Gourmet Catering Bay Area

Boxed Lunch Menus
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Mexican Menu

Individually Boxed
Burritos: All burritos Come with Salsa and Chips. Gluten Free Tortilla Add S1.

e Steak Burrito with Rice, Pinto Beans, Avocado, and Cheese .......ccccccvvvvvvevveveeivvvvvvnnnnnnnnnn. S16
e  Chicken Burrito with Rice, Pinto Beans, Avocado, and Cheese............cccceevvvvvrervvrvevvnennnnns S15
e  Pulled Pork Burrito with Rice, Pinto Beans, Avocado, and Cheese.........ccccoeveeeveeiiirinnnnnnns S15
e Vegetarian Burrito with Rice, Pinto Beans, Avocado, and Cheese (Veg) .....c..ccceecvvveeennes S14
e Vegan Burrito with Rice, Pinto Beans, Avocado, and Vegan Cheese (V)....c.cccccecveeeeennnen. S14

Tacos: 3 Tacos per Box

e 3 Steak Tacos with Black Beans, Salsa, Lime, and Avocado (GF) ......ccccceeveeeerveeecveeeennnen. S16

e 3 Chicken Tacos with Black Beans, Salsa, Lime, and Avocado (GF)........cccceeeeveveeeeeennnneen. $15

e 3 Pulled Pork Tacos with Black Beans, Salsa, Lime, and Avocado (GF).........ccccceeeeunnnene.. $15

e 3 Shrimp Tacos with Black Beans, Salsa, Lime, and Avocado (GF).......ccccceeeevveeeernneennnnn. S17

e 3 Tilapia Tacos with Black Beans, Salsa, Lime, and Avocado (GF).......ccccceeeeeccieeeeeennnen. S17

e 3 Vegan/Vegetarian Tacos with Grilled Mushroom, Yellow Squash, Zucchini, Bell Pepper, served
with Black Beans, Salsa, Lime, and Avocado (GF, Vg, V) ...ccccueeeeivciieeeeeiieeee et S14

Fajitas:

e Chicken Fajitas served with Black Beans, Rice, Avocado, Salsa, Sautéed Onions, and Mixed Bell

PEPPEIS (GF) 1eiteiiiieeii et e ettt ettt e ettt e e te e e tee s tb e ebe e s tbeeabeesbaesbbeebe e abeeabeeesbesabeebeaeeabeenseenaeas $15
e  Pulled Pork Fajitas served with Black Beans, Rice, Avocado, Salsa, Sautéed Onions, and Mixed
Bl PEPPEIS (GF) eveveieeereiereete ettt ete st ere et esteeeeeteeaeeteesaeeteenbeeasebeensesasessesasesteenbeesesensenres $15
e  Steak Fajitas served with Black Beans, Rice, Avocado, Salsa, Sautéed Onions, and Mixed Bell
PEPPEIS (GF) urenreiteeereete ettt et et ettt ettt et e e tseebeebeebe e beeaeeaseeasenseensesbesseebeenseeasesreennenten $16
e Veggie Fajitas with Grilled Mushroom, Yellow Squash, Zucchini, Bell Pepper, served with Black
beans, Rice, Avocado, Salsa, Sautéed Onions, and Mixed Bell Peppers (GF, Veg, V) ......... S14
Sides:
L o 11 L3 1 (s T K3 T AT TR S5
o Chips and GUACAMOIE (V)......c.ooouviiiriiiiieteeeee ettt ettt et ee et ete e e eaeeeabeestaeeteesreesaneens S8
o Jalapeno POPPErs (4 PIECES, VEE) ..cccveeeeecieeeeeeiiie e e eettte e e eecttteeeeette e e e e santaeeeesearaeeaesensreeaesnns S8
Desserts:
o Mexican Wedding COokie BiteSs (VEE)........cccevviiriiveiireeirieeeitecreete ettt et enre v v eree e S4
o INAIVIdUAI FIAN CUPS (VEE)....cuvericeeiri ettt ettt ettt et sve et st eveereesreebeennenseenns S4

0 CRUITOS (VEE) c.veeveerieteeetecee ettt ettt ettt et st e e teeteeebeeae s ebe et esreebesbeebeeae e beessesbeenbeeteenreeaeennas sS4



Mediterranean Menu

All Mediterranean Boxed Meals are Gluten-Free except for the Pita that comes on the side.

