
 

 

 
COMPLETE LUNCH 
 
Everything you need for a complete gourmet lunch at the convenience of your office. 
Just choose your selection and we’ll do the rest. 
 
Casual Lunch 
Executive sandwich tray, fresh bowl of salad, dessert tray and beverages (iced tea or lemonade) 
 
Complete Casual Lunch for 12 - $150.00 
Complete Casual Lunch for 20 - $250.00 
 
Pasta Lunch 
Choice of pasta (Mushroom Alfredo Tortellini, Tomato - Vodka Penne, Basil Pesto Bowties with 
Chicken, Roasted Garlic Chicken Alfredo, Ragu Penne, Salmon Asparagus Penne, Sun Dried 
Tomatoes and Broccoli with Chicken), fresh bowl of salad, selection of artisan bread and rolls, 
dessert tray and beverages (iced tea or lemonade) 
 
Complete Pasta Lunch for 12 - $170.00 
Complete Pasta Lunch for 20 - $280.00 
 
Lasagna / Eggplant Parmesan Lunch 
Tray of our signature lasagna (Mushroom, Quattro Formaggio, Basil Pesto, Ragu (Meat Sauce), 
Spinach – Ricotta, Asparagus, Broccoli) or Eggplant Parmesan, fresh bowl of salad, selection of 
artisan bread and rolls, dessert tray and beverages (iced tea or lemonade) 
 
Complete Lasagna / Eggplant Parmesan Lunch for 8 - 10 guests - $140.00 
Complete Lasagna / Eggplant Parmesan Lunch for 16 - 18 guests - $240.00 
 
Royal Lunch 
 
Hot entree (Herb Grilled Chicken Breast, Chicken Crustina (encrusted chicken breast), Roasted 
Turkey Breast, Herb Baked Atlantic Salmon, Grilled Atlantic Salmon with Brown Sugar and Soy 
Sauce Glaze, Roasted New Zealand Leg of Lamb in Red Wine Reduction (additional charge)), 
side (wild rice pilaf and vegetables, couscous and steamed vegetables, thyme sweet potatoes, 
rosemary roasted red-skin potatoes, roasted vegetables, sauteed green beans, grilled fresh 
asparagus ), fresh bowl of salad, selection of artisan dinner rolls and butter, dessert tray and 
beverages (Iced tea / lemonade) 
 
Complete Royal Lunch for 12 - $220.00 
Complete Royal Lunch for 20 - $355.00 
 
*Substitution of desserts or beverages selection is available (additional charges may apply) 



 

 

SANDWICHES AND WRAPS 
 
Executive Sandwich Tray – Selection of (please select up to 4 varieties): 
Sandwiches - Tuna Salad, Chicken Salad, Signature Chicken, Honey-Smoked Turkey, Healthy 
Veggie, Caprese (Mozzarella – Tomato), Smoked Salmon, Chicken Rustica, Antipasti, French 
Roast Beef, Mediterranean, Saut?ed Mushroom;  
Wraps - Chicken Caesar Wrap, Turkey Club Wrap, Grilled Vegetables and Feta Wrap 
Healthy Veggie Wrap 
 
Small Tray (serves 12) - $80.00 
Large Tray (serves 20) - $130.00 
(Add a sandwich / wrap to any tray $8.00) 
 
Mini Sandwiches Buffet 
Smaller versions of our wonderful sandwiches prepared on artisan rolls and bread. 
$8.00 per person (10 person minimum order) 
 
LUNCH BOX 
 
Our boxed lunches include a choice of sandwich or wrap, side salad (pasta, garden or caesar), 
chips, dessert, napkin and utensils.  
 
(Minimum order - 10. Up to 2 varieties of sandwiches / wraps for every 10 lunch boxes). 
 
Lunch box - $12.00 
 
(Add a soda/bottled water $1.75) 
 
SALADS 
 
A healthful assortment of hand selected fresh greens combined with the freshest ingredients 
creates unique and delicious Salads, which are topped with our tasty homemade dressings. A 
fresh addition to any meal. All of our fresh Salads are served with a selection of our signature 
artisan rolls and butter. 
 
