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Large (Serves 12-15 as an entree | 15-20 as a side dish) 
Small (Serves 8-10 as an entree | 12-15 as a side dish) 
Includes zucchini bread, banana bread or brioche 
rolls (2 loaves for Large or 1 loaf for Small)

Lindsey Salad LG 65.00 SM 35.00
Grilled chicken breast, mixed baby greens, scallions, 
wontons strips, sesame seeds, toasted almonds, mandarin 
orange Supremes, Lindsey dressing
Chicken Ceasar Salad LG 60.00 SM 30.00
Grilled chicken breast, romaine hearts, Parmesan cheese, 
croutons, creamy Caesar dressing

BBQ Chicken Salad LG 90.00 SM 60.00
Grilled bbq chicken breast, romaine lettuce, 
avocado, grilled corn, black beans, tomato, sweet 
red onions, roasted red pepper dressing

Greek Salad LG 70.00 SM 40.00
Romaine hearts, tomato, bell peppers, mint, cucumber, 
red onions, Kalamata olives, feta cheese, Greek 
vinaigrette

Cobb Salad LG 75.00 SM 45.00
House made turkey breast, romaine lettuce, 
avocado, bleu cheese crumbles, smoked 
bacon, hardboiled egg, tomato, bleu cheese 
dressing

SALADS

MINI SANDWICHES
$7 per mini sandwich (Served on round trays of 25) 
Served with house made potato chips and pickle 
spears

Roasted Turkey cheese, lettuce, tomato, aioli, mini 
brioche roll

Tuna lettuce, tomato, mayo, mini brioche roll

Prime Rib lettuce, tomato, horseradish-herb aioli, mini 
brioche roll

Roasted Vegetable assorted veggies, sun-dried 
tomato jam, arugula, mini brioche roll

  CATERING MENU
24-hour notice required

15.00 pp (available after 9AM) 

Bagels and Lox
Assorted bagels, cream cheese, sliced tomato, wild 
arugula, red onions, capers, lemon wedges
Breakfast Burritos (Served with fruit and
salsa) Your choice of:
· Bacon or sausage, potatoes, mixed cheeses
· Vegan
· Soy chorizo, black bean hummus, grains, legumes
Breakfast Sandwich
fried egg, bacon jam, tomato, lettuce, bacon, aioli, 
English muffin.  Choice of; fruit or homestyle potatoes 
Craftsman Breakfast
Scrambled eggs, bacon or sausage, homestyle 
potatoes,
Greek Yogurt
granola, mixed berries, organic honey

BREAKFAST

18.00 pp
Served with housemade potato chips and pickle 
spears

Classic Club
Roasted turkey breast, avocado, bacon, lettuce, 
tomato, aioli, sourdough
Huntington
Roasted turkey breast, avocado, Swiss cheese, lettuce, 
tomato, Ranch, 7-grain bread
Tuna
Albacore tuna salad, lettuce, sourdough
Tuscan Chicken
Grilled chicken breast, arugula, Swiss cheese, red 
pepper aioli, brioche bun
Reuben
Corned beef, Swiss cheese, sauerkraut, 1001 dressing, 
marble rye
Roasted Vegetable
Grilled zucchini, yellow squash, red onions, tomato, wild 
mushrooms, arugula, sundried tomato jam, 7-grain 
bread

SANDWICHES



  CATERING MENU
24-hour notice required

             LG 160.00   SM 120.00
Andouille sausage, tomatoes, grilled corn, scallions, spicy 
cream sauce, penne pasta, garlic bread or rolls
Spaghetti & Meat Sauce LG 140.00  SM 100.00 
Housemade beef and Italian sausage tomato sauce, 
Parmesan cheese, garlic bread or rolls
Pesto   LG 120.00  SM 80.00 
Parmesan cheese, penne pasta, garlic bread or rolls

Pasta Primavera LG 140.00  SM 100.00
Yellow bell peppers, zucchini, garlic butter, tomato 
confit, Parmesan cheese, penne pasta, garlic bread 
or rolls

Mushroom Truffle LG 120.00  SM 80.00
Wild mushrooms, cream sauce, truffle oil, Parmesan 
cheese, penne pasta, garlic bread or rolls

PASTA
Large (Serves 12 - 15) 
Small (Serves 8 - 10)

Salmon LG 160.00  SM 120.00
6 oz pieces of Scottish salmon with a lemon, butter 
sauce, rice, vegetable

