
Signature Chicken Salad Sandwich or Wrap
Chef Jason’s signature chicken salad includes a blend of tender chicken, crunchy celery,
toasted slivered almonds, mayo, grapes and flavorful seasoning.

Braised Roast Beef, Horseradish aioli, crispy sweet pepper medley, lettuce and tomato.

Fruit Cup

Mixed Greens with Goat Cheese, Cranberries, Pepitas, Seasonal Vinaigrette 

Simple Side Salad
Seasonal Fruit Salad. Final fruit selection will be based on seasonal availability.
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Mad Turkey Sandwich
Crowd Favorite! Brined & Oven-Roasted Turkey, Jalapeno Bacon, Pepper
Jack Cheese, Lettuce, Tomato, Red Onion, Garlic Aioli. *Cheese optional 

Vegan “Un-Chicken” Salad Wrap
Shredded Hearts of Palm & Garbanzo Beans mixed with Vegan Mayo, Celery, Red Grapes &
Seasoned to Perfection! - Served in a wrap with Lettuce and Tomato to remind you of
Chicken Salad without the Chicken.

SANDWICHES & WRAPS

Mad Turkey Sandwiches

BOXED LUNCHES  / SANDWICH PLATTERS
Each boxed lunch includes your choice of sandwich/wrap,  

Potato chips, and your choice of dessert.
$20 per person. Add a side for an additional $3 per person

25 Person Minimum 
 

Beef, Turkey & Chicken cooked fresh every day -  We do not use lunch meat

Roast Beef Sandwich

*Gluten Free bread or wraps can be substituted for regular if needed (6 minimum)

SIDES

DESSERTS
Chocolate Chip & Pecan Cookie

Oatmeal & Bourbon Raisin Cookie

Salted Brown Butter Rice Krispies Treats 

Vegan Chocolate Chip Cookie
Erica’s signature cookies with a generous portion of hand-chopped pecans

Plant-based and delicious!

Grown-up version of a childhood favorite, made with delicous brown butter and a touch of salt

Erica’s signature cookies with a generous portion of hand-chopped pecans

(select up to 3)



Southwest Salad
Mixed Greens, Mini Tri-colored peppers, Cherry Tomatoes, Corn, Black Beans,
Crushed Tortilla Chips, Homemade Ranch Dressing

Chicken  
Braised Barbacoa (Beef)
Pulled Pork
Mixed Roasted Vegetable 
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Turmeric Cauliflower Salad
Turmeric Roasted Cauliflower, Toasted Pumpkin Seeds, Goat Cheese, Craisins &
Spring Mix Greens with a Scratch-Made Champagne Vinaigrette

Citrus Salad
Mandarin Oranges served  with Pepitas, Goat Cheese, Cranberries & Scratch-
Made Strawberry Vinaigrette Dressing

Caesar Salad

Taco Fillings (Select Two)

Standard Toppings
Shredded Lettuce, Salsa, Cheese, Onions, Cilantro 

ADD A SALAD!

Tacos! 

Turmeric Cauliflower Salad

SERVED BUFFET STYLE
$60 Per Pan - Serves 10-12 People

Served with scratch-made caesar dressing

Chef Jason’s Signature Salad Dressings are a Crowd Pleaser!

TACO BAR
Build-Your-Own Taco Bar: $22 Per Person. 25 person minimum
Includes 2 Protein Choices, Corn Tortillas, Standard Toppings,

Black Beans, Spanish Rice, and Southwest Salad

Add on more fillings for an additional $5 per person

Premium toppings available, i.e. Guacamole, Pineapple, Sour Cream 
for an additional $2 per person 

Southwest Salad
Mixed Greens, Mini Tri-colored peppers, Cherry Tomatoes, Corn, Black Beans,
Crushed Tortilla Chips, Homemade Ranch Dressing