Selection of: Caesar Salad, Pasta Salad, Greek Salad, Caprese Salad, La Parisian, Chicken Pasta 
Salad, Avocado Salad, Tuna Nicoise Salad, Nordic Salad, Garden Salad, Potato Salad 
 
Small Bowl (serves 12) - $40.00 
Large Bowl (serves 20) - $65.00 
 
Insalata Caprese 
 
Layers of sliced fresh mozzarella, vine-ripened tomatoes and young basil. Seasoned with salt, 
black pepper and extra virgin olive oil 
 
Small Tray (serves 12) - $45.00 
Large Tray (serves 20) - $70.00 



 

 

HOT ENTREES 
 
Our selections of creative hot entrees are perfect for hosting any lunch or dinner functions. Our 
hot entrees are served in high quality disposable chafers with all the necessary dinnerware and 
include a selection of artisan breads and butter. Minimum order 10. (please contact us for formal 
setting option). 
 
Herb Grilled Chicken Breast w/ Wild Rice Pilaf and Vegetables - $12.00 per person 
 
Chicken Crustina (encrusted chicken breast) w/ Thyme Sweet Potatoes - $12.00 per person 
 
Sliced Roasted Turkey Breast w/ Rosemary Roasted Red-Skin Potatoes - $12.00 per person 
 
Rosemary Baked Atlantic Salmon w/ Couscous and Steamed Vegetables - $13.00 per person 
 
Grilled Atlantic Salmon with Brown Sugar and Soy Sauce Glaze w/ Roasted Vegetables - 
$13.00 per person 
 
Roasted New Zealand Leg of Lamb in Red Wine Reduction w/ Grilled Fresh Asparagus - 
$14.00 per person 
 
(side items for each entree are the chef’s choices and may be substituted) 
 
LASAGNA / EGGPLANT PARMESAN 
 
Our signature gourmet Lasagnas are made with an original Sicilian recipe from Palermo and 
includes our special homemade bechamel sauce (This is what gives our lasagnas an unbeatable 
taste). Served with selection of artisan breads and butter.  
 
Selection of: Mushroom, Ragu (Meat Sauce), Antipasti, Spinach-Ricotta, Basil Pesto, Broccoli, 
Quattro Formaggio, Asparagus 
 
Small Lasagna Tray (serves about 8) - $65.00 
Large Lasagna Tray (serves about 16) - $115.00 
 
Classic Italian baked Eggplant Parmesan with lightly fried eggplant slices layered with fresh 
Mozzarella, Parmesan, basil and tomato sauce served over farfalla pasta. 
 
Small Tray (serves about 8) - $65.00 
Large Tray (serves about 16) - $115.00 
 
 
 
 
 
 
 
 



 

 

PASTA 
 
Extraordinary delectable pasta dishes!  All prepared from scratch in our kitchen according to 
original recipes. Homemade sauces and fantastic pasta cooked al'dante. Served with imported 
grated parmesan cheese on the side and a selection of artisan bread and rolls. A recipe for 
success! Minimum order 10. 
 
Mushroom Alfredo Tortellini - $9.00 per person 
Five cheese Italian tortellini with creamy mushroom Alfredo sauce 
Tomato - Vodka Penne - $9.00 per person 
Penne with creamy tomato and vodka sauce  
Basil Pesto Bowties with Chicken - $9.00 per person 
Bowtie pasta with grilled chicken and creamy basil pesto sauce  
Roasted Garlic Chicken Alfredo - $9.00 per person 
Penne with grilled chicken and creamy roasted garlic sauce  
Ragu Penne - $9.00 per person 
Penne with our signature meat sauce 
Salmon Asparagus Penne - $9.00 per person 
Penne with baked salmon 
Sun Dried Tomatoes and Broccoli with Chicken - $9.00 per person 
Grilled chicken, sun dried tomatoes and broccoli served over penne 
 
 
QUICHES 
* Minimum order – 4 Quiches; at least 2 of each kind 
 
Selection of: Zucchini, Onions, Mushroom, Sweet Potato, Smoked Salmon, Asparagus, 
Spinach, Broccoli, Turkey Sausage, Quiche Lorraine (Other custom flavor combinations of may 
be requested) 
 
Quiche Pan (Serves 6) - $25.00 
 



 

 

BREAKFAST 
* Please place your Breakfast order at least 24 hours prior to the delivery 
 
Combination Breakfasts 
* Minimum order for combination breakfasts - 10 guests. Coffee service may be substituted for individual 
bottled fruit juices. 
 
