CATERING MENU

BREAKFAST

Pastry Platter (serves 6) ... $25
e Blueberry scone, cinnamon scone, cranberry scone, pain au
chocolate, apple danish

Smoked Salmon Platter & Bagels (serves 6) ... $65
Bagels & Cream Cheese (serves 6) ... $18
e + $2 for flavored cream cheese

Bacon, Egg & Cheese on Bulky ... $9 per person
Sausage, Egg & Cheese on Bulky ... $9 per person
Back, Egg & Cheese Slider ... $2.50 per person

Breakfast Burrito ... $11
e Potato, rice, beans & salsa
e +$2 for meat

Quiche ... $12
e Spinach, leek, tomato & cheese
e + $4 for meat
Breakfast Frittata (1/2 hotel pan) ... $20
e Build your own
e + $5 for meat

Home Fries ... $3.50 per person
Hash Browns ... $4 per person




LUNCH
Salads

Chopped Salad ... $8.99 per pound
¢ Mixed lettuce, cucumber, tomato, red onion, shaved carrot,
peppers & celery-balsamic vinaigrette
Cobb Salad ... $11.50 per pound
e Chopped romaine, chopped hard boiled egg, tomato, cucumber,
chopped crispy bacon, red onion & green goddess vinaigrette
e +$2 for chicken
e +$2 for avocado
Caesar Salad ... $11.50 per pound
e Chopped romaine, garlicy croutons, shaved parmesan & creamy
Caesar dressing
Brussel Sprout & Farro Salad ... $13.50 per pound
e Shaved brussels, farro, dried cranberries, grated carrot, shaved
pecorino & red wine vinaigrette
Toasted Orzo Salad ... $11.50 per pound
* Toasted orzo, tomatoes, olives, asparagus, red onion, feta &
sherry vinaigrette
Pasta Caprice Salad ... $13.50 per pound ‘
e Orecchiette pasta with mozzarella, tomatoes, kalamata olives &
pesto vinaigrette
Cole Slaw ... $13,50 per pound
e Creamy red cabbage cole slaw or green cabbage with vinegar
dressing
Potato Salad ... $7.50 per pound
e Red potato with creamy dill dressing
Broccoli Salad ... $12.50 per pound
e Shaved broccoli with pickled red onion, shaved carrot,
pomegranate, curried almonds & a creamy vinaigrette
Macaroni Salad ... $8 per pound
* Macaroni with chopped egg, relish & creamy aiolo




LUNCH

Sandwiches ... $13 per person

To go sandwiches off our daily menu or sandwiches from below.
Can be cut in half and assorted. '

Falafel Wrap
¢ Chickpea falafel with quinoa tabouli, tzatziki, hummus, & pickled
onions in a flour or GF wrap

Chicken Salad Croissant
¢ Chicken in a yogurt/aioli dressing with celery, cucumber, apples,
dill & red onion

Ham & Cheese Croissant
e With baby arugula & fig jam

BLT
e Chipotle aioli, thick cut bacon, arugula & tomato

Turkey, Bacon & Avocado :
e With tomato, pesto aioli & arugula on Bread Alone

Hummus & Cucumber
e With tomato, sprouts & pickled carrot on Bread Alone




