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Chef-driven sandwiches, vibrant salads, and generous lunch spreads
designed for meetings, celebrations, and daytime gatherings.

Perfect for office lunches, bridal and baby showers, birthdays, memorial
gatherings, and casual daytime events.

Planning a lunch for your office or event?
Send us your date, guest count, and location and we’ll help you choose the
perfect package.

Lunch Packages

Minimum order of 15 required.
Menu items listed at the bottom of the packages.

Graze Simple Lunch

S17 per person

A simple and satisfying lunch option perfect for meetings and casual gatherings.
Includes:

= Assorted sandwich platters (12 sandwich portions per guest)

= One salad served family style

= Kettle chips

Choose 2 sandwiches and 1 salad

Most Popular

Graze Lunch Spread

$21 per person

Our most popular lunch option featuring generous sandwich platters and fresh
salads.

Includes:

= Assorted sandwich platters (12 sandwich portions per guest)

= Two salads served family style
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= Kettle chips

» Fresh baked cookies
Choose 3 sandwiches and 2 salads

Graze Boxed Lunch

$19 per person

Individually boxed and labeled for easy distribution.
Each boxincludes:

= One full sandwich or wrap

» One individual salad

= Kettle chips

» Fresh baked cookie

Choose 2 sandwiches and 1 salad

Graze Power Bowl Lunch

$21 per person

Fresh, vibrant grain bowls served individually — a great option for health-focused
teams and meetings.

Each guest receives one bowl and a cookie or brownie.

Choose 2 bowl options

Graze Executive Lunch

$27 per person

An elevated lunch spread ideal for presentations, client meetings, and special
gatherings.

Includes:

= Assorted sandwich platters (172 sandwich portions per guest)

= Two salads

= One pasta or grain salad

= Dessert tray

Choose 3 sandwiches, 2 salads, and 1 pasta/grain salad

Graze Signature Sandwiches
Served on fresh French deli rolls or ciabatta rolls based on availability.

For platter service, you get 1.5 half sandwiches (about 3 inches each) or 1.5 half wrap
portions per guest..
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Custom wraps and sandwiches are available on request.

Tri-Tip (+ S$4 per guest)
Santa Maria tri-tip with sharp cheddar, arugula, and Roasted Garlic Aioli

Turkey Club (+1 per guest)
Roasted turkey, Bacon Tomato Jam, cheddar, Herbed Aioli and arugula or spinach
(based on availability)

Graze Signature Turkey
Oven roasted turkey, swiss cheese, Pesto Aioli, arugula or spinach (depending on
availability)

Steakhouse Roast Beef (+ $2 per guest)
Roast beef, havarti, Horseradish Aioli, fried onions, arugula or spinach (depending
on availability)

Italian Deli
Italian meats, with mozzarella, shredded lettuce, pepperoncini relish, and Red Wine
Herbed Vinaigrette

Ham & Brie Bistro
Black Forest Ham, brie, Fig Jam, and arugula

Chipotle Chicken Salad
Roasted chicken with our signature creamy Chipotle Sauce

Wraps

Mediterranean Tuna Salad
Olive oil-based tuna salad with lemon, capers, parsley, olive tapenade, and mixed
greens.

Chicken Caesar Wrap
Grilled Chicken, chopped romaine, parmesan, Caesar Dressing

Roasted Veggie & Hummus Wrap (Vegan)
Roasted seasonal vegetables, pine nut hummus, and fresh spinach or arugula
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Chef Grain Bowls

Fresh, hearty bowls built with wholesome grains, vibrant vegetables, and bold
flavors.

Mediterranean Chicken Bowl
Lemon herb chicken with quinoa and Israeli couscous, cucumber, tomato, fresh
mozzarella, olives, arugula, and lemon tahini dressing.

California Harvest Bowl (Vegan)
Farro with roasted sweet potato, avocado, broccoli, arugula, toasted almonds, dried
cranberries, and citrus vinaigrette.

Chicken Caesar Bowl
Grilled chicken, romaine lettuce, parmesan, croutons, and creamy Caesar dressing.

Tri-Tip Steakhouse Bowl (add $3)
Smoked tri-tip with roasted potatoes, arugula, tomato, pickled onion, and roasted
garlic herb sauce.

Grain bowls may also be served family-style for group catering upon request.
Seasonal Salad Selection

Green Salads
Farmer’s Garden Salad
Mixed greens, tomato, cucumber, corn, red onion, and house ranch dressing.

Italian Chop Salad
Romaine with salami, mozzarella, tomato, cucumber, olives, pepperoncini, and red
wine vinaigrette.

Arugula & Parmesan Salad
Peppery arugula with shaved parmesan, ciabatta croutons, and roasted lemon
vinaigrette.

Broccoli Crunch Salad
Fresh broccoli with crispy bacon, toasted pistachios, red onion, and a tangy creamy
dressing.
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Pasta & Grain Salads
Italian Pasta Salad
Pasta with tomato, cucumber, olives, broccoli, arugula, and red wine vinaigrette.

Bacon Ranch Pasta Salad
Pasta tossed with crispy bacon, cheddar, carrots, tomato, and ranch dressing.

Orzo with Everything
Orzo with sun-dried tomatoes, kalamata olives, radicchio, parmesan, fresh basil, and
balsamic vinaigrette.

Quinoa Broccoli Crunch
Quinoa with broccoli, pistachios, dried cranberries, and raspberry vinaigrette.

Add-Ons

Fresh fruit skewers or platters— starting at $3 each
Extra dessert pieces — priced by the dozen
Individually wrapped sandwich halves — $1.50 each

Don’t see exactly what you’re 1ooking for?
We’re happy to customize a menu for your event.
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