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Petite Sandwich Platters 12.00 per guest
2 sandwiches per guest. 25 person minimum.

Choose any of the above sandwhiches to be served
as petite sandwiches to allow your guests to enjoy
two options.

ARTISANALSANDWICHES

10.00 per guest/one sandwich per guest. 30 person minimum.
All sandwiches served on brioche roll with lettuce, tomato, and pickle on the side.

TURKEY & CHEDDAR
basil aioli

INDIVIDUAL BOXED LUNCH add 3.00
Includes chips, pasta salad, cookie.

Fresh fruit (banana, apple, or grapes) add 1.00

CHICKEN SALAD
sunflower seeds, grapes, celery

HAM & GOUDA
honey mustard

ROAST BEEF
provolone, pickled red onion

ITALIAN
salami, mortadella, mozzarella, balsamic, giardiniera

CAPRESE
tomato, mozzarella, balsamic, pesto

LARGE FORMAT SALAD 40.00
Serves 12 as a side OR served 6 as an entree.
Add grilled Chicken or Turkey for 20.00

Individual Salad 12.50 per guest
Includes Cookie.
Add grilled Chicken or Turkey for 3.00

GOURMETSALADS

WALDORF
apples, celery, grapes, candied walnuts, gorgonzola 
dijon balsamic vinaigrette

CAESAR
romaine, croutons, caesar dressing

ORCHARD
apples, cranberries, candied walnuts, blue cheese,
balsamic

GREEK
cucumbers, tomatoes, red onion, feta, artichoke
hearts, kalamata olives, greek dressing

COBB
bacon, avocado, chopped egg, tomatoes, buttermilk
herb ranch

ASIAN CHOPPED
napa cabbage, wonton crisps, mandarin oranges,
scallions, cilantro, ginger sesame dressing

MARKET
cucumbers, tomatoes, red onion, shredded carrots,
buttermilk ranch or balsamic
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DELICIOUSSOUPS

120.00 Serves 20 as an entree or 40 as a side. (One gallon)

Minimum order of 30 guests. Proteins served
in full pans, sides served in half pans.

LUNCHOPTIONS

BACKYARD BBQ LUNCH
16.00 per guest. served with garlic bread.

Pulled Chicken or Pulled Pork 
served in Brix barbeque sauce

Barbeque Brisket
slow smoked with signature dry rub

Chopped Salad
romaine, tomatoes, corn, garlic croutons,
and ranch dressing

Brix Coleslaw
carrots, cabbage, apple cider vinaigrette.

Corn on the Cob
served with butter and old bay seasoning

Baked Beans
bacon and brown sugar

A SIMPLE LUNCH
14.00 per guest. served with garlic bread.

Grilled Chicken Breast
with mushroom and fennel

Baked Whitefish
with white wine butter sauce

Roasted Fingerling Potatoes
with garlic and chives

Glazed Carrots
with honey and dill

Spinach Salad
baby spinach, shredded carrots, goat cheese,
balsamic dressing

CHICKEN TORTILLA
pulled chicken, cilantro, ponzole, cilantro, lime

CHICKEN & WILD RICE
pulled chicken, carrot, celery, wild rice

GREEN CHILI & PORK STEW
braised pork, potatoes, roasted green chillies
with garlic

CHILI
ground sirloin, tomato, three bean mix, 
(also available vegetarian)

CREAM OF MUSHROOM
porcini mushroom and fresh herbs in light
cream stock

BEEF STEW
beef, potatoes, carrots, onion

VEGETABLE
green beans, mushrooms, tomatoes, okra

TOMATO
oven roasted tomatoes, vegetable stock
(add grilled cheese 4.00 per guest)
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ITALIAN CLASSICS
14.00 per guest. served with garlic bread

Chicken Marsala
thin cut chicken breasts, mushrooms, onion,
potatoes, marsala wine sauce

Penne Noodles
summer squash, red peppers, burrata, olive oil,
cracked pepper

Herbed Ricotta Stuffed Shells
with marinara

Market Salad
cucumbers, tomatoes, red onion, shredded carrots,
with italian dressing

Minimum order of 30 guests. Proteins served in full pans, sides served in half pans.

LUNCHOPTIONS

STIR FRY LUNCH
16.00 per guest. served with garlic bread

Mongolian Beef
skirt steak, scallions, brown sauce

Chicken and Vegetable Stir Fry
peas, carrots, pineapple, served with white rice

Vegetarian Fried Rice with Tofu
peas, carrots, pineapple, ginger marinated tofu

Sauteed Baby bok choy
with garlic

Asian Cucumber Salad
cucumbers, scallions, cilantro, ginger,
sesame vinaigrette
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MEDITERRANEAN LUNCH
15.00 per guest. served with garlic bread

Greek Chicken
marinated chicken thoughts, oregano, olive oil

Mediterranean Calamari
lightly sauteed with red peppers, kalamata
olives, garlic and olive oil

Briami
roasted eggplant, potatoes, zucchini, yellow
squash, tomatoes

Orzo Salad
with spinach, feta, and lemon

Traditional Village Salad
chopped cucumbers, tomatoes, feta, red onion,
oil and vinegar

FAJITA BAR
15.00 per guest.