Continental breakfast – a selection of freshly baked morning pastries, muffins and bagels served 
with cream cheese and fruit jelly; fresh seasonal fruit and 100% fresh Arabica coffee 
$8.00 per person 
 
Croissant Sandwich Breakfast – Creamy scrambled eggs, turkey bacon and cheddar cheese on 
butter croissant; fresh seasonal fruit and 100% fresh Arabica coffee  
$9.50 per person 
 
Veggie Frittata Wrap Breakfast – Fresh chopped vegetable frittata wrapped in a flour/veggie 
tortilla; fresh seasonal fruit and 100% fresh Arabica coffee 
$9.50 per person 
 
Euro Breakfast – Fresh croissants served with butter and fruit jelly, assorted cheese selection 
(Swiss, Gouda, Cheddar and Havarti), fresh cut vegetables, fresh seasonal fruit and 100% fresh 
Arabica coffee 
$10.00 per person 
 
Country Breakfast – Country gravy and buttermilk biscuits, creamy scrambled eggs, turkey 
sausage patties; fresh seasonal fruit and 100% fresh Arabica coffee 
$10.00 per person 
 
Healthy Start Breakfast – Fat free individual yogurt and crispy granola, selection of freshly 
baked premium morning pastries and muffins served with fruit jelly, fresh seasonal fruit and 
100% fresh Arabica coffee 
$9.50 per person  
 
Smoked Salmon Breakfast –Smoked "Nova" salmon and assorted bagels; presented with sliced 
tomatoes, onions, cucumbers, chives, capers and cream cheese, fresh seasonal fruit and 100% 
fresh Arabica coffee 
$12.50 per person 

French Breakfast – Fresh quiches (2 varieties), a selection of freshly baked premium morning 
pastries and muffins served with fruit jelly, fresh seasonal fruit and 100% fresh Arabica coffee 

Serves 20 - 25 guests – $195.00  

 
 
 
 
 
 



 

 

Breakfast Tray 
A selection of freshly baked Bagels, Muffins and Danishes served with cream cheese and fruit 
jelly 
 
Small Tray (serves 12) - $50.00 
Large Tray (serves 20) - $75.00 
 
Smoked Salmon Tray 
Smoked salmon and assorted bagels; presented with sliced tomato, onion, cucumbers, chive, 
capers and cream cheese 
 
Small Tray (serves 12) - $90.00 
Large Tray (serves 20) - $145.00 
 
Fresh Seasonal Fruit 
 
Small (serves 10) - $30.00 
Medium (serves 20) - $45.00 
Large (serves 35 - 40) - $70.00 
 
Pastries Tray 
Assorted fresh baked mini pastries – buttery croissants, mini muffins and tasty Danishes served 
with fruit jelly 
 
Small Tray (serves 12) - $50.00 
Large Tray (serves 20) - $75.00 
 
 

 
Morning Beverages 
 
Gallon of Orange Juice (serves 12-14) - $14.00 
Small Box of Coffee / Tea (serves approximately 15) – $30.00 
Large Box of Coffee / Tea (serves approximately 50) – $75.00 
Bottled Fruit Juices - $2.25  
Bottled Water - $1.75  
 



 

 

DESSERTS & PASTRIES 
* Please place your Desserts and Pastries order at least 48 hours prior to the delivery 
 
Dessert Tray 
Variety of fresh baked signature chocolate brownies, lemon bars, white chocolate brownies and 
assorted cookies 
 
Small Tray (serves 12) - $25.00 
Large Tray (serves 20) - $40.00 
 
Fresh Seasonal Fruit 
 
Small (serves 10) - $30.00 
Medium (serves 20) - $45.00 
Large (serves 35 - 40) - $70.00 
 
