
         
 
Artisan Sandwiches for Platters and Boxed Lunches 
_____________________________________________________________________ 
We offer our artisan sandwich platters on elegant black plastic platters which come with a 
reusable plastic lid closure. Perfect for a casual lunch or buffet experience 
  
 Platter Sizes 

Small $60.00 (10 sandwiches) 
Medium $85.00 (15 sandwiches) 
Large $120.00 (20 sandwiches) 

 
• Hummus, cucumber, sprouts, tomato, red onion, on whole grain  

 
• Turkey, avocado, cucumber, sprouts, mayonnaise on Ciabatta  

 
• Certified Angus Beef® Roast Beef, horseradish, white cheddar and pickled 

onions on onion roll 
 

• Brie, Granny Smith apples and celery root Remoulade on baguette 
 

• Turkey, hummus, cucumber, sprouts, tomato, mayonnaise  on Ciabatta 
 

• Certified Angus Beef® Roast Beef, brie, tomato, mayonnaise on baguette 
 

• Carolina barbecued pork with Napa cabbage slaw on Ciabatta 
 

• Sliced grilled chicken breast with olive tapenade, tomato, red onion, cucumber, 
Feta cheese and oregano on Ciabatta 

 
• Sliced tomatoes and fresh mozzarella cheese and arugula  on Ciabatta with herb 

infused olive oil 
 

• Cucumbers, roasted red peppers, cheddar cheese, with field greens and tomato 
on whole wheat focaccia with Tzatziki sauce 

 
• Roasted portabella with eggplant relish, lettuce and tomato on Ciabatta 

 
To Go Boxed Lunches 
 
Perfect for picnics, meetings or whenever you need food on the go! 

 
• To Go Boxed Lunch $7.50 
Your choice of sandwich, whole grain salad and cookie 
• To Go Deluxe Boxed Lunch $9.25 
Your choice of all of the above plus baby carrots, Tillamook sharp cheddar cheese and bottled water 



 
 

         
 

 
 
Entrée Salads 
 
We offer these heartier salads that could be served to your guests on their own or part of a buffet. 
These salads are priced to serve approximately 10 guests and are presented in elegant black 
plastic bowls with a re-sealable lid. Simply set them out and enjoy! 
 

 
• Caesar Salad with cherry tomatoes and croutons   $40.00                     

 •Add chicken $50.00     •Add shrimp $65.00 
    

• Spicy chicken salad on romaine with black bean relish, white cheddar and orange–chipotle 
vinaigrette    $50.00  

 
• Portobello mushrooms marinated and roasted in garlic-basil oil on crisp romaine with radicchio, 

carrots, cucumber and Roma tomato finished with feta cheese, pine nuts and smoked tomato 
vinaigrette   $55.00   

 
• Green peppercorn marinated Flatiron steak with balsamic roasted onions, tomatoes, arugula and 

Thai Barbecue sauce.  $55.00 
 

• Chop Chop salad with julienne Romaine, Provolone cheese, garbanzo beans, salami, tomato, 
parmesan cheese and julienne smoked turkey breast with balsamic vinaigrette   $45.00 

 
 
Mixed Green Salads 
 
 

• Butter lettuce, orange segments, avocado, pine nuts, spring onions and citrus Parmesan dressing    
$5.00/person 

 
• Spinach with artichoke hearts, red onion, Feta cheese and Yuzu-Miso Vinaigrette   $5.00/person 

 
• Broccoli crunch salad with julienne apples, red onion, candied pecans, and pan-fried crunchy 

shallots with almond butter vinaigrette   $4.50/person 
 

• Mixed field greens with fennel, carrots, Manchego Cheese and Balsamic Vinaigrette   
$5.00/person 

 
• Baby spinach, sliced mushrooms, crumbled bacon, grated hard-boiled egg and honey mustard 

vinaigrette    $4.50/person                     
 



 
 
 

 

        
 

Whole Grain, Pasta and Specialty Salads 
 
 

• Quinoa and black beans with corn, green peppers, jalapeño, and lime-cumin vinaigrette    
$4.50/person 

 
• Rice vermicelli, edamame, carrots and scallions with soy-nut-honey vinaigrette   $5.00/person 

 
• Bulgur wheat salad with cucumber, Feta, and Kalamata olives   $4.50/person 

 
• Organic soft wheat berries with dried fruit and roasted nuts    $5.00/person 

 
• Israeli couscous with roasted Mat-Su vegetables and dill   $5.00/person 

 
 
Soups and Stews 
 
All of our houses made soups come with a basket of bakery fresh rolls and crackers. Available for groups 
of 15 or more 
 

• Sweet Corn and Shrimp Chowder, rich and hearty with a cream base   $4.50/person 
 
• Pozolé: A traditional stew from Mexico with hominy, shredded pork, Chile pepper and 

garnishings of cabbage, radish,  avocado, lime and corn tortilla strips  $4.00/person 
 
• Mulligatawny: A curry flavored Anglo-Indian soup of  lentils, shredded chicken, basmati rice and 

coconut milk    $3.00/person 


