
Assorted Items for Lunch 
(I would be happy to customize a menu selection for you)

All lunches include plates, napkins and utensils
Soft drinks available

Sandwiches (with pasta, fruit, and dessert) 10.00 per person
Grape and Apple chicken salad
Spicy Cashew chicken salad
Roast Beef w/ bacon and Gorgonzola Mayo
Turkey w/ Pesto Mayo
Ham and Chutney Mayo
Tuna w/ Cucumbers, olives, feta, and sliced Tomato
Muffalatta – Salami, pepperoni, Ham and Olive tappenade on Focaccia
Grilled Chicken Caesar Wrap
Vegetarian Wrap- Fresh Spinach, carrots, olives, artichokes, mushrooms, 
avocado, tomato and Sunflower seeds
Grilled Vegetables w/ Pesto wrap
Spicy Black bean Wrap

(All sandwiches are dressed and w/ cheeses)
Breads available- hoagies, wrap focaccia, bagels, and scones

Pastas (Salad, Fruit, Bread, Dessert Or can sub with a vegetable)
Grilled Chicken W/ Roasted Vegetables and White Sauce   $10.75
Champagne Chicken w/ Rosemary White sauce $11.00
Roasted Vegetable Lasagna w/ white sauce $10.50
Roasted Vegetable Lasagna w/ Chicken and white sauce $10.75
Chicken and Spinach Alfredo Lasagna or Fettuccini $10.75
Turkey or Chicken Tetrazini $10.75
Lasagna w/ Red Sauce $10.25
Baked Ziti $10.25

Chicken (Salad, fruit, Bread, and Dessert)or sub w/ Vegetable
Grilled Lemon Chicken Skewered or fanned over greens $10.50
Jerk Chicken Skewers w/ Mango Salsa $10.50
Rosemary Chicken skewers w/ grape tomato $10.50
Sesame Chicken skewers w/ spicy Apricot sauce $10.75
Chicken Breast Stuffed w/ boursin cheese and Country Ham$11.25
Homemade Pot Pies $10.50
Zesty Chicken Breast $10.50
Fried chicken $10.50
Chicken Salads in Homemade shells $10.25
Oriental chicken salad w/ mandarin oranges and Chow Mein Noodles $10.25



Beef and Pork (Salad, Fruit, Bread, Dessert) or sub w/ vegetable
Beef Tenderloin on Butter Buns w/ Henry Bain $13.00
Taco Salad Bar w/ Large homemade shells     $10.25
Philly Stuffed Bread (RB, Swiss, onions, green peppers baked in side homemade 
bread $10.25
Italian Roast Beef served in Au Jus Sauce $10.25
Beef roast (very tender and Juicy) $10.75
Beef Satay w/ Szechwan Sauce $10.75
Beef Tenderloin on thinly slice French bread w/ Gorgonzola Mayo $13.00
Grilled Lemon Pork Tenderloin $10.75
Teriyaki Pork Loin $10.75
Garlic Pork Chop sandwich $10.75

Ethnic or other options (Salad, Fruit, Bread, Dessert)
Beef and Bean Burritos $9.75
Taco Salads w/ Large Homemade shells $10.25
(Lettuce, tomato, olives, onions, rice, beans, sour cream, guacamole and taco 
meat)
Gourmet Tacos – small Homemade shells $10.00
Enchiladas $9.75
Fried Rice $9.75
Paella (varied options available) on top of rice pilaf $ depends on option
Homemade pizza –guaranteed to be the best you ever had $10.50
Burgers with side items    $9.25
Stromboli Bread – Pepperoni, Salami and cheese baked inside bread $9.75
Hot Browns $11.25

Vegetarian ideas-
Veggie Burgers
Hummus and Roasted Red Peppers Sandwiches
Egg Plant and Grilled Asparagus on Focaccia
Portabella and Slaw Sandwich
Veggie Wraps or Pita

Salads:
Sliced Red and Yellow Tomatoes w/ Fresh Mozzarella and Basil Dressing
Everything Orzo Salad
Cous Cous w/ Cucumbers and Tomatoes w/ lemon oil
Penne Pasta w/ Pesto Dressing
Bowtie Pasta w/ Roasted Vegetable and Lemon Parmesan Dressing
Several Pasta Options Ect…..
Corn and Black Bean w/ Cilantro
Assorted Raw Vegetable w/ Garlic basil dressing –very good
Broccoli, bacon,  and Raisin w/ sweet sauce
Green Bean and Tomato Marinade
Cucumber Salad



Salads continued:
American Potato Salad
Italian Potato Salad
Fiesta Potato Salad
Slaw
Chinese Slaw
Homemade Salsa and Chips
Refried Beans
Spanish rice
Individual Bags of chips

Mixed Greens w/ spicy pecans, Mandarin oranges, smoked gouda and Balsamic 
dressing
Caesar salad w/ homemade croutons and dressing
Mixed Greens w/ Blue cheese, pear, walnut and balsamic dressing
Romaine w/ Artichokes, avocado, Bacon and Parmesan w/ Mustard dressing
Romaine w/ onions, tomatoes, Feta, basil and Balsamic dressing
American Chef Salad
Mixed Greens w/ Strawberries, Mandarin Oranges and Raspberry Vinaigrette

Side Items (side items may be substituted or added to for an additional cost) 
price subject to change based on selection)
Roasted New Potatoes
Au Gratins
Garlic Mashed Potatoes
Grilled asparagus
Vegetable Kabobs
Anti Pasta Kabobs- Marinade Vegetables, cheese, and Meats
Sautéed Squashes
Corn on the cob
Green Beans
Spinach squares
Rice
Risotto 
Cheese Tortes w/ crackers – Cheddar pecan, Goat cheese and Sun Dried 
tomatoes, and Gorgonzola Raspberry, spicy black bean
Carrots and Snow peas
Fruit Skewers w/ Lime Poppy seed dressing

Soups Available- Ask for options

Desserts include:
Brownies, cream cheese Brownies, cheese cakes bars, lemon bars, apricot bars, 
Autumn bars, assorted cookies, peanut butter bars



Assorted Pretty Sweets available: (for an additional cost)
Assorted Pretty Pick up sweets includes:

Mini Pecan Tarts Mini Chess Tarts
Chocolate Cheesecake Vanilla Cheesecake
Fruit Tarts Apple Tarts
Lemon Bars Brownies
Mini Cream Puffs Chocolate Dipped Cookies
Peanut butter bars Cheesecake Brownies
Apricot Bars Chocolate Dipped Strawberries

(Very pretty presentation and delicious)

$15.00 delivery charge and $5.00 tray charge

I would be happy to group menus together for you.  If you 
would like something you do not see here, please just let me 
know, we would be more then happy to make it for you.  If 
you have any questions or would like additional options, 
please feel free to give me a call.

We take great pride in our work.  Everything is made from 
fresh product and made to order daily.  We also garnish our 
trays with fresh herbs and garnish.

Thank you,
Danni (chef and owner)


