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SANDWICHES & BOXED LUNCH 

Sandwiches 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Not Your Typical Tuna Salad 
Bumblebee White Tuna tossed with sweet pickles, shredded carrots, dried cranberries, celery and onion 
combined with a special sweet but tangy dressing.  Served on a croissant, bed of lettuce or in a bowl for  

self-service 
$7.00 ea. on croissant or by the 10 oz scoop  |  $37  tray of 12 half sandwiches or served in a bowl with croissants 

on the side  
 

Toasted Pecan & Dill Chicken Salad 
Tender chunks of baked chicken breast tossed with purple grapes, toasted pecans, fresh chopped dill and 

creamy dressing.  Served on a flaky croissant, bed of lettuce or in a bowl for self service.  
$8.00 ea. on croissant or by the 10 oz scoop  | $37  tray of 12 half sandwiches or served in a bowl with croissants 

on the side  
 
 

Assorted Piggy Pimento 
Shaved Black Forest Ham piled high and 

sandwiched between homemade pimento cheese 
on sliced LaBrea Artisan Bread, Hawaiian Bun or 

gourmet wrap. Served warm or room temp.  
$7.00 ea  |  $37 tray of 12 halves  

 
Turkey Brie and Bacon Jam 

Tender Oven Roasted Turkey, creamy Brie and 
Savory homemade Bacon Jam* on sliced LaBrea 

Artisan bread or Hawaiian Bun or gourmet 
wrap.  Served warm or room temp  

$8.00 ea  |  $39 tray of 12 halves  
 
 

Sides 
(Choose Two, additional $3) 

Roasted Corn and Edamame Salad  |  Red Skin Potato Salad  |  Corkscrew Veggie Pasta Salad 
Roasted Vegetable Medley  |  Seasonal Fruit Salad  |  Honeycrisp Apple  |  Banana  |  Bag of Chips 

Dark Chocolate Espresso Iced Brownie  |  Jumbo Homemade Chocolate Chip Cookie 
Old Fashioned Lemon Square  |  Four Double Butter Thumbprints 

 
Drinks available for $1.00 ea. (Coke products, bottled water, tea, lemonade) 

 
 
 
 

Classic Muffuletta 
Thinly sliced mortadella, salami, ham and 

provolone, layered in a hollowed out fresh Italian 
bread, slathered with olive and red pepper 

tapenade. It’s a classic! 
$8.00 ea  |  tray of 12, 3 in. sandwiches $39 

 
Through the Garden Roasted Veggie Sub 

Roasted carrots, purple onion, red peppers and 
mushrooms topped with mozzarella and sliced 

tomatoes then drizzled with tangy Dijon 
Vinaigrette. Choice of LaBrea Artisan Bread, 

Hawaiian Bun or gourmet wrap, served warm  
or at room temp.  

$7.00 ea  |  $37 tray of 12 halves  
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From the Garden 
 

Sweet Kale Salad 
Chopped kale, brussel sprouts and cabbage tossed with honeycrisp apples, craisins and pumpkin seeds and 

served with maple apple cider vinaigrette dressing.   
$8 ea  |  $60  bowl to serve 12-14  |  Add chicken breast or shrimp for $3 per serving or $12 per bowl 

 
Shredded Asian Salad 

Shredded iceberg lettuce tossed with green onions and sautéed sweet almonds and crisp chinese rice noodles 
and a tangy sweet asian dressing. Most popular salad!  

$7 ea  |  $50  bowl to serve 12-14  |  Add chicken breast for $3 per serving or $12 per bowl 
 

Bbq Chicken Ranch Salad 
Tender chicken, bacon, black beans, corn, tomatoes, onions and avocado. Served with bbq ranch dressing on 

the side for serving.   
$10 ea  |  $50 bowl to serve 10-12 

 
Mediterranean Farro Salad 

Tender cooked farro protein, finely diced cucumber, red onion, feta, red pepper, sundried tomatoes and 
parsley tossed with a greek vinaigrette.   

$8 ea  |  $60 bowl to serve 12-14   |  Add chicken or shrimp for $3 per serving or $12 per bowl 
 


