
THE GRACIOUS GRAZE
Sandwich & Luncheon Options

ARTISAN SANDWICHES
Ham & Cheese
Black Forest ham, your choice of Gruyère or cheddar cheese, with stone-ground mustard or mayonnaise.

Turkey Pesto
Turkey, arugula, tomato, fresh mozzarella, and pesto mayo.

Sun-Dried Tomato Pesto (Vegetarian)
Sun-dried tomato, fresh tomato, fresh mozzarella, arugula, and pesto dressing.

Caprese (Vegetarian)
Fresh mozzarella, tomato, arugula, and balsamic vinaigrette dressing.

Italian Sub
Genoa salami, pepperoni, ham, pepperoncini, finely shredded lettuce, red onion, tomato, provolone cheese, and vinaigrette
dressing.

Picnic Club
Ham, turkey, bacon, lettuce, tomato, white cheddar cheese, and classic mayo.

BREAD OPTIONS
All artisan sandwiches can be served on your choice of ciabatta or focaccia.

CHICKEN SALAD CROISSANTS
Flaky croissants filled with our creamy chicken salad and crisp green leaf lettuce. Choose from 20 mini croissants or 12
regular-size croissants.

MINI BRIOCHE SANDWICHES
Soft mini brioche sandwiches made with your choice of ham or turkey and your choice of cheddar or Swiss cheese.

SALADS & PASTA SALADS
Harvest Garden Salad
Fresh greens, tomatoes, cucumbers, carrots, seasonal vegetables, and vinaigrette dressing.

Strawberry Goat Cheese & Pecan Green Salad
Fresh greens, strawberries, creamy goat cheese, pecans, and a light vinaigrette dressing.

Tomato Cucumber Salad (Vegetarian)
Sliced cucumbers and tomatoes, slivers of red onion, and vinaigrette dressing.

Italian Tri-Colored Pasta Salad
Tri-colored pasta, grape tomatoes, olives, artichoke hearts, pepperoncinis, mozzarella cheese balls, and creamy Italian
dressing. Pepperoni optional.

Mediterranean Pasta Salad
Tri-colored pasta, cucumber, cherry tomatoes, olives, slivered red onion, feta cheese, and creamy Greek dressing.

Southwestern Pasta Salad
Bowtie pasta, fresh cilantro, cheddar cheese, avocado, black beans, corn, cherry tomatoes, and a zesty Southwestern
dressing.



Have a special request? Ask us about customizing your sandwich and salad selections for your event.


