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ks are rom DavidovichChandmade water-bagel with Kosher certificate), our breakfast

stries are from Ceci Cela and Balthazar. Our breakfast sandwiches are made with Amy's Bread and
recns e Al bagels and brealkfast pastries(croissants, muffins, mini Danishes, mini scones) are
e witl butier, two or more kinds of cream cheese, and one or more kinds of fruit proserves.

Continental Breakfast 7.99

ssorbon Baels, Muffins, Breakfast Pastries(Croissants/Danishes/Scones)

Wholesome Breakfast 9.99
Seasonal fresh Cut Fruit Platter, Low -fat Yogurt(Plain/Vanilla) with Granola
»Finds of Toppings
Cottage Cheese add 1.00

FRAME Deluxe Breakfast 14.99

Combination of Continental & Wholesome Breakfast with Cottage Cheese

ecutive Breakfast 18.99

mtinental Breakfast, Seasonal Fresh Cut Fruit Platter, llly Coffee, Freshly Squeezed Orange Juice

NY Breakfast 18.99
inoked Salmon, Tomato, Red Onion, Caper, Bread(Bagel/Sliced Bread) Served with Cream

Verimont Breakfast 10.99
Pancakes(Buttermilk/Blueberry) and French Toasts Served with Maple Syrup

FRAME Hot Breakfast 12.09
Eges(any kind), Breakfast Meat(Bacon/Sausage/Ham), Home Fries, Bread(English
Muffin/ Toasted Sliced Bread) Served with Butter and One or More Kinds of Fruit Preserves

Breakfast Sandwiches and Wraps 12.99
COLD

Salmon, Cream Cheese, Red Onion on Pumpernickel Bread
Hard Boiled Egg, Bacon on French Baguette

Tomato, Fresh Mozzarella, Basil on French Baguette

Ham, Cheese, Lettuce, Alfalfa Sprouts on Soft Roll

Egey Salad with Dill on Soft Roll

HOT
Uver Medium Egg, Prosciutto, Provolone on English Muffin
Harn, Swiss on Croissant
scrambled Egg, Cheese(American/Swiss/Cheddar/Muenster),
st Meat{Ham/Sausage/Bacon) on Wrap(Plain/Whole Wheat/Spiigch)
¢ kind), Cheese (American/Cheddar/Swiss/Muenster) on French Baguette
i heet o with on French Baguette

BREAKFAST ADD-ONS

Seasonal Fresh Cut Fruit Platter

Fresh Fruit Salad

FRAME Mango Lemon Zest Salad

FRAME Signature Johnny Cake

Smoked Salmon Platter

Sliced Tomato Platter

Sliced Cheese/Ham Platter

Individual Yogurt, Granola, Fruit Parfait Cup
Individual Cold Cereal served with Milk and Sugar
Eggs(any kind)

Bacon(Pork/Turkey), Sausage(Beef/Pork/Turkey), or Ham

Home Fries

HOT & COLD BEVERAGES

Freshly Squeezed Orange/Grapefruit/Carrot Juice
Homemade Lemonade

Dammann Iced Tea

Dammann Tea

lily Coffee and/or Decaffeinated Coffee

Hot Chocolate

Spring Water

Fiji/Evian/Pellegrino

Canned Soda

Premium Canned Soda

Bottied Soda

5.99




LUNCH (GLUTEN-FREE BREAD AVAILABLE)

SANDWICHES

All sandwiches are made with Amy’s Bread and Orwasher's

Gourmet Sandwich Platter 15.99
Assortment of FRAME Signature Sandwiches and Wraps with The Pickle Guys Pickles
Chips add 1.50 o

Deluxe Sandwich Platter
Assortment of FRAME Signature Sandwiches and Wraps with Chips, The Pickle Guys Pickles, and
One Accompaniment v

FRAME Specialty Sandwich Platter
Assortment of FRAME Signature Sandwiches and Wraps with Chips, The Pickle Guys P|ckle5, and
Two Accompaniments

YOUR CHOICE OF....
FRAME Signature Sandwiches

Smoked Turkey & Brie
« Smoked Turkey, Brie, Lettuce, Honey Mustard on Baguette

Goat Cheese
« Goat Cheese, Avocado, Celery, Spinach, Pesto Sauce on Multigrain Bread

Smoked Salmon
» Smoked Salmon, Red Onion, Sour Cream, Caper on Baguette
Maple Glazed Turkey
» Maple Glazed Turkey, Avocado, Lettuce, Tomato, Honey Mustard on Baguette

Balsamic Marinated Chicken
» Balsamic Marinated Chicken, Avocado, Arugula, Tomato, Lettuce, Chipotle Sauce on Baguette

Prosciutto Mozzarella
« Prosciutto, Fresh Mozzarella, Tomato, Basil, Oil & Vinegar on Ciabatta