Plates:
¢ Chicken Kabob Plate served with Rice, Hummus, Onion, Bell Pepper, Pita, Cucumber
Salad, and Garlic Mayo SAUCE .......cocveeeeeieeeecree ettt etree et ae e et e e e eanee s $15
o Beef Kabob Plate served with Rice, Hummus, Onion, Bell Pepper, Pita, Cucumber Salad,
AN GArlic MAYO SAUCE ....veiieviieeeiree ettt e et e e etae e e e eetveeeeeabaeeeebeeeeeanaeeenns S16
« Mixed Kabob Plate Chicken and Beef Kabob served with Rice, Hummus, Onion, Bell
Pepper, Pita, Cucumber Salad, and Garlic Mayo SauCe .......ccccceeeeeeeeeeeeiecccrneee, S17
¢ Falafel Plate served with Hummus, Grape Leaves, Olives, Eggplant, Feta Cheese, Pita
Bread, and Tahini SAUCE (VEE) ...veeevieereeciee ettt ettt ere e e e erae e S15
¢ Greek Salad with Cucumber, Olives, Tomatoes, Onion, Feta Cheese, and Chopped Mixed
GIEENS (VBE) . cuveeureeereereeteeeteeete et eete e ete e ete e eteeeteestee e eaeesteeeteeetaeeaeeesseeseesaseentesaeeenseenns S14
¢ Chicken Greek Salad with Cucumber, Olives, Tomatoes, Onion, Feta Cheese, and
ChOPPEd MIXEU GIEENS ....ecvveveeieeeteeeteeeteeeteeee et e e e teeteetesaeeeaeebeebeeaeeseereens $15
« Falafel Greek Salad with Cucumber, Olives, Tomatoes, Onion, Feta Cheese, and
Chopped MiXed Greens (VEE).....cccuueieeeieiieiee ettt ettt eetee e e e e esabae e e e e e eaneeas S14
Sides:
e Dolma (4 per order) Grape Leaves stuffed with Rice, Tomato, and Onion (GF, V) $5
o Falafel (4 Per Order, V) . ettt ettt ae et e e etre e e ree e S5
e WEAZE FFiES (GF, V)..ooeieceeeeciee ettt et e ettt et e e aae e s eateeeteeeans S4
Dessert:
o Baklava Bites (2 per 0rder, VEE) ..ccuoccueeiuieeeeeeeeee ettt etee ettt seaee e S4



Italian Menu

All plates are served with Red Pepper Flakes, Parmesan Cheese, Bread, and Butter. Any pasta dish can be
substituted with GF Penne Pasta.

Primi (Vegan/Vegetarian):

e Vegan Penne Meatballs in a Spicy Tomato SAUCE (V)...ceecvevieeeciieiieeie ettt S14

e Vegan Meat Sauce with Penne with Beyond Meat in a Spicy Tomato Sauce (V) .....cccceen.e. $14

e Vegan Garlic Fusilli with Mixed Veggies and Red Pepper in Garlic Olive Oil (V) ......cccouveee.e. $14
e Vegan Portobello Mushroom Ravioli served with Marinara Sauce (V)......cccccoveeeeecvieeeennnen, S14
e Penne Arrabbiata Pasta with Herbs, Garlic, and a Spicy Tomato Sauce (V) ..c.ccceeevvvveeeinnnnnnn. S14
e Tri-Color Cheese Tortellini with ROSa SAUCE (VEE) ..cvvevviiveeeeereeeiceectecee ettt $15
e Ravioli Della Casa with Ricotta Cheese, Spinach, and Rosa Sauce (Veg) ......cccoceeeeeeecvvreeeennen. S14
e Gnocchi With TOMAto SAUCE (V) .ueeieieiiiee ettt et e e e et e e e e eaate e e e e e sntaeaeeeans $14
LN ¢ Vo YTl o TRV o I T (o Y [ oY AV =T = $15
e Gnocchi With AIfredo SAUCE (VEE)....ccccuuiie ettt ettt et re e e e e e aaeeea e $15
e Cauliflower Gnocchi with Tomato and Pesto Sauce (GF, V)....coocveveeeecieeeeeeiieee e $17

Primi (With Meat):

