
Classic Garden Salad (GF,V)Blush Berry Salad (GF)
Mixed greens with shredded carrots, red
onions, cucumbers, cherry tomatoes and
your choice of ranch or balsamic vinaigrette
dressing.

Mixed greens with strawberries,
raspberries, feta, candied walnuts, and
raspberry vinaigrette.

OUTSIDE THE BOX CATERING AND EVENTS INC.

INCLUDES 1  STARTER,  1  ENTREE,  1  S IDE ,  AND 1  DESSERT
$20 THINK P INK LUNCH SPECIAL

Starters

Entrees
Stuffed Portobello Mushrooms w/
Quinoa & Cranberries (GF, V)

Herb-Crusted Chicken w/
Rosé Cream Sauce

Marinated mushrooms filled with quinoa,
cranberries, and roasted vegetables

Oven-roasted chicken breast topped
with a light rosé cream.

Balsamic Glazed Salmon (GF)
(+$2pp)
Pan-seared salmon finished with a
beautiful balsamic glaze..

AVAILABLE OCTOBER 1 -3 1 ,  2025
ORDER ONLINE WWW.OUTSIDETHEBOX.CATERING
CALL 773-801- 1055 OR EMAIL  EVENTS@OUTSIDETHEBOX.CATERING

Smoked Beef Brisket (GF)
(+3pp)
Beef, slow-cooked and finished with a rich,
savory glaze.

In Honor of Breast Cancer Awareness Month, a small portion of each
order will be donated to local breast cancer awareness initiatives.
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Sides

Coconut & Raspberry Panna
Cotta (GF, V)

Strawberry Champagne
Cupcakes (GF)

Strawberry Lemonades (GF, V) Triple Berry Smoothies (GF, v)

Raspberry Iced Tea (GF, V)

Creamy coconut-based custard layered with
raspberry coulis.

Light, fluffy cupcakes topped with strawberry
buttercream and a touch of sparkle.

Fresh-squeezed lemonade blended with
strawberries. 64oz

Creamy blended smoothies made with
strawberries, blue berries, bananas, almond
milk, and honey. 64oz

Black tea infused with fresh raspberries and
lemon. 64oz

Roasted Sweet Potatoes w/
Cranberry Drizzle (GF, V)

Pink Peppercorn Mashed
Potatoes (GF, V)

Maple-roasted sweet potatoes finished with a
tangy cranberry reduction.

Creamy potatoes seasoned with pink
peppercorns for a delicate twist.

Wild Rice Pilaf w/ Toasted Pecans
& Cranberries (GF, V)

Garlic-Sautéed Seasonal
Greens (GF, V)

Nutty wild rice tossed with cranberries, fresh
herbs, and toasted pecans.

Fresh greens lightly sautéed with garlic and
olive oil for a bright, simple side.

AVAILABLE OCTOBER 1 -3 1 ,  2025
ORDER ONLINE WWW.OUTSIDETHEBOX.CATERING
CALL 773-801- 1055 OR EMAIL  EVENTS@OUTSIDETHEBOX.CATERING

OUTSIDE THE BOX CATERING AND EVENTS INC.

INCLUDES 1  SALAD,  1  ENTREE,  1  S IDE ,  AND 1  DESSERT
$20 THINK P INK LUNCH SPECIAL

Dessert

Sharable BeveragePA
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AVAILABLE OCTOBER 1 -3 1 ,  2025
ORDER ONLINE WWW.OUTSIDETHEBOX.CATERING
CALL 773-801- 1055 OR EMAIL  EVENTS@OUTSIDETHEBOX.CATERING

Sides

Entrees

Desserts

Salad

Sharable Beverages

$48 Strawberry Champagne Cupcakes (GF)
$48 Coconut & Raspberry Panna Cotta
Shooters (GF, V)

$48/$96 Roasted Sweet Potatoes w/ Cranberry Drizzle (GF, V)

$48/$96 Pink Peppercorn Mashed Potatoes (GF, V)

$48/$96 Wild Rice Pilaf w/ Toasted Pecans & Cranberries (GF, V)

$48/$96 Garlic-Sautéed Seasonal Greens (GF, V)

$20 Strawberry Lemonades (GF, V) (64oz)
$20 Raspberry Iced Tea (GF, V) (64oz)
$25 Triple Berry Smoothies (GF, V) (64oz)

$74/$148 Herb-Crusted Chicken w/ Rosé Cream Sauce

$90/$180 Balsamic Glazed Salmon (GF)

$74/$148 Stuffed Portobello Mushrooms w/ Quinoa & Cranberries (GF, V)

$108/$216 Smoked Beef Brisket (GF)

$45/$90 Blush Berry Salad (GF)
$45/$90 Classic Garden Salad (GF, V)

OUTSIDE THE BOX CATERING AND EVENTS INC.

SMALL PANS FEED 10- 12/LARGE PANS FEED 20-25
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