
	

Breakfast 
 All items are made from scratch using local, sustainable farmed and or organic ingredients including 

our breads, bagels and pastries. 
 Custom menus can be created on request. 

 Some catering items are subject to minimum orders. 
	

	

Breakfast Pastries:      $4.40 per person 
Individually wrapped Pastries      
Banana Nut Bread; Seasonal Scone & Seasonal Muffin    
 
Parfait       $7.15 per person 
Pre-assembled individual house-made granola, vanilla yogurt, and organic fruit 
 
Local Organic Hand Fruit   $2.00 per person 
Apples, Oranges, Bananas 
 

  Lunch 
*To make the most of seasonal availability we may change items were needed, we will always let you 

know of any changes. 
*All sandwich and wrap box lunches served with Side of Seasonal Green Salad, House made dressing 

 
 

Sandwich Box Lunch     $15.50 per person 
Comes on House made whole grain bread, Ciabatta rolls or Sough dough 

*Ferndale farm smoked turkey, provolone, lettuce, tomatoes, red onion and Mayo 
*Heritage Ham, provolone, lettuce, tomatoes, red onion and Dijonaise 

             *Hummus, roasted garlic hummus, grilled, zucchini and squash, cucumber, red pepper, feta 
 
Wraps Box Lunch    $13.75 per person 
Flour Tortilla Wraps  

*Heritage ham wrap: heritage ham, smoked cheddar, mixed greens, charred tomato, red onion, 
dijonnaise 
*Pesto turkey wrap: free-range turkey, provolone, pesto, charred red onions, tomato, garlic aioli, 
mixed greens 

             *Mediterranean hummus wrap: roasted garlic hummus, grilled, zucchini and squash, cucumber, 
red pepper puree, feta 

* Roast beef wrap: grass-fed beef, caramelized onions, chive-horseradish aioli, mixed greens 
(add $1.50) 



	

Lunch 
*All Salad Box lunches served with House made breads and whipped butter. 

*To make the most of seasonal availability we may change items were needed, we will always let you 
know of any changes 

 
 
Salad Box Lunches: 
$13.75 Chopped salad: romaine, free-range turkey, tomato, cucumber, hard-boiled egg, buttermilk 
dressing 
$13.25 Millet & quinoa salad: mixed greens, quinoa, millet, beets, sunflower seeds, feta, and balsamic 
vinaigrette  
$12.65 Wild rice & apple salad: spinach, wild rice, apple, toasted almond, lemon vinaigrette  
$14.25 Beet salad: spinach, roasted beets, feta, toasted almond, honey-citrus dressing 
$12.65 Butter lettuce salad: roasted grapes, crispy shallots, creamy tarragon dressing, parmesan crouton 
$11 Caesar salad: romaine, shaved parmesan, garlic croutons, creamy Caesar dressing  
$10.45 House salad*: mixed greens, beets, carrots, radish, and balsamic vinaigrette  
$9.90  herb salad*: mixed greens, fresh herbs, green beans, sweet corn, red onion, lemon vinaigrette  
 
-add on: add diced free-range chicken to any salad $2.75 
- add a salted chocolate chip cookie and piece of fruit for an additional $3.30 per meal 
 
 
Optional Extras:  
Gluten Free Bread (substitute)   surcharge $0.75 per order 
Gluten free Bread (add on)   $1.15 per order 
House Made Ciabatta Rolls, Whipped Butter add $1.65 
 

Sweet & Salty 
*all served individually portioned 
Snack Mix (per guest)     $2.75 
Mixed Nuts (per guest)     $2.75 
Assorted Candies (per guest)   $2.00 
Assorted Granola Bars    $1.50 
Cookies: chocolate chip or gingersnap (each) add $3.10 
Bars: Brownies or lemon or peanut butter (each) add $3.10 
Assorted Chips     add $1.65 
    
 
 

 
 



	

Beverages 

 
 
 
Regular Coffee  $1.00 per person  
Decaf Coffee    $1.00 per person  
Assorted Hot Tea   $1.00 per person  
Coffee/Decaf/Hot Tea  $2.00 per person  
Assorted Canned Soda  $1.00 per can  
Ice Water    $8.50 per gallon - No other food & beverage. Serves 16 guests  
Ice Water    No Charge (With food & beverage) 
Lemonade   $10.00 per gallon 
Iced Tea   $10.00 per gallon 
Hot Cocoa    $10.00 per gallon 
Apple Cider   $10.00 per gallon 

 

 
 
 

 
 