¢ Gluten-Free Penne with Chicken and Mushrooms in a Spicy Tomato Sauce (GF).................. $16
e Fusilli Con Pollo with Sun-Dried Tomatoes, Chicken, and Mushrooms in Alfredo Sauce........ S16
e Beef Tortellini with Cream Sauce, Prosciutto, and Green Peas..........cccccvvvvevvvvvveevvernvenennnnnnnn. S17
e Fusilli Maximo with Salami, Broccoli, and Red Peppers in Garlic Olive Oil...........ccccvveennneee. S16
e Penne Con Pesto with Pine Nuts and Chicken...........cccooeeiiiii e e S16
e Penne Con Salsiccia with Italian Sausage, Mushrooms, Pine Nuts, and Tomato Sauce.......... S17
e Penne Meatballs in a Cheese and TOMAt0 SAUCE ......ccoccuviieeeciiiiee e eaeee e S17
e Penna Alla Vodka with Bacon in Vodka-Infused Rosa SauCe.........c.cceeeeeuiieeeiciieeee et S17
e Penne with Chicken and Fresh Tomatoes in Alfredo SauCe........ccceeeeeciiieeecciiiee e, S16
e Rigatoni with a Lightly Spicy Meat and Tomato SQUCE ........cccccvieeiieiiiiee e S17
o Beef Ravioli in TOMAt0 SAUCE. .......cccciiiei ettt ettt eeeeree e e e e atee e e e sateeaeeeeenraeaeeeans S17
Secondi: Served with Veggies and a Choice of Mashed Potatoes or Rice
e Chicken Piccata with Capers in Lemon Wine Sauce (GF) ....cceevcivveecieecieeecee e $16
e Chicken Piccata with Mashed Potatoes and Veggies (GF) ......cccvevcuveeecieeiiiieecieee e $16
e Chicken Marsala in a Mushroom Wine Sauce (GF) ....coeveeeeveeieeiieieeeecieee e $16
e Chicken Parmesan covered in Marinara Sauce and Cheese (GF) ....c.ccoovvveviivvveeeievinveeee e, S16
¢ Chicken Florentine with Fresh Spinach and a Rosa Sauce (GF) ........coceeevereiieeecciieecciee e S16
e Chicken Cacciatore braised in a Tomato, Wine, Onion, and Bell Pepper Sauce (GF)................ S16
e Chicken in a Creamy MUShroom SAUCE (GF)......cccuiieeieciiiieecciieee et e e et e e cree e e e e sareee e e S16
| [ - LTy A =T A (T2 T S17
o Eggplant Parmesan (GF, VEEZ) ....ccouueiii ittt e et e e et e e e e e eare e e e enraaeas S15
e Polenta with Mushroom and Blue Cheese in a Tomato Sauce; No additional side (GF, Veg)...515
e Butternut Squash Risotto with Fresh Tomato; No additional side (V).....ccccceeecieeeeeeciieeeennee, S15

o Grilled Pesto SAIMON (GF) .......ooeiiiieiiecee ettt ettt et s eree et esbeeeteeenee s saeesnreeas 518



Sides:

o Mixed Green Salad (GF, V).....cooiiieiee ettt ettt e te e re e st e e ta e s a e e beesbe s ebaeeraens S5
D o 11 T Y 1 =T I Y Z=T= 3 TR S5
o Garlic Bread (2 PIECES; VEE)...cicveriieeereeeeiteeeteeteeeteets st steeaeesteesessaeeseesesteesesseessesnsessnens sS4
o Mashed Potatoes (GF, VEEZ)......cccveeueieiiriereeiteceectecee ettt etesveesassaeestesassteesaseneesteeressreenns S3
L 1T =X (CT Y ) ISR S3
L o 111 11 1 (o V= T o= (LAY RO S3
Dessert:
o Mini BiSCOtti (2 PIECES; VEEZ)...uveoveeriereereeeteeereeetee ettt et ettt teeereeeaeeennas S4
e Mini CanNoli (1 PIECE; VEZ)....uicvueeeeeeeeeeeeeeeeete et eee et et eeveeveeeveeeveeeseeveessreens S4
o Individual TIramisu (VEE) ....ccueeeveiereiiieieieecieeeee ettt ettt ee e ene e S6
e Assorted Mini Italian Bites/Tarts (1 per order; Veg)......occcoevveevreeecreeeiveeecreeeennens S5



BBQ Menu

Boxed Meals.