Cheese Cake Slices 
Selection of creamy cheese cake slices  
 
$4.00 per person (minimum order 10) 
 
Gourmet Chocolate Truffles 
Arrangement of Belgium chocolate truffles 
 
Small Tray (serves 12) - $32.00 
Large Tray (serves 20) - $50.00 
 
Bread Pudding 
The perfect end to any meal.  Made from scratch and served warm for complete satisfaction. 
Available in the following flavors: Cinnamon – Raisins, Chocolate Truffle, Amaretto, 
Coconut, Apple - Cinnamon. 
 
Small Tray (serves 15) - $40.00 
Large Tray (serves 30) - $75.00 
 
Chocolate Explosion Mouse Cake 
Velvety chocolate mousse with a layer of chocolate buttermilk cake and a crispy hazelnut cookie 
bottom. Topped with chocolate ganache and white chocolate curls 
 
Small (serves 15) - $50.00 
Medium (serves 20) - $70.00 
Large (serves 25 - 30) - $100.00 
 
 
 
 
 
 
 



 

 

New York style cheesecake 
Creamy New York style cheesecake baked in an Oreo cookie crust, served with sour cream 
topping 
 
Small (serves 15) - $50.00 
Medium (serves 20) - $70.00 
Large (serves 25 - 30) - $100.00 
 
Dark Chocolate Special Occasion Cake 
Velvety chocolate mousse between layers of rich chocolate buttermilk cake enrobed in chocolate 
buttercream and glazed with dark chocolate ganache 
 
Small (serves 15) - $50.00 
Medium (serves 20) - $70.00 
Large (serves 25 - 30) - $100.00 
 
White Chocolate Special Occasion Cake 
White chocolate vanilla bean custard, raspberry marmalade and fresh sliced strawberries between 
layers of moist yellow genoise cake, iced in white chocolate buttercream 
 
Small (serves 15) - $50.00 
Medium (serves 20) - $70.00 
Large (serves 25 - 30) - $100.00 
 
Fresh Fruit Tart 
White chocolate vanilla bean custard in a short crust topped with fresh fruit. 
 
Small (serves 10) - $35.00 
Large (serves 15) - $50.00 
 
Key Lime Pie 
Traditional key lime custard baked in a graham cookie crust, adorned with caramelized meringue 
 
Small (serves 10) - $35.00 
Large (serves 15) - $50.00 
 
Chocolate Toffee Crunch Pie 
Decadent chocolate and buttery toffee pieces baked in an Oreo cookie crust, served with caramel 
sauce and toffee bits 
 
Small (serves 10) - $35.00 
Large (serves 15) - $50.00 
 
Apple Frangipane 
Buttery almond white chocolate cake filled with saut?ed cinnamon apples 
 
Small (serves 10) - $35.00 
Large (serves 15) - $50.00 
 



 

 

 
 
Healthy Snack Basket 
The perfect solution to keep the energy levels high in the afternoon. Fruit & nut granola bars, 
whole fresh fruit, assorted chips and chocolate bars. Minimum order 10. 
 
$3.00 per person 
 
 

BEVERAGES 
 
Cold Beverages 
 
Assorted Canned Soda - $1.75 
Bottled Fruit Juices - $2.25 
Bottled Water - $1.75 
Bottled Iced Tea - $2.25 
Gallon of Iced Tea – sweetened / unsweetened (serves 12-14) - $11.00 
Gallon of Lemonade (serves 12-14) - $12.00 
Gallon of Orange Juice (serves 12-14) - $14.00 
Gallon of Original Iced Coffee – sweetened / unsweetened (serves 12-14) - $25.00 
Ice bucket and serving spoon - $4.00 
 
Hot Beverages 
Our freshly brewed 100% quality Arabica beans coffee is served with all condiments, including 
cups, half and half creamers, sweeteners and stirrers 
 
Small Box of Coffee / Tea (serves approximately 15) – $30.00 
Large Box of Coffee / Tea (serves approximately 50) – $75.00 


