THE CATERING COMPANY

A SAMPLE OF BOXED LUNCH MENU IDEAS

Please use these menus as a guide for your imagination. We are happy to create a menu
according to the season, the occasion, and most importantly, to your personal taste.

MENU 1

Grilled Chicken Breast Salad (Served on Mixed Greens with Shiitake Mushrooms, Roasted
Peppers, Marinated Artichokes, Cherry Tomatoes, Roasted Potatoes Wedges, Black
Olives, Haricots Verts, Vinaigrette)

French Bread and Butter

Two Mini Pastries with Fruit

MENU II

Thai Chicken Salad (Marinated Grilled Chicken Breast served on Salad Greens with
Sprouts, Julienne Peppers and Cucumbers, Ginger, Cilantro, Basil, Roasted Peanuts,
Fish Sauce and Crispy Wonton Skins)

French Bread and Butter

Lemon Bar with Fruit

MENU III

Marinated Beef Tenderloin Salad (Served on Mixed Greens with Shiitake Mushroom:s,
Roasted Peppers, Marinated Artichokes, Cherry Tomatoes, Roasted Potatoes Wedges,
Black Olives, Haricots Verts, Vinaigrette)

French Bread and Butter

Iced Brownie with Fruit

MENU IV

Salmon Paillard with Tarragon Sauce
Orzo with Peas and Carrots

Fresh Asparagus

French Bread and Butter

Two Mini Pastries with Fruit

MENUV

Pasta Norma (Farfalle Pasta on a Bed of Mixed Greens with Vinaigrette and Roasted
Peppers, Grilled Eggplant, Tomatoes, Basil, Black Olives, Parmesan and Toasted Pine
Nuts)

French Bread and Butter

‘White Chocolate Brownie with Fruit
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