Protein:
e BBQSPAre RibS (GF) .....ccciiiiieiiiiciiece ettt ettt re et ebe e aae e S15
e BBQ Chicken Thigh Bone-In (GF).........ccccceeiiuieiiiieeiiie e $15
e BBQ Chicken Drumsticks (GF).........cccoviiiiriiiiiiiie et ecteeeeetree e eetree e eeree e $15
e BBQ Chicken WINGS(GF) .......cociiiiiiiiiiieiiieciie ettt e st eee $15
e  BBQ Smoked Pulled POrk (GF)......ccceiiiiuiieiiiieeecieee ettt e $15
e BBQ Polish SQusage (2 PieCeSs; GF)......cccuvieirieeiiiieeeiiee e e esvree et e e e e esaeee e $13
e BBQSHIMP (GF) ceeiiiiiiieecece ettt et s e e ae e e nae e enes $16
e BBQVeggie Kabob(GF, V) .....ccoiiiiieiiiecee ettt $13
e BBQ Vegan Sausage (2 PieCes; GF, V) cuiccieiieeiiee ettt et $15
Sides
e Mac and Cheese (Veg) S3

BBQ Baked Beans (GF, V) $3
Corn on the Cobb (GF, V) $2
Biscuits (Veg) $2

Wedge Fries (GF, V) $4
Potato Salad (GF, Veg) $4
Macaroni Salad (GF, Veg) $4
Coleslaw (GF, V) $2



Japanese Menu:

Bento Boxes:

e Chicken Teriyaki with Rice and Vegetables.........cccooeeeeeeiiiiiiiiicreeeee e, $18
e Salmon Teriyaki with Rice and Vegetables ........ccccvveeieeeiiiiiiiiiiceeeeee e, S20
o Beef Teriyaki with Rice and Vegetables ........cccvvveeeeiiiieiiiccee e, $19
e Fried Tofu Teriyaki with Rice and Vegetables (V).....ccccoooivireeiiciieeeee e S17

Additional Sides:

e Shrimp Spring ROIIS (2 PIECES) ...uvvriieiieeitiee e S6
o Veggie Spring Rolls (2 pieCes; VEE)...cuuuie ittt e e S5
e Chicken PotStiCkers (4 PIECES) ..ccoocuiriieeieiieiee ettt e e e aee e e e e e S5

o Veggie Potstickers (4 PiECES; V) coccccuiiiei ettt S5



Thai Menu:

Thai Lunch Boxes — all boxes come with the main entree and a side of rice

e Chicken Coconut Red Curry with Rice (GF)
¢ Shrimp Coconut Green Curry with Rice (GF)

e Thai Style Beef with Lemongrass (GF) .......cevevieiiiiee e

¢ Thai Baked Chicken with Rice (GF)

e Thai Grapao Beef With RiCe (GF) ...ccccvvveeieiiiiiie e

e Shrimp Thai Curry with Rice (GF)

e Veggie Thai Curry With RiCe (V, GF) ...uieiiiieeciee et

Additional Side Dishes:

e Shrimp Spring ROIIS (2 PIECES) ....uvvriiiieeeiieee e

e Veggie Spring Rolls (2 pieces; Veg)

e Chicken POtStiCKers (4 PIECES) ..cccocuiriieeieiiieiie ettt e e e e e e e e

e Veggie Potstickers (4 pieces; V)



Chinese Menu:

Main Dishes:

e Sweet and SOUr ChiCKen OVEr RICE ...uuiiivuuiiiiiiieeeiee ettt sttt e e e eees S15
o MONGOHIAN BEEF (GF)....ccveiviieeiicieiceiecee ettt ettt ettt eve et et ere e reeereeereeeeaeeeaeens $16
e  Mandarin Orange ChiCKen .............cooooiiiiiiice e e S15
o Crispy Tofu With PEanuUt SAUCE (V)..ccccrurrirreieiiiiieeeeeeeeececciirrrrreere e $14
e Fried Tofu with Spicy Chili SAUCE (V) ..ceevriereeriereeeteeeteecteeeeeete et S14
Sides:
e Shrimp Spring ROIIS (2 PIECES) ...uvuriiieieiieee e e e S6
o Veggie Spring Rolls (2 pieCes; VEE)...cueee ittt S5
e Chicken PotStiCKers (4 PIECES) ..ccocuiriieeieiieiee ettt e e e et e e e e e S5

o Veggie Potstickers (4 Pi€CES; V) cocoocuiiiee et S5



Soul Menu

Boxed Meals come with Mac and Cheese and Collard Greens.

