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IT'S TIME TO RETHINK YOUR TYPICAL “LUNCH"

Go from the “bored” room to OMG this is amazing!
With creatively inspired menus, let us help you cultivate culture and
collaboration.

We’re on your team: Free yourself up to concentrate on the big picture;
our expert planners will handle all the details.

Fuel your body and brain with meeting packages focused on Super Foods
and healthier choices that can increase your team’s effectiveness and
productivity.

Get inspired by our menus or allow our talented team to create a menu to
meet your specifications.
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LSV

THE CONTINENTAL

Assorted Freshly Baked Muffins and Pastry
Butter Chips

Coffee, Tea, Cream, Sweeteners

Bottled Water

*Decaf by Request

Food-$12 per person- Minimum 10

UP & AT IT
Scrambled Eggs- 30z

Breakfast Sausage- 20z

Applewood Smoked Bacon- 2 slices
Assorted Bagels, Cream Cheese
Coffee, Tea, Cream, Sweeteners
Bottled Water

*Decaf by Request

Food-$15 per person- Minimum 15

BRUNCH BUFFET

French Toast- Pecans, Bananas, Maple Syrup
Vegetable Frittata

Breakfast Sausage

Assorted Muffins

Butter and Assorted Preserves

Coffee, Tea, Cream, Sweeteners

Bottled Water

*Decaf by Request

Food-$20 per person- Minimum 15

*All pricing is for delivery only. Fully catered event pricing is custom.
Please speak with a sales team member.




A LA CARIE
BREAKFAST

BREAKFAST

Sliced Fresh Fruit $4.00 pp

Whole Fruit Bowl- Apples, Oranges, Bananas $2.50 pp
Assorted Fruit Yogurt Cups $2.00 ea

Vanilla Yogurt Parfait- Granola, Strawberries $6.00 ea
Omar Coffee (Regular Only, Decaf by Request) $3.00 pp
Premium Black and Herbal Teas $2.00 pp

Assorted Bagels with Cream Cheese (1 ea) $4.00 pp
Hard Boiled Eggs with Salt and Pepper (2 ea) $3.00 pp
Scrambled Eggs (3 0z) $3.00 pp

Scrambled Eggs with Cheddar Cheese (3 0z) $3.50 pp
Applewood Smoked Bacon (3 slices) $4.50 pp
Breakfast Sausage Links (2 links) $3.50 pp

Cheddar Cheese Quiche (1slice) $5.00 pp

Applewood Smoked Bacon Quiche (1slice) $6.00 pp

BEVERAGES

Bottled Apple Juice $2.75 per bottle
Bottled Cranberry Juice $2.75 per bottle
Bottled Waters $1.50 per bottle
Canned Sodas $1.50 per can



BREAKFAS|T
INSPIRA TIONS

WAFFLE BAR
Belgian Waffles (1 per person)

Toppings- Strawberries, Blueberries, Chocolate Chips,
Bananas, Peanut Butter Sauce, Mini Marshmallows,
Cinnamon Toast Crunch, Whipped Cream, Rainbow
Sprinkles, Walnuts, Maple Syrup

Sides- Roasted Potato Hash, Applewood Smoked
Bacon, Breakfast Sausage

Coffee, Tea, Cream, Sweeteners
Bottled Water
*Decaf by Request

Food- $16 per person- Minimum 25
*This menu is for fully catered events only

YOGURT BAR
Yogurt- Greek Vanilla, Plain

Toppings- Honey, Granola, Walnuts, Dried
Cranberries, Strawberries, Blueberries, Bananas,
Chocolate Chips

Food-$10 per person- Minimum 25
*This menu is for fully catered events only

BREAKFAST TACO BAR

Tortillas 6”- 2 Flour Tortillas per person

Proteins- Scrambled Eggs, Breakfast Sausage, Bacon

Toppings- Black Beans, Avocado, Chopped Onions, Diced
Tomatoes, Salsa Fresca, Cilantro, Cheddar Cheese

Sides- Roasted Potato Hash, Fresh Sliced Fruit

Coffee, Tea, Cream, Sweeteners
Bottled Water
*Decaf by Request

Food-$20 per person- Minimum 25
*This menu is for fully catered events only
Hospitality Fees Additional

DONUT BAR
Warm Donuts, Hand Dipped In Vanilla Icing,
Assorted Candies and Toppings

