PACKAGES

PACKAGE A

Starting at $15 per person

Customer choice of 3 signature wrap selections and
two signature salad selections (no protein)

PACKAGE B

Starting at $20 per person

Customer Choice of 3 signature wrap selections,
2 signature salad selections (no protein)
and choice of standard protein platter

PACKAGE C

Starting at $25 per person

Customer choice of 3 signature wrap selections,
2 signature salad selections (no protein), choice
of deluxe protein platter and fruit platter included

INDIVIDUAL BOXED MEALS

$15 per person
1/2 a wrap, side salad, bottled water & bag of chips

STANDARD PROTEIN CHOICES

Grilled Chicken, Blackened Chicken, Breaded Chicken, Falafel, Tofu

DELUXE PROTEIN CHOICES

Grilled Shrimp, Breaded Shrimp, Ahi Tuna, Salmon, Grilled Steak

* Drinks and Desserts can be added to Packages A, B and C for an additional $2 per person

724/, SALADS

starting at $35.00

GREEK OUT &

baby greens, cucumbers, pickled onions, black olives,
tomatoes, roasted chickpeas, feta, champagne vinaigrette

FIESTA CHX

romaine, blackened grilled chicken, tomatoes, black beans, corn,
cheddar cheese & avocado, lil’ kick chipotle

APPLE WALDY ©

romaine, granny smith apples, dried cranberries, walnuts, blue
cheese crumbles, grilled chicken, balsamic vinaigrette

STAY CLASSY CAESAR

romaine, shaved parmesan, croutons, caesar dressing

EAT COBB ©

baby greens, bacon, tomatoes, egg, crumbled blue cheese,
avocado & grilled chicken, ranch dressing

REEL LOVE

arugular & baby greens, grilled ahi tuna, cucumbers, edamame,
carrots, apples & crispy wontons, Thai chili dressing

BUFFALO JACK

romaine, shredded pepper jack cheese, cherry tomatoes, croutons
& breaded chicken tossed in buffalo sauce, blue cheese dressing

FIT & FUELED

romaine, grilled chicken, quinoa, tomatoes, carrots, red onions,
cucumbers & feta, champagne vinaigrette

BLACK & BLEU

romaine & spinach, Angus steak, red onions, avocado,
tomatoes & croutons, blue cheese dressing

CAULI-POWER ()

spinach, roasted cauliflower, cabbage, edamame, quinoa,
craisins, carrots, carrot miso ginger dressing

OPEN SESAME

romaine, grilled chicken, carrots, almonds, edamame, cabbage,
crispy wonton strips, asian sesame ginger dressing

HOUSE SALAD

spring mix, tomatoes, cucumbers, red onions, carrots,
champagne vinaigrette
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WRAP PLATTERS

starting at $10.00 per person
Gluten-Free options available

CRISPY SHRIMP

crispy shrimp with avocado, iceberg lettuce & chipotle aioli

BUFFALO CHX

buffalo chicken, pepper jack, iceberg w/ blue cheese

CAPRESE CHX

grilled chicken, fresh mozzarella, roasted peppers,
baby greens w/ balsamic vinaigrette

SWEET HEAT

crispy chicken cutlet, pepper jack, onions, tomatoes, chipotle aioli
w/ a drizzle of Mike's Hot Honey

CHICKEN CAESAR

romaine, grilled chicken, shaved parmesan w/ caesar dressing

FALAFEL WRAP \"

falafel, cucumbers, pickled onions, tomatoes, iceberg
w/ a drizzle of hummus

VEGANO \"/

grilled portobello mushrooms, roasted red peppers, baby spinach,
vegan mozzarella in a vegan wrap w/ balsamic vinaigrette

CRISPY MUTHA CLUCKA

crispy BBQ chicken, applewood smoked bacon, iceberg, frizzled
onions & cheddar w/ ranch dressing

CRUNCH THAI'M

romaine, crispy shrimp, pickled onions, red onions, carrots,
cucumbers, cilantro & thai chili

STEAK OUT

blackened steak, lettuce, tomato, pickled onions & tzatziki

IMPOSSIBLE WRAP \")

impossible burger, lettuce, tomato, onions & ketchup
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GRAIN BOWLS \eewsmes ouur. AT
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TERIYAKI BOWL CHICKEN PASTINA L 12011

brown rice & sauteed spinach, teriyaki glazed shrimp, red peppers, —— o
carrots, broccoli, onions, celery £ >0 5]
ANpwich®

THAI RICE BOWL & DESSEHTS
brown rice, romaine, sweet chili tofu, cucumbers, red onions,
pickled onions, edamame, carrots, cilantro, thai chili dressing
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BROWNIES

BEVERAGES

Bottled Water | Boylans Soda | Honest Teas | Seltzer Waters

quinoa, cucumbers, chick peas, red onions, pickled onions
tomatoes, olives, red peppers, pepperoncinis, grilled shrimp,
champagne vinaigrette

APPETIZERS | 7
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ASSORTED FRUIT PLATTER W CHICKEN FINGERS & FRIES

HUMMUS PLATTER ¥ QUESADILLA & FRIES &%

w/ fresh baked pita bread, carrots & celery VEGAN NUGGETS & FRIES \—Y}
BUFFALO POPPERS

crispy wontons filled with grilled buffalo chicken &
pepper jack cheese w/ blue cheese or ranch

SALAD

FALAFEL BITES @ Q 3 g ; \i Slurmuse

falafel served w/ Tzatziki dipping sauce | szunwmn |
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breaded cauliflower tossed in Thai chili sauce, sprinkled with sesame seeds o




