Corporate Catering Menu
Boxed Lunch
Each selection is served with choice of potato chips, Fresh Fruit, & a drink

Sandwiches
$12
Roast Beef
roast beef, cheddar, lettuce, tomato, red onion and creamy horseradish on an onion
roll.
Tuna Love
Flaked tuna salad, tomato and spinach on whole grain bread
Turkey love
Sundried tomato turkey, imported harvarti , tomato, romaine lettuce, and
mayonnaise on a bakery fresh baguette
Tomato Mozella (vegetarian)
Beefsteak tomato, fresh mozzarella, basil, lettuce, sweet onion and pesto mayo on a
ciabatta roll
Pesto Chicken
Pesto chicken, avocado, tomato on Italian country bread
V’s First Love
Turkey breast, smoked bacon, cheddar, lettuce, tomato, and mayo on whole-grain
bread.
Italian Love
Ham, salami, provolone, tomato, lettuce, oregano vinaigrette, and mayo on ciabatta
bread.
Honey Honey
Honey Ham, Swiss, Djuan mustard on Italian Bread

WRAPS
$13
Buffalo Chicken Wraps
Spicy MARINATED chicken breast basted in our house made buffalo sauce and
served with tomatoes, lettuce, cucumber, and cool ranch dressing.
Chicken Caesar Wrap
Grilled chicken breast, romaine lettuce, and Caesar dressing in a flour tortilla.
Mediterranean Chicken Wrap
Seasoned, Grilled Chicken Breast, combined with Crumbled Canadian Feta Cheese,
Premium Black Olives, Freshly Diced Tomatoes, Sweet Red Onion and Cucumber,
rolled into a Soft Wrap. Topped with our signature Creamy Greek Feta Dressing.
Turkey, Bacon and Avocado Wrap
Sliced turkey, avocado, lettuce, pepper jack, tomatoes, red onions, and chipotle
ranch dressing in a tomato-basil tortilla
Heaven Wrap
spinach, red bell pepper, tomato, red onion, cilantro, red bell pepper hummus, whole
wheat tortilla
Avocado Wrap
Avocado, lettuce, tomatoes, red onions, and vegan chipotle ranch dressing in a
tortilla
Veggie Grilled Wrap
Asparagus, Zucchini, Squash, Roasted Red Peppers and Provolone Cheese with a Basil Aioli
Spread.

Salads
$12
Greek Heaven (GF)
Greek Salad with Lemon Herb Vinaigrette, Roma Tomato, Red Onion, Cucumber,
Olives & Feta Cheese
Apple and Baby Kale Salad (GF)
romaine, spinach, baby kale, apples, craisins, gorgonzola, pecans, red onions, bacon,
and apple cider vinaigrette.
Caesar Salad
Romaine, croutons, parmesan cheese, Caesar dressing.

Cobb Salad (GF)
Chopped greens, spinach, bacon, eggs, avocado, tomatoes, and bleu cheese crumbles.
Walnut Craisin Spinach Salad (GF)
Fresh spinach and spring mix tossed with gorgonzola crumbles, roasted walnut,
craisins, red and green onions, and raspberry walnut balsamic vinaigrette.
Potato chip choices
Sun Chips, Lays plain or BBQ
Drink choices: coke, diet coke, bottled water, sparkling water, spite, Dr pepper,
Sunkist

A Pasta Bowls
$10 each bowl comes with bread
Add chicken to any bowl for an additional $2.00
Chicken Alfredo bowl: pasta, Alfredo sauce, tender grilled chicken breast
Mushrooms Alfredo bowl: (vegetarian) pasta, Alfredo sauce, grilled mushrooms
Broccoli Alfredo bowl: (vegetarian) pasta, Alfredo sauce, steamed broccoli
Vegetables Primavera bowl: (vegetarian) pasta, butter garlic pesto sauce,
sautéed mushrooms, asparagus, yellow squash, red onions, zucchini, grape tomatoes
Vegetable Primavera bowl: (vegan) pasta, vegan butter garlic sauce, sautéed
mushrooms, asparagus, yellow squash, red onions, zucchini, grape tomatoes
4-28 Guests, Half Size Serves 12-14 Guest

Italian Packages
Package includes one entrée, one salad, one side, and bread
Served Family Style
$13 per person

Chicken Marsala
Chicken breast sautéed with mushrooms & marsala wine sauce
Stuff Shells
Jumbo shells stuffed with Italian sausage, ricotta cheese, mozzarella, covered in our signature
sauce, and baked to perfection.

Chicken Florentine
Chicken breast sautéed with Garlic in an Alfredo sauce topped with spinach & mozzarella
Roasted Vegetable and Penne
Mushrooms, zucchini, yellow squash, tomatoes, peppers, asparagus and garlic in a light herb
and pesto sauce
Sausage, Peppers, Onions & Potatoes
Homemade Italian sausage sautéed with bell peppers, onions & potatoes.
Homemade Beefy Meatballs and Spaghetti
Fresh ground beef, breadcrumbs, egg, Italian parsley baked in our homemade marinara.

Sides
Grilled Seasonal Vegetables
Corn
Green Beans
Sautéed Asparagus
Steamed Broccoli
Cauliflower
Buttered pasta

