
f 

� Hot Boardroom Lunches 

The Smokehouse Lunch 

Slow Cooked Pulled Pork Slider Bar 
(Jackfruit pulled pork for V or VE on request) 

Macaroni & Cheese (V) 
Spicy Chicken Skewers 

Creamy Potato Salad (V) 
Coleslaw (V) 

Taco Bar 

Pork Carnitas or Pulled Chicken Taco Station 
(Choose 1) (3 tacos pp) 

Fresh Grilled Vegetables with Onions and Red 
Peppers (VE) 

Cilantro Rice (VE) 
Fire roasted corn salad (VE on request) 

Tortilla Chips 
Salsa Display 

Sour cream, shredded cheese, limes 
Corn Tortillas 

Tuscan Hot Lunch 

Caprese Salad or Caesar Salad (V) 
(Choose 1) 

Chicken Piccata or Marinara Meatballs 
Four Cheese Baked Penne 

(V or Can be VE on request) 
(Choose 1) 

Roasted Seasonal Vegetables (VE) 
Creamy mashed potatoes (V) 

Breadsticks 
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Mediterranean Lunch 

Cucumber Salad (V or Can be VE on request) 
Hummus and Pita (VE) 

Chicken Kabobs (3 Pieces PP) 
Falafel (VE) (2 Pieces PP) 

Rice Pilaf (VE) 

Far East Hot Lunch 

Chinese Chicken Salad 
(Can be VE on request) 
Vegetable Egg Rolls (V) 

Teriyaki Chicken 
Vegetable Stir Fry (VE) 

House Fried Rice (V) 

Mexican Lunch 

Southwest Salad 
Sweet peppers, Monterey jack cheese, mixed 
green, smoky cumin roasted corn, tomatoes, 

grilled chicken, and cilantro 
Cheese Enchiladas 

Chicken tinga 
Delicious beef tinga is made with shredded 
roast; its tender, smoky, and is quite tasty. 

Homemade tortillas 
Cilantro Rice 
Refried Bean 
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Box Lunches 
These come in individual boxed lunches. Perfect for office or offsite settings. All lunches include 
our house-made kettle chips or mixed pre-packaged chips (please specify in notes if you have a 

preference). Minimum order for 10 guests. 

* If you need specific quantities of each sandwich please let us know in the special instructions

section. Gluten Free available on request.* 

Select Sandwich Varieties 

Boxes will be labeled with Sandwich Names. Served with Mayo/ mustard packets inside box. 
(Choose up to 3- Please indicate in notes desired quaintly of each flavor, otherwise the quantities will be 

divided evenly) 

Tuscan Sandwich 
Baked Focaccia with Prosciutto, Roast Beef and Mortadella with Arugula and Dijon Dressing 

Farmers Sandwich 
Focaccia, Slow Roasted Deli Chicken, Provolone, Pickled Vegetables 

Baked Turkey Wrap 
Romaine, Swiss cheese and Chipotle Aioli 

Blackened Tofu Salad on Vegan Baguette (vegan) 

Brie and Greens Croissant (vegetarian) 
Triple Cream, Dijon Mustard, Field Greens, Balsamic 

Caprese Sandwich (vegetarian ) 

Baguette, Olive Oil, Fresh Mozzarella, $undried Tomato, Basil, Roasted Red Pepper 

French roll with Chicken Breast 
Mozzarella, tomatoes and vinaigrette 

Honey Baked Ham Sandwich 
Smoked glazed Ham, Swiss cheese, lettuce, tomato, savory mayo and hickory honey mustard on a 

baker's roll 
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l, Box Lunches (continued)

Select Seasonal Salad 

(add a second salad flavor for $3.00 
more) 

{Choose 1) 
Bow Tie Pasta Salad (VE) 

Chickpeas and garlic Italian Dressing 

Macaroni Salad (V)

Chopped Celery and Onion, Creamy Dressing 

Famous Sour Cream Dill Ranch Potato 
Salad 
(V) (GF)

Cucumber Salad (V) (GF) 
Cucumbers, peppers, red onion, Greek seasoning, 

feta, lemon & olive oil 

Southwest Salad (V)

Sweet peppers, Monterey jack cheese, mixed green, 
smoky cumin roasted corn, tomatoes, and cilantro 

Antipasto Salad (GF) 
Romaine lettuce, mozzarella, pepperoncini, olives, 

onions, tomatoes, topped with ham, provolone, and 
salami, in our homemade Italian dressing 

California Caesar (V) (GF) 
Romaine lettuce, red onion, cherry tomato, avoca

do, Parmesan cheese, Served with a side of Lemony 
Caesar Dressing 

Mixed Green Salad (VE) (GF) 
Tomatoes, Cucumbers and Carrots and Croutons on 

the side 

Quinoa Salad (V) (GF) 
Sweet potatoes, grilled vegetables, dried cranber-

ries, roasted red onions, vinaigrette 

Cobb Salad (GF) 
Spring Greens, Bacon, Hard Boiled Egg, Shredded 
Cheese, Tomatoes, Grilled Chicken, Ham and Blue 

Cheese 

Baby Kale Salad (V) (GF) 
Roasted butternut squash, blue cheese, figs 

Baby Spinach Salad (V) (GF) 
Mushroom, Chopped Egg, Bacon. Served with a side 

of Ranch Dressing and Balsamic Vinaigrette. 

Caprese Salad (V) (GF) 
Tomatoes, Fresh Mozzarella, Basil, Balsamic Reduc

tion 

Italian Roma Tomato Salad (V) (GF) 
with Fresh Basil, Red Onion, Hint of Lemon, Crumbled 
Fontinella, Extra Virgin Olive Oil and Aged Balsamic 

Vinegar 

Roasted Beet Salad (V) (GF) 
Organic baby greens, arugula, roasted red & yellow 

beets, chevre cheese, tangerines, oil-cured olives, 
roasted pistachios 

Watermelon, Orange, and Feta Salad 
(V) (GF)

Salty-sweet combinations, and this salad is a great 
play on those flavors with a refreshing crunch with an 

orange balsamic glaze 
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Box Lunches (continued)

Dessert 

(Choose 1) 

Homemade Cookies 
Homemade versions of our favorite made-from

scratch cookies. Choose 2 from: Double Chocolate 
Chip, Red Velvet, Macadamia Nut, Oatmeal Raisin, 

and Snicker doodle 

Lemon squares 
Exquisitely balanced tart lemon filling atop an 

all-butter shortbread crust, all hand finished with 
powdered sugar 

Salted pretzel Crust Caramel Brownie 
Gourmet salted caramel-filled brownie drizzled with 

salted caramel and dark chocolate on a unique, 
chocolate-covered pretzel crust 

Beverages 
Add for $3/pp 

Iced Tea 
Variety of Sodas (coke, diet coke, sprite) 

Martinelli's Apple Cider 
Energy Drink 

Iced Coffee in a Can 

Bottled water 

Other Enhancements 
Fresh Cut Seasonal Fruit - Such as Apples, Pears and 

Oranges $3/pp 
Whole Seasonal Fruit - $2/pp 

Imported Cheese Selection - $5/pp 
Mixed Seasoned Nuts and Dried Fruit $2/pp 

House made Molasses or Fruit and Granola Bars 
$3/pp 

Special Instructions- Also can be displayed as pre-fixed platter, please note if desired. 
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