
FINGER FOODS
minimum of 10 people per item

Pretzel Bites $6/pp
Served with beer cheese and mustard aioli

Caprese Skewers $4/pp
Cherry tomato, mozzerella and basil

Sliders $5/pp
choice of below: (minimum of 10 people per variety)
turkey & cheddar | ham & swiss | corned beef & cheddar | hummus & veggie

Meatballs $6/pp
meatballs | marinara

Chicken Satay $6/pp
grilled chicken skewers | sesame ginger sauce

Hummus Mezze $6/pp
hummus | kalamata olives | feta | onion | tomato | chickpeas | cucumber
olive oil | naan

House Kettle Chips $3/pp
garlic aioli | cafe dip | curry sauce

SALADS
served platter style | feeds 5-6 as entree salad or 10-12 as a side salad | dressings on the side

Emerald Greens $60
mixed greens | green apple | almonds dried cranberries | blue cheese
raspberry vinaigrette

Chopped Cobb $60
romaine | bacon | red onion | egg tomato | avocado | blue cheese | ranch

Mediterranean $60
mixed greens | feta | pickled onion | tomato | cucumber | kalamata olives
avocado | toasted chickpeas | greek vinaigrette
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Cafe Salad $50
mixed greens | tomato | red onion | carrot irish cheddar | croutons | ranch

Classic Kale Ceasar $50
romaine | kale | croutons | parmesan caesar

BREAKFAST

INDIVIDUAL ITEMS

Yogurt Parfaits $8/ea Oatmeal $5/ea
Scones $2.50/ea Pastries $3-4/ea

PLATTERS
minimum of 5 people per platter*

Yogurt Parfait Bar $7/pp
vanilla greek yogurt | berries | granola | berry coulis
individually portioned yogurt with a build-your-own topping selection

Avocado Toast Platter $40
10 slices (can be made gluten-free)
*no minimum; priced per platter

European Breakfast Platter $10/pp
sliced meats | hard boiled eggs | cheeses | breads (gluten free avail upon request)
mustard aioli

American Breakfast Platter $10/pp
smoked salmon | hard boiled eggs | breads (gluten free avail upon request)
cream cheese | capers

Hard Boiled Eggs $2/pp
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INDIVIDUAL BOXES

SANDWICH BOXES $14/ea
includes chips and a cookie | gluten-free available upon request

Options: Chicken Pesto | Ham & Swiss | Roast Beef & Cheddar | Hummus Veggie

SALAD BOXES

Emerald Greens $10/ea
mixed greens | green apple | almonds dried cranberries | blue cheese
raspberry vinaigrette

Chopped Cobb $12/ea
romaine | bacon | red onion | egg tomato | avocado | blue cheese | ranch

Asian $11/ea
mixed greens | carrots | yellow bell pepper | red onion | purple cabbage | peanuts
cilantro | wontons | sesame ginger

Chicken Curry $14/ea
mixed greens | chicken salad [raisins, green apple, curry aioli] | almonds
cilantro | naan | lemon vinaigrette

Mediterranean $11/ea
mixed greens | feta | pickled onion tomato | cucumber | kalamata olives
avocado | toasted chickpeas | greek vinaigrette

Classic Kale Caesar $9/ea
romaine | kale | croutons | parmesan | caesar

Vegan Chickpea $11/ea
mixed greens | pickled onion | carrots | avocado | kalamata olives
chickpea salad [vegan mayo, mustard, sriracha, tahini] | balsamic vinaigrette

Cafe Salad $8/ea
mixed greens | tomato | red onion | carrot | irish cheddar | croutons | ranch
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PLATTERS

Sandwich Platter $40
10 half sandwiches (one variety)

Salad Platter $60
feeds 5-6 as entree salad or 10-12 as side salad

Side Platter $30
irish potato salad | pasta salad
serves 10-12 as a side

DESSERTS
priced per dozen

Cookies $36
double chocolate chip | peanut butter chocolate chunk

Brownies $36
chocolate | salted caramel

Mini Cheesecakes $24
variety

Macarons $24
variety

GLUTEN-FREE DESSERTS
priced per dozen

Gluten-Free Brownies $36

Gluten-Free Chocolate Torte $42
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