@ JErK CRICKEN (GF) ..ottt e s sree e e be s s teessaeeens $20

o Fried Breaded CRICKEN. ...........ooeee oot e e e e e e eeaens S21

o Fried Breaded STEaK ..........ooooooeeeeeeeeeeeeeeee e e e e e e e e S21

e Vegan/Vegetarian Jambalaya with Beans, Bell Pepper, and Onion (GF, V) ......... $20

e Shrimp and Sausage Jambalaya with Bell Pepper and Onion (GF) ...................... $21
Add Ons

e Southern Corn Salad with Red Onion, Jalapeno, Avocado, Grape Tomato, and Herbs
with Homemade Pineapple, Chili Qil, and Apple Cider Dressing (V).......cccvveeennnes S5

@ COrNBrEad (VEE) ...oooveeeeieieectee ettt ettt ettt e et teeaeeaeeaaeeveeate e e eneenns S3

e Bread PUAAiNG (VEE) ....ocovieeeeeeeee ettt ettt ettt v en e e S4



Healthy Bowls Menu

Choose a Base, and then Add a Protein of Your Choice from the List Below
Bases

e Farro Salad with Cucumber, Tomato, Onion, Bell Pepper, and Parsley (V)

¢ Quinoa Salad with Bell Peppers, Tomato, Kale, Dried Cranberries, Pepitas, and
Cucumber (V)

o Couscous with Mixed Veggie, Chickpeas, Bell Peppers, Onion, Yellow Squash, Zucchini,
and Butternut Squash (V)

e Lentil Salad with Onion, Cucumber, Tomatoes, and Parsley (V)

¢ Lima Bean Salad with Mint, Tomatoes, Celery, and Cucumber (V)

Proteins
e Grilled SAlmon Pesto LeEMON (GF) ...ueviiiiiiiiiiiiciiiee e e 518
e Grilled Chicken with Chimichurri Sauce (GF) .....ccovvevivieeiie e, S17
e Grilled Skirt Steak with Chipotle Sauce (GF) .....cccceeeeeiieeeiie e $20
e Grilled Tri-Tip with Balsamic GIaze (GF).......cccccvuverueerieecie e e $18
e Fried Tofu with Spicy Chili SAUCE (V)...ceeiurieiiieeiee et $16
e Tempeh with Garlic Teriyaki SAUCE (V) .coveeeviieiieeieeceeece e S17
o Falafel Bites With Tahini SAUCE (V)...ccueeicuiiieiiieieie ettt st S16

o Baked Tricolor Cauliflower with Tahini Sauce (GF, V)....ccooevvvrvrrereeriiiieiiiieieeeenn, S16



Sandwiches

Cold Sandwiches - S14/Person
All sandwiches come with lettuce, tomatoes, cheese, and condiments on the side
Gluten-Free bread +$1/person

o O O O

Turkey Cranberry

Ham and Swiss

Roast Beef

Chicken Pesto

Vegan (eggplant, yellow squash, zucchini with hummus spread)

Hot Sandwiches - 516/Person

o

O 0 O O O O O

Grilled Turkey and Cheddar Melt on White Bread with Mayo

Grilled Bacon and Brie with Caramelized Onion on White Bread with Mayo

Grilled Cheese with American and Cheddar on White Bread with Mayo

Roast Beef and Pepperjack on White Bread with Mayo

Pastrami with Swiss and Provolone on Rye

Albacore Tuna Salad with Lettuce, Tomato, Onion and Pickles

Chicken Salad Sandwich with Coleslaw and Mayo

Spicy Cajun Chicken Breast with Lettuce. Tomato, Onions and Mayo on Toasted Soft Roll
(Add $1)

Prosciutto, Fresh Mozzarella, Balsamic with Tomato, Lettuce and Basil on French
Baguette (Add S1)

Pesto Chicken Breast with Sundried Tomatoes and Provolone on Toasted Soft Roll (Add
$1)

BBQ Chicken Breast with Cheddar, Lettuce, Tomato, Onion and Mayo on Toasted Soft Roll
(Add $1)

Filet of Salmon, Lemon Caper Sauce, Lettuce, Tomato, Onion on Toasted Soft Roll (Add
$2)

Gluten-Free Chicken Breast with Hummus, Grilled Eggplants, Spinach, Tomato, and Garlic
Mayo on GF Roll (GF)

Caprese Sandwich on a Toasted Soft Roll (Veg)

Cheesesteaks - S15/Person
Comes with Bell Peppers, Cheese, and Onions

o O O O

Chicken Philly Cheesesteak

Steak Philly Cheesesteak (Add $1)

