MIX AND
MATCH

BAGGED CONTINENTAL ©14

House Baked Mini Muffins
Mini Filled Croissant
Seasonal Fruit Cup

Iced Coffee

BREAKFAST GRAIN BAG 14

Quinoa, Hard Boiled Eggs, Bacon Bits, Spinach,
Brioche Toast Cubes

Yogurt, Fruit, Granola Parfait
Mix Berries
Iced Coffee

BREAKFAST BENTO BOX 8

Hard Boiled Eggs
Smoked Turkey Slices
Breakfast Granola Crunch

Mix Berries

PROTEIN BENTO BOX © 8

Sunflower Butter and Jelly Sandwich
Seasonal Energy Bites
Granola

Seasonal Berries

INDIVIDUAL PIZZA 18

Priced Per 16" Pie, 8 Slices Per Pie
Pizza Flavors:

Cheese @

Veggie @

Pepperoni

Buffalo Chicken +2pp

Paneer @ +2pp

A LA CARTE BAGGED

Individual Fruit Cup « ® 3.5
Yogurt, Fruit, Granola Parfait Cup @ 3.5
Chia Seed Pudding, Soy Milk =~ @ 3.5
Overnight Oats, Oat Milk, Berries =@ 3.5
Trail Mix Cup @ 4
Pretzel Mix Cup © 4
Hummus and Crudité Cup @ @ 3.5
Cheese and Crackers Cup @ 3.5
Bagged Sea Salt Popcorn @ @ 2.75
Bagged Flik BBQ Chips 2.5
Bagged Bite Trio © 3.25
Bagged Flik Chocolate Chip Cookie @ 2.5
Bottled Fresh Orange Juice @ @ 4.5
Bottled Elixir Shots @ 3.25
Bottled Smoothies @ 4

Sushi Bento Boxes are available upon request.

Custom Dessert Boxes can be ordered
through Catering Manager with a seven-
business day notice.

(O vegan @ vegetarian  avoiding gluten @ avoiding milk

Menu items are priced per person and require an 8 guest minimum.
All buffet desserts are based on one piece per person.
Buffets are self-service; served buffets are available at an additional cost.
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All packages include House Made Chips,
Seasonal Fruit Cup,

Blondie, Single Serve Packets of
Mustard, Mayonnaise,

Water Bottle, Cutlery Kit.

Choose any 3 sandwiches.

CLASSIC LUNCH SANDWICHES 17

Served on Sub Roll with Lettuce, Tomato

House Roasted Turkey & Provolone
Roast Beef & Aged Cheddar
Smoked Ham & Swiss

Grilled Vegetables & Hummus

Chicken Salad
Tuna Salad
Egg Salad

SALADS 18.25

Crispy Buffalo Chicken Salad, Blue Cheese,
Blue Cheese Dressing

Greek Salad, Grilled Chicken, Tomato,
Cucumber, Olives, Feta, Greek Vinaigrette
Texas Salad, Grilled Salmon, Cheddar, Pico,
Chipotle Ranch

Caesar Salad, Grilled Flank Steak, Parmesan,
Frico Cheese, Sun-Dried Tomato, Caesar
Dressing, Anchovies

Romaine and Watercress Cobb Salad, Bacon,
Avocado, Buttermilk Ranch

Asian Tofu Salad, Sesame Vinaigrette, Crispy
Wontons, Edamame

Sliced Strawberries, Mesclun Greens,
Crumbled Goat Cheese, Balsamic Dressing
Ancient Grain Salad, Farro, Quinoa, Grilled
Chicken, Arugula, Sunflower Seeds, Mix Berry
Vinaigrette

STANDARD LUNCH SANDWICHES 18.25

Chicken Caesar Wrap, Grilled Chicken,

Lettuce, Tomato, Parmesan, Anchovies
Crispy Buffalo Chicken, Blue Cheese, Wrap

Smoked Turkey, Swiss Cheese, Sun-Dried
Tomatoes, Arugula, Dijonnaise, Wrap

Smoked Ham, Gruyere Cheese, Pretzel Roll,
Horseradish Mustard Sauce

Roast Beef, Swiss Cheese, Horseradish,
Mayonnaise, Brioche

Caprese Sandwich, Arugula, Basil, Mozzarella,
Reduction Balsamica, Rosemary Focaccia

Eggplant Caponata, Fire Roasted ltalian
Tomatoes, Baguette

SPECIALTY LUNCH SANDWICHES 20

Roast Beef, Whole Grain Mustard, Shaved Red
Onion, Lettuce, Tomato, Pumpernickel Roll
ltalian Provision Hoagie, Prosciutto,
Soppressata, Smoked Ham, Aged Provolone,
Olive Tapenade, Red Wine Vinaigrette,
Baguette

Shrimp Salad, Smoked Paprika Aioli,

Potato Roll

Lemon Herb Salmon, Cucumber Salad, Arugula,
Caper Dill Dressing, Ciabatta

Smoked Turkey, Lettuce, Sliced Mozzarella,
Avocado, Focaccia

Roasted Eggplant, Roasted Red Pepper, Goat
Cheese, No Nut Pesto, Baguette

Falafel Pita Pocket, Cabbage Slaw, Hummus,
Tahini Dressing

vegan vegetarian avoiding gluten @ avoiding milk

Menu items are priced per person and require an 8 guest minimum.

Bagged Menu is available on floors at West Branch.

Buffets are self-service; served buffets are available at an additional cost.
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