


Lunch
Minimum order of 10 | pricing is per person 
Includes full sandwich, salad, side & cookie 
Boxed lunch also available | includes full 
sandwich, simple salad, house chips, bottled 
water & cookie

Sandwiches 

(Select three)

FANCY BOLOGNA
Mortadella, Whole Milk Stracciatella, Pistachio Pesto,
House Focaccia

WE CAN EAT HEROES
Fennel Salami, Coppa, Soppressata, Smoked Ham, Provolone, 
Tiny Pickled Peppers, Red Onion, Shred Lettuce, Giardiniera, 
Dijonnaise, Acme Sweet Baguette

PAN BAGNAT
Olive Oil-Poached Tuna, Medium Boiled Egg, Mixed Olive 
Tapenade, Red Onion, Tomato, Roasted Pepper, Basil, 
Ciabatta

SCHNITZ’WICH
Breaded Pork Cutlet, Arugula, Celery Root Remoulade,
Emmenthaler, Poppy Kaiser Roll

BARCELONA BIRDSEED
Spiced Chicken Bocadillo, Charred Frisee, Roasted Sweet
Peppers & Onions, Smoked Pimentón Aioli, Seeded Acme
Roll

GARDEN VARIETY VG
Roasted Eggplant, Mushroom, Sweet Peppers & Onions,
Whipped Herbed Feta, Salsa Verde, Arugula,
House Focaccia

THE BIG GREEN THING V
Sliced Avocado, English Cucumber, Spring Onion, 
Watermelon Radish, Spinach, Herbaceous Edamame 
Spread, Vegan Mayonnaise, Seeded Kaiser Roll

Salads 

(Select one)

CAESAR SALAD
Romaine Hearts, Radicchio, Sundried Tomato, Celery,
Capers, Shaved Parmesan, Caesar Dressing

INSALATA PRIMAVERA VG
Gem Lettuce, Belgian Endive, Sugar Snap Peas, Marinated 
Artichokes, Shaved Radish, Parmesan, Pepperoncini 
Dressing

BISTRO BIBB VG
Red Bibb, Frisée, Radish, Pickled Shallots, Candied Walnuts,
Point Reyes Blue, Champagne Vinaigrette, Fines Herbs

Sides 

(Select one)

HOUSE KENNEBEC CHIPS V
Hand-Sliced, Made Daily

GERMAN POTATO SALAD
Waxy Potatoes, Bacon, Celery Heart, Parsley, Shaved
Shallot, Cider-Mustard Vinaigrette

FRENCH LENTILS V
Roasted Fennel, Cauliflower, Beets, Pickled Onion, Toasted

V – Vegan | VG – Vegetarian 



Global Menu
Minimum order of 10 | pricing is per person 
Includes two mains, two sides, salad and 
dessert. Upgrade to three mains for 
additional fee

Italian

MAINS (Select UP to three)

Herb-Marinated Chicken Piccata, Lemon-Caper Butter
Baked Salmon, Tomato-Basil Relish
Italian Sausage & Peppers, Fennel Onion
Eggplant Parmesan with Mozzarella, Basil VG

SIDES

Penne, Roasted Garlic Marinara VG
Broccoli Rabe, Garlic Chili Flakes V

SALAD

Caprese Salad VG

DESSERT

Assorted Mini Cupcakes

Latin

MAINS (Select UP TO three)

Mojo Marinated Pork, Citrus, Garlic
Chicken Tinga, Chipotle Tomato Sauce
Grilled Fish, Lime-Cilantro Crema
Stuffed Poblano Peppers with Black Beans and Corn VG

SIDES

Spanish Rice V
Refried Pinto Beans or Black Beans V
Corn Tortilla
Salsa

SALAD

Southwest Quinoa Salad V

DESSERT

Mini Carmal Flan

Thali

MAINS (Select UP to three)

Butter Chicken, Tomato Cream Sauce
Tandoori Spiced Salmon
Lamb or Beef Kofta, Yogurt Sauce
Chickpea & Spinach Curry VG

SIDES

Basmati Rice, Saffron and Herbs V
Garlic Naan, Cucumber Raita V
Roasted Turmeric Cauliflower V

SALAD

Kachumber Salad V

DESSERT
Coconut Panna Cotta

V – Vegan | VG – Vegetarian 



Global Menu
Minimum order of 10 | pricing is per person 
Includes two mains, two sides, salad and 
dessert. Upgrade to three mains for additional 
fee

Mediterranean

MAINS (Select UP to three)

Moroccan-Spiced Salmon with Chermoula Glaze
Lemon-Oregnao Grilled Chicken
Herb-Rubbed Roast Beef with Olive Oil Jus
Green Chickpea Falafel with Hummus VG

SIDES

Bulgur Wheat Pilar V
Harissa Roasted Carrots V

SALAD

Greek Village Salad VG

DESSERT

Mini Fruit Tartlets

American

MAINS (Select UP to three)

Red Wine Braised Beef
Southern BBQ Chicken with House Sauce
Mushroom & Lentil Shepard’s Pie VG

SIDES

Garlic Mashed Potatoes V
Maple Roasted Brussels Sprouts V

SALAD

Classic Cobb Salad VG

DESSERT

Mini Assorted Cookies

Asian Fusion

MAINS (Select UP to three)

Katsu Pork Curry
Teriyaki Chicken
Miso Glazed Salmon
Chickpea & Spinach Curry VG

SIDES

Steamed Jasmine Rice V
Oven Garlic Roasted Broccoli V

SALAD

Asian Slaw V

DESSERT

Matcha Brownies


