
* This menu serves as a guide only. Custom menus specific to events are available from our Chef with adequate notice.
*All pricing displayed in this menu is based on a per plate basis.

* Pricing is calculated based on product cost and may change with market conditions.
*Additional Charges may apply.

Corporate 
Catering 2025 

Menu



  $15.25

10 Person Minimum

Starting Mornings  
The Right Way

Breakfast Menu

Fresh Cut Fruit & Yogurt Bar 
with Coffee, Tea, 
Assorted Juices 
& Bottled Water

Scrambled Eggs, 
Hash Browns, Bacon, 

or Sausage Biscuit 
with Gravy, Fresh 
Fruit, Coffee, Tea, 
Assorted Juices & 

Bottled Water

* All Yogurt accompanied by Granola & Dried Cranberries

Assorted Pastries, Muffins & 
Bagels served with Coffee, Tea, 

Assorted Juices & 
Bottled water.

Assorted Pastries and Bagels 
with Butter, Margarine and 
Cream Cheese, Fresh Fruit, 

Yogurt, Coffee, Tea, 
Assorted Juices 

and Bottled water. 

Selection of hot Breakfast 
Sandwiches made fresh with 
or without meat. Served with 

Hash Browns or Tater Tots and 
Whole Fruit. Includes Coffee, Tea, 

Assorted Juices, and 
Bottled Water.

Healthy Start

Slam Breakfast 

Morning Express
The Deluxe 
Continental 

Breakfast 
Sandwiches

  $ 10.99

 $ 14.50   $ 13.99

* Some add on items may not be available on all breakfast items.

  $ 11.50



Tackle Midday & Refuel
 with Our Selections

Lunch Menu

* All pricing displayed in this menu is based on a per person basis unless specified otherwise. 
Ask your chef or server about menu items that are cooked to order or served raw. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of food borne illness.

Corporate Deli Selections

Choose any three:
Choose any two:

Choose only one:

Turkey Breast 
Roast Beef 
Baked Ham 
Corned Beef
Chicken Breast 
Tuna Salad 
Chicken Salad 
Egg Salad

Cheddar 
American 
Swiss
Pepperjack
Provolone

Pasta Salad
Fruit Salad
Potato Salad
Coleslaw
Garden Salad

Build Your Own
An array of premium Meats 

& Cheeses that include 
Breads and Buns, fresh 

Lettuce, Sliced Tomatoes, 
Deli-Style Pickles, & 

Condiments. Served with 
Kettle Chips, choice of Side 

Salad, a Cookie, and a Chilled 
Beverage. Artisan Slider Rolls 

and Subs available 
upon request.

 $ 19.99



Prepared Fresh
and Ready to Go!

Boxed Lunches

Choose from 
the following

  $12.50

All boxed lunches include 
a Premium Sandwich, a 
Freshly Baked Cookie, 
Bag of Potato Chips & 

Bottled Water. The boxed 
sandwich is topped with 

Fresh Lettuce, Siced 
Tomato, Cheese & 

Condiments served on 
the side

Deli Sandwich, 
Sub or Wrap

Additional selections available upon request with advanced notice. 

Turkey Breast Roast Beef Baked Ham Corned Beef

Chicken BreastTuna Salad Chicken Salad Vegetarian



Appetizers

Hors d’œuvres
(Sold by the each) $2.75/ each

*15 piece minimum

Mini Crab Cake w/ Rémoulade 
Crab Stuffed Mushroom 

Mini Chicken Satay (BBQ, Peanut, or Hoisin) 
Blackened Shrimp Bloody Mary Shooter 

Hoisin Glazed Pork Belly Bites 
Crab and Brie Phyllo Cup 

Smoked Salmon Crostini w/ Caper Dill Mousse 
Cucumber Ratatouille Canape w/ Dill Crema 

Caprese Skewer w/ Balsamic Glaze 
Chevre and Bruschetta Toast Point 

Dr. Pepper Glazed Meatballs 
Pimento Cheese Toast 

Hummus & Kalamata Tapenade on Pita Chip 

Appetizer Boards 
& Platters  

15 person Minimum

Charcuterie Board
Cured Meats, Fine Cheeses, assortment of antipasto 

sides and sauces 

Cheese Board with Fruit 
Garnish & Crackers 

Marinated Grilled Vegetables & 
Dipping Sauces 

$9.99 per person

$7.25 per person

$6.75 per person

/Hors d’oeuvres
15 Person Minimum


