaks are cut at 10 oz or more; 

served with a tossed salad and baked potato. 

 

T-Bone Steak 

Rib Eye Steak 

N.Y. Strip Steak 

 

 



Pasta 
 

Pasta Prima Vera 
Fresh cooked ziti pasta tossed with fire roasted vegetables, garlic, olive oil, and 

pesto; served with a tossed salad and garlic bread. 

 

Baked Ravioli 
Cheese stuffed ravioli mixed with marinara sauce and mozzarella cheese; Served 

with a tossed salad, roasted seasonal vegetables, and garlic bread. 

 

Vegetable Lasagna 
Wide pasta noodles layered with a mix of vegetables, low fat ricotta cheese, and 

mozzarella cheese; served with a tossed salad and garlic bread. 

 

Classic Meat Lasagna 
Wide pasta noodles layered with meat sauce, ricotta cheese, and mozzarella 

cheese; served with a tossed salad and garlic bread. 

 

 

 

 

 

 

 

 

 

 

 



Desserts 
 

Cobblers  

choice of Apple, Cherry, or Peach 

 

Banana Pudding  

 

Key Lime Pie 

 

N.Y. Style Cheese Cake 

 

Chocolate Cake 

 

Carrot Cake  

 

Red Velvet Cake 

 

Fresh Oven Baked Cookies 

 

Chocolate Chip and Pecan Brownies 

 

Ice Cream available for an additional charge 

 

 

 

 

 

 

 

 

 



Price List per person 
Prices subject to change without notice 

 
Baked Chicken Breast   $11.95 

Fried Chicken Breast   $12.95 

Marinated Chicken Breast  $11.95 

Chicken Cordon Bleu   $15.95 

Chicken Parmesan   $13.95 

Chicken Au Gratin   $13.95 

Baked Turkey Breast   $13.95 

Sliced Roast Beef    $14.95 

Beef and Broccoli    $14.95 

Roasted Pork Loin   $12.95 

Black Oak Ham    $12.95 
 

Pasta 

Pasta Prima Vera    $11.95 

Baked Ravioli    $11.95 

Vegetable Lasagna   $10.95 

Classic Meat Lasagna   $10.95 
 

Items from the Grill 

T-Bone Steak    Market Price 

Rib Eye Steak    Market Price 

N.Y. Strip Steak    Market Price 
 

Desserts 

Cobblers     $2.95 

Banana Pudding    $3.25 

Key Lime Pie    $3.25 

N.Y. Style Cheese Cake   $4.25 

Chocolate Cake    $3.25 

Carrot Cake     $4.25 

Red Velvet Cake    $4.25 

Fresh Oven Baked Cookies  $1.95 

Fudge and Pecan Brownies  $2.95 

Ice Cream     $1.50 


