
BUFFET STYLE
*8 PERSON MINIMUM   

INDIVIDUAL/BOXED 
MEALS $18-$20

CATERING

BREAKFAST
Red Skin Potato Hash $2.50
Sweet Potato Hash $2.50
Scrambled Eggs $2.50
Turkey Sausage (2) $3.50
Bacon Gruyere Egg Bites (2) $5
Red Pepper Egg White Bites (2) $5
Breakfast Burrito $6
Mixed Fruit Cup $5

PROTEINS
Pesto Salmon $7
Chicken Parmesan $6
Peruvian Grilled Chicken $5
Tandoori Grilled Chicken $5
Sliced Bistro Steak* $8
Garlic Herb Roasted Tofu $4
Vegan Bolognese $5
Roasted Falafel (2) $3

VEGETABLES
Roasted Brussels Sprouts $3
Roasted Summer Vegetables $3.25
Sautéed Green Beans $3.25
Spicy Garlic Sautéed Broccoli $3
Roasted Cauliflower $3

STARCHES
Roasted Sweet Potatoes $5
Cilantro Basmati Rice $5
Steamed Brown Rice $3.50
Steamed Wild Rice $3.50

*Choice of Horseradish Sauce or Salsa Verde

PASTA $6

Louisiana Cajun Pasta
Tequila Lime Penne Pasta
Penne in Tomato Basil Sauce
Penne alla Vodka

Protein add-ons for Pasta & Salads

SALAD $6

Mediterranean Salad
Caesar Salad
Walnut & Goat Cheese Salad
Bacon & Blue Cheese Salad

Protein add-ons for Pasta & Salads

Add-ons for
Pasta & Salads

Turkey Meatballs $4
Roasted Chicken Bites $5

Seared Filet Tips $7
Cajun/Garlic Shrimp $8

Herb Roasted Tofu $4

Serving Sizes:
Breakfast = 1 cup

Proteins = 5 oz
Starches = 1 cup

8 ITEM MINIMUM
All boxed meals come with a pickle, choice of chips, or seasonal fruit.
Full selection of standard menu meals available.



DELIVERY & SETUP
$3/per person 

No set up fee after $1,000

Delivery free within 10 miles

(otherwise it’s $35) 

Setup includes:

Plates

Utensil Kits

Serving Utensils

Sternos

Chafing Dishes & Stands

To-go Containers for Any Extras

LUNCH & LEARN
Registered Dietitian or

Nutritionist

Speaks to employees about

health & wellness topics

Provides knowledgeable

information & credibility

Ability to work with RD post-

wellness event

Lunch & Learn Fee: $1,000

TRAYS

CATERING

Wraps (10 Halves) $75

Chicken Pesto
Roast Beef w/ Horseradish
Cuban Wrap
Chicken Caprese

Mix & Match 2
GF Wrap +$20

Turkey BLT
Chicken Salad
Fiesta Chicken
Veggie Hummus Italian

GRAB-N-GO

Brie Raspberry Phyllo $175
Bacon-Wrapped Scallops $175
Beef Wellington $200
Veggie Samosa $180
Spanakopita $145

(100 per tray unless noted otherwise)

Soft Pretzels* $60
Artichoke Beignet $185
Chicken-Pineapple-Skewers $185
Croissants (24) $40
Danish Tray (24) $40

*Comes with Ketchup/Mustard

DESSERTS
Brownies & Cookies $70
Macarons $1.50 each
Baklava $2 each

*Seasonal fruits
160oz / 20-25 people

Tres Leches $4 each
Assorted $60
Fruit Salad* $24



D E L I V E R Y  &  S E T U P

$3/per person 

No set up fee after $1,000

Delivery free within 10 miles (otherwise it’s $35)

Setup includes: Plates, utensil kits, serving

utensils, sternos, chafing dishes, chafing stands,

& to-go containers for any extras

L UNC H & LEARN

Registered Dietitian or Nutritionist

Speaks to employees about Health & Wellness Topics

Provides knowledgeable information & credibility

Ability to work with RD post-wellness event

Lunch & Learn Fee: $1,000

BAR $18.99/PERSON

CATERING
8 PERSON MINIMUM

ITALIAN PASTA BAR

Pastas: Penne, Spaghetti
Two (2) Sauces: Red, Alfredo, Cheddar, Tequila Lime, Vodka
Two (2) Proteins: Chicken Bites, Italian Sausage (Hot/Sweet), 
Turkey Meatballs, Cajun Garlic Shrimp, Seared Filet Tips

*Additional item costs may vary

*Garnish: Lemon Wedges, Parsley, Parmesan, Caesar Salad

SOUTHWEST TACO BAR

Corn & Flour Tortilla
Two (2) Proteins & Refried Beans*
Toppings: Tomato, White Onion, Cilantro
Queso Fresco & Sour Cream, Salsa, Limes
Guacamole +$3/pp
Rice
Dessert: Tres Leches 1/pp

*Additional item costs may vary

*Steak Fajita, Ground Beef, Carnitas, Pollo Asado

MEDITERRANEAN GYRO BAR
Pita Bread
Mixed Beef & Lamb or Chicken
Souvlaki or Falafel
Toppings: Cucumbers, Tomatoes, Lettuce, Lemon 
Wedges, Red Onions, Olives
Feta Cheese
Up to 2 Sauces: Tzatziki, Hummus, Spicy Hummus, 
Sun-dried Tomato Spread
Dessert: Baklava 1/pp

BACKYARD BURGER BAR
Buns: Potato or Wheat
Two (2) Cheeses: American, Cheddar, Provolone, Swiss, Pepperjack
Toppings: Lettuce, Tomato, Raw Onion, Pickles
Mayo, Mustard, Ketchup
Salad or Sweet Potato Fries
Dessert: Brownies & Cookies 1/pp


