EAST BOULEVARD CATERING MENU

BREAKFAST

Hot Breakfast A la Carte

French Toast Casserole - $6.25/pp
Quiche - $6.00/pp

Sausage Gravy and Biscuits - $5.00/pp
Scrambled Eggs — $3.00/pp
Hashbrowns - $2.50/pp

Sausage and Bacon - $2.50/pp

Breakfast Sandwiches
Served on choice of croissant or New York bagel.
Bacon Egg and Cheese - $5.25/pp

Sausage Egg and Cheese - $5.25/pp

Minimum of 10 people.

Ham Egg and Cheese - $5.25/pp

Gourmet Combinations
Pastry Tray — $4.00/pp
Assorted pastries, muffins and breakfast breads. Minimum of 10 people.

New York Bagel Basket - $2.25/pp
Assorted bagels with butter, cream cheese and jam.

Traditional Fruit Platter — Small $55.00 / Large $85.00
Small - Minimum of 15 to 20 people. Large - Minimum of 21 to 30 people.

Mixed Fruit Bowl - Small $19.00/ Large $38.00
Small - Minimum of 8 to 10 people. Large - Minimum of 15 to 20 people.

Yogurt Parfaits - $3.25/pp

All sandwich boxes include chips and cookie $8.50. Substitute any side $1.50.
Chicken Caprese - Chicken, tomatoes, fresh mozzarella, pesto and balsamic
vinaigrette on Ciabatta.

Franita - All-natural roasted turkey, JF Zetsy Artichoke spread, lettuce and
tomato on a French roll.

California Turkey - Turkey, avocado spread, mayo, provolone, lettuce and
tomato on wheat.

Dijon Dill Chicken Salad - With lettuce and tomatoes on wheat.

Veggie - Cucumbers, carrots, green peppers, avocado, lettuce, tomatoes,
provolone and dill sauce on wheat.

Turkey and Provolone - Turkey, provolone, mayo, mustard, lettuce and
tomatoes on wheat.

Godfather - Cappicola ham, Genoa salami, pepperoni, provolone, lettuce,
tomato, hot peppers and JF Italian dressing on Ciabatta.

Ham and Swiss — Ham, Swiss, mayo, mustard, lettuce and tomatoes on wheat.

Roast Beef and Cheddar - Roast beef, cheddar, mayo, mustard, lettuce and
tomatoes on wheat.

Kitchen Recipe Tuna Salad - With lettuce and tomatoes on wheat.

Sandwich Platter — $7.50/pp. Minimum of 10 people. See reverse side.

Minimum of 10 people.

SALAD BOXES

All salad boxes include a roll and cookie. Raspberry Fields, Greek Salad, Spinach,
add chicken $2.00.

Raspberry Fields - $8.25
Our own mixed field greens, crumbled blue cheese, toasted walnuts, carrots,
raisins and fat-free raspberry vinaigrette.

Blue Cobb - $10.00
Our own mixed field greens, grilled chicken, cucumbers, tomatoes, applewood
smoked bacon, crumbled blue cheese and blue cheese dressing.

Greek Salad - $8.25
Crisp Romaine lettuce, Kalamata olives, pepperoncini peppers, red onions,
tomatoes, feta cheese and Greek dressing.

Spinach - $8.25
Baby spinach, mushrooms, egg, applewood smoked bacon, sunflower seeds and
house vinaigrette.

The Chef - $10.00
Our own mixed field greens, turkey, ham, Swiss, provolone, tomatoes, hard-boiled
egg, croutons, cucumbers and lite ranch dressing.

Chicken Caesar - $10.00
Crisp romaine, parmesan, homemade croutons and Caesar dressing.

|
BEVERAGES, SIDES & DESSERTS

Beverages

Iced Tea, 1 Gallon - $7.00/ea

Assorted Bottled Juice - $2.00/ea
Bottled Water - $2.00/ea

Assorted Soft Drinks, Canned- $1.25/ea
Freshly Brewed Coffee Service - $18.00
Serves 10 people.

Sides
Small - Minimum of 8-10 people $19.00. Large - Minimum of 15-20 people $38.00.
Individual serving $2.50/pp. Substitute as side $1.50.

Cucumber Dill Pasta Salad Vinegar Slaw

Mixed Fruit Pea Salad
Kettle Chips - $1.50/bag

Desserts Minimum of 10 people.
Cookie Tray — $2.00/pp

Lemon Bars - $2.25/pp

Signature Dessert Platter — $3.25/pp

See reverse side for
ordering information.




