TETON

THAI BEEF FLANK

House-marinated thai inspired local flank
steak sliced thin, served with crispy fresh
veggies, cilantro, & microgreens tossed in a
green Thai sauce on a 460 baguette

ROASTED CHICKEN PESTO

Sliced roasted chicken, tomato, crispy greens
with an in house seasonally-roating pesto on
460 focaccia

HAM AND SWISS

Locally sourced, mindfully seasoned and slow
roasted. Sliced thin, served on a bed of
caramelized onions & arugula microgreen, in
house made roasted garlic dijonnaise on a 460
baguette

ROASTED VEG & FETA WRAP*

Roasted veggies, crispy kale, locally-sourced
feta and a special-rotating sauce on a fresh
wrap

THE PIKA

For the children or fussy eaters. The simple
combination of a ham & cheese or PB & J on 460
ciabatta. Can be made for adults.

* ITEMS CAN BE MADE VEGAN OR GLUTEN FREE UPON
REQUEST. ALL SPECIAL DIET OR FOOD ALLERGIES
MUST BE DISCUSSED UPON ORDER. NO NON- ALLERGY
MODIFICATIONS ALLOWED.

OUR SALAD & GRAIN BOWLS ARE AVAILABLE
ON A ROTATING BASIS- EXAMPLES INCLUDE
BUT ARE NOT LIMITED TO THE FOLLOWING &
ARE SERVED WITH ROASTED CHICKEN OR
FALAFEL ;

GROOVIN TABBOULEH=*

Lentils, bulgar wheat, fresh herbs,
microgreens, baby tomatoes, secret groovin-green
sauce, feta, olives, walnuts with your choice
of roasted chicken or falafel

RICE PARTY=*

A fun and flavorful blend of rice, finely-
chopped sauteed mushrooms, caramelized onions.
Fresh chopped herbs, almonds, a dollop of
homemade hummus, and your choice of roasted
chicken or falafel

LOST AND FOUND=*

Chef's special salad consisting of multiple
grains, veg + a protein with bursts of flavor
that are inspired by recent Teton adventures,
seasonal and available food.

CHIPS, MUFFINS, COOKIES
Sourced locally

LOCALLY SOURCED SNACK BOWLS
12 oz snack bowls with rotating available local
snacks: dried meats, fruits or nuts. Option to
choose your pairing in check out.

YOGHURT PARFAIT + MUFFIN

12 oz yoghurt bowl topped with the Bunnery
Granola, Teton Valley honey, fresh fruit and
served with a Sky High Muffin.

GIVEN INFLATION AND UNSTABLE FOOD COSTS, COSTS ARE SUBJECT TO CHANGE. THIS IS A SAMPLE MENU WHICH WILL BE REASONABLY

ADJUSTED OR EXPANDED. OUR MENU IS SLIGHTLY DEPENDENT UPON AVAILABLE LOCAL PRODUCE AND MEAT.

NO NEED TO CLEAN UP AFTER YOURSELVES OR YOUR CLIENTS, YOU HAVE ADVENTURING TO DO! SIMPLY CLOSE THE LIDS & RETURN DIRTY

TO US, WE WILL COMPOST AND CLEAN FOR YOU.

*PLEASE NOTE- CONSISTENT DELAYED RETURNS OR EXCESSIVE WEAR OF OUR REUSABLE ECOLUNCHBOX CONTAINERS WILL RESULT IN A

REPLACEMENT FEE.


https://ecolunchboxes.com/

TETON LUNCH COUNTER

LUNCH COUNTER IS JACKSON HOLE'S FIRST WASTE-FREE FOOD PROVIDER CREATED SPECIFICALLY FOR THE
OUTDOOR GUIDE & TOURISM INDUSTRY. WE ARE A SMALL, WOMEN-OWNED BUSINESS WITH LIMITED CLIENTS. WE
ENSURE WHOLESOME QUALITY. THROUGH THOUGHTFUL, NUTRITIOUS AND SUSTAINABLE CATERING SERVICES-
CURATED FOR YOUR DAY TRIPS. WE AIM TO PROVIDE YOU THE FRESHEST LOCAL MEATS, SEASONAL VEGETABLES &
BAKED GOODS.

WHAT DO WE DO? LUNCH COUNTER HAS A PACKAGE FREE & ZERO WASTE INITIATIVE. WE SUPPORT LOCAL FARMERS,
RANCHERS & SMALL BUSINESSES.

WHO ARE WE? TORI PARKER IS A SUSTAINABLE ENERGY ENGINEER & CARBON SOLUTIONS MANAGER BY TRADE & AN
ASPIRING CHEF & HOLISTIC NUTRITION CULINARY STUDENT. LUNCH COUNTER IS HER PASSION- FUELED BY HER
LOVE FOR THE ENVIRONMENT, FOOD AND SENSE OF COMMUNITY. MOLLY BROOM IS OUR KITCHEN MANAGER AND

SUSTAINABILITY LEAD. SHE'S PASSIONATE ABOUT REDUCING WASTE, SUPPORTING LOCAL AGRICULTURAL

PRODUCERS, ENCOURAGING COMMUNITY CONSERVATION, AND ADVOCATING FOR FLAT-LEAF PARSLEY. MAX PELOSI IS

A JACKSON RESIDENT FOR 10 YEARS. HE IS A FULL TIME MANAGER AT A LOCAL KAYAK SCHOOL & A SKI INSTRUCTOR
IN THE WINTER. WHEN THEY ARE NOT WORKING YOU CAN FIND THE TEAM MTN BIKING, WHITE WATER KAYAKING,

FLY FISHING, SKIING IN THE TETONS, BACKPACKING, VOLUNTEERING & SPENDING TIME W/ LOVED ONES.

970-306-59360
TORI@TETONLUNCHCOUNTER.COM
WWW.TETONLUNCHCOUNTER.COM
INSTAGRAM: @TETONLUNCHCOUNTER

ANA

REDUCE, REUSE, RECYCLE
It's smart, it's easy.
Jacksan Hole, Wyerming
howdoyourrr.org




