
C A R LY L E ’ S  C A T E R I N G
 lunch menu 

*  Del ivery minimum of $120 |  Al l  orders subject  to a del ivery fee  

�

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

F A R M E R S  M A R K E T  V E G G I E  P A S T A  
W I T H  G R I L L E D  C H I C K E N  

Fresh cut seasonal vegetables sautéed in light olive 
oil, salt + pepper, with grilled chicken. Served with 
Caesar or tossed salad + garlic bread. GF pasta 
available. Minimum of 10 people.

$ 1 9  /  P E R S O N  

L A  F I E S T A  F A J I T A  B A R    

Build your own chicken fajitas + beef tacos. Served 
with Spanish rice, black or refried beans, tortilla chips, 
salsa, sour cream, lettuce, tomatoes + cheese. Add 
guacamole or queso: $3 per person. Minimum of 10 
people. 

$ 2 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. 
Minimum of 10 people.

$ 2 1 . 5 0  /  P E R S O N  

Deli Side Choices
Cole Slaw, Pasta Salad, Greek Orzo, Broccoli Salad, 
Kale Salad, Homemade Chips: plain or Parmesan 
Rosemary, Fresh Fruit Salad, Arugula Quinoa. Extra 
sides: $3 per person.

H O T  L U N C H  

Choose one entrée per 10 guests, then pick two hot 
sides, a side salad + dessert. Minimum of 10 people.

Entrée Choices
Signature Marinade Chicken (GF), Lemon Rosemary 
Chicken (GF), California Chicken (GF), Balsamic 
Grilled Chicken (GF)

$ 2 0  /  P E R S O N  

Entrée Choices
Yankee Pot Roast, Lemon Dill Salmon (GF), Teriyaki 
Salmon

$ 2 1  /  P E R S O N  

Vegan + Vegetarian Entrée Choices
Portabella Florentine (GF), Stuffed Bell Pepper (V, 
GF), Quinoa Stuffed Portabella (GF)

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

Side Choices
Mashed Sweet Potatoes, Mashed Potatoes (GF), Mac 
+ Cheese, Rice: wild, pilaf, or basmati (GF), Roasted 
Potatoes (GF), Sautéed Green Beans (GF), Roasted 
Vegetables (GF), Squash + Zucchini (GF), Fresh 
Steamed Broccoli, Broccoli Rice Casserole

Salad Choices
Loaded Garden, Classic Caesar

Dessert Choices 
Fresh Baked Cookies + Brownies, Homemade 
Banana Pudding, Assorted Cake Squares, Apple 
Cobbler, Peach Cobbler
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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  

Grilled chicken, spring mix, carrots, tomatoes, 
cucumber, zucchini, squash, shredded cheese. 

$ 1 5  /  P E R S O N  

T O S S E D  S A L A D  

Grilled chicken, romaine, red onion, cucumber, cherry 
tomato, croutons, shredded cheddar cheese. 

$ 1 5  /  P E R S O N  

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

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

$ 1 6  /  P E R S O N  

A P P L E  P R A L I N E  A R U G U L A  S A L A D  

Grilled chicken, arugula, goat cheese, apple, + praline.  

$ 1 6  /  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 6  /  P E R S O N  

S A N D W I C H E S  
Minimum of10 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  

Classic Boar’s Head deli sandwiches with cheese, 
lettuce + tomato. Served on upscale fresh baked rolls: 
French baguette, sun-dried tomato focaccia, flaky 
croissant, square ciabatta, pretzel bread, + soft potato 
roll. Served with chips, your choice of deli side + 
assorted cookies. 

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

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

Boar’s Head deli sandwich on sliced bread, kettle 
chips + a fresh baked cookie.  

$ 1 1  /  P E R S O N  

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

Boar’s Head deli sandwich on deluxe bakery bread, 
kettle chips, your choice of deli side + a fresh baked 
cookie. 

$  1 5  /  P E R S O N  

Classic Deli Selections
Oven Roasted Turkey Breast, Black Forest Ham, Top 
Round Roast Beef, Carlyle’s Famous Chicken Salad, 
Homemade Tuna Salad, Garden Veggie. Extra sides: 
$3 per person. 

Deli Side Choices
Cole Slaw, Pasta Salad, Greek Orzo, Broccoli Salad, 
Kale Salad, Homemade Chips: plain or Parmesan 
Rosemary, Fresh Fruit Salad, Arugula Quinoa
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A P P S  +  S N A C K S  
Minimum of 10 people

H U M M U S  T R I O  

Roasted red pepper, plain, + pesto hummus with pita 
chips + sliced veggie plate. 

$ 1 1  /  P E R S O N  

V E G G I E  T R A Y  

Served with fresh dill dip. 

$ 7  /  P E R S O N  

B A J A  T R I O  

Guacamole, salsa, + cheese dip served with 
homemade tortilla chips. 

$ 1 1  /  P E R S O N  

D E S S E R T S  

Cookie + Brownie Tray 

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

Assorted Dessert Bars 
White Chocolate 

Cheesecake, Lemon, + 
Pecan 

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

Individual Key Lime 
Tartlets 

$ 6 . 7 5  /  P E R S O N  

Assorted Cake Squares 
Chocolate on Chocolate, 

Carrot, Yellow with 
Chocolate Icing 

$ 6 . 7 5  /  P E R S O N  

B E V E R A G E S  

Sweet or Unsweet Tea 

$ 1 5  /  G A L L O N  

Lemonade 

$ 1 7  /  G A L L O N  


