
 

 

Lunch Menu & Buffet Catering 
Plates, flatware, cups and napkins are not included with this menu but can be 

added at an additional charge 

 
 

Box Lunch Sandwich Experience $15 per person 
Served with chips, cookie, pickle, and beverages 

 
 

Grilled Jerk Chicken Salad Sandwich 
Jerk chicken breast, red onion, mango relish, house seasoning, dressed with tomato, and mixed greens 

 

 Fried Chicken Salad Sandwich 
Fried chicken, golden raisins, celery, house seasoning, dressed with tomato, mixed greens, and our 

housemade honey hot mayo 
 

Turkey and Provolone Sandwich 
Honey roasted turkey breast or Roasted turkey breast, provolone cheese, tomato, mixed greens, and basil 

mayo 
 

Black Forest Ham Sandwich 
Black Forest Ham with Caramelized Onions, Provolone Cheese, Organic Field Greens, and Dijon mayo 

 

Turkey Club Sandwich 
Roasted turkey meat, swiss cheese, maple bacon, tomato, mixed greens, and a jalapeño ranch spread 

 

Buffalo Chicken Wrap 
Buffalo chicken tenders, bleu cheese crumbles, caramelized red onions, tomatoes, mixed greens, ranch 

dressing, wrapped in tomato tortilla 
 

California Kale Wrap 
Kale, avocado, sun dried tomatoes, red onions, dressed in a white balsamic and mustard vinaigrette  

 

MexiKale Wrap 
Kale, corn, black beans, diced tomatoes, red onions, dressed in a cilantro lime vinaigrette 

 

Asian Kale Wrap 
Kale, apples, shredded carrots, mandarin oranges, toasted almonds, green onions, dressed in a toasted 

sesame dressing 
 
 

 



 

 

Deli Sandwich Buffet Experience $22 per person 
Plates, flatware, cups and napkins are not included with this menu but can be 

added at an additional charge 

 
Salads 

(choice of one) 

 
Spring Time Pasta 

Tri-colored rotini pasta, cucumbers, tomatoes, red onions, squash, zucchini, sun dried tomatoes, and 
parmesan cheese, dressed in an Italian vinaigrette dressing 

 

Classic Cesar Salad 
Romaine lettuce, shaved parmesan cheese, cornbread croutons, creamy peppercorn cesar dressing 

 

Strawberry and Walnut Spinach Salad 
Spinach greens, fresh strawberries, bacon pieces, walnuts, craisins, boiled eggs, dressed in a bacon 

vinaigrette dressing 

 
Traditional Garden Salad 

Mixed salad greens, cucumber ribbons, shredded carrots, dices tomatoes, red onions, cheese grit 
croutons, dressed in a choice of ranch and vinaigrette dressings 

 
 

Sandwiches and Wraps 
(Choice of 3) 

 

Grilled Jerk Chicken Salad Sandwich 
Jerk chicken breast, red onion, mango relish, house seasoning, dressed with tomato, and mixed greens 

 

 Fried Chicken Salad Sandwich 
Fried chicken, golden raisins, celery, house seasoning, dressed with tomato, mixed greens, and our 

housemade honey hot mayo 
 

Turkey and Provolone Sandwich 
Honey roasted turkey breast or Roasted turkey breast, provolone cheese, tomato, mixed greens, and basil 

mayo 
 

Turkey Club Sandwich 
Roasted turkey meat, swiss cheese, maple bacon, tomato, mixed greens, and a jalapeño ranch spread 

 
 

 



 

 

Beef and Brie Sandwich 
Slow cooked and seasoned beef, brie, and onion jam 

 
Black Forest Ham Sandwich 

Black Forest Ham with Caramelized Onions, Provolone Cheese, Organic Field Greens, and Dijon mayo 
 

*Salmon Sandwich 
Smokehouse maple salmon, lettuce, tomato, housemade pickles, brown sugar tarter spread 

 

Buffalo Chicken Wrap 
Buffalo chicken tenders, bleu cheese crumbles, caramelized red onions, tomatoes, mixed greens, ranch 

dressing, wrapped in tomato tortilla 
 

California Kale Wrap 
Kale, avocado, sun dried tomatoes, red onions, dressed in a white balsamic and mustard vinaigrette  

 

MexiKale Wrap 
Kale, corn, black beans, diced tomatoes, red onions, dressed in a cilantro lime vinaigrette 

 

Asian Kale Wrap 
Kale, apples, shredded carrots, mandarin oranges, toasted almonds, green onions, dressed in a toasted 

sesame dressing 

 
 
 

Desserts 
 

Fresh Baked Cookies 
choice of chocolate chip, snickerdoodle, oatmeal chocolate chip, or lemon lavender 

 
 

Beverages 
House Iced Tea 

Scratch Made Basil Lemonade 

  



 

 

Hot Lunch Buffet 
Plates, flatware, cups and napkins are not included with this menu but can be 

added at an additional charge 

 
All buffets are served with house made iced tea and basil lemonade 

 
*Customized Menus are Welcomed 

 

Little Italy Buffet $25 per person 
Cesar Salad w/ House Made Cornbread Croutons 

Fresh Garlic Bread 
Farfalle Pasta 

Alfredo Noodles 
House Made Alfredo and Spinach Sauce 

House Made Basil Marinera Sauce 
Chicken Strips 

Ground Turkey Meat 
Fresh Cannoli’s  

 
 

South of the Border Buffet $26 per person 
Tortilla Chips with Traditional and Mango Salsas 

Mexi Kale Salad w/ Cilantro Lime Vinaigrette 
Nacho / Taco Bar – Nachos, Nacho Cheese, Flour Tortillas, Chicken, Seasoned Ground Turkey, Shredded 
Cheese, Lettuce, Diced Tomatoes, Mexican Rice, Black Beans, Mexican Corn, Sour Cream, Guacamole 

Cinnamon and Sugar Fried Tortillas with a Cream Cheese and Marshmallow Dipping Sauce 
  
 

Southern BBQ Buffet $30 per person 
Sweet Buttered Corn on the Cobb 

Brown Sugar Bourbon Baked Beans 
Keedra’s Famous 6 Cheese Mac & Cheese 

A Choice of Two Meats 
BBQ Chicken 

BBQ Pulled Pork with Country Slaw 
BBQ Baby Back Ribs 

Bratwurst with Country Slaw  
Handmade Hamburgers 

Choice of Peach Cobbler or Banana Puddin 

 


