
 
 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Charcuterie Board 
Assortment of artisan cheeses & 
meats, seasonal fruit, chutney, 
antipasti peppers, herbed goat 
cheese spread, toasted baguette 
 
$4.95 per person 

Spinach Dip 
Our rich and creamy signature dip 
topped with parmesan and lemon zest, 
served w/ torn artisan bread. 
 
$2.95 per person 

Veggie Display 
Assorted seasonal veggies, served 
with our homemade creamy ranch 
spread for dipping 
 
$2.95 per person 

Rainbow Pinwheels 
Red, yellow, green bell peppers, 
shredded carrots, and purple cabbage 
rolled up in our signature spinach and 
herb wrap with whipped goat cheese 
spread. 
 
$2.95 per person 
 
 
$2.95 per person 

Cranberry Chicken 
Salad Wrap Minis 
Our signature sweet and savory 
cranberry herb chicken salad with 
sweet kale and spinach herb tortilla, 
rolled into mini wraps. 
. 
$3.50 per person 
 
 
$2.95 per person 

Kale & Quinoa Salad 
Fresh kale, crisp green apples, roasted 
walnuts, cranberry and feta crumble, 
topped with quinoa. Served with house 
balsamic vinaigrette.  
 
$2.95 per person 

Greek Salad 
Artisan lettuce base, cherry tomatoes, 
cucumber, red onion, feta, and 
Kalamata olives. Served with Greek 
vinaigrette. 
 
$2.95 per person 

SHARED COLD TRAYS 

Turkey & Swiss Minis 
Smoked Ohio Turkey, aged swiss, 
mesclun greens, herb aoli, roasted 
tomatoes, rolled into mini wraps. 
 
$2.95 per person 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Turkey Meatballs 
Herbed turkey meatballs topped 
with our sweet and spicy 
cranberry glaze.  
 
$2.95 per person 

Beef Enchilada Minis 
Our most popular item! Grass fed 
beef, spicy enchilada sauce, aged 
cheddar. Cut into minis.  

$3.95 per person 

Spinach & Feta Pies 
Phyllo cups stuffed with spinach 
and feta. A handheld twist on the 
classic Greek Spanakopita 
 
$2.95 per person 

Buffalo Chicken 
Sliders 
Slow roasted pulled buffalo 
chicken topped w/ melted 
smoked cheddar, sautéed greens, 
and pickled slaw 

$3.50 per person 

Brie, Bacon & Fig 
Pinwheels 
Brie, bacon and fig jam all rolled 
up in a puff pastry, topped with a 
cinnamon spiced pecan crumble. 
 
$2.95 per person 

 

 
$2.95 per person 
Crab Puffs 
Crab meat and chived cream 
cheese, stuffed into puff pastry. 
Baked until golden brown. 

 
$3.50 per person 

SHARED WARM TRAYS 

Homestyle Chicken 
& Noodles 
Dumpling style noodles, pulled 
chicken, roasted carrots. 

 
$2.95 per person 

BBQ Chicken Sliders 
Slow roasted pulled bbq chicken 
topped w/ melted smoked 
cheddar, sautéed greens, and 
pickled slaw 

$3.50 per person 



 
 

 

 

 

  

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Signature Pumpkin 
Bars 
Served with vegan chocolate chips. 
Will leave you wanting the recipe! 
 
$2.00 per person 

Flourless Brownies 
Three simple ingredients. One 
delectable result. 
 
$2.00 per person 
 

Fruit Display 
Assorted seasonal fruit, served 
with our homemade sweet yogurt 
dip. 
 
$2.95 per person 

Gingerbread 
Blondies 
Gingerbread, meet brownie, 
brownie, meet gingerbread. 
 
$2.00 per person 

Peppermint Bark 
Brownies 
Our flourless brownies topped 
with white chocolate ganache and 
sprinkled peppermint candy. 
 
$2.50 per person 

Custom Dessert 
Have something specific in mind? 
Need a personalized dessert or 
cake for the occasion? No 
problem. We’d be happy to 
accommodate! 
 
