Specialty Sandwiches $6.95 each
(minimum order of 5 of each type of sandwich)

Portabella, Caramelized Onion, Roasted Red
Pepper & Fontina Panini

Fried Chicken Panini

Ham & Cheese Panini

Bacon, Egg & Cheddar Panini
Steak & Fontina Cheese Panini
Italian Panini with spicy peppers
Mediterranean Baguette Sandwich
black olive tapenade, tomatoes,

arugula & feta cheese

Hummus & Veggie Wrap

with cucumbers, red onion, carrots and alfalfa

sprouts

Chicken Caesar Wrap
grilled chicken, romaine, parmesan
house made Caesar dressing,

Smoked Turkey, Sliced Pears & Brie
rosemary-honey aioli on rustic white

Turkey, Bacon & Cheddar
with spicy Dijon on a crusty baguette

Roasted Ham & Gruyere Cheese with whole
grain mustard on rustic white

Rare Roast Beef with
Dijon-herb mayo on Rustic White

Tarragon Chicken Salad
on a Seeded Egg Roll

House Made Egg Salad
on a Seeded Egg Roll

Assorted Sandwich Platter $6/person
(10 person minimum)
Chefs selection of half sandwiches

Minimum of 48 hour advance notice
requested on most orders
$100 minimum order required

Assorted Salads $6.50 each

(minimum order of 5 of each type of salad)
(check for seasonal availability)

Served with an Iggy’s Crusty Roll

Iceberg “Wedge” Salad
bacon bits, buttermilk dressing

Simple Salad
romaine lettuce, cucumbers,
€.v.0.0. & aged balsamic

Baby Greens
tomatoes, goat cheese crostini,
balsamic vinaigrette

Caesar Salad
garlicky croutons, Manchego cheese

Radicchio and Great Hill Blue Salad
pickled onions, carrots,
red onion-herb dressing

Greek Tomato Herb Salad
romaine, kalamata, olives, oregano, feta

Spinach, Capicola, and Mozzarella Salad
basil leaves, red onion vinaigrette

Mango, Cabbage & Toasted Peanut Salad
with Vietnamese vinaigrette

Latin-style Cole Slaw
cilantro, cumin, lime juice

White Bean and Tomato Salad
chives, red onion vinaigrette

“Traditional” Potato Salad
pickles, caramelized onions & rosemary

Fingerling Potato & Artichoke Salad
Dijon vinaigrette

Minimum of 48 hour advance notice
requested on most orders
$100 minimum order required



Luncheon Platters
Feeds 10-15 People

Middle Eastern Platter $35
hummus, pita, grilled vegetables,
tomato salad, assorted olives

Tortilla, Chips and Salsas $25
crispy tortilla chips,
two salsas: one mild & one hot

Cheese Platter $40
assorted cheeses, crackers & breads

Stinky Cheese Table $70
cheeses from Formaggio’s Kitchen,
fresh baked breads and crackers,
seasonal fruit

Crudités $30
crisp fresh vegetables, house made ranch

Grilled & Chilled Shrimp Cocktail $70
sesame aioli and traditional cocktail sauce

Japanese Maki Platter $50
#1 Tuna Maki, Tuna Tartare Maki, Vegetable Maki served with pickled ginger, wasabi & soy sauce

Antipasto $45
stuffed pickled cherry peppers with Fontina and Serrano ham, house cured meats,
seasonal fruits, crusty bread

Cold Chicken Satay Skewers $45
spicy peanut dipping sauce

Chilled Sesame Peanut Noodles $35
cilantro, cucumber, sesame seeds

Lo Mein Noodles $40
soft noodles, veggies, sweet & sour soy dressing
add Tofu, Chicken, or Pork + 15, Shrimp +20

Pad Thai $40
rice stick noodles, bean sprouts, peanuts
add Tofu, Chicken, or Pork + 15, Shrimp +20

Baked Macaroni & Cheese $35
Ritz cracker crumbs

Wild Mushroom & Goat Cheese Lasagna $40
red wine tomato sauce

Minimum of 48 hour advance notice
requested on most orders
$100 minimum order required



