
Breakfast: (Serves 10-12)

Fresh Start Platter - A freshly cut fruit platter, yogurt and granola parfaits, popovers, and an assortment of spreads;
homemade Strawberry Butter and Apple Butter, along with our Seasonal Marmalade.
$9.50 per person.

Continental Breakfast Platter - An assortment of freshly baked popovers, pastries, scones, and mu�ns accompanied
with a variety of spreads; homemade Strawberry Butter and Apple Butter, along with our Seasonal Marmalade.
$6.50 per person.

Breakfast Sandwich Platter - A platter of our delicious halved breakfast sandwiches accompanied with a freshly cut fruit
bowl.
$95.00

Choose Between:
Blonde Bomber - Sunshine Unlimited - The Harlan -
3 egg whites topped with 2 over medium eggs topped 2 eggs folded with
sauteed white onions, spinach, with your choice of ham, bacon, sauteed white onions,
homemade sunflower seed pesto or sausage and cheddar cheese on fresh avocado and sliced
and feta cheese on a multi-grain a multi-grain toast. Made with ham tomato on a multi-grain
toast. unless otherwise specified. toast.

Blondie’s Cover All Your Bases Platter - (serves 10-12 people)
An assortment of breakfast sandwiches, freshly baked popovers, a fruit bowl, pastries, mu�ns, butter and spreads. Also
includes a pot of freshly roasted co�ee and orange juice.
$195.00

Fresh Fruit Trays - $50 serves 10-12 $65 serves 16-21 $80 serves 25-30

Breakfast Beverages (includes cups, sweeteners, and creamer)
Fresh Roasted Kaldi’s Specialty Co�ee - Serves 12 $27.50
Orange Juice - Serves 12 $15.50



Lunch:
Salads - All bulk salads feed approximately 12 people.
Chicken Salad - Tuna Salad - Spinach Salad -
Made from scratch chicken salad consisting of     Made from scratch tuna salad consisting Fresh spinach, goat cheese,
chicken, red grapes, shaved almonds, and of white albacore tuna, boiled egg, celey        dried cranberries, bacon,
celery. Served with a popover on a bed of              relish, and red onions. Served with a              shaved almonds, and a
mixed greens with a house made lemon-herb popover on a bed of field greens with a          house made Orange
vinaigrette. house made Lemon-Herb vinaigrette. Raspberry vinaigrette
Single: $8.50 Bulk: $75 Single: $10.50   Bulk: $85 Single: $11.50   Bulk: $70

Add chicken breast:
Single: $16.50 Bulk: $100

Greek Salad - Moe Roe Salad - House Salad -
Mixed greens, artichokes, feta cheese, Field greens, apples, bleu cheese, shaved       Mixed greens, tomatoes,
olives, cucumber, red onions, tomatoes, almonds, red onions, and a house made          carrots, cucumbers, and a
and a house made Greek dressing. Orange Raspberry vinaigrette. house made Lemon-Herb

vinaigrette.
Single: $10.50   Bulk: $65 Single: $11.50   Bulk: $70 Single: $9.00   Bulk: $60
Add chicken breast: Add chicken breast: Add chicken breast:
Single: $15.50   Bulk: $95 Single: $16.50 Bulk: $100 Single: $14.75  Bulk: $90

Sandwiches - All platters serve approximately 12 people.

Shawny Pawny - Brennan Reece - Kendall Ann -
Turkey, crispy bacon, fresh avocado, lettuce,              Roast beef, cheddar cheese, lettuce,      Ham, turkey, american cheese
house made spicy dijon mayo and sunflower seed      tomato, and house made horseradish      lettuce, tomato, and mayo on
pesto, and swiss cheese on honey wheat bread.          mayo on sourdough bread. sourdough bread.
Single: $11.00      Platter: $70 Single: $11.00  Platter: $70             Single: $10.50  Platter: $65

Ace - Juju Veggie - BLT -
Grilled chicken breast, crispy bacon, cheddar            Fresh avocado, cucumber, greens,           Crispy bacon, lettuce, tomato,
cheese, lettuce, tomato, and homemade chipotle       swiss cheese, and sunflower seed           and mayo on toasted honey
mayo on a multi-grain bread. pesto on honey wheat bread.                  wheat bread.
Single: $11.50 Platter: $85 Single: $9.00    Platter: $55            Single: $10.00  Platter: $60

*All boxed lunches served with a choice of kettle cooked chips, fresh fruit, or house made pasta salad.
*All sandwich platters can be served with any combination of sandwiches.
*An assortment of sodas, juices, and waters are also available upon request.



Specialties -

All platters serve 12-15 people.

Veggie Platter -
Seasonal fresh veggies served with our house made Herb Dip and toasted pita bread.
$45

Fresh Fruit Platter -
A platter of sliced seasonal fresh fruit.
$50

Hummus Platter -
A house made hummus consisting of garbanzo beans, garlic, olive oil, and lemon juice topped with feta cheese crumbles.
Served with toasted pita bread and cucumber slices.
$65

Mini Crab Cake Platter -
Crab cakes made from scratch with jumbo lump crab meat and fresh red bell and chipotle peppers, drizzled with a red
pepper remoulade. Served over a bed of fresh mixed greens.
$95

Chicken AND/OR Beef Slider Platter -
Chicken breast or Ribeye steak topped with caramelized onions, melted swiss cheese, and a house made spicy dijon mayo on
top of buttery pretzel rolls.
$110

Sides:
Bowl of Kettle Cooked Chips - $15 Bowl of House Made Pasta Salad - $30

Desserts:
Dessert Platter - A delicious platter full of fresh baked blondie brownies, chocolate brownies, and chocolate chip cookies.
$60




