


2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information is available upon request. 2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information is available upon request.

S A N D W I C H  C O M B O S  /  9 1 0 – 2 1 5 0  C a l   $ 1 2 . 9 5

Includes one sandwich, one side dish, two cookies or one brownie, and 
one individual beverage. 

S A N TA  F E  C H I C K E N  C L U B  /  1 1 2 0  Cal

Grilled chicken breast served on a ciabatta roll with salsa-cream 

cheese spread, smoked bacon, pepper Jack cheese, roasted 

chile-corn relish, and shredded lettuce.

T W I S T E D  T U R K E Y  W R A P  /  6 9 0  Cal

Large spinach flour tortilla stuffed with sliced smoked turkey 

breast, cranberry cheddar cheese, horseradish spread, and  

leaf lettuce.

R O A S T  B E E F  B L I S S  /  9 2 0  Cal

Cracked-wheat kaiser roll piled high with sliced roast beef, 

onion and chive cream cheese spread, provolone cheese, bread 

and butter pickles, crispy fried onions, and butter lettuce.

T H E  R O M A N  /  6 9 0  Cal

Thinly sliced tavern ham, salami, prosciutto, provolone cheese, 

roasted red peppers, and leaf lettuce layered on a ciabatta roll 

with creamy Asiago dressing.

LUNCH FOR  
A CROWD.

You want the meal to be delicious,  

impressive, and easy. And our catering team 

can deliver. Just look through this menu and 

you’ll see what we mean. Our selections are 

uniquely enticing and flavorful–far beyond 

what you’d get with regular takeaway fare. 

Everyone will love lunch, and you’ll love the 

way it happens without a hitch.

S I D E  D I S H E S  /  4 0 – 4 6 0  C a l

C R E A M Y  K I M C H I  S L A W  /  2 5 0  Cal

Crispy shredded coleslaw and spicy julienned kimchi tossed in a 

creamy dressing.

P E S T O  R E D  S K I N  P O TAT O  S A L A D  /  4 5 0  Cal

Red skin potatoes tossed in a creamy basil pesto sauce.

B R O W N  R I C E  S A L A D  /  3 8 0  Cal

Short-grain brown rice mixed with dried cranberries, green onions, 

and feta cheese.

H U M M U S  A N D  B A B Y  C A R R O T S  /  4 6 0  Cal

Classic chickpea hummus served with crunchy baby carrots.

P I C K L E  C O M B O  /  1 7 0  Cal

Kosher spears, tiny sweet pickles, and Spanish Queen olives.

S P I C Y  P I C K L E  C O M B O  /  4 0  Cal

Spicy okra spears, zesty garlic pickle chips, and hot cherry peppers.

H O T  E N T R É E  C O M B O S  /  1 0 2 0 – 2 6 3 0  C a l   $ 1 2 . 9 5

Includes one hot entrée, two hot sides, two cookies or one brownie, and  

one individual beverage.

M O J O  P O R K  A N D  B L A C K  B E A N S  /  3 8 0  Cal

Tender, juicy pieces of mojo-marinated pork shoulder served with 

seasoned black beans.

B A K E D  L A S A G N A  /  9 2 0  Cal

Layers of seasoned beef, blended cheeses, and tender pasta  

toppedwith marinara sauce and mozzarella cheese.

T U R K E Y  M E AT L O A F 
W I T H  M U S H R O O M  G R AV Y  /  6 7 0  Cal 

Handmade turkey meatloaf made with with herbs and vegetables  

and served with a mushroom-turkey gravy.

C H I C K E N  PA R M E S A N 
W I T H  M A R I N A R A  S A U C E  /  6 5 0  Cal

Breaded chicken cutlets baked with marinara sauce and sliced 

mozzarella cheese.

B E E F  A N D  P O R K  M E AT L O A F  
W I T H  H E R B E D  B E E F  G R AV Y  /  4 3 0  Cal

A blend of ground beef and ground pork seasoned with garlic and 

herbs and served with beef gravy accented with fresh herbs.

H O T  S I D E  D I S H E S  /  2 3 0 – 5 7 0  C a l

U LT I M AT E  M A C  A N D  C H E E S E  /  5 7 0  Cal

Baked macaroni noodles with traditional sauce enhanced with  

sharpcheddar cheese and smoked Gouda.

S W E E T  P O TAT O  C A S S E R O L E  /  4 8 0  Cal

Seasoned mashed sweet potatoes topped with dried cranberries 

and crispy fried onions.

L O A D E D  M A S H E D  P O TAT O E S  /  4 5 0  Cal

Garlic mashed potatoes mixed with smoked bacon, green onions, 

shredded cheddar cheese, and sour cream.

O V E N - R O A S T E D  R O S E M A RY  R E D  P O TAT O E S  /  3 3 0  Cal

Quartered red skin potatoes tossed with melted garlic butter and 

roasted to a golden brown, mixed with fresh chopped rosemary.

S A U T É E D  C O R N  W I T H  PA R S L E Y,  L I M E ,  A N D  
P E C O R I N O  C H E E S E  /  4 1 0  Cal

Yellow corn kernels sautéed with garlic and sweet onions and  

tossed with red bell peppers, fresh lime juice, parsley, and grated 

Pecorino cheese.

G R E E N  B E A N S  A M A N D I N E  /  3 9 0  Cal

Tender green beans sautéed with butter and garlic, tossed with  

fresh lemon juice, and topped with sliced toasted almonds.

S T E A M E D  B R O C C O L I  W I T H  H E R B  B U T T E R  /  2 3 0  Cal

Spears of fresh broccoli topped with seasoned garlic-herb butter.

S A L A D  C O M B O S  /  8 1 0 – 1 8 1 0  C a l   $ 1 2 . 9 5

Includes one salad with an add-on, two cookies or one brownie, and one  

individual beverage. 

S O U T H W E S T E R N  C A E S A R  S A L A D  /  8 4 0  Cal

Crisp romaine lettuce served with a creamy chipotle-lime  

Caesar dressing, poblano-corn relish, sliced cherry tomatoes,  

fresh avocados, grated Parmesan cheese, and Santa Fe-style  

tortilla strips.

M E D I T E R R A N E A N  S A L A D  /  4 7 0  Cal

Baby spinach leaves topped with marinated chickpeas,  

sliced English cucumbers, roasted red peppers, feta cheese, 

pepperoncini, and Greek vinaigrette.

B U F FA L O - S T Y L E  S A L A D  /  6 6 0  Cal

American-style lettuce blend served with a Buffalo-blue cheese 

dressing and topped with thinly shaved celery, carrots, fennel, and 

radishes and garnished with sunflower seeds and ranch-seasoned  

herb croutons.

C A P R E S E  G A R D E N  S A L A D  /  6 4 0  Cal

Mixed baby spring greens, fresh mozzarella, cherry tomatoes,  

pickled giardiniera vegetables, artichoke hearts, and creamy  

balsamic vinaigrette.

S A L A D  A D D - O N S
(6-ounce portion)

•  Crispy Chicken Tenders ...................................................................400 C al 

•  Smoked Turkey Breast ......................................................................180 C al 

•  Citrus Grilled Chicken Breast ......................................................300 C al 

•  Grilled Portabella Mushrooms ....................................................160 C al 

•  Grilled Salmon Fillet ...........................................................................400 C al 


