
C A R LY L E S  C A T E R I N G
lunch menu 

*  Del ivery minimum of $120  

�

R O A M  F A V O R I T E S  

$ 2 2  /  P E R S O N  

M E D I T E R R A N E A N  C H I C K E N  

Grilled chicken with Kalamata olives, cherry tomatoes, 
capers, artichoke hearts, mushrooms + feta cheese. 
Served with rice pilaf + roasted vegetables, Greek 
salad, rolls + butter + cookies + brownies for dessert. 
(GF)

B U B B A ’ S  B A R B E C U E  

Chopped BBQ chicken + pulled BBQ pork, served with 
sandwich buns, baked beans, cole slaw, potato salad 
+ strawberry shortcake.

C H I C K E N  F A J I T A  B A R    

Grilled sliced chicken breast with peppers + onions, 
black beans + Spanish rice, toppings, homemade 
tortilla chips + assorted cookies. (GF option) 

$ 1 6  /  P E R S O N  

H O T  L U N C H  

Choose one entrée per 10 guests, then pick 2 hot 
sides, a side salad + dessert.

Entree Choices
California Chicken, Balsamic Grilled Chicken, Wild 
Mushroom Chicken Marsala, Pot Roast, Teriyaki 
Salmon, Apricot Dijon Pork Loin, Meatloaf

$ 1 9 . 5 0  /  P E R S O N  

Vegan + Vegetarian Entree Choices
Grilled Veggie Polenta Stack, Quinoa Stuffed 
Portabella (GF)

$ 1 8 . 5 0  /  P E R S O N  

Side Choices
Mashed Potatoes (GF), Mac + Cheese, Rice Pilaf 
(GF), Wild Rice (GF), Roasted Potatoes (GF), Green 
Beans (GF), Roasted Veggies (GF), Squash + 
Zucchini (GF)

Salad Choices
Loaded Garden, Classic Caesar
Add $1.50 per person: Blue Walnut, Toasted 
Mandarin, Traditional Greek, Southwest, Summer 
Spinach

Dessert Choices 
Fresh Baked Cookies + Brownies, Homemade 
Banana Pudding, Assorted Cake Squares, Apple + 
Peach Cobbler
Add $2.50 per person: Flourless Chocolate Torte (GF), 
Summer Strawberry Shortcake, Assorted Dessert 
Bars, Gourmet Cake Slices



C A R LY L E S  C A T E R I N G
lunch menu 
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B O X E D  S A L A D S  
All salads can be made gluten free by request.

G R I L L E D  C H I C K E N  

Sliced grilled chicken breast on a bed of mixed greens 
with fresh garden vegetables + cheese. 

$ 1 2  /  P E R S O N  

B O A R ’ S  H E A D  C H E F  

Boar’s Head turkey + ham on a bed of mixed greens, 
two premium cheeses, tomatoes + cucumber. 

$ 1 3  /  P E R S O N  

B L U E  W A L N U T  S P R I N G  

Sliced grilled chicken breast, bleu cheese crumble, 
candied walnuts, dried cranberries + raisins. Served 
atop spring greens with raspberry vinaigrette. 

$ 1 4  /  P E R S O N  

T R A D I T I O N A L  G R E E K  

Grilled chicken breast, romaine lettuce, feta cheese, 
tomatoes, cucumbers, Kalamata olives, pepperoncini.  

$ 1 4  /  P E R S O N  

M A N D A R I N  A L M O N D  

Toasted almonds, scallions, chopped celery + 
mandarin oranges atop fresh spring greens.  

$ 1 4  /  P E R S O N  

D E L I  P L A T T E R S    
Minimum 10 people; GF lettuce wraps available

C L A S S I C  B O A R ’ S  H E A D  D E L I  

An assortment of turkey, ham, chicken salad, roast 
beef, tuna salad + vegetarian sandwiches. Served 
with chips, your choice of deli side + assorted cookies. 

$ 1 6 . 5 0  /  P E R S O N  

D E L I  W R A P S  

An assortment of wraps including Chicken Caesar, 
Southwest Chicken, Buffalo Chicken + Roasted 
Veggie. Served with chips, your choice of one deli side 
+ assorted cookies. 

$ 1 7. 5 0  /  P E R S O N  

S A L A D  +  S A N D W I C H  D U O  

An assortment of sandwiches + wraps, a blue walnut 
side salad topped with grilled chicken. Served with 
chips, your choice of deli side + assorted cookies.

D E L I  S I D E S  

Pasta salad, fruit salad, potato salad, Greek orzo 
salad, kettle chips, coleslaw 

$ 1 9 . 5 0  /  P E R S O N  



C A R LY L E S  C A T E R I N G
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T R A D I T I O N A L  B O X E D  L U N C H  

Includes a classic Boar’s Head deli sandwich, chips 
+ a fresh baked cookie.  

$ 1 0  /  P E R S O N  

P R E S I D E N T I A L  B O X E D  L U N C H  

Includes a premium Boar’s Head sandwich with 
cheese, chips, your choice of deli side + a fresh 
baked cookie. 

$  1 2 /  P E R S O N  

A L L  D A Y  A G E N D A S  

T H E  W O R K I N G  A G E N D A  

Continental Breakfast with pastries, fresh fruit + juice. 

Assorted Boar’s Head sandwich platter (or boxed). 
Served with chips, cookies, tea + lemonade. Afternoon 
snack basket delivered with lunch. 

$ 3 3  /  P E R S O N  

T H E  E X E C U T I V E  A G E N D A  

Continental Breakfast with pastries, fresh fruit, yogurt 
+ juice. 

Assorted Boar’s Head deli sandwich platter (or boxed). 
Served with your choice of side salad, chips, cookies 
+ brownies, tea + lemonade. Afternoon snack basket 
delivered with lunch.

Substitute a hot lunch for $4-7 more per guest. 

$ 3 6  /  P E R S O N  

S N A C K S  +  A P P E T I Z E R S  

Veggie Tray with Dill Dip (GF) 

$ 6  /  P E R S O N  

Hummus with Crispy Garlic Pitas 

$ 6  /  P E R S O N  

Snack Basket including whole fruit, baked goods, 
candy + granola bars 

$ 6 0  /  S E R V E S  2 0 - 2 5  

D E S S E R T S  

Cookie + Brownie Tray 

$ 4  /  P E R S O N  

Mini Fancy Desserts 

$ 5  /  P E R S O N  

Gourmet Cupcakes 

$ 4 . 5 0  /  P E R S O N  

Fresh Fruit Tray with 
Yogurt Dip 

$ 5 . 5 0  /  P E R S O N  