Grilled Chicken
marinated in lime and cilantro

Grilled Portobellos
with peppers and onions

Grilled Steak add 2.00 per guest
with chimichurri

Spanish Rice
with corn, peas, and cilantro

served with flour tortillas, lettuce, shredded cheese,
black beans, sour cream, brix salsa



HEALTHYMENU
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CHOICE OF PREPERATION

Tandoori Style
with cucumbers, tomatoes, and red onion

Mexican Style
with peppers, onion, and mushrooms

Hawaiian Style
with pineapple, soy, and ginger

CHOICE OF PROTEIN

Choose one: Chicken Breast, Tilapia, Pork Chop, or Portobello Mushroom

CHOICE OF TWO SIDES
all selections are served by the half pan

Brown Rice

Baked Sweet Potato Wedges

Sauteed Green Beans with Garlic

Oven Roasted Cauliflower and Broccoli with
Olive Oil and Black Pepper

12.00 per guest. 30 guest minimum.

Greek Style
with oregano, tomatoes, and cucumbers

Italian Style
with lemon, capers, tomatoes, and parsley

Asian Style
with green onion, lemongrass, water chestnuts,
and soy

Sauteed Zucchini Noodles with Sea Salt and
Olive Oil

Whipped Parsnip Puree

Spinach Salad
with spinach, carrots, tomatoes, oil, and vinegar



FLAVORS OF FRANCE
Delice de Bourgogne (cow), Ossau-Iraty (sheep),
Bucheron (goat), and Blue d’Auvergne.
Served with marcona almonds, seasonal jam, and
sliced baguette

Ultimate Flavors of France
Small 80.00
Large 160.00
adds: Rosette de Lyon, Country Pate, whole grain
mustard, and cornichons

CHEESE & CHARCUTERIE
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Small Cheese Platter 75.00
Serves 15 guests

Large Cheese Platter 150.00 
Serves 30 guests

BEST OF THE U.S.
Rasperry Bellavitano (cow), Widmer’s 1 year cheddar
(cow), Marisa (sheep) and creamy Billy Blue (goat).
Served with Marcona almonds, seasonal jam,
and sliced baguette

Ultimate Best of the U.S.
Small 80.00
Large 160.00
adds: Molinari Salametti, Pig & Fig Terrine, blueberry
mustard, green grapes

Ultimate Tastes of Italy
Small 80.00
Large 160.00
adds: San Daniele Prosciutto, Mortadella,
roasted tomatoes, mixed olives

TASTES OF ITALY
Pantaleo (goat), Paesanella (cow), Bianco Sardo
(sheep), and Gorgonzola Mountain (cow).
Served with Marcona almonds, seasonal jam,
and sliced baguette



APPETIZERPLATTERS

Appetizer stations are served with hot sterno
set-ups and require a 20 person minimum.
Stations are 14.00 per guest.

APPETIZERSTATIONS

NACHO STATION
served with lightly salted tortilla chips, sour
cream, shredded cheese, and iceberg lettuce

Choice of:
pulled chicken, pulled pork, or seasoned
ground beef

Choose three:
pico de gallo, tomatillo salsa, classic restaurant style
salsa, guacamole, black beans, pickled jalepenos,
and black olives

MEATBALL STATION
served with dinner rolls. Choose two.

Beef
classic italian in red sauce, Stroganoff style with
mushrooms, sweet and sour style with chili sauce
and grape jam

Pork:
hawaiian style with teriyaki and pineapple, asian
style with sweet chili sauce/scallions

SKEWER STATION
Choose two.

Chicken
Piccatta style with lemon, garlic, and herbs.
Satay style with peanut sauce, and pretzel
crusted with ranch

Shrimp
Mexican style with cilantro and lime.
Cajun BBQ style with honey glaze.
Classic served cold with cocktail sauce

Beef
Savory style with red wine demi-glace
Asian style with sesame & hoisin
Mexican style with chimichurri & cilantro lime sauce

Vegetable
Mixed vegetable skewer with Italian vinaigrette
Caprese skewer with balsamic reduction

GRILLED VEGETABLE PLATTER
marinated and grilled seasonal vegetables served
with assorted olives, fresh mozzarella, and 
sliced baguettes

CROSTINI & DIP PLATTER
Choice of three dips served with toasted baguettes,
carrots, celery, and pita chips

Choose three:
Pimento Cheese, Spinach & Artichoke, Blue Cheese,
Carmelized Onion, Moroccan Carrot, Roasted Red
Pepper Hummas, Southwest Black Bean, Spicy
Feta & Cucumber, Jicama Guacamole, Dill & Greek
Yogurt, or Bruschetta

SEASONAL FRUIT PLATTER
a selection of the season’s best fruit artfully
arranged and serve  a greek yogurt dip 

VEGETABLE CRUDITE
a selection of the season’s freshest vegetables
served with house made buttermilk ranch dip
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Small Platter 50.00
Serves 15 guests

Large Platter 90.00 
Serves 30 guests

Turkey
creamy pesto or cranberry glaze

Duck
mandarin orange sweet and sour sauce
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