
Corporate Catering Options

O P T I O N  1

Continental – Fresh cut fruit,  breakfast pastries,  yogurt,  coffee,
tea, decaf, juice & spring water.

O P T I O N  2

Hot Cereal – Oatmeal and cream of wheat with appropriate sides,
assorted nuts,  dried fruits,  butter,  cinnamon sugar etc.

Includes continental options.

O P T I O N  3

Bagels with all accompaniments 
(butter,  cream cheese spreads, jelly,  peanut butter etc.)

Includes continental options.

O P T I O N  4

Breakfast sandwiches (options of English muffins,  croissants,  bagels,  Kaiser
rolls,  pita or burritos).  With bacon, sausage, ham and egg white option.

Includes continental options.

B R E A K F A S T

O P T I O N  5

Full hot breakfast.  – Baked egg & cheese frittata, assorted breakfast meats,
home fries,  French toast.

Includes continental option.



L U N C H

O P T I O N  1

Sandwiches -  House roasted turkey and beef and thinly sliced cold cuts
plus vegetarian options served artfully on artisan breads and rolls.

Served with side salads, chips and dessert.

Hot sandwiches  – Pulled pork, roast beef,  grilled chicken

O P T I O N  2

Protein Platter  – Ahi tuna, Grilled chicken breast,  sliced steak with
accompaniment sauces,  and a colorful selection of fresh vegetables and sides.

Served with side salads, chips and dessert.

O P T I O N  3

Philly Cheesesteaks  -  Beef,  chicken and veggie options served with sides
of fried onions, mushrooms and whiz. Philly rolls and condiments

Chips,  side salads and dessert.

O P T I O N  4
Tacos  -  Beef and chicken with a veggie option (fajitas available also) with
rice and refried beans. Soft and hard tortillas.  Salsa, guacamole and all

appropriate condiments.
Served with salad and dessert

O P T I O N  5

Hot Entrees – The sky is  the limit – Pasta, pierogis,  roast beef,  chicken,
pork, Ethnic fare, vegetarian & vegan options.


