
Lunch Menu 
10 person minimum 

 

Cold Cut Platter:  
Boars Head Meats & Cheeses, Your Choice Of Breads & Condiments. 

3-6 FT Wedges:  

American-Turkey, Roast Beef, Ham, Cheese, Lettuce & Tomato Italian-
Salami, Pepperoni, Cappicola, Provolone, Hot Peppers, Lettuce, 
Tomato. 

Sandwich & Wrap Platter:  
An Array Of Sandwiches & Wraps Cut In Half & Served With Mayo & 
Mustard, Potato Salad Or Cole Slaw. Option: Add Side Of Green Salad  

Working Lunch #1:  
Assorted Sandwiches And Wraps. Your Choice Of Coleslaw, Potato Or 
Macaroni Salad, Assorted Chips, And Assorted Beverages. Includes All 
Condiments. 

Working Lunch #2:  
All Of The Above Plus One Of Our Gourmet Daily Salad Specials, Fresh 
Fruit, Or Yogurt Parfaits, And An Assortment Of Our Fresh Baked 
Cookies And Brownies. 

Custom #1:  
Platters Of Our Deli Sliced Meats, Assorted Cheeses, Sliced Tomatoes, 
Lettuce, Roasted Red Peppers, & Pickles, Bowl Of Tuna Salad, Basket 
Of Assorted Breads And Wraps, Coleslaw, Potato Or Macaroni Salad, 
Assorted Bags Of Chips & Beverages. 

Custom #2:  
All Of The Above Plus Bowl Of Chicken Salad, And Grilled Chicken 
Strips, One Of Our Gourmet Daily Salad Specials, Fresh Fruit Salad Or 
Yogurt Parfaits, And Our Fresh Baked Cookies And Brownies. 

Spinach Salad:  
Mushrooms, Red Onion, Bacon, Hard Boiled Eggs, & Choice Of 
Dressings. 

Classic Caesar Salad: 8-10 people / 15-20 people 
Romaine, Croutons & Caesar Dressing. Option: Add Grilled Chicken  



Mesclun Green Salad:  
Red Onion, Red & Green Peppers, Olives And Balsamic Vinaigrette. 
Option: Add Grilled Chicken  

Fruit & Cheese Platter: 3LB TRAY / 5LB TRAY  
A Variety Of Cheeses And Seasonal Fresh Fruit. 

Smoked Salmon Platter: 8-10 people 
Sliced Salmon, Capers, Chopped Egg And Red Onion & Toast Points. 

Vegetable Pasta Salad-Grilled, in a Light Vinaigrette: 8-10 
people / 15-20 people 

Penne Pasta Salad: 8-10 people / 15-20 people 
Tomato, Fresh Mozzarella, Roasted Red Peppers, Basil, Balsamic 
Vinegar & Olive Oil SM. 

Please have all orders placed by 12:00 noon the day BEFORE the 
event. 


