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SCRUMPTIOUS LUNCH SOLUTIONS 

AVAILABLE M-F 9-5  
$13 per person + delivery, tax 

minimum 10 each 
served with choice of chips or house bread + butter 

soft drinks included 
ADD soup of the day $2 

ADD fresh fruit, espresso brownie cookie or lemon bar $2 
Delivery to your home or office using upscale disposable ware 

corporate buffet presentation add $2 pp 
vip plated service available & recommended 

Customize it ! We boast gorgeous vegan and veggie versions of these items + more. 
 

SANDWICHES 
Teriyaki Thai Chicken Sandwich 

gorgonzola, spicy sriracha, cilantro, baguette, organic baby green salad 

Honey Cilantro Pesto Chicken Sandwich 
brie, baguette, organic baby green salad 

Grilled Chicken Club Sandwich 
bacon, avocado, tomato, lettuce, aioli, grilled country bread, organic baby green salad 

Rare Blackened Ahi Sandwich 
tomato, lettuce, onion, aioli, onion roll 

Salmon Steak Sandwich 
cipollini onion sauce, bell pepper confetti, pecans 

BBQ Pulled Pork  
coleslaw, caramelized onion, chipotle BBQ sauce 

Prime Angus Sliced Sirloin + Cheese Sandwich 
provolone, tomato, lettuce, pickle, onion, 1000 island 

Mini Turkey Corn Dogs 
mixture of traditional + pancetta-wrapped corn dogs, 

passion fruit chili ketchup, orange ginger dijon mustard sauce 
 

ENTRÉE SALADS 
Chopped Salad 

organic baby greens, dried cranberries, pine nuts, gorgonzola, 
golden beets, red onions, cilantro caper vinaigrette 
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Romaine “Wedge” Salad 
crispy prosciutto, candied pecans, red onions, roma tomatoes, 

mandarin oranges, gorgonzola vinaigrette 

Chicken + Apple Salad 

organic baby greens, gorgonzola, candied pecans, dijon vinaigrette 

Hearts of Romaine Caesar Salad 
parmesan, croutons, roma tomatoes, caesar dressing 

Blueberry + Asiago Salad 
organic arugula + baby greens, pine nuts, bermuda onions, garlic lemon vinaigrette 

Seared Ahi Salad 
organic baby greens, mandarin oranges, red bell peppers, 

almonds, wonton chips, pan asian dijon vinaigrette 

Working Salad 
organic baby greens, sauteed mushrooms, prosciutto-wrapped 
goat cheese, roma tomato, garlic walnuts, balsamic vinaigrette 

Top Sirloin Steak Salad 
seared medium rare, organic arugula, asiago, pine nuts, 

lemon vinaigrette, balsamic drizzle, creamed horseradish 

Salad Sampler 
tasting portions: chopped salad, blueberry + asiago, chicken + apple 

add chicken 4 
add peppered mustard salmon 5 

add salmon 5 
add three jumbo shrimp 9 

 
PASTA 

Italian Sausage Penne 
old country marinara, basil, parmesan 

Shrimp Scampi Angel Hair 
fresh shrimp, capers, tomatoes, white wine, olive oil 

Creamy Sundried Tomato over Bowtie Pasta 
julienned sundried tomatoes, gorgonzola 

Three-Cheese, Blackened Chicken + Bowtie Pasta 
gorgonzola, parmesan, asiago, roasted garlic, roasted red bell pepper, sundried tomato 

Penne alla Vodka 

light marinara finished with cream & vodka, pancetta, fresh peas 
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ASIAN 
Edamame Ginger Sesame Salad or Hearty Vegetable Lo Mein 

incredible, fresh asian veggies served as a salad or tossed in lo mein for a lunch entrée 

Mandarin Beef + Broccoli 
everyone’s favorite over sticky white rice, brown rice or lo mein noodles 

Ju Li Orange Chicken 
famous sweet sauce with a little kick over sticky white rice, brown rice or lo mein noodles 

 
add/combo items for 4/7 

 

MEXICAN 
Fajita or Taco Bar 

marinated steak &/or chicken with bell peppers & onions + tortillas, cheese, lettuce, rice, 
beans, homemade chile, pico de gallo  

Braised Carnitas 
succulent pork served with tortillas, pico de gallo, guacamole, rice, beans 

Enchiladas 
cheese, chicken, steak, shrimp or spinach hand rolled + rice, beans, homemade chile 

 
add/combo items for 4/7 

 

BREAKFAST 
OC Breakfast Burrito 

scrambled eggs, ham, cheese, avocado, peppers stuffed in flour tortilla - spicy or mild 

Crème Brule French Toast 
served with breakfast sausage + fresh fruit 

Great Start 
beautiful Selection of pastries & muffins + lo fat yogurt & berry granola + fresh fruit 

American Farmhouse 
scrambled eggs, thick cut bacon or sausage, breakfast potatoes, biscuits + fresh fruit 

 

COFFEE BAR 
Regular + Decaf + Tea Selection with choice of: 

Traditional accompaniments 2 pp 
Gourmet with syrups, whipped cream, chocolate shavings etc  5 pp 

Coffee Cart including above + cappuccino espresso & iced (minimums apply) 7 pp 
silver service/vip service also available 


