
A  S E A S O N A L  A F F A I R
 lunch menu 

*  Del ivery minimum of $200 |  Al l  orders subject  to a del ivery fee  

�

H O T  L U N C H  

Choose one entrée, two hot sides + a dessert

(Vegetarian and gluten-free options available)

Entrée Choices
Tuscan Roasted Chicken, Dijon Pork Tenderloin, Slow 
Roasted Pork Shoulder, Asian Chicken

$ 2 1  /  P E R S O N  

Herb Roasted or Blackened Tilapia, Boneless Pork 
Chop with Peach Glaze, Turkey Meatloaf

$ 2 2  /  P E R S O N  

Herb Roasted or Blackened Salmon

$ 2 4  /  P E R S O N  

Side Choices
Roasted Chickpea + Cauliflower Salad with Mint, 
Avocado + Honey Lime Vinaigrette, Corn + Basil 
(served cool), Watermelon + Cucumbers with spicy 
salt, Roasted Asparagus, Garlic Roasted Potatoes, 
Basmati Rice, Mixed Green Salad, Lemon Orzo with 
Seasonal Veggies, Fruit Salad, French Potato Salad 
(no mayo), Quinoa with Sun-dried Tomato, Feta + 
Arugula, Macaroni + Cheese

Dessert Choices 
S’mores Bars, Fresh Peach Cake, Chocolate Chip 
Cookies with sea salt, Brownies, Lemon Bars, 
Blondies, Oatmeal Raisin Cookies, Raspberry 
Crumble

P A S T A  

Your pasta selection will be served with a mixed greens 
salad, garlic bread + dessert.

Bowtie Pasta with Cremini Mushrooms 
+ Spinach (vegetarian)

$ 2 2  /  P E R S O N  

Chicken Sausage Lasagna  
Corn + Basil Lasagna (vegetarian)

$ 2 4  /  P E R S O N  

S A N D W I C H  P L A T T E R S    
Select 2-3 sandwiches per platter. 

Served with a side, chips + dessert.

B.L.T., Classic Ham + Swiss, Roast Beef + Cheddar, 
Thinly Sliced Pork Tenderloin, Balsamic Roasted 
Veggie Sandwich (vegetarian), Lemon Hummus + 
Veggies (vegan), Roasted Chicken with Pesto + 
Provolone, Classic Chicken Salad, Turkey with 
Roasted Peppers + Arugula

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

Deli Side Choices
Roasted Chickpea + Cauliflower Salad with Mint, 
Avocado + Honey Lime Vinaigrette, Corn + Basil 
(served cool), Watermelon + Cucumbers with spicy 
salt, Lemon Orzo with Seasonal Veggies, Mixed 
Green Salad, French Potato Salad, Quinoa with Sun-
dried Tomato, Feta + Arugula, and Kettle Cooked 
Potato Chips



A  S E A S O N A L  A F F A I R
lunch menu 
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B O X E D  S A N D W I C H E S  +  W R A P S  
All sandwich + wrap boxes are served with the side-of-the-moment 

or chips, + a dessert. Any sandwich can be made into a wrap. 

$ 1 6 . 5 0  /  B OX  
 Minimum of five sandwiches/wraps of each kind

Sandwich Choices
B.L.T., Classic Ham + Swiss, Roast Beef + Cheddar, 
Thinly Sliced Pork Tenderloin, Balsamic Roasted 
Veggie Sandwich (vegetarian), Lemon Hummus + 
Veggies (vegan), Roasted Chicken with Pesto + 
Provolone, Classic Chicken Salad, Turkey with 
Roasted Peppers + Arugula

S A L A D S  
All salad boxes are served with a roll + dessert with a 

minimum of five salads of each kind.

$ 1 8 . 5 0  /  B OX  
Add roasted chicken for $6  

Add salmon for $8
Add pork tenderloin for $7

Arugula, Cantaloupe + Black Olive Salad 
with a simple lemon vinaigrette

Arugula Quinoa Salad 
arugula, quinoa, sun-dried tomatoes + feta

Asian Salad 
red pepper, lightly picked cucumber, toasted 
almonds + sesame seeds with honey-soy 
vinaigrette

Cape Cod Chopped Salad 
apple, bacon + blue cheese

Roasted Chickpea + Cauliflower Salad 
with mint, avocado + honey lime vinaigrette

Southwestern Salad 
black beans, corn, cilantro + avocado with 
toasted cumin vinaigrette

Tomato + Peach Salad
with basil, red onion, + mixed greens  
(tofu croutons available) 