Food-$8 per person- Minimum 25
*This menu is for fully catered events only

CINNAMON BUN BAR
Warm Cinnamon Buns, Vanilla Icing, Assorted Candies

Food-$10 per person- Minimum 25
*This menu is for fully catered events only



| UNCH

CRAFT SANDWICH LUNCH

All sandwiches individually wrapped in halves. 1 sandwich per person

Chicken Caesar- Caesar, Grilled Chicken, Romaine, Parmesan Cheese, Wrap

Turkey BLT- Turkey, Bacon, Lettuce, Tomato, Mayo, Wrap

Bistro Steak- Steak, Crispy Shallots, Bleu Cheese Creme Fraiche, Tomato, Greens, Artisan Bread
Tuna Salad- Tuna, Greens, Tomatoes, Artisan Bread

Vegetarian Wrap- Quinoa Salad, Sundried Tomato, Greens, Wrap

Tuscan Chicken- Marinated Chicken, Pesto Mayo, Greens, Roasted Peppers, Artisan Bread

Salad (Choose 1)

Farm Fresh- Field Greens, Dried Cranberries, Cucumbers, Tomatoes, Balsamic Vinaigrette
Garden- Romaine, Cucumber, Tomatoes, Red Onion, Walnuts, Balsamic Vinaigrette
Caesar- Romaine, Croutons, Parmesan

Potato- Traditional Potato Salad

Dessert (Choose 1)
Godiva Brownies or Chocolate Chip Cookies

Potato Chips (Individual Bags)

Assorted Sodas, Seltzers, Bottled Water
Recyclable Cutlery, Plates, Napkins, and Service Utensils

$19 per person- Minimum 10
Delivery Only
*Also Available as Boxed Lunches $16 ea (Sandwich, Chips, Dessert, Beverage, Napkin)




| UNCH CRUNCH HOT

*All pricing is for delivery only. Fully catered event pricing is custom. Please speak with a sales team member.

ENTREES
Chicken Marsala- Chicken, Mushrooms, Marsala Wine

Chicken Piccata- Chicken, White Wine, Lemons, Capers,

Butter
Grilled Chicken Breast- Chicken, Tomato Basil Relish,
Balsamic Glaze

Balsamic Chicken- Sundried Tomatoes, Artichoke Hearts

Chicken Cacciatore- Peppers, Onions, Marinara

Garlic & Thyme- Garlic & Thyme Marinade, Citrus Beurre

Blanc
Pepper Crusted Pork Loin- Pork, Pan Gravy

SIDES/VEGETABLES

Rice Pilaf- Spinach, Garlic

Roasted Potatoes and Carrots- Olive QOil, Garlic
Mashed Potatoes

Green Beans- Butter, Salt & Pepper

Broccoli and Julienne of Carrots

Sauteed Vegetables- Seasonal Vegetable Succotash

PASTA

Cheese Tortellini- Pesto Cream Sauce

Penne Marinara- Penne, Marinara Sauce

Penne A la Vodka- Penne, Marinara, Heavy Cream,
Parmesan, Bacon

SALAD

Farm Fresh- Field Greens, Cranberries, Cucumbers,
Tomatoes, Balsamic

Garden- Romaine, Cucumber, Tomatoes, Red
Onion, Walnuts, Balsamic

Caesar- Romaine, Croutons, Parmesan

DESSERT
Godiva Brownies or Chocolate Chip Cookies

Bread and Butter

Assorted Sodas, Seltzers, and Bottled Water
Cutlery, Plates, Napkins, and Service Utensils

PRICING

Choose 1 Entrée, 1 Side, 1 Pasta, 1 Salad, 1 Dessert
$24 per person

Minimum 10

Second Entrée Add $8 pp
Add a Side Add $6 pp

Food Delivered in Aluminum Foil Pans



L UNCH ...

SANDWICHES

Cran-Walnut Chicken- Chicken Breast, Mayo, Cranberries, Walnuts, Greens, Artisan Bread- $8
Basil Caprese- Mozzarella, Arugula, Tomatoes, Basil Pesto, Ciabatta- $8

Chicken Pesto Wrap- Grilled Chicken, Pesto Mayo, Provolone, Tomatoes- $8

Cuban Chicken Wrap- Grilled Chicken, Ham, Pickles, Cheddar, Chipotle Mayo- $8

Honey Mustard Turkey- Turkey, Bacon, Provolone, Honey Mustard, Ciabatta- $8

Turkey Avocado Club- Turkey, Avocado, Bacon, Greens, Tomatoes, Cheddar, Wrap- $8
Mojito Shrimp- Grilled Shrimp, Chipotle Mayo, Carrots, Greens, Avocado, Wrap- $10

*Add premium sandwiches for the price listed each per sandwich.
Selection must accompany order subject to minimums