Chicken Cutlet
« Breaded Chicken, Cheddar Cheese, Tomato, Lettuce, Ranch on Tuscan Log

Chicken Parmigiana
« Breaded Chicken Breast, Mozzarella, Arugula, Marinara Sauce on Tuscan Log

Genoa Salami & Provolone
= Genoa Salami, Provolone, Lettuce, Tomato, Onion, Hot Pepper, Oil & Vinegar on Tuscan Log

Grilied Portobello Mushroom
« Grilled Portobello Mushroom, Fresh Mozzarella, Roasted Pepper, Sun-dried Tomato, Pesto
Sauce on Focaccia
Roasted Vegetable Medley
« Roasted Portobello Mushroom, Asparagus, Pepper, Red Onion, Zucchini, Pesto Sauce
on Focaccia
Vegetarian
= Provolone or Swiss, Avocado, Tomato, Cucumber, Alfalfa Sprout, Shredded Lettuce
on Multigrain Bread X

FRAME Wraps
Turkey Avocado Bacon

« Smoked Turkey, Bacon, Lettuce, Tomato, Avocado, Ranch Dressing

Smoked Turke

« Smoked Turkey, ¥resh Mozzarella, Artichoke, Sun-dried Tomato, Honey Mustard

Classic Italian

« Ham, Salami, Pepperoni, Provolone, Lettuce, Tomato, Onion, Red Wine Vinaigrette

Chlcken Caesar

« Grilled Chicken, Shaved Parmesan, Romaine, Caesar Dressing

Smoked Ham & Swiss

= Smoked Ham, Swiss, Romaine, Tomato, Mustard

Albacore Tuna Salad

» Albacore Tuna, Red Onion, Lettuce, Tomato

Mediterranean

. Black Olwes Romaine, Onion, Cucumber, Oregano, Feta Cheese, Olive Qil, Balsamic Vinegar

Mex
. SDI(,y erlled Chicken Breast, Grilled Vegetable, Salsa, Avocado, Sour Cream

Chef Selected Accompaniments for Sandwich Platters

« MIXED GREEN SALAD
« HOUSE SALAD
« CAESAR SALAD
Grilled Chicken add 2.95
Grifled Shrimp add 3.50
Grilled Salmon add 4.50
« DILL POTATO SALAD

SALADS

= MIXED GREEN SALAD

« HOUSE SALAD

« FENNEL SALAD

« CAESAR SALAD

« CUCUMBER SALAD

» POTATO SALAD

« COLESLAW SALAD

» RADICCHIO SALAD

= SPINACH SALAD

» STEAMED VEGETABLES SALAD
Roast Turkey add 2.50
Grilled Salmon add 4.50
Grilled Chicken add 2,50
Poached Chicken add 2.50
Grilled Shrimp add 3.50

8.95

= APPLE POTATO SALAD
» CUCUMBER SALAD
» COLESLAW SALAD

» PENNE PESTO SALAD
« RIGATONI OLIVE SALAD

» APPLE AND ENDIVE SALAD
» GREEK SALAD

« MANGO SALAD

= BEAN and CORN SALAD

« VEGETABLE FRIED RICE

» PENNE PESTO SALAD

» PENNE ASPARAGUS MUSHROOM SALAD
» RIGATONI OLIVE SALAD

« GRILLED VEGETABLE SALAD

+ COUSCOUS SALAD

« AVOCADO SALAD

« HEARTS OF PALM SALAD

« TOMATO MOZZARELLA SALAD
« COBB SALAD

+ WILD RICE PILAF

» WILD RICE SALAD




PASTA

Served eitner at room temperature or hot in chafing dishes.

BOW-TIE 785
FARFALLE

LINGUINE

PENNE

MACARONI CHEESE

FQUR CHEESE

SPINACH LASAGNA -, 8.95
BAKED ZITI

MUSHROOM LASAGNA

TOMATO BASIL LASAGNA

ENTREES

ROASTED VEGETABLE LASAGNA
CHEESE TORTELLINI with TOMATO BASIL
EGGPLANT PARMESAN

BEEF LASAGNA

HOMADE SPINACH CHEESE RAVIOLI
FETTUCCINI SALMON PASTA

served either at room temperature or hot in chafing dishes.

Une entrée for minimum eight people.

Frease inquire two days in advance for availability.
Our chef will customize a menu tailored to your specific request.

