
LUNCH
MLQLPXP 6 SeRSOe. AOO SULcLQJ LV SeU SeUVRQ.

Salad
AOO VaOadV aUe VeUYed IaPLO\ VW\Oe. A VLde VaOad LV aSSUR[LPaWeO\ 1 cXS SeU SeUVRQ, ZKLOe a IXOO LV 2 cXSV
SeU SeUVRQ. IQdLYLdXaOO\ SacNaJed VaOadV aUe aYaLOabOe IRU aQ e[WUa $1.00 SeU SeUVRQ.

House $5.00 side $7.75 full
With a roasted onion & dijon Yinaigrette.

Classic Caesar $5.00 side $7.75 full
With a house-made roasted garlic & black pepper dressing.

Or]o & Tomato Salad $5.00 side $7.75 full
With fresh basil & feta cheese.

Rainbow Thai Noodle $4.00 side $6.75 full
Julienned Yegetables tossed in a cilantro-so\ dressing.

Classic Greek $4.00 side $6.75 full
With tomatoes, cucumber, & feta.

Spinach Salad $5.00 side $7.75 full
With straZberries & mushrooms, in a raspberr\ Yinaigrette.

Penne Pasta $4.00 side $6.75 full
With roasted Yegetables in balsamic Yinaigrette.

Classic Potato $4.00 side $6.75 full
Baked red potatoes Zith chiYes.

Roasted Vegetable $5.00 side $7.75 full
With couscous.

Quinoa & Black Bean Salad $5.00 side $7.75 full
With corn, artichokes, & fresh cilantro.
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SandZiches & Wraps
Heart\ Sandwiches $7.00
OXU VaQdZLcKeV aUe Pade RQ ZKROe JUaLQ bUead RU cURLVVaQWV. TZR KaOYeV SeU SeUVRQ.
PULced SeU SeUVRQ.

Roasted Turke\ & Swiss Black Forest Ham
With ma\o & a mango chutne\. With cheddar & mustard.

Chicken & Avocado Veggie & Cheese
With red onion, roasted red peppers, and ma\o. With cucumber, peppers, & tomato.

Tuna Salad Roast Beef
With cheddar, red onion, scallions, & lettuce. With cheddar.

Egg Salad Chef¶s Choice
With celer\ & green onion. A selection made to fit \our group¶s

dietar\ requirements.

Wraps $7.00
TZR KaOYeV SeU SeUVRQ. PULced SeU SeUVRQ.

Chicken Caesar Turke\ Club
Shredded chicken, romaine lettuce, & sZiss Zith our Roasted turke\ & ham Zith lettuce,
house-made roasted garlic caesar dressing. tomato, and ma\o.

Thai Chicken Jerk Chicken
Shredded chicken, bean sprouts, & carrots Zith a Shredded chicken, red cabbage, carrots,
peanut sauce. & broZn rice Zith a spic\ jerk sauce.

Beef & Mushroom Tuna Salad
Roast beef Zith mushrooms, sautped onions, cheddar, Fresh tuna salad Zith cucumber, tomato,
& lettuce Zith BBQ sauce. lettuce, cheddar, and ma\o.

Southwest Veggie Fresh Veggie
Black beans, corn, bell peppers, guacamole, tomatoes, Julienned carrots, bell peppers, tomato,
salsa, & cheddar. and cucumber Zith hummus & t]at]iki.

Chef¶s Choice
A selection made to fit \our group¶s dietar\
requirements.

Lunch on the Go
IndiYiduall\ packed lunches for \our Zhole group! Your choice of an\ $14.50
one salad, plus a sandZich or Zraps from the lists aboYe. Includes a freshl\ baked
cookie, a piece of fruit, and a can of Minute Maid juice. Napkins & cutler\ included in the bo[.
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Salad BoZls
CULVS YeJeWabOeV SaLUed ZLWK a IOaYRUIXO SURWeLQ - PaNeV IRU a deOLcLRXV OXQcK RIIeULQJ.

Southwestern Beef $9.75
Mi[ed greens, red pepper, tomato, red onion, carrots, & corn Zith a chipotle-lime dressing.

Teri\aki Chicken $9.75
Teri\aki chicken breast, mi[ed greens, rice noodles, julienned carrots & red peppers,
shredded cabbage, & green onion Zith a teri\aki dressing.

Rainbow Thai Chicken $9.75
Roasted chicken & julienned Yegetables tossed in a cilantro-so\ dressing.

Soup
AOO VRXSV aUe VeUYed IaPLO\ VW\Oe. A VeUYLQJ LV aSSUR[LPaWeO\ 1 cXS SeU SeUVRQ. AOO VRXSV aUe VeUYed
ZLWK cUacNeUV.

Roasted Carrot & Brie $4.00
With crqme fravche, herb oil and carrot chips.

Minestrone Soup $4.00
A heart\ Yegan soup.

Chef¶s Choice $3.00
A selection made to fit \our group¶s dietar\ requirements.

Buffet Lunches
The Office Lunch $11.50
Our most popular! Your choice of roasted carrot & brie soup, minestrone soup, or
our house salad Zith a roasted onion dijon Yinaigrette. Includes assorted sandZiches
on Zhole grain bread, including turke\, ham, roast beef, Yeggie, and tuna salad.
SerYed Zith a fruit tra\, dessert tra\, and canned soft drinks.
IQcOXdeV 1 VaQdZLcK SeU SeUVRQ. Add aQ e[WUa VaQdZLcK SeU SeUVRQ IRU $6.00.

