WRAPS
One per person, you may choose up to two types of wraps per order of 10:
Skirt Steak Wrap
with pico de gallo, grilled onion, and sour cream in a cilantro tortilla

Vegetable Wrap with Red Pepper Alioli
with portobello mushrooms, zucchini, yellow squash, peppers, and
cheddar cheese in a spinach tortilla

Southwestern Chicken Wrap
with ancho and lime mayonnaise, poblano peppers, and cheddar cheese
in a tomato tortilla

Pepper Jack Cheese and Roast Beef Wrap
with tomatoes, lettuce, mayonnaise, and mustard in a flour tortilla

Turkey and Provolone Wrap
with cranberry mayonnaise, tomato, and lettuce in a flour tortilla
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Ham and Swiss Wrap
with honey mustard sauce, lettuce, and tomato in a flour tortilla

Italian Wrap

10 person minimum

with goat cheese, sundried tomato, and grilled herbed chicken in a pita

Mediterranean Wrap
with grilled chicken and hummus rolled in lavosh bread

MINI SANDWICHES
Minimum of 24 per mini-sandwich type
Simply Tenderloin
sliced beef tenderloin with horseradish sauce on an white coronetto roll

Argentinean Vaquero
skirt steak with Chimichurri Sauce and caramelized onions on mini
French rolls

Southwestern Chicken
with roasted poblano peppers and chile mayo served on a soft white
dinner roll

Raspberry Chili Chicken
grilled free-range chicken breast meat with a chipotle raspberry mayo
on a mini croissant
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Tarragon Chicken Salad
housemade chicken salad accented with fresh tarragon on
pumperknickel bread

California Roasted Turkey
with provolone cheese, cranberry mustard, sliced avocado, lettuce, and
tomato on whole grain ciabattinni

Cosmopolitan Ham and Swiss
honey ham and imported swiss cheese with honey mustard, lettuce,
and tomato on a pretzel roll

La Ropa Vieja
shredded braised pork, julienne peppers, and onions on twisted egg
challah roll

BBQ Pulled Pork or Chicken
slow-simmered BBQ pork on a potato roll

Very Veggie
grilled eggplant, red pepper, tomato, watercress, and goat cheese on
rosemary focaccia

HOMEMADE SIDES
Choose one:
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Snappy Three Cabbage Cole Slaw
Dijon Potato Salad
Root Chips
Potato Chips
Soup or Chili of the Day
Mixed Green Salad—with cucumber, shredded carrots, and tomatoes in
a balsamic vinaigrette
Pasta Salad Italiano—Three-color pasta with three-color peppers in a
sun dried tomato & basil vinaigrette
Garlicky Potato Salad—red bliss potatoes in a creamy garlic-mayoparsley dressing
Mixed Fruit Salad—seasonal fresh fruit such as melons and berries,
cubed into bite size pieces

SWEETS
Choose one:
Chocolate Chip Cookies
Oatmeal Cookies
Brownies
Whole Fruit
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