Portobello Mushroom Philly Cheesesteak (Veg)

Vegan Portobello Philly Cheesesteak with Vegan Cheese (V)

Cold Wraps



Comes with Coleslaw, Avocado, Pico de Gallo and Sriracha Mayo on Flour Tortilla unless noted
Steak Wrap ($16)

Salmon Wrap (517)

Chicken Wrap ($15)

Vegan Wrap — Hummus, Eggplant, Squash, Zucchini on Flour Tortilla (514; V)

0 O O O

Sandwich Add-Ons:

o Bagof Chips-$3
Assorted Cookies - $4
Fruit Salad - $5
Soda (Coke, Diet Coke, Sprite) - $3
San Pellegrino - $4
Macaroni Salad (Veg) - $4
Potato Salad (Veg, GF) - $4
Mixed Green Salad $4
Caesar Salad $4
Pasta Salad $4
Wedge Potatoes $2

o O 0O 0o O 0O o 0o 0 O



Salads

Salads (with Protein) - $16

Gluten-Free unless noted otherwise

Additional proteins can be added at additional cost and individually wrapped in separate
containers upon request

(@]

©)

Brussels Sprout Salad: Brussels sprouts, bacon and balsamic glaze

Buffalo Chicken Salad: Crisp Romaine hearts, Frank’s grilled chicken, shredded carrot,
cherry tomatoes, shaved red onion, and jack cheese with blue cheese dressing

Chicken Cobb Salad: Crisp Romaine hearts, grilled chicken, cherry tomatoes, red onion,
blue cheese, crumbled egg, and applewood bacon with buttermilk ranch dressing
Chilled Shrimp Louie Salad: Shrimp, Romaine hearts, English cucumber, hard boiled egg,
cherry tomatoes, avocado, and carrots with Russian dressing

Chinese Chicken Salad: Napa and Red cabbage, iceberg lettuce, grilled chicken,
shredded carrots, cucumber, mandarin orange, green onion, julienned sushi ginger,
toasted sesame seeds and peanuts with soy vinaigrette

Grilled Chicken Caesar Salad (Contains gluten): Grilled chicken, Romaine hearts,
parmesan, and La Brea croutons with roasted garlic dressing

Korean Steak Salad: Grilled, thinly sliced steak, sliced radishes, sugar snap peas over
lettuce with an Asian sesame dressing

Salmon Nigoise Salad: Baked salmon, green beans, hard boiled egg quarters and
potatoes over lettuce in an herb vinaigrette ($17)

Shrimp Salad: Baked shrimp, crispy chorizo bits, cherry tomatoes, cucumber slices and
crunchy almonds over mixed greens

Smoked Salmon Salad: Smoked salmon slices, olives, red onion, tomatoes, and feta
cheese over mixed greens (517)

Southwest Steak Salad: Grilled steak, organic spinach, iceberg lettuce, red cabbage,
black beans, corn, cilantro, bell peppers, jack cheese, and Mexican crema, with chipotle
aioli (517)

Steak with Lentil and Grapefruit Salad: Thinly sliced steak, lentils, grapefruit segments
and fresh herbs over leafy greens ($17)

White Bean and Tuna Salad: Leafy romaine, hearty white beans and tuna in a shallot
and basil vinaigrette



Salads (without Protein) - $14
Proteins can be added at additional cost and individually wrapped in separate containers upon
request

(©)

Apple Cranberry (Veg, GF): Apples, dried cranberries, tomatoes, pecans, blue cheese,
and mixed greens with balsamic dressing

Artichoke Salad (Veg, GF): Artichoke hearts, tomatoes, and mozzarella cheese over
Boston lettuce with a balsamic dressing

Barry’s Boot Camp Salad (Veg, GF): Shaved kale, organic greens, chipotle roasted sweet
potato, grilled peppers, avocado, queso fresco, cherry tomatoes, and toasted pumpkin
seeds with jalapeno cilantro dressing

Beet Salad (Veg, GF): Red and golden beets, carrots, jicama, corn, tomatoes, and feta
cheese over mixed greens with a balsamic dressing

Butternut Squash Salad (Veg, GF): Butternut squash, mixed greens, blue cheese,
walnuts, and Italian dressing