$3.50 per person 

SHARED  DESSERT  TRAYS 



 
 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BBQ Pulled Chicken 
Pulled, slow roasted, white meat 
chicken tossed in house bbq. 
Served with our signature sweet 
corn bake & sautéed greens. 
. 
$11.95 per person 

Buffalo Pulled Chicken 
Pulled, slow roasted, white meat 
chicken tossed in house buffalo. 
Served with our signature sweet corn 
bake & sautéed greens. 
. 
$11.95 per person 

Turkey Meatballs 
Herbed turkey meatballs topped with 
our sweet and spicy cranberry glaze. 
Served with mashed potatoes & 
roasted veggies. 
. 
$11.95 per person 

Sweet Chili Asian Chicken 
Pulled, slow roasted, white meat chicken 
tossed in our signature sweet and spicy 
chili sauce. Served with sticky rice and 
roasted broccoli.  
Can sub cauliflower rice  +$1 
. 
$11.95 per person 

Mexi-Cali Bowl 
  
Bed of cilantro lime rice topped with 
grilled chicken, black beans, sweet corn 
salad, and monterrey jack and cilantro. 
Can sub cauliflower rice  +$1 
Can omit chicken to make vegetarian (double 
black beans). 
. 
$11.95 per person 

Grass-fed Beef 
Enchiladas 
Grass-fed beef and moneterrey jack with 
cilantro lime rice and sweet corn salad.  
. 
$11.95 per person 

Sweet Potato Gnocchi 
Sweet potato gnocchi with sautéed 
spinach and mushrooms in a brown 
butter sage sauce, topped with goat 
cheese and pine nuts.  
Add chicken  +$2 
. 
$11.95 per person 

Stuffed Pepper 
Grass-fed beef, stewed tomatoes, rice 
and arugula stuffed in bell peppers. 
Served with mashed potatoes.  
. 
$11.95 per person 

INDIVIDUAL BOXED LUNCHES: 
ENTREES 



 
 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

INDIVIDUAL BOXED LUNCHES: 
WRAPS, SANDWICHES, & SALADS 

Cranberry Chicken 
Salad Wrap  
Our signature sweet and savory 
cranberry & herb chicken salad 
with sweet kale and spinach herb 
tortilla. Served with carrot sticks 
and hummus. 
 
$11.95 per person 

Rainbow Wrap 
Red, yellow, green bell peppers, 
shredded carrots, and purple 
cabbage rolled up in our signature 
spinach and herb wrap with 
whipped goat cheese spread. 
Served with carrot sticks and 
hummus. Vegetarian friendly. 
 
$10.95 per person 
 

Turkey Club 
Smoked Ohio Turkey, aged swiss, mesclun 
greens, herb aioli, bacon, roasted 
tomatoes, served on toasted artisan bread. 
Served with veggie sticks and hummus. 
 
$12.95 per person 

Mediterranean Wrap 
Roasted eggplant, curried carrot, red 
peppers, sweet kale, feta, Greek 
olives, and hummus rolled in an 
ancient grain wrap. Served with 
tomato, cucumber and feta salad. 
Vegetarian friendly. 
 
$11.95 per person 

Kale & Quinoa Salad 
Fresh organic kale, crisp green apples, 
cinnamon pecans, cranberry and feta 
crumble, topped with quinoa. Served with 
house balsamic vinaigrette.  
Add chicken + $2 
 
$11.95 per person 

Greek Salad 
Artisan lettuce mix, cherry tomatoes, 
cucumber, red onion, feta, and Kalamata 
olives. Served with Greek vinaigrette. 
Add chicken +$2 
 
$9.95 per person 

Seven Layer Salad 
Lettuce mix, cherry tomatoes, red onion, 
peas, chopped cauliflower, aged 
cheddar, Applewood bacon. Served with 
creamy ranch. 
Add chicken +$2 
 
$10.95 per person 



 
 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

  

 

 

 

Half & Half  
Pick two of the following: 
any salad, wrap, sandwich, or 
soup. 

 
$12.95 per person 

Caprese Chili  
Sweet and spicy house chili 
topped with burrata, basil, and 
balsamic reduction. Served over 
rice or zucchini noodles. 
 
$11.95 per person 

Autumn Harvest 
Soup 
Butternut squash, mirepoix, sweet 
cream. Topped with cranberry 
relish. Served with La Brea 
ciabatta.  
 
$10.95 per person 

Homestyle Chicken 
& Noodles 
Dumpling style noodles, pulled 
chicken, mirepoix. Served with 
house made mashed potatoes. 

 
$11.95 per person 

INDIVIDUAL BOXED LUNCHES: 
SOUPS & COMBOS 


