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FRIED CHICKEN $14..95pp SHRlMP SCAMPI | $17.95pp
Fried Chicken, Southern Potato [ender %hfllfﬂp SSUSEEd with )
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SPINACH STUFFED $16.95
CHICKEN PP JAMBALYA $18.95pp

Boneless Chicken Breast Stuffed
with Fresh Spinach and Feta in a
Zinfandel Sauce. and Roasted
Vegetables

CHICKEN CORDON BLEU $17.95pp

Chicken Breast Stuffed with Hoam &
Swiss with Mushroom Sauce and
Garlic Mashed Potatoes

JERK CHICKEN

Authentic Jerk Chicken, Southern
Fried Cabbage, and Yellow Rice

$16.95pp

KABOBS

Grilled Chicken Kabobs, Beef
Kabobs, Basmati Rice, Cucumber
Tomato sand Feta Salad

CARNE ASADA

Grilled Marinated Flank Steak and
Fire Roasted Chicken Breast with
Chimichurri Sauce, Served with

Lemon Orzo and Grilled Vegitables

$12.95pp

$20.95pp

O N

> I

#fﬂ&{”flfb/

1 8T H

b DS ot

Andouille sausage, Chicken, Whole
Shrimp, Baked with Fresh
Tomatoes, Celery and Onions with a
Spicy Creole Rice, Served with Fruit
Salad

LEMON CREAM SALMON $19.95pp

Salmon with Lemon Cream Butter
Sauce, Served with Herbed Cuscus,
and Roasted Broccoli

JERKED SHRIMP

Skewers of Marinated Jerk Shrimp
with Bell Peppers and Onion, Served
on a Bed of Yellow Rice with
Asparagus

CRAB CAKES

Maryland Style Crab Cakes with
Heaven on 19TH cream sauce, with
Cornbread Muffin and Whipped
Cinnamon Butter served with
Roasted Broccoli

PULLED PORK OR
CHICKEN BBQ
Smoked Pork Or Chicken BBQ,

Homemade Coleslaw, Southern
Baked Beans and Kaiser Rolls,

$19.95pp

$17.95pp

$14.50pp
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TUNA CLUB

Tuna, Swiss Cheese, Bacon, and
Sliced Hard Boiled Eggs

CHICKEN PESTO

Thinly Sliced Grilled Chicken with
Provolone and Roasted Red Peppers
with Pesto Mayo

BLT

Bacon, Lettuce, and Tomato

ROAST BEEF

Sliced Roast Beef, Provolone
Cheeses, Lettuce and Tomato

BLTA

Applewood smoked bacon, lettuce,
tomato, fresh-sliced avocado

ITILIAN

Salami, old-world capicola,
pepperoni, mortadella, provolone

TURKEY BREAST

Thinly-sliced turkey breast, Swiss
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GRILLED CHICKEN

Hand-sliced turkey breast, swiss In
a Flour Tortilla

TUNA WRAP

Tuna Salad, Lettuce, Tomatoes, and
Cheddar Cheese Ina Sun Died
Tomato Tortilla

LEMON CHICKEN WRAP

Pulled Lemon Chicken with Baby
Spinach in a Flour Tortilla

TURKEY & SWISS WRAP

Smoked Turkey, Swiss, Red Peppers
and Shredded Lettuce in a Tomato
Basil Tortilla

THAI CHIICKEN WRAP

Tender Slices of Grilled Chicken
Breast with Carrots, Cucumbers,
and Zucchini, with Spicy Thai
Peanut Sauce in a Tomato Basil
Tortilla

CHICKEN CAESAR WRAP

Grilled Chicken, Lettuce, Caesar
Dressing and Parmesan Cheese in a
Flour Tortilla
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CORPORATE LUNCH#1

Sandwich Tray, 1 Salad with our
Homemade Coakies

CORPORATE LUNCH #2

Wrap Tray, 1 Salad with our
Homemade Cookies

CORPORATE LUNCH #3

Sandwich/Wrap, 2 Salads, Cookies
& Bars

CORPORATE LUNCH VIP

Sandwich/Wrap, 3 Salads, Cookies
& Bars

RECESSION SPECIAL

Sandwich/Wrap, Bag of Chips, &
Large Cookie

BOXED LUNCH

Individually Packaged
Sandwich/Wrap, Bag of Chips, Large
Cookie

DELI BOARD

Make Your Own, An Assortment of
Sliced New York Style Deli Meats
and Cheeses with Breadand Rolls
and a Fixing Tray of Lettecue,
Tomatoes, Olives, Pickeles &
Pepperoncinis. Served with Tricolor
Pasta Primavers, Fresh Fruit Salad
and Assorted Mini Cookies
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ADDITIONAL
SANDWICH OPTIONS

13.50 pp

15.50 pp
SANDWICH OPTIONS

e Tuna Salad with Swiss Cheese

e Sliced Roast Beef with Havarti
Dill Cheese

e 0ld Fashioned Chicken Salad

e Curried Chicken Salad

e Sliced Grilled Chicken Breast on
S

17.50 pp

19.50 pp

e

BREAD OPTIONS

e Sourdough
e French

e Kaiser Roll
e White

« Wheat

e Croissant
e Ciabatta

14.50 pp

14.95 pp

18.95 pp
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ENTREE SALADS

Whole Salads
Servers 15- 20 People

Individual Priced Salads
*10 Person Minimum

SALAD SALAD

Grilled Marinated Flank Steak and
Fire Roasted Chicken Breast with
Chimichurri Sauce, Served with
Lemon Orzo and Grilled Vegitables
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SUMMER CHICKEN SALAD $125/$5.50pp GRILLED MARINATED  $139/$8.50pp
Bow Tie Pasta, Grilled Strips of FFANK S_TEAK SALAD
Chicken Breast, Mixed Greens, Grilled Marinated Flank Steak Bell
Grilled Bell Peppers, and Sun Dried Peppers and Onions on a Bed of
Tomatoes Tossed with Hot Bacon Mixed Greens Served with Balsamic
COWBOY SALAD $125/$5.50pp
Grilled Beef with Corn, Black Beans, ROSEMARY LEMON $125/$5-50PP
Roasted Red Peppers, Sautéed Red CHICKEN SALAD
Onions, Served with Chopped Sliced Grilled Chicken Breast and
Romaine and Creamy Chipotle Steamed Asparagus Mixed with
Dressing White and Wild Rice Drizzled with a
CHICKEN CESAR SALAD $125/$5.50pp  Light Lemon Vinaigrette
Strips of Grilled Chicken On
Traditional Cesar Salad with SHRIMP SALAD $135/$7.50pp
Croutons, Parmesan Cheese and Grilled Shrimp, Red and Green
Cesar Salad Dres;ing/ with Flank Peppers, chop'ped Red Onions,
Steak add $32 With Salmon add Diced Tomatoes, Jalapeno Peppers
$40 and Avocado. Served on a Bed of
COBB SALAD $125/$5.50pp  gqlad Greens with Lime Cilantro
Greens Topped with Chopped Vinaigrette
Turkey, Ham, Shredded Cheese,
Avocado, Hard-Boiled Egg and SEAFOO0D SALAD $139/$8.50pp
::::E gz\;:ﬁlwnh Blue Cheese or Shrimp, crab, or lobster mixed with

9 $125/$5.50 crisp vegetables like cucumber,
MACARONI AND TUNA 9UPP  cherry tomatoes, and avocado.

Marinated in a zesty dressing made
with lemon juice, olive oil, and
herbs