HOT ENTREES

Citrus Salmon- 4 oz. Grilled Salmon, Citrus Tomato Relish $10 pp
Peach Salmon- 4 oz. Grilled Salmon, Peach Mango Salsa $10 pp
Tilapia- 4 oz. Pan Seared, Lemon Buerre Blanc $8 pp

Grilled Shrimp Skewers- 4 pcs. Pineapple, Onions $10 pp

Flat Iron Steak- 4 oz. Char-Grilled, Caramelized Onions $12 pp
Teres Major- 4 oz. Bourbon Demi $10 pp

Short Ribs- 4 0z. Red Wine Braised Beef Short Ribs $15 pp

Beef Tenderloin- 4 oz. Whiskey Glazed $25 pp

Eggplant Parmesan 4 oz. $6 pp

Basil Penne- Penne, Arugula, Shallots, Mozzarella, Tomatoes $6 pp
Wild Mushroom Risotto- Mushrooms and Shallot Ragout $6 pp

*Add premium options to Lunch Crunch Hot for price listed per person, minimum 10
Selection must accompany order subject to minimums




*This menu is for fully catered events only

BREAKFAST MORNING BREAK

Assorted Muffins and Pastry Whole Fresh Fruit- Apples, Oranges, Bananas
Coffee, Tea, Cream, Sweeteners Coffee, Tea, Cream, Sweeteners

Orange Juice, Bottled Water Orange Juice, Bottled Water

L UNCH

Chicken Caesar- Caesar, Grilled Chicken, Romaine, Parmesan Cheese, Wrap

Turkey BLT- Turkey, Bacon, Lettuce, Tomato, Mayo, Wrap

Bistro Steak- Steak, Crispy Shallots, Bleu Cheese Creme Fraiche, Tomato, Greens, Artisan Roll
Tuna Salad- Tuna, Greens, Tomatoes, Artisan Roll

Vegetarian Wrap - Quinoa Salad, Sundried Tomato, Greens, Wrap

Tuscan Chicken- Pesto Marinated Chicken, Roasted Tomato Mayo, Greens, Roasted Peppers, Artisan Roll

Salad- Field Greens, Dried Cranberries, Cucumbers, Tomatoes, Homemade Croutons, Balsamic

Chocolate Chip Cookies
Potato Chips
Assorted Canned Soda, Seltzers, Still Water

AFTERNOON SNACK PRICING

Make Your Own Trail Mix Bar Food-$60 per person- Minimum 20
Assorted Canned Soda, Seltzers, Bottled Water Hospitality Fee Additional




*This menu is for fully catered events only

BREAKFAST MORNING BREAK

Assorted Muffins and Pastry Assorted Kind Granola Bars

Sliced Fresh Fruit Coffee, Tea, Cream, Sweeteners
Fruit and Vanilla Yogurt Parfaits Bottled Orange Juice, Bottled Water

Coffee, Tea, Cream, Sweeteners
Bottled Orange Juice, Bottled Water

POWER BOWIL [ UNCH

Bases- Mixed Greens, Cilantro Lime Brown Rice

Proteins- Braised Chicken Thighs (2 0z.), Grilled Shrimp (5 pcs)

Mix Ins - Corn, Chickpeas, Broccoli, Tomatoes, Black Beans, Cheddar, Feta
Sauces- Pesto, Balsamic Glaze, Mango Salsa

Lemon Bars
Assorted Canned Soda, Seltzers, Bottled Water

AFTERNOON SNACK PRICING
Popcorn, Soft Pretzels- Honey Mustard Food-$65 per person- Minimum 20
Assorted Canned Soda, Seltzers, Bottled Water Hospitality Fee Additional
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*This menu is for fully catered events only

BREAKFAST
Assorted Bagels- Cream Cheese, Butter

Sliced Fresh Fruit
Coffee, Tea, Cream, Sweeteners
Bottled Orange Juice, Bottled Water

AL FRESCO STYLE | UNCH
Roasted Teres Major (Sliced) 4 oz.- Cognac Mustard

Grilled Chicken 4 oz.- Tarragon Aioli
Grilled Asparagus- Lemon Vinaigrette

Carrot Cous Cous- Turmeric, Cilantro and Mint

AFTERNOON SNACK
Hot- Spinach and Artichoke Dip

Cool- Hummus, Mascarpone, and Chive Dip
Pita and Tortilla Chips, Fresh Veggie Sticks
Assorted Canned Soda, Seltzers, Bottled Water