Caesar Salad (Veg): Romaine, croutons, and parmesan cheese

Chilled Beet Salad (Veg, GF): Organic greens, red and golden beets, radish, artichoke,
yellow bell pepper, and goat cheese with balsamic vinaigrette

Greek Chopped Salad (Veg, GF): Crisp Romaine hearts, red onion, garbanzo beans,
cucumber, cherry tomatoes, black olives, and roasted bell pepper with feta cheese
vinaigrette

Greek Salad (Veg, GF): Cucumber, olives, tomatoes, onion, feta cheese and mixed greens
Italian Chopped Salad (Veg, GF): Kidney and garbanzo beans, roasted red pepper,
pepperoncini, mozzarella, English cucumber, and red onion with balsamic vinaigrette
Latin Salad (V, GF): Mixed greens, red onions, avocado, cherry tomatoes, cilantro,
pepitas, and a cumin lime dressing

Latin Bean Salad (Veg, GF): Crisp Romaine hearts, black beans, kidney beans, fire
roasted corn, queso fresco, fresh red bell pepper, shredded carrots, and pickled cilantro
with jalapeno vinaigrette

Lentil Salad (V, GF): Lentils, tomatoes, cucumber, onion and lemon olive oil dressing
Mandarin Salad (Veg, GF): Asparagus, mandarin orange slices, tomatoes, dried
cranberries, slivered almonds, and blue cheese over mixed greens

Mango Blueberry (Veg, GF): Mangoes, blueberries, tomatoes, walnuts, and blue cheese
over mixed greens

Mexican Hearty Salad (V, GF): Romaine hearts, tomatoes, cucumber, avocado, red
onion, red beans, sweet corn, red pepper, black olives, and lime dressing

Mixed Green Salad (V, GF): Tomatoes, cucumbers, and carrots over mixed greens and a
balsamic dressing

Orzo Salad (V): Orzo, artichoke hearts, and tomatoes with lemon olive oil dressing



Pasta Pesto Salad (Veg): Pasta, basil pesto, tomato, and fresh mozzarella

Pesto Couscous Salad (Veg): Arugula and spinach, basil pesto, fresh mozzarella, roasted
red bell pepper, cherry tomatoes, black olives, and shredded carrots with Italian
vinaigrette

Quinoa Salad (V, GF): Organic greens, tricolor quinoa, artichoke, garbanzo beans, cherry
tomatoes, and English cucumber with Balsamic vinaigrette

Quinoa and Kale Salad (V, GF): Quinoa, kale, bell peppers, dried cranberries, and
tomatoes with a lemon and olive oil dressing

Roasted Cauliflower Salad (Veg, GF): Arugula, roasted cauliflower florets, sauteed
onions, dried cranberries, parsley and slivered almonds in an herb dressing

Spring Snap Pea Salad (Veg, GF): Snap peas, chopped romaine, cucumber slices, cherry
tomatoes with an herb vinaigrette and feta cheese

Thai Peanut Noodle Salad (V, GF): Rice noodles, cherry tomatoes, shredded carrots,
fresh mint, pickled cilantro, Fresno Chile, and cabbage with roasted peanut dressing
Vegan Harissa Roasted Superfood Salad (V, GF): Spinach, shaved kale, broccoli,
cauliflower, carrots, avocado, brussels sprouts, and toasted quinoa with champagne
vinaigrette

Veggie Taco Salad (Veg, GF): Crisp Romaine hearts, cherry tomatoes, pickled cabbage,
avocado, queso fresco, fire roasted corn, shaved radish, roasted cauliflower, and pickled
cilantro with jalapeno vinaigrette

Salad Protein Options:
Priced Per person
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Avocado - S3

Shrimp (8 per order) - $5
Crab Cakes (30z) - $3
Tofu (30z) - $4

Chicken - $4

Grilled Salmon (30z) - $7
Vegan Meatball (30z) - S4
Falafel (30z) - $4

Hard Boiled Egg - $3



Soups
S8/person; Includes rolls and butter
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Lentil (V, GF)

Cream of Broccoli (Veg, F)
Lobster Bisque (GF)

Shrimp and Corn Chowder (GF)
Corn Chowder (Veg, GF)
Minestrone (Veg)

Butternut Squash (Veg, GF)
Potato and Leek (Veg, GF)
Cream of Tomato (Veg, GF)
Chicken Tortilla

Black Bean and Corn (Veg, GF)
Chicken Noodle

Add-Ons
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Cup of Fresh Fruit - S5
Side Mixed Green Salad - $4



