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BOXED LUNCHES 

(minimum order $100) 
vegan or gluten free desserts & gluten free bread available  + $2 

 

SALADS $16  
(includes dessert) 

 

GARDEN VE G 

mixed greens, romaine, cucumbers, tomatoes, 
carrots, house vinaigrette 

 

CAESAR 
hearts of romaine, croutons, Caesar dressing 

white anchovies available 

SOUTHWEST V G 

romaine, corn, avocado, tomatoes, peppers,  
red onion, black beans, chipotle ranch dressing 

 

GREEK V G 

hearts of romaine, tomato, cucumber,  
red onion olives, feta, Greek vinaigrette 

 

 
PROTEIN ADDITIONS + $9 

(gluten free) 

roasted chicken, seared salmon, blackened shrimp, 
Beyond burger VE, Beyond spicy Italian Sausage VE 

  

WRAPS  $16 (includes side & dessert) 
 

SELECT:  
Chicken, Shrimp or Beyond Burger +$2 

 

BAJA 
romaine, avocado, roasted corn, black beans,  

cheddar cheese, pico de gallo, chipotle ranch dressing 
 

CAESAR 
romaine lettuce, Romano cheese, croutons, Caesar dressing 

GREEK 
tomatoes, red onion, peppers, 

house pickled veggies, feta cheese, tzatziki sauce 
 

BUFFALO 
lettuce, blue cheese, Buffalo sauce 

 

TURKEY BALT 
applewood smoked bacon, avocado,  

lettuce, tomato, mayonnaise 
 

ITALIAN COLD CUT 
ham, salami, provolone-mozzarella blend, red onion, 
house pickled veggie relish, mayo & house vinaigrette 

 

CAROLINA CHICKEN 
lettuce, tomato, cheddar cheese, pickles,  

tangy gold BBQ sauce 
 

SHRIMP SALAD 
lettuce, tomato 

 

CHICKEN SALAD 
lettuce, tomato 

 

ITALIAN CHICKEN 
spinach, tomato, pickled onion, 

provolone-mozzarella blend, balsamic reduction 
 

MEDITERRANEAN VE 

VEGAN: hummus, avocado, pickled onion,  
cucumber, tomato, balsamic reduction 

 

“SAUSAGE” & PEPPERS VE 

Beyond veggie spicy Italian sausage,  
sauteed onions & peppers, spicy mustard 
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PLATTERS 
 

SALADS 
Half pan $50 /10 guest & Full pan $100 / 20 guest 

 

GARDEN VE G 

mixed greens, romaine, cucumbers, tomatoes, 
carrots, house vinaigrette 

 

CAESAR 
hearts of romaine, croutons, Caesar dressing 

white anchovies available 

SOUTHWEST V G  +$5  / +$10 

romaine, corn, avocado, tomatoes, peppers,  
red onion, black beans, chipotle ranch dressing 

 

GREEK V G 

hearts of romaine, tomato, cucumber,  
red onion olives, feta, Greek vinaigrette 

 

 

PROTEIN ADDITIONS + $9 per person 
(gluten free) 

roasted chicken, seared salmon, blackened shrimp, 
Beyond burger VE, Beyond spicy Italian Sausage VE 

  

ASSORTED WRAPS 
        Platter for 10 guest $100 

Chicken, Shrimp or Beyond Burger +$2 

BAJA 
romaine, avocado, roasted corn, black beans, 

cheddar cheese, pico de gallo, chipotle ranch dressing 
 

CAESAR 
romaine lettuce, Romano cheese, croutons, Caesar dressing 

GREEK 
tomatoes, red onion, peppers, 

house pickled veggies, feta cheese, tzatziki sauce 
 

BUFFALO 
lettuce, blue cheese, Buffalo sauce 

 

TURKEY BALT 
applewood smoked bacon, avocado, lettuce, 

tomato, mayonnaise 
 

ITALIAN COLD CUT 
ham, salami, provolone-mozzarella blend,  

red onion, house pickled veggie relish,  
mayo & house vinaigrette 

 

CHICKEN SALAD 
lettuce, tomato 

 

SHRIMP SALAD 
lettuce, tomato 

 

MEDITERRANEAN VE 

VEGAN: hummus, avocado, pickled onion,  
cucumber, tomato, balsamic reduction 

 

ASSORTED DESSERTS 
         $50 / 10 guest & $100 / 20 guest  

+$2 per guest for gluten free or vegan options 
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BOARDS 
Small (2 – 4 guests), Medium (4 – 6 guests), Large (8 – 10 guests) 

 

SAVORY 
assorted meats, cheeses, fresh & dried fruit, crackers, preserves 

Small  $65 
Medium  $80 
Large  $115 

 

SWEET 
assorted chocolates, cookies & treats 

Small  $50 
Medium  $65 
Large  $100 

 

HUMMUS OR SPICY FETA  
veggies & crackers 

Small  $30 
Medium  $50 

Large  $70 
 
 

 
 