MORNING BREAK

Trail Mix
Coffee, Tea, Cream, Sweeteners
Bottled Orange Juice, Bottled Water

Salad- Bibb Lettuce, Candied Walnuts, Gorgonzola
Dolce, Citrus Vinaigrette
Assorted Breads and Focaccia

Fresh Fruit Salad with Mint

Assorted Canned Soda, Seltzers, Bottled Water

PRICING
Food-$75 per person- Minimum 20
Hospitality Fee Additional
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*This menu is for fully catered events only

BREAKFAST MORNING BREAK

Scrambled Eggs 3 oz. Vanilla Yogurt Parfaits- Strawberries, Granola
Breakfast Sausage 2 pcs. Coffee, Tea, Cream, Sweeteners

Applewood Smoked Bacon 2 pcs. Bottled Orange Juice, Bottled Water

Assorted Bagels, Cream Cheese, Butter
Sliced Fresh Fruit

Coffee, Tea, Cream, Sweeteners
Bottled Orange Juice, Bottled Water

L UNCH BUFFET

Penne ala Vodka- Penne, Marinara, Heavy Cream, Parmesan, Bacon
Citrus Salmon- 4 oz. Grilled Salmon, Citrus Tomato Relish

Roasted Fingerling Potatoes- Organic Fingerling Potatoes

Sauteed Vegetables- Sauteed Seasonal Vegetables

Sirloin Filet- 4 oz., Bourbon Demi
Salad- Arugula, Sliced Grapes, Romano, Truffle Vinaigrette
Petite Treats- Espresso Tiramisu, Triple Chocolate Mousse, Candied Lemon Curd, Raspberry Pistachio Cheesecake

Assorted Canned Soda, Seltzers, Bottled Water

AFTERNOON SNACK PRICING
Godiva Brownies, Macarons, Fruit Kebobs Food-$80 per person- Minimum 20
Assorted Canned Soda, Seltzers, Bottled Water Hospitality Fee Additional
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LUNCH INSPIRATIONS

ADULT [ UNCHABLES

Meals come individually boxed

Charcuterie
Artisan Cheese (5 0z), Crackers, Grapes, Strawberries, Marinated Olives (3 0z)

Crudite
Carrots, Celery, Cucumber, Pita Chips, Hummus (3 0z)

Energy
Nature Valley Granola Bar (1), Hard Boiled Egg (1), Peanut Butter and Jelly Half Sandwich

Fruit
Sliced Apples (5), Sliced Pears (5), Nutella (1 0z), Chocolate Covered Almonds (2 0z)

PRICING
Food-$15 per person- Minimum 15

*Pricing is for delivery only. Fully catered event pricing is custom.

LA STREET TACOS
Proteins- Carne Asada (3 0z.), Shredded Achiote Chicken (3 0z.), Grilled Lime Marinated White Fish (3 0z.)

Toppings- Shredded Cheese, Cotija Cheese, Sliced Jalapefios, Cilantro, Onions, Radish, Limes, Lime Crema, Pico de

Gallo, Avocado Salsa, Pineapple Salsa

Sides- Red Beans and Rice
Flour Tortillas- 2 per person

PRICING
Food- $24 per person -Minimum 15
*This menu option is for fully catered events only, Hospitality Fee Additional
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L UNCH

INSPIRATIONS

FAJITA BAR

Tortillas- 2 Flour Tortillas per person

Protein- Cilantro Lime Chicken (2 oz.), Chipotle Steak (2 o0z.)
Toppings- Peppers, Onions, Romaine, Tomatoes, Cheddar

Cheese, Sour Cream
Sides- Black Beans, Mexican Rice, Salsa, Tortilla Chips,
Guacamole

Southwest Salad- Romaine, Peppers, Tomatoes, Onions,
Roasted Corn, Black Beans, Chipotle Ranch

Assorted Sodas, Seltzers and Bottled Water
Recyclable Cutlery, Plates, Napkins, and Service Utensils

Upgrades/Add Ons
Shrimp (5 pieces) - $7.50 per person
Tofu (3 0z.) - $5.50 per person

PRICING
Food-$22 per person- Minimum 15

*All pricing is for delivery only.
Fully catered event pricing is custom.
Please speak with a sales team member.

