Box Lunches

$15 per person

Includes bottle of water, homemade brownie, seasonal fruit,
olives, market greens or pasta salad, and chips
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$18 - $20 per person

Includes bottle of water, homemade brownie, seasonal fruit,
market greens or pasta salad, fresh roll, garlic & lemon
hummus, and olives

Fresh Roast Beef
Roasted Garlic Aioli, Swiss Cheese, Baby Arugula & Tomato on
French Baguette

Roasted Turkey
Market Greens, Tomato & Havarti with Roasted
Garlic Aioli on an Herbed Baguette

Sopressatta & Capicolla
Sundried Tomato Pesto, Roasted Peppers, Arugula & Fresh
Mozzarella on Ciabatta

Grilled Ahi Tuna Salad
Capers, Red Onion, Market Greens & Tomato on White Country
Bread

Chicken Salad Wrap
Herbed Chicken Salad with Tomatoes & Market Greens on a
Flour Tortilla

Grilled Vegetable
Roasted Peppers, Grilled Zucchini & Squash,
Goat Cheese on Ciabatta

Brie & Roasted Tomatoes
Olive Tapenade & Roasted Peppers with Baby Arugula on Olive
Bread

Roasted Pork Loin
Chipotle Aioli, Comte de Savoie, Market Greens & Onion Confit

Buffalo Chicken

Buffalo Style Spiced Chicken Breast,

Creamy Blue Cheese, Romaine Lettuce & Tomato
on Ciabatta

BLT
Applewood Smoked Bacon, Lettuce, Tomato & Herbed Aioli on
Country White Bread

Grilled Skirt Steak
Aged Cheddar, Sautéed Bell Peppers & Onions with Roasted
Garlic Aioli on Ciabatta

Egg Salad
Lettuce, Tomato, Cornichon with Seven Grain Bread

Mozzarella & Tomato
Fresh a Basil Pesto on Fresh French Baguette
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Three Bean Salad with Spiced Grilled Chicken
Haricots Verts [ Chick Peas / Yellow Beans | Tomato /
Crumbled Feta [ Toasted Almonds / Creamy Chive

Grilled Skirt Steak Caesar Salad
Crisp Romaine [ Garlic Herb Croutons / Creamy Caesar |
Sliced Marinated Skirt Steak

Grilled Salmon Nicoise
Grilled Salmon [ Haricots Verts [ Tomatoes [ Fingerling Potatoes /
Green Onion [ Fresh Parsley [ Hardboiled Egg / Red Wine Vinaigrette

Classic Cobb Salad

Green Leaf Lettuce [ Green Onion [ Tomato [ Cucumber /
Crumbled Blue Cheese / Bell Peppers [ Hardboiled Egg /
Skirt Steak, Spiced Chicken or Shrimp Skewer

Cedar Roasted Salmon
Wild Rice [ Asparagus

Grilled Dijon Marinated Chicken Breast
Classic Potato Salad / Baby Arugula [ Grilled Herb & Garlic
Vegetables or Chicken Breast

Grilled Herb and Garlic Zucchini
Squash [ Portobello Mushrooms [ Israeli Cous Cous Salad /
Market Greens [ Crumbled Feta

Penne Pasta
Roasted Tomatoes / Olives [ Baby Arugula /[ Grilled Herb &
Garlic Vegetables or Chicken Breast
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