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 PLATTERS

FRUIT PLATTER

N C

easonal rruits sucn as

melons, pineapple, Kiwi
>rved with
yogurt dipping sauce.

grapes & berries. Seé

FRUIT & CHEESE BOARD

CAamcmmal frijite o
Seasonal fruits serve

selection of i

domestic che

VEGETABLE CRUDITE

sona ables such as

ed with buttermilk herb

dressing & hummus.

CHARCUTERIE
ASSO

ted imported &

SEASONAL

GRAZING BOARD
the perfect snacking boarc

SWEETS

FRESH BARED COORIES
assorted fresh baked cookies.
2 per order.

DARK CHOCOLATE TORTE
gluten free. served with
berries and cream.

MINI DESSERTS
5 Mmini desserts per order.
chefs whim.

BOX MEALS

our elevated version of a traditional
box breakfast or lunch!

BREAKRFAST
Bacon, egg & cheese
croissant sandwich
served with seasonal fresh
fruit and berries.

CONTINENTAL
Breakfast pastries, served
with yogurt parfait &
seasonal fresh fruit & berries.
Can be made gluten freel

LUNCH BOX
Deli sandwich or wrap with
choice of chips or side salad
& a fresh baked chocolate

chip cookie.
Try our Bacon Avocado Turkey Club or
Carne Asada Steak Sandwich

SALAD BOX

Chicken or salmon caesar salad

served with a roll & a fresh
baked chocolate chip cookie.

ENTREES

available ready to eat or to be heated
and served on board.

HERB ROASTED CHICKEN
Served with parisienne
potatoes, green beans &
mustard cream sauce.

GRILLED SALMON
Served with a lemon herb
risotto, spinach & a beurre

blanc sauce.

SONORAN BOWL
Choice of chicken or steak,
served with cauliflower rice,

cabbage, jack cheese,
caramelized peppers &
onions with avocado crema.

SURF 'N' TURF
Crilled organic sirloin & chile-
spiced jumbo shrimp with
demi-glace, smashed
potatoes, hericot vert.
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catehg &'evahis

TO ORDER




