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Hot Lunch Buffet 

Lunch Includes Entree, two sides and a choice of salad or Dessert 
 
All corporate lunches are $16.00 per person unless otherwise noted. orders Include standard disposable paper goods. Requires 
minimum 72 hours notice and An order minimum of 10 people per entree. Delivery is not included but offered at a standard $20.00 
fee for a twenty mile radius with an additional charge of $1.00 for every extra mile. Chafers to hold food hot may be added on for 
+$25. Hot lunch may be boxed instead of buffet for +$1 per person.  
 
 
Balsamic Chicken Viennese 
Sundried Tomato and Artichoke Sauce, Steamed Basmati Rice, Garlic Green Beans 
 
Zesty Three pepper Chicken 
Zesty peppadew and pepperoncini sauce, Steamed Basmati Vegetable Medley 
substitute beef or shrimp $3.00 per person 
 
Beef and Potato White Lasagna  
Charred Broccoli, Rolls 
 
Wine and Herb Roasted Salmon 
Buttered Cous Cous, Pickled Squash Slaw 
 
Pulled Pork 
Vinegar Slaw and Hawaiian Rolls, Baked Custard Mac and Cheese 
 

BBQ Chicken Quarters 
Crunchy Potato Salad (Mustard, Radish, Pickles, Fried Onion Strings), Cajun Corn Macque Choux 
 
Green Baked Ziti with Basil Pesto and Grilled Veggies 
Roasted Tomato and Peach Chutney, Crusty Bread 
Add Chicken$3.00 per person 
 
Vegan Roasted Vegetable Ratatouille in Marinara Sauce 
Steamed Basmati Rice, Caesar Grilled Asparagus  
add Chicken for $3.00 per person 
 
Roasted Pork Loin 
Seasonal Sauce or Glaze Root Vegetable Ragout, Pickled Squash Slaw 
 
Beef Tips in a drunken mushroom sauce 
Butternut Squash Mash, Spinach, and Orzo Salad 
 
Bacon Lima Tomato Succotash 
Bruleed Goat Cheese with hominy, Crusty Bread, Braised Seasonal Greens 

 
Choose either a Dessert Or Salad: 

Dessert Options 
Fresh Baked Cookies 
Salted Caramel Cheesecake Bites  
Red Velvet Brownies 
Chefs Choice Mixed Desserts 
 
Salad Options 
Classic- Baby Greens, Shaved Seasonal Vegetables, House Balsamic  
Kale- Seasonal Berry, Parmesan, Lemon Vinny 
Cobb- Romaine, Boiled Egg, Tomato, Onion, Bacon, Ranch 

 
Want both salad and dessert? Add $1.50 per person  
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Build your own Lunch Bar! 
"Have a Bar at work" 

Choose from one of our build your own options. You and your coworkers can have the freedom to make it your way. 
 
All Build your own Bars are $17.00 per person unless otherwise noted. orders Include standard disposable paper goods. Requires 
minimum 72 hours notice and An order minimum of 10 people per bar/entree. Delivery is not included but offered at a standard 
$20.00 fee for a twenty mile radius with an additional charge of $1.00 for every extra mile. Chafers to hold food hot may be added 
on for +$25. 
 
 
Taco Bar 
Chipotle Braised Chicken, Gringo Beef, paprika Veggies. 
Drunken Black Beans, Cilantro Lime Rice. 
Gringo Salsa, Chef's choice seasonal salsa, cheese, lettuce, sour cream, onion cilantro mix.  
Soft corn and flour tortillas 
 
Chili Bar 
Amazing Beef and Bean Chili, 
Cornbread Muffins, Cheddar Biscuits, Frito Chips 
Cheese, Jalapenos, Onions, Sour Cream, Scallions, Hot Sauce 
 
Potato Bar 
Choose Baked (White and Sweet Potatoes) OR Mashed (Skin-on Reds and Butternut Squash) 
Jalapenos, Salsa, Blue Cheese, Goat Cheese, Scallions, Bacon 
Caramelized Onion Cheddar Sauce, Steamed Broccoli, Braised chicken 
Pesto, BBQ Sauce, Sour Cream, Hot Sauce 
 
build your own grain bowl 
Choose your base grain: Quinoa, Red lentils, Steamed Basmati Rice 
Includes all these sides: pickled red onion, diced cucumber, diced tomato, scallion, black beans, roasted 
corn, diced red pepper, Lemon Vinny, Hummus. 
Choose your crunch: pita, corn chips, baguette, lettuce 
 

Add on a Mixed Desserts Platter to any bar for +$1.50 per person 
 
 

Casual Beverages - $6 per gallon per flavor 
Sweet Tea, Lemonade, Spa Water 
 
Deluxe Beverages - $8 per gallon per flavor 
Lemon Thyme Tea, Lavender Lemonade, Cucumber Basil Spa Water 
 
Canned Beverages - $2 per can 
Flavored Sparkling water, Coke Products, Specialty Italian Sodas 
 

Have only a few guests with allergies or vegetarians?  
Add on a Chefs Choice Allergy meal 

10 piece minimum not required for chefs choice 
chef’s allergy menu selection may mimic the ordered menu 

Want to book a repeating lunch service? Not sure what you want? 
Pick your lunch style – buffet or bar – and make it a chef’s choice Menu 

you get free upgrades, rotating menus, seasonal specials 


