
LUNCH CATERING



SANDWICH PLATTER’S  

CIABATTA PLATTER
ROASTED CHICKEN | PROVOLONE | GRAPE TOMATO |

SPICY MAYO  

PROSCIUTTO | SALAMI | HAM | BURRATA | MUSTARD

SPREAD 

95$| Per Platter | Serves 8 - 10 Person

FOCACCIA PLATTER
SLOW ROASTED BEEF | MOZZARELLA | ROASTED

PEPPERS | ONIONS | MUSHROOMS  | AIOLI  

PESTO CHICKEN | MARINATED TOMATO | HAVARTI |

BASIL MAYO

Gluten-free, vegan, and other dietary accommodations can be
prepared separately upon request



SANDWICH PLATTER’S  

CROISSANT PLATTER
ROSEMARY HAM | CANADIAN CHEDDAR |

MUSTARD MAYO  

SMOKED TURKEY | HAVARTI |ROASTED PEPPERS

SUNDRIED TOMATO SPREAD

95$| Per Platter | Serves 8 - 10 Person

Gluten-free, vegan, and other dietary accommodations can be
prepared separately upon request

 WRAP’S PLATTER
TANDOORI CHICKEN | CUCUMBER | RED ONION

PICKLES | CILANTRO | SPICY MAYO

MARINATED STEAK BITES | CHEESE |MUSHROOMS

CARMALIZED ONIONS | GARLIC AIOLI



80$ | Per Platter | Serves 8 - 10 Person

LOBSTER ROLLS PLATTER

LOBSTER MEAT | DILL LEMON MAYO | COLESLAW

| SOFT ROLL

Gluten-free, vegan, and other dietary accommodations can be
prepared separately upon request

MINI SANDWICH PLATTER

SMOKED TURKEY | BRIE | CRANBERRY | BRIOCHE

CREAMY TUNA | PICKLES | BRIOCHE

CUCUMBER | HERB CREAM CHEESE | BRIOCHE

150$ | Per Platter | 2O PCS 



ITALIAN CAPARESE SALAD (V)

BOCCONCINI | GRAPE TOMATO | OLIVES | CUCUMBER |

ASAPARAGUS | BASIL PESTO | BALSAMIC REDUCTION

QUINOA & CHICKPEA SALAD (VG)

BROWN RICE | LENTILS | KALE | CUCUMBER | BELL PEPPER |

CUMIN VINIGRETTE

CLASSIC GREEK SALAD (V)

CUCUMBER | ROMA TOMATO | BELL PEPPER | KALAMATA |

FETA | GREEK DRESSING

 

KALE CAESAR 

GARLIC CROUTONS | GRANA PADANO | BACON | CAESAR

DRESSING

LUNCH ADDON’S

SALAD
65$ | Per Platter | Serves 8 - 10 Person



LUNCH ADDON’S

SOUP’S

LOBSTER BISQUE

ROASTED PEPPER & TOMATO WITH GOUDA

BROCCOLI CHEDDAR

CREAM OF POTATO & LEEK

MINESTRONE 

5.95 $ | Per Portion | Min 10 Portions

SIDE PLATTER’S

CHEF’S SELECTIONS OF CHEESE PLATTER- 65$
LOCAL & INTERNATIONAL CHEESES | ASSORTMENT OF

CRACKERS | NUTS | DRIED FRUITS

PRICED PER PLATTER | SERVES 10 - 12 PERSON



CHARCUTERIE PLATTER - 75$
ITALIAN MEATS | CROSTINI | SPREAD | PICKLES | OLIVES

ASSORTED DIP’S - 65$ (GF)
SPINACH & ARTICHOKE | QUESO | TORTILLA CHIPS

BRUSCHETTA PLATTER - 55$
CLASSIC MIX | RICOTTA | CROSTINI’S

FRESH VEGETABLE PLATTER - 45$ 
RANCH DIP

FRESH FRUIT PLATTER - 55$

ASSORTED COOKIE TRAY - 15 PCS - 40$

RASPBERRY CHEESE CAKE - 35$ PER DZ

ESPERSSO CHEESE CAKE - 35$ PER DZ

ASSORTED MINI DONUTS - 30$ PER DZ

TIRAMISU CAKE - 25$ PER DZ

MANGO MOUSSE CAKE - 25$ PER DZ

SWEET PLATTER



General
All menu items include required disposables.

Delivery Charge
Orders requiring delivery are subject to a minimum $15 delivery fee.

Service Charge
All orders are subject to an 5% service fee on the full invoiced amount.

Booking
A 50% non-refundable deposit is required to confirm the booking.
The remaining balance is due no later than the event date.

Cancellation & Changes
Cancellation and change requests must be made at least 5 days prior to the event.
Cancellations are subject to a 50% fee of the total invoiced amount.

TERMS & CONDITIONS


