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BREAKFAST PASTRIES

Blueberry
Cranberry
Lemon Poppy
Chocolate Chip
Cinnamon Chip
Corn

SANDWICHES

Chickpea, Avocado and Cilantro Puree Wrap
Herb Grilled Chicken and Cheddar
Classic Chicken Salad
Turkey and Havarti
Roast Beef and Boursin
Ham and Swiss
Ham and Brie
Classic Tuna Salad
Grilled Seasonal Vegetable
Caprese
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Chicken Caesar Wrap
Italian Chicken Cutlet
Sesame Chicken Wrap
Turkey Club
Roast Beef with Onion Twigs
Falafel with Grilled Vegetables and Tahini Sauce
Eggplant Parmesan

SANDWICH MAKING PLATTERS

Herb Roasted Turkey Breast, Roast Beef, Smoked Ham, Tuna Salad, Classic Chicken
Salad, Grilled Chicken Breast, Sliced Alpine Swiss, Vermont Cheddar, Half-Sour Pickles,
Grilled Seasonal Vegetables, Celery and Carrot Sticks, Honey Mustard and Mayonnaise

Applewood Smoked Ham, Buffalo Chicken Breast, Herb Roasted Turkey Breast,
Herb Grilled Chicken Breast, Tuna Salad, Vermont Cheddar, Herbed Havarti, Eggplant
Parmesan, Celery and Carrot Sticks, , Grilled Portobello Mushrooms,

Salmon Salad with Capers, Chives and Olives
Chicken Salad with Red Grapes, Celery and Dijon Aioli and Blue Cheese Dressing

Lemon Oregano Chicken Breast, Prosciutto di Parma, Genoa Salami, Stuffed Grape Leaves,
Hummus, Tabbouleh, Shrimp Salad with Cucumber, Olive and Tomato
Pickled Vegetables, Rosemary Scented Olives, Cucumber and Dill Tzatziki Dip
with Toasted Pita Chips and Sesame Lavasch Crackers

TUESDAY

Wild Mushroom Ravioli with Roasted Red Bell Pepper Sauce

Quinoa, Brown Rice and French Lentils
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WEDNESDAY

Italian Chicken Salad with Green Beans and Roasted Red Peppers in Balsamic Vinaigrette
Cobb Salad
Greek Salad
Field Greens with Gorgonzola, Apple and Spiced Pecans
Tortellini with Sundried Tomatoes and Artichoke Hearts in Creamy Parmesan