Short Ribs LG 160.00  SM 120.00
6 oz pieces of slowly braised short ribs in a tomato wine 
sauce, garlic mashed potatoes, vegetable
Chicken Piccata LG 140.00  SM 100.00
6 oz chicken breast with a lemon caper wine sauce, 
rice pilaf, vegetable

BBQ Baby Backs  LG 190.00 SM 150.00
French fries or mac & cheese and cole slaw

ENTREES

   

Large (Serves 12 - 15) Small 
(Serves 8 - 10) Add chicken $19 | 
Add Shrimp $29

New Orleans Saut eõ  

110123

Full Pan (Serves 25-30) | $60
Half Pan (Serves 15-20) | $40
Rice Pilaf
Garlic Mashed Potatoes
Marble Potatoes
Homestyle Potatoes
Vegetable (choice of broccolini, green beans or
roasted carrots)

Large Bowl (Serves 15-20)  |  $40 
Small Bowl (Serves 8-10)  | $30 
Housemade Potato Chips 
Potato Salad
Cole Slaw

Large Bowl (Serves 15-20) | $60 
Small Bowl (Serves 8-10) | $40
Fruit Salad

SIDES

Coffee Traveler (Serves 10) | $4 pp
Bottled Water | $3 pp 
Bottled Orange Juice | $3 pp 
Bottled Iced Tea | $3 pp 
Canned Sodas | $3 pp

BEVERAGES

$3 per freshly baked cookie
Chocolate Chip 
Twohey's Toffee Pecan

DESSERT
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CATERING – PACKAGE 1

SALADS
Freshly Baked Cookies

DESSERT

Bottled Water +3 ea 
Bottled Iced Tea +3 ea 
Canned Soda  +3 ea

BEVERAGES

Choice of two
Chopped Greek Salad
romaine lettuce, tomatoes, cucumbers, red onions, 
Kalamata olives, feta cheese, Greek vinaigrette
Ceasar Salad
romaine lettuce, Parmesan, croutons,
creamy Caesar dressing
Potato Salad
red new potatoes, red onions, parsley, red wine vinegar, 
olive oil
Mixed Green Salad
assorted greens, tomato confit, mint-basil orange 
vinaigrette

MINI SANDWICHES 

ACCOMPANIMENTS

Choice of two
Turkey
roasted turkey breast, lettuce, tomato, pesto 
sauce, brioche bun
Tuna Salad
tuna, mayonnaise, lettuce, tomato, brioche bun
Prime Rib
thinly sliced roast beef, lettuce, tomato, 
horseradish-herb aioli, brioche bun
Roasted Vegetable
assorted grilled vegetables, red onions, tomato, 
arugula, sundried tomato jam, brioche bun

Housemade Potato Chips 
Assorted Fruit Platter

$28.00 per person
Plus 10.25% Tax
Plus 18% Service Charge 
20-person minimum 
Does not include gratuity

Package Includes:
Drop-off, disposable plates, flatware, 
napkins & disposable serving pieces

Package Does Not Include:
Set up, clean up or gratuity
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CATERING – PACKAGE 2

SALADS
Freshly Baked Cookies

DESSERT

Bottled Water +3 ea 
Bottled Iced Tea +3 ea 
Soda Cans  +3 ea

BEVERAGES

Choice of two
Chopped Greek Salad
romaine lettuce, tomatoes, cucumbers, red onions, 
Kalamata olives, feta cheese, Greek vinaigrette
Ceasar Salad
romaine lettuce, Parmesan, croutons, creamy Caesar 
dressing
Mixed Green Salad
assorted greens, tomato confit, mint-basil orange 
vinaigrette

PASTA

ACCOMPANIMENT

Choice of two
Chicken Piccata
grilled chicken breast, white wine, capers, lemon 
juice, garlic butter, linguine
Chicken Pesto
grilled chicken breast, housemade pesto sauce, 
Parmesan, penne pasta
Mushroom Truffle
wild mushrooms, truffle oil, Parmesan, penne pasta
Spaghetti & Meat Sauce
housemade meat sauce, Parmesan, spaghetti
New Orleans Saute  +$3 per person 
blackened shrimp, Andouille sausage, tomatoes, 
grilled corn, black beans, scallions, spicy cream 
sauce, penne pasta

Assorted Fruit Platter

Package Includes:
Drop-off, disposable plates, flatware, 
napkins & disposable serving 

Package Does Not Include:
Set up, clean up or gratuity

$35.00 per person
Plus 10.25% Tax
Plus 18% Service Charge 
20-person minimum 
Does not include gratuity
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