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“Downtower” Euﬁet Lunch |

*x 5* California Chicken Wrap Grilled Breast of Chicken, Avocado & Cucumber
4

*x5* Club Wrap Turkey, Ham, Bacon, Lettuce, Tomato & Mayonnaise in a Tortilla Wrap
.

*4 only* Veqgie Wrap Grilled Vegetables with Roasted Red Pepper Spread in a Spinach Wrap _*4 only*
.

*x6* Grilled Chicken and Portobelo Mushroom with Artichoke Parmesan Spread on a Herb Roll
.

*x5* Smoked Turkey & Smoked Gouda with Cranberry Mayonnaise on a Croissant
*

*x 5* Tuna Salad Croissant Albacore Tuna Salad with Green Apples
.

* For Both Included Salad Choices * Fresh Fruit Salad | x
4

*x 3 1lbs * Greek Artichoke Salad with Black Olives & Feta Cheese | x 3 Ibs
’

*x2lbs* Corn & Black Bean Salad | $9.001bx2 Ibs | *x3Ibs* Marinated Vegetable Salad | x31bs

*+
Baker’s Dessert Medley | Mostly Fresh Baked Cookies, Some Brownies & Lemon Bars - No Holiday Cookies

Beverage Arrangements: None - Patron’s Arrangements

Details: *Double Sided Buffet*

o *All on disposable ware* Includes all equipment needed for the presentation and service of this menu.
Including plates (entree & dessert), flatware and napkins.

Price:
“Downtower” Buffet Lunch | Delivered: 11:15am

Additional Salads |

Billing:
We thank you very much for your business!

Chef Michael & Staff %?ue Blanche Catering