The Taco Bar $17.50
Your choice of Yegetarian, shredded chicken, or beef (PLQLPXP RI 12 VeUYLQJV
SeU ILOOLQJ). Includes tZo taco shells per person, \our choice of hard shells or soft.
Toppings include pico de gallo, sour cream, jalapeno peppers, guacamole, &
shredded cheese. SerYed Zith a quinoa black bean salad.

Thai Curr\ $13.50
Your choice of chicken or Yegetarian \elloZ Thai curr\, serYed Zith basmati rice,
garlic naan bread, & rainboZ thai salad Zith a cilantro-so\ dressing.

Perogies & More $12.50
Classic cheese perogies serYed Zith butter\ onions, sZeet cabbage rolls in tomato
sauce, & garlic sausage Zith sour cream on the side. Includes our house salad Zith a
roasted onion dijon Yinaigrette.

Classic Chili $12.50
Your choice of beef, chicken, or Yegetarian chili serYed Zith fresh baked cheddar
scones & \our choice of our house salad Zith a roasted onion dijon Yinaigrette or a
classic caesar salad.
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Barbecue Chicken $14.50
Roasted barbecue chicken serYed Zith a tZice baked potato, corn & cheddar biscuits,
and \our choice of roasted Yegetable salad or our house salad Zith a roasted onion
dijon Yinaigrette.

Tikka Masala $14.50
Your choice of chicken or paneer tikka masala serYed Zith basmati rice, garlic
naan bread, a mint & cucumber \ogurt raita dip, and our house salad Zith a roasted
onion dijon Yinaigrette.

Lasagna $14.50
Your choice of classic meat or Yegetarian, serYed Zith garlic bread and \our choice
of or]o tomato salad or caesar salad.

Four Cheese Tortellini $15.50
Four cheese tortellini in a fire-roasted tomato sauce, serYed buns & \our choice of caesar
salad or classic greek salad.

The Pasta Bar $13.50
Choose one noodle (penne, fusilli, spaghetti, or fettuccine) and tZo sauces
(bolognese, marinara, or alfredo). SerYed Zith garlic bread and \our choice of or]o
tomato salad or caesar salad.

Pi]]a
AOO SL]]aV aUe Pade ZLWK RXU KRXVe-Pade WRPaWR VaXce aQd PR]]aUeOOa cKeeVe.

18´ Thick Crust 10 or 12 slices $26.50
12´ Thick Crust 6 or 8 slices $17.50
10´ Gluten Free Crust $18.50
18´ Vegan 10 or 12 slices $32.50
Our Yegetarian pi]]a, made on a Yegan crust Zith so\ based cheese.

Four Cheese Barbecue Chicken
A perfect blend of parmesan, sZiss, cheddar, & BBQ sauce, shredded chicken, red &
mo]]a. green peppers, mushrooms, & onions.

Pepperoni Deluxe
The classic - just pepperoni & cheese. Pepperoni, mushrooms, & green peppers.

Italian Sausage Vegetarian
Red & green peppers, mushrooms, & black oliYes. Zucchini, red & green peppers,

mushrooms, red onion, & broccoli.
Ham & Pineapple
Smoked ham Zith chunks of pineapple.

Lunch Add-Ons
PULced SeU SeUVRQ.

Drink Bar $2.50
Coffee, tea, and assorted juices.

Coffee & Tea $1.50
Colombian (medium roast), Rocket Fuel (dark roast), Guatemalan (light roast),
or Cascadia Decaf (medium roast)
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Assorted soft drinks $2.00 can
Coca-Cola brands. 355mL cans or 500mL bottles. $2.50 bottle

Assorted fruit juice $2.00 can
Minute Maid brands. 355mL cans or 500mL bottles. $2.50 bottle

Bottled water $2.00 small
Dasani. 355mL or 500mL bottles. $2.50 large
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Plated Lunches
LXQcK SRUWLRQV RI RXU PRVW SRSXOaU SOaWed dLQQeUV. MLQLPXP 12 SeRSOe IRU SOaWed OXQcKeV.

Campfire Lunch $32.00
Caesar Salad
Charred heart of romaine, bacon lardons, parmigiano reggiano, crisp\ fried capers, and
roasted garlic black pepper dressing.

Grilled Beef Tenderloin
Fire roasted poblano and mushroom rago�t, fondant potato, roasted carrots, and a sherr\
scented demi-glace.

S¶mores
With house-made marshmalloZs, dark chocolate plaque, graham cracker soil, and a
milk chocolate mousse.

Breast of Chicken $25.00
Roasted Carrot & Brie Soup
With creme fraiche, herb oil and carrot chips.

Stuffed Chicken Breast
With a chicken & bacon farce, roasted potatoes Zith red onion jam, Zilted spring
greens and marinated asparagus.

White Chocolate Crqme Br�lpe
A raspberr\ studded custard Zith a raZ sugar crust, fresh berries, and lemon macarons.

Icelandic Cod $30.00
Delicate Green Pea Soup
Scented Zith mint, chili, and orange & accompanied Zith a butter-poached
langoustine & cheddar cracker.

Icelandic Pan-Seared Cod
In a celer\ root nage, sautp of fennel, leek and apple, Zith blue crab cakes.

Lemon Tart
Fresh lemon curd, almond shortbread, Italian meringue and Zhite chocolate ganache.

Field-Grown Lunch $24.00
Arugula Salad
Spiced candied pecans, parmesan, & fresh fruit Zith a Zhite balsamic Yinaigrette.

Roasted Beet Tartare
SerYed on an aubergine & squash paYp Zith a tahini caulifloZer purpe.

Chocolate & Roasted Yam Mousse
With mint-lime sponge toffee.
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