CHICKEN 16.99
“HONEY ROASTED BALSAMIC CHICKEN
TERIYAKI CHICKEN

STUFFED CHICKEN

CHICKEN CURRY

CHICKEN MILANESE

CHICKEN FAJITAS

CHICKEN ENCHILADAS

CIL ANTRO CHICKEN BREAST

CHICKEN MARSALA

HONEY DIJON CHICKEN

CARIBBEAN CHICKEN

BUFFALO CHICKEN WINGS

BEEF 19.99
FLANK STEAK MUSHROOM

FLANK STEAK ROSEMARY

SEEF STEW

GRILLED SKIRT STEAK

'PER STEAK

BEEF MEAT LOAF

BEEF ENCHILADAS

BEEF CURRY

BEEF BRISKET

TURKEY

ROASTED TURKEY BREAST
TURKEY CROQUETTE
TURKEY MEATLOAF
TURKEY CHILI

STUFFED TURKEY BREAST

16.99

PORK 16.99
APPLE GLAZED PORK CHOPS

PORK CHOP MILANESE

TERIYAKI PORK

ROSEMARY GRILLED PORK CHOPS

HERB MARINATED PORK

HONEY MUSTARD GLAZED ROASTED PORK
BABY BACK RIBS

PULLED BARBEQUE PORK

PAN SEARED PORK CHOPS

LAMB

LAMB STEW

LAMB CURRY

LAMB PATTIES
BARBEQUELAMB

19.99

9.95

1295

FISH

BAKED BASA

POLLOCK FRANCHISE

SOLE MILANESE
BLACKENED PERCH

FRIED CALAMARI

STUFFED BASA

GRILLED TILAPIA

STUFFED TILAPIA

GRILLED SALMON

HONEY MUSTARD SALMON
ROSEMARY LEMON SALMON
WASABI SALMON

TERIYAKI SALMON

16.99

OVEN ROASTED RED SNAPPER

YOUR CHOICE OF...

Chef Selected Accompaniments for Entrées

MIXED GREEN SALAD
HOUSE SALAD

CAESAR SALAD

DILL POTATO SALAD
APPLE POTATO SALAD
CUCUMBER SALAD
PENNE MUSHROOM SALAD
PESTO PENNE SALAD
RIGATONI OLIVE SALAD
BEAN & CORN SALAD
APPLE & ENDIVE SALAD
COUSCOUS SALAD
VEGETABLE FRIED RICE
STEAMED VEGETABLES

SHRIMP 19.95
CAJUN SHRIMP

GRILLED SHRIMP

SHRIMP SCAMPI

TOMATO BASIL SHRIMP

SHRIMP with ASPARAGUS

TERIYAKI SHRIMP

Grifled Chicken add 2.95
Grilled Shrimp add 3.50
Grilled Salmort add 4.50




SUSHI

Asian Bento Box Lunch 19.99

Teriyaki Chicken, Beef, or Tofu, Shrimp Shumai or Vegetable Dumpling, Green Salad, Seaweed
Salad, Miso Soup

Sushi Box Lunch 13.95

4 Pieces of Sushi, 8 Pieces of Sushi Roll, Shrimp Shumai or Vegetable Dumpling, Seaweed Salad,
Miso Soup

Sushi & Roll Platter

Served with Marinated Ginger and Wasabi
Medium serves 6-8 95.00
Large serves 10-12 125.00

Maki Roll Platter

Served with Marinated Ginger and Wasabi
Medium serves 6-8 75.00
Large serves 10-12 90.00

Sushi & Sashimi Platter

A Festive FRAME Presentation of Sushi & Sashimi
Medium serves 6-8 135.00
Large serves 10-12 155.00

SUSHI ADD-ONS

Edamame 2.95
Miso Soup 2.95
Seaweed Salad 395
Shrimp Shumai 3.95
Vegetable Spring Roll (Seasonal) 6.95
Shrimp Spring Roll (Seasonal) 7.95
Chicken Spring Roll (Seasonal) 795

AFTERNOON PLATTERS

Antipasto 18.99

A Selection of Meat and Cheese Including Prosciutto, Salami, Hard Cheese Served with Olives.

Cheese & Cracker Platter 12.99

Variety of cheese with crackers.

Cheese & Fruit Platter 12.99
Seasonal Fresh Cut Fruit and Variety of Cheese Served with Crispy Bread, Crackers and Dips.

Cheese & Crudité Platter 12.99
Variety of Cheese and Bite Size Sticks of Carrots, Endives, Celery, Zucchini, Broccoli, Raddish and

Cauliflower Served with Dips.

Crudité & Dips 12.99;

Bite Size Sticks of Carrots, Endives, Celery, Zucchini, Broccoli, Raddish and Cauliflower Served with Dips

PB & J Bites 6.99
Peanut Butter and Jelly Sandwiches on Bite Size White/Whole Wheat Bread

Mini Sandwich Platter 13.99
A selection of bite size FRAME signature mini sandwiches (choice of four kinds).
Egg Salad

Veggie with or w/o Cheese

Cucumber, Cream Cheese, Dill

Ham & Cheese

Turkey

Roasted Beef

Smoked Salmon

Shrimp & Avocado

Smoked Salmon, Lettuce, Sprout, Red-Onion Ring, Caper, Cream Cheese

Tuna Salad
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