
HOT LUNCH
Choose one entrée, two sides + one dessert

CLASSIC ENTRÉES
Tuscan roasted chicken  $21pp
Herb-roasted or blackened tilapia  $22pp
Herb-roasted or blackened salmon   $24pp

SEASONAL ENTRÉES
Slow roasted pork shoulder $21pp
Herb roasted turkey breast $22pp

SIDES
Maple roasted acorn squash, Roasted seasonal 
veggies, Mac ‘n’ cheese, Garlic roasted potatoes, 
Basmati rice, Mixed greens salad

DESSERT
Apple spice cupcakes with cream cheese frosting 
(+$1.25pp), Brown butter oatmeal butterscotch 
cookies, Pumpkin pie bars, Chocolate chip cookies 
with sea salt, Brownies, Blondies, Raspberry 
crumble, Lemon bars

SANDWICH PLATTERS
Served with one deli side, chips + dessert   $21.50pp

CLASSIC
Turkey with roasted peppers + arugula, Classic 
ham + Swiss, Roast beef + Cheddar | Vegan + 
vegetarian sandwiches available for substitution

SEASONAL 
Turkey, cranberry + brie on ciabatta, Harvest 
chicken salad with diced apple, dried cranberries, 
+ toasted pecans on croissant, Balsamic roasted 
veggies with pesto + goat cheese on ciabatta 
|Vegan + vegetarian sandwiches available for 
substitution

DELI SIDES
Curried cauliflower salad, Lemon orzo with 
seasonal veggies, Mixed greens salad, Quinoa 
salad with sweet potatoes + apple

DESSERT
Apple spice cupcakes with cream cheese 
frosting (+$1.25pp), Brown butter oatmeal 
butterscotch cookies, Pumpkin pie bars, 
Chocolate chip cookies with sea salt, Brownies, 
Blondies, Raspberry crumble, Lemon bars

TACO BAR
Served with flour + corn tortillas, red 
onion, cilantro, limes, queso fresco + a 
salsa duo

Serves 2 tacos per person   $12pp
Minimum of 15 people

TACOS
Choose two
Grilled chicken, pulled pork, shrimp, 
barbacoa, or grilled veggie

MEXICAN SIDES
Chipotle slaw   $5pp
Guacamole + chips   $5pp

BEVERAGES
TEA   $12.50 per gallon
Sweet or unsweet, serves 10

LEMONADE   $12.50 per gallon
Serves 10

Delivery minimum $200
Subject to delivery fee

ROAM FAVORITES

L O C A L  +  S E A S O N A L

RECOMMENDED FALL MENU
$23pp

Garlic Roasted Chicken
Baked Pasta with Butternut Squash + Parmesan

Kale + Brussels Sprouts Salad
Apple Spice Cupcakes with Cream Cheese 

Frosting

PASTA
Served with mixed greens salad, garlic bread + dessert

BAKED SHELLS $22pp
with sausage + mozzarella

CHICKEN SAUSAGE LASAGNA   $24pp

DF - dairy free 
GF - gluten free 
VG - vegetarian 
V - vegan 


