signature hot sandwiches starting at 39.

Serves 8-10 people, per person pricing available.

The Cuban Flatbread
Pulled barbecue pork with ham, Swiss cheese & pickles

Venetian Chicken
Chicken with provolone cheese, Portobello mushrooms & basil pesto

Italian Panini Fresco

Salami, prosciutto ham, Capicola, roasted red peppers, artichokes,
fresh basil, Portobello mushrooms, tomato, mozzarella cheese with
sun dried tomatoes

cold sandwich platters starting at 48.

Serves 8-10 people, per person pricing available.

Panini Sandwiches
Assorted deli style sandwiches on a variety of flavored grilled paninis.
Vegetarian options available.

Artisan Sandwiches

Assorted artisan sandwiches which may include Cranberry Turkey,
Italian Deli with Pesto, Queen Margherita and the Cranberry Orange
Chicken Salad on a Croissant

Foccassia Sandwich Loaves

Salami, Capicola, ham, fresh mozzarella cheese, tomatoes, fancy
greens, basil pesto with a sun dried tomato spread on a fresh baked
Parmesan Foccassia

desserts starting at 19.

Serves 8-10 people, per person pricing available.

Double Fudge Brownies
Made with dark chocolate, cocoa powder and chocolate chips

Italian Treats Tray
Traditional Cannolis, Fresh Baked Biscotti and Italian Cookies

Artisan Dessert Bars
Key Lime Bars, NY Cheesecake, Cream Puffs and Espresso Brownies

Home Style Cookies
Traditional oven baked cookies that may include, oatmeal craisan,
chocolate chip, peanut butter and mocha chocolate chip

beverages

Poland Springs Water, 8oz | 16 0z .75ea [ .95 ea
Perrier Sparkling Water, 16 oz 1.5 ea
Snapple Teas, 12 oz. 2.ea

An assortment of teas and juices

Assorted Canned Sodas, 12 oz. .95 ea
A variety of Coca Cola products

terms and conditions

Ordering Instructions: A 48 hour notice is requested for all catering orders. A
12 hour cancelation notice is requested, fees apply. We are not able to
accommodate same day deliveries. A minimum of 8 persons for all orders.

All disposable ware is included with food order. Delivery and Setup: a $15.00
fee for in town deliveries. Free Delivery within 3 miles. Setup is included at no
charge. Additional Charges: Upscale disposable ware is available for an
additional $1.75 per person. Disposable tablecloths are available for $3 each.
Payment Options: Cash, Credit, Check and Invoicing options available.
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hot luncheon menu

Serves 8-10 people, per person pricing available.

The Luncheon
Choose One (1) Entrée, Two (2) Side
Dishes and Two (2) Basic Salads.

starting at 119.

The Meeting
Choose Two (2) Entrées, Two (2) Side
Dishes, One (1) Basic Salad and One (1) Signature Salad .

starting at 149.

entree selections

= Chicken French with a Lemon Wine Sauce

= Pulled Barbecue Pork served with Fresh Baked Twist Rolls

x Chicken Marsala with a Wine and Mushroom Sauce

= Grilled Eggplant with Fresh Mozzarella and Tomato Chutney
= Chicken Parmesan with Tomato Sauce and Parmesan Cheese
x Smoked Chorizo with Jalapefio Peppers

x Cuban Mojito Pork Loin with a Mojo Glaze

= Blackened Pomegranate Glazed Pork Loin

= Teriyaki Glazed Chicken with Asian Cut Vegetables

= Grilled Chicken with a Roasted Tomato Chutney

x Marinated Grilled Chicken with Fruit Salsa

= Jamaican Jerk Pork Loin with Grilled Pineapple

= Roast Chicken with a Cranberries, Oranges and Almonds

= Bourbon Glazed Pork Tenderloin

« Grilled Flank Steak with a Rosemary and Roasted Garlic Char

side dishes

= Fresh Market Vegetables

= Green Beans with Candied Pecans

= Penne Marinara with Mozzarella Cheese

= Italian Style Mac & Cheese

« Chipotle-Black Eyed Beans and Rice

= Dijon Roasted Red Potatoes

= Caramelized Brown Sugar & Cinnamon Sweet Potatoes
= Grilled Italian Style Summer Squash

= Garden Vegetable Rice Pilaf

= Oven Roasted Au Gratin Potatoes with Herbs

= Dijon Roasted Potato Wedges

x Caramelized Sweet Potato Dumplings

= Brown Rice Pilaf with Vegetable Confetti

= Chef’s Blend Vegetables

= Pecan Praline Baked Beans with Brown Sugar

= Mediterranean Pasta with Artichokes & Sun Dried Tomatoes
= Teriyaki Glazed Sugar Snap Peas and Carrots

= Italian Style Oven Roasted Vegetables

x Creamy Risotto with Parmesan Cheese

basic salads starting at 18.

Serves 8-10 people, per person pricing available.

= Caesar Salad with Fresh Baked Croutons

= Fresh Fruit Salad

= Fusili & Cheddar Pasta Salad

x Home Style Potato Salad

= Garden Fresh Salad with House Vinaigrette

x Memphis Style Coleslaw

= Creole Macaroni Salad

= Cajun Potato Salad with Dijon and Brown Sugar
= Broccoli and Mandarin Orange Salad

x« Warm German Potato Salad with Apple Bacon
= Basil Pesto & Orzo Pasta Salad with Asiago Cheese
= Surimi Seafood & Baby Penne Pasta Salad

signature salads starting at 24.

Serves 8-10 people, per person pricing available.

« Caprese Salad with Fresh Mozzarella Cheese

= Roasted Seasonal Vegetable Antipasto over Field Greens

x Snow Pea, Green Bean & Garbanzo Salad

« Cobb Salad with Bacon, Ham, Tomatoes, Avocado, Blue Cheese
and Hard Boiled Eggs with a House Vinaigrette

x Julienne Salad with Ham, Turkey and Assorted Cheeses

x Soba Noodle Salad with Mango, Cucumber, Olives, Carrots
tossed with a Rice Wine Vinaigrette

= Cranberry Fiji Salad with Bleu cheese, toasted pecans, Fiji
apples, Craisans and a cranberry balsamic vinaigrette

premium salads starting at 48.

Serves 8-10 people, per person pricing available.

Ginger Tao Chicken Salad
Grilled Chicken, spinach, mandarin oranges, Asian fried noodles,
toasted almonds, cherry tomato and sesame ginger vinaigrette

Strawberry Fields Salad, Seasonal Item
Grilled Chicken, field greens, strawberries, candied pecans,
gorgonzola, red peppers, cucumbers and apple cider dressing

Winter Harvest Salad
Grilled Chicken, Butter Lettuce, Blackberries, Orange Segments,
Grapefruit Vinaigrette and Candied Pecans

Italian Rustic Salad
Grilled Chicken, Peppered Romaine, Roasted Tomatoes, House
Vinaigrette, Blue Cheese and Garlic Croutons

Atlantic Harvest Salad
Shrimp, Spring Mix, Sun Dried Tomatoes, Kalamata Olives, Balsamic
Vinaigrette, Shaved Parmigano Reggiano and Garbanzo Beans

Mediterranean Ranch Salad

Marinated Flank Steak, Spring Mix, Caramelized Onions, Marinated
Wild Mushrooms, Roasted Red Peppers, House Vinaigrette & Creamy
Goat Cheese



