Lunch
Minimum 20 people

Deli Platter (make your own sandwiches)
$9/person add Chips $1/person
Cheddar, Swiss, Rolls, Lettuce, Tomato,
Pickle Spears, Mayonnaise and Mustard
Choose 3
Turkey, Ham, Salami, Roast Beef, Chicken Walnut Salad, Tuna
Salad with Pickles and Dill, Sliced Roasted Portobello Mushroom,
Sliced Baked Chicken Breast

add $4/person - Sliced Beef Tenderloin, Sliced Pork Tenderloin

Specialty Sandwiches or Wraps
Platter $11/person - Box Lunch $14/person - Minimum 5 per type
(include Chips, Cookie)

Classic
Ham, Turkey or Roast Beef with Cheddar, Tomato, Lettuce, Dijon,
Mayo
Pesto Turkey
Roast Turkey, Swiss, Roma Tomato, Hazelnut Pesto
Italian
Ham, Salami, Provolone, Pickled Red Onion, Roasted Red Peppers,
Romaine, Sun Dried Tomato Mayo
P.A.G.
Roasted Portobello, Avocado, Goat Cheese, Camron Ridge
Microgreens
BBQ Beef
Roast Beef, Tillamook Cheddar, Barbecue Mayo, Slaw

Southwestern
Roast Turkey with Pepper Jack, Roasted Red Peppers, Spinach,
Green Chili Mayo
Greek
Hummus with Feta, Cucumber, Spinach, Tomato
Chicken Salad
Roast Chicken with Grapes, Walnuts, Celery, Creamy Dijon,
Romaine
Tuna Salad
Albacore Tuna, Red Onion, Celery, Pickles, Dill, Mayo, Dijon,
Romaine



Salads
$5/person

Farm Salad with Seasonal Vegetables and Herb Vinaigrette
Caesar Salad with Sourdough Croutons and Creamy Lemon Dressing

Arugula Salad with Strawberries, Goat Cheese, Hazelnuts and
Blueberry Vinaigrette

Spinach Salad with Roasted Peppers, Artichoke Hearts and Caper
Vinaigrette

Mediterranean Salad with Romaine, Olives, Feta, Tomatoes, Herb
Vinaigrette

Pasta Primavera Salad with Seasonal Vegetable and Creamy Lemon
Parmesan Dressing

Dijon Potato Salad with Red Potatoes, Celery and Dill

Farro Salad with Roasted Eggplant, Cauliflower and Mint

Quinoa Salad with Asparagus, Bell Pepper and Lemon Zest

Soups
$5/person

Potato, Kale and Bacon
Classic Chicken Noodle
3 Bean Chili
Potato Corn Chowder
Lentil Root Vegetable Stew

Seasonal Selections