A TASTE OF ITALY
Chicken Parmesan
Penne A la Vodka
Garlic Knots

Mixed Greens Salad- Plum Tomatoes, Chopped
English Cucumber, Shaved Romano, Balsamic
Vinaigrette

Sweets- Cannolis

Assorted Sodas, Seltzers and Bottled Water
Cutlery, Plates, Napkins, and Service Utensils

PRICING
Food-$18 per person- Minimum 15

SWEET GREENS SALAD BAR

Bases- Romaine, Mesclun

Proteins- Chicken Breast (2 0z.), Sliced Steak (2 0z.)
Mix Ins- Carrots, Red Onion, Tomatoes, Cucumbers,
Peppers, Dried Cranberries, Croutons

Cheese- Parmesan, Cheddar

Dressings- Balsamic Vinaigrette, Ranch, Caesar

Assorted Sodas, Seltzers and Bottled Water
Cutlery, Plates, Napkins, and Service Utensils

Upgrades/Add Ons

Shrimp (5 pieces) - $7.50 per person
Tofu (3 0z.) - $5.50 per person
Salmon (4 oz.) $10.00 per person

PRICING

Food-$22 per person- Minimum 15
14



LUNCH INSPIRATIONS

POWER BOWLS

Bases- Cilantro Lime Brown Rice, Mixed Greens

Proteins- Pick 2- Braised Chicken Thighs (2 o0z.),
Shredded Beef (2 0z.), Tofu (2 0z.), Grilled Shrimp (5 pcs)

Mix Ins- Corn, Chickpeas, Broccoli, Tomatoes, Black
Beans, Cheddar, Feta

Sauces- Pesto, Balsamic Glaze, Mango Salsa
Fruit Salad

Assorted Sodas, Seltzers and Bottled Water
Cutlery, Plates, Napkins, and Service Utensils

PRICING
Food-$20 per person- Minimum 15

SMOKEHOUSE BBQ

Proteins- Pick 2- Pulled Pork (2 0z.), BBQ Chicken Thighs
(2 0z.), Sliced Brisket (2 0z.)

Sides- BBQ Beans, Coleslaw, Macaroni and Cheese

Sauces- Citrus Chipotle, Carolina (Vinegar), Traditional
BBQ

Salad- Caesar Salad
Corn Bread and Sweet Butter

Assorted Sodas and Bottled Water
Cutlery, Plates, Napkins, and Service Utensils

Upgrades/Add Ons- $6 pp each
Yukon Gold Mashed Potatoes
Sweet Mashed Potatoes

Potato Salad

Macaroni Salad

PRICING
Food-$25 per person- Minimum 20

*All pricing is for delivery only. Fully catered event pricing is custom.

Please speak with a sales team member.



A LA CARIE
L UNCH/SNACKS

SNACKS

Warm Jumbo Pretzels with Honey Mustard (1 ea) $4.00 pp
Cape Cod Potato Chips $1.50 ea

Tortilla Chips and Salsa $3.00 pp

Trail Mix (Chocolate or Tropical Fruit) $2.25 ea
Nature Valley Crunchy Granola Bar $3.00 ea
Assorted Candy Bars $2.50 ea

Chocolate Chip Cookies $2.00 ea

Peanut Butter Cookies $2.00 ea

Sugar Cookies $2.00 ea

Oatmeal Raisin Cookies $2.00 ea

Blondie Bars $3.00 ea

Brownies $2.00 ea

Crushed Oreo Brownies $3.00 ea

All snacks minimum 10 ea/pp

BEVERAGES

Bottled Waters $1.50 per bottle
Canned Sodas $1.50 per can
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ALTT
OF FERINGS

Can you provide linen for seating tables?- Absolutely, All round linens for guests tables are $20 each.
Standard colors include- Black, White, Ivory, Navy.

How many servers do | need for my event? Great question. Each event is unique therefore we will work
with you to craft a complete service team ensuring you and your guests are absolutely taken care of.

How do | setup my event? We will work directly with you to craft a floor plan achieving your events vision
that our team will take care of day of.

Rentals- Linen/China/Glassware/Flatware

White, Ivory, Black Rectangle Linen for Food Tables- $20 ea.
White, Ivory, Black, Navy Round Linen for Guest Tables- $20 ea.
Linen Napkins (Various Colors)- $1.10 pp

Appetizer China Plates- $1.00 pp

Lunch/Dinner Size China Plates- $1.00 pp

Breakfast Glassware (Coffee Mug, High Ball)- $3.00 pp
Lunch/Dinner Glassware (High Ball)- $1.50 pp

Water Glass- $1.50 pp

Flatware (Fork and Knife)- $1.00 pp

Rentals Upgrades Available

Hospitality

$45 per team member/hr

Minimum 4 hours (including setup/breakdown)

Some Events Require Specific Service Teams With Customized Pricing.



From our entire team! We are
grateful for the opportunity to
serve you and your team

J Porit o

info@dahospitalitygroup.com | www.dahospitalitygroup.com | 860.357.4100



