
Corporate Luncheons and Box 
Lunches 

 
 

BREAKFAST (Minimum 10 people ~ $12 per person) 
 
COLD BREAKFAST 
Individual Cereal Boxes 
Cold Milk (soy, nonfat, 2%) 
Gourmet Pastry Basket (Danishes, muffins, and 
croissants) 
Freshly Baked Bagels with Cream Cheese 
Fresh Fruit Salad 
 
HOT BREAKFAST  $15 per person 
Scrambled Eggs 
Breakfast Sausage Patties 
Applewood Smoked Bacon 
Fresh Fruit Salad  
Assorted Bagels and Muffins with Cream Cheese 
and Jelly 
 
LUNCH (Minimum 10 people ~ $20 per person)  
 
LATIN 
Mexican Caesar Salad with Chipotle Dressing 
and Taco Croutons 
Homemade Beans and Spanish Rice 
Chicken Fajitas with Red Onion Slivers and 
Peppers 
Corn and Flour Tortillas 
Pico de Gallo, Guacamole, and Sour Cream 
 
ITALIAN 
Baby Green Salad with Tomatoes, Fresh 
Mozzarella and Croutons 
Chicken Picatta with Lemon Wedges and Capers 
Zucchini Parmesan with Tomato Vodka Sauce 
Parmesan Garlic Bread 
 
GO WEST 
Baby Greens with Tomatoes, Cucumbers, and 
Carrots  
Jambalaya with Louisiana Hot Link Medallions 
Honey BBQ Chicken Breasts 



Cornbread and Honey Butter 
 
 
ASIAN 
Baby Greens with Edamame, Mandarin Oranges 
and Crispy Noodles 
Steamed Jasmine Rice  
Sesame Stir-Fry with Snow Peas and Carrots 
Crispy Orange Chicken  
Beef and Broccoli in a Soy-Ginger Sauce 
 
 
ALL AMERICAN 
Caesar Salad with Shaved Parmesan and 
Sourdough Croutons 
Gourmet Mac’n’Cheese with Sharp Cheddar 
Crust 
Grilled Beef and Veggie Burgers 
All Beef Hot Dogs 
Crispy Potato Chips 
Gourmet Condiment Tray 
Ketchup, Mustard, Relish and Mayo 
 
TROPICAL 
Mixed Greens with Pineapple, Red Onions and 
Papaya Vinaigrette 
Mojo Pork Roast with Cilantro and lime Zest 
Cuban Black Beans with Cumin  
Yellow Saffron Rice 
 
MEDITERRANEAN 
Lebanese Salad with Greens, Feta, Tomatoes, 
Toasted Pita Crisps and Garbanzo Beans with a 
Lemon Vinaigrette 
Chicken and Red Pepper Skewers with a Yogurt 
Marinade 
Flat Bread 
Vegetable Cous Cous 
 

 
 
 

 
All Of The Above Menus Come with Assorted 

Homemade Cookies and Dessert Bars 



 
*Substitutions can be made for a more health 

conscious dessert option 
 
 
 
Box Lunches:  $15.00pp 
Served with Fruit, Pasta Salad and Vegetable 
Sides 
 
- Tuna Salad with Celery, Capers, and Fresh Dill 
- Chicken Curry Salad with Crunchy Cashews and 
Golden Raisins 
- Turkey with Honey Mustard and Swiss 
- Fresh Mozzarella, Tomato and Basil with Pesto 
Mayo 
- Green Apple and Brie with Whole Grain Mustard 
- Prosciutto, Salami,  Roasted Peppers and Olive 
Tapenade  
- Honey Ham with Marmalade-Dijon and Swiss 
        * All sandwiches can be made as wraps upon 
request 
 
 
Price Includes Disposables – Plates, Napkins, 
Utensils and Napkins 
 
 
*Beverages available for an additional $1.50 per 
person (Soft Drinks, Bottled Iced Tea & Water) 
 
 
**Delivery & Pick-Up within the Greater Los 
Angeles Area, San Fernando Valley, Burbank, 
Glendale & Pasadena - $75.00 
 
***All Above Lunch Menus can be order in Dinner 
Size Portions for an Additional Charge 
 
****All Food & Beverage subject to 8.25% Sales 
Tax  
 
 
 
 



 
 
 

If You DO Not See What You Are Looking For – 
Just Ask! 

We Can Custom Create A Menu To Fit Your 
Specific Needs 

 
 


