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IT'S BREAKFAST TIME

RISE AND SHINE

CONTINENTAL HOT BREAKFAST

Priced per person, minimum 10 guests. Priced per person, minimum 10 guests.
Continental 6. Classic Hot Breakfast 14.
Assorted Muffins and Pastries Cage-free Scrambled Eqggs, Breakfast Potatoes,

Add Sliced Fresh Fruit " Apple Wood Smoked Bacon and Sliced Fresh Fruit
Add Pork Links/or Turkey Sausage Links (1.5 per)  +3.
Build Your Own Fruit and Yogurt Parfait 10.
Vanilla Yogurt, Fresh Fruit, Granola, Mini Egg Stratas (2 per) 10.
Honey and Dried Cranberries Select two flavors:
. - Spinach + Parmesan
Sub Greek/or Non-Dairy Yogurt +2. - Caramelized Onion and Ham + Cheddar Cheese
- Egg White, Tomato Basil + Parmesan Cheese
- Peppers + Roasted Tomato
Breakfast Charcuterie 14. . .
Dried Fruit, Artisan Cheeses, Cage-Free Hard-Boiled Add Sliced Fresh Fruit +h.
Eggs, Candied Bacon, Shaved House Smoked Turkey,
Grapes, Fruit Preserves and Mini Croissants
Breakfast Sandwiches or Burritos 9.
Select two flavors:
Bagels 6. i ggg + Am?.:ncafg[:]e;;e ch
Served with Whipped Butter, Cream Cheese and Hausage, gg + Lheddar Lheese
Fruit Preserves - Ham, Egg + American Cheese
- Egg White, Spinach + Roasted Tomato
Select bread:
Fruit Platter 8. - English Muffin
Sliced Fresh Sliced Fruit - Croissant
- Burrito Wrap
Add Sliced Fresh Fruit +4.

Add Breakfast Potatoes +3.



READY FOR

LUNCH?

BOXED LUNCHES

Priced per person, minimum 10 guests.
Choose up to three varieties of Artisan Sandwiches or
Wraps per order for Executive and Boxed Lunch

Executive Boxed Lunch 16.
Artisan Sandwich and/or Wrap, one Side Salad, House
Made Chips and a Dessert Bar

Boxed Lunch 13.
Artisan Sandwich and/or Wrap, House Made Chips and
Cookie

LUNCH PLATTERS

Priced per person, minimum 10 guests.

Mini Sandwiches (1.5 per) 1.
Selection of two Mini Sandwiches, choice of Side Salad,
House Made chips and Cookies

Artisan Sandwiches and Wraps 18.
Selection of three Sandwiches or Wraps, choice of Side
Salad, House Made Chips and Cookies

Build Your Own Deli 16.
Variety of Deli Meats and Cheeses, Roasted Vegetables,
Lettuce, Tomato, Condiments, Artisan Bread Served

with choice of Side Salad, House Made Chips + Cookies

DELI AND SIDE SALAD
SELECTIONS

ARTISAN SANDWICHES

- Turkey + Swiss

- Roasted Veg + Hummus
- House Roast Beef

- [talian Grinder

- R+R Chicken Salad

ARTISAN WRAPS

- Blackened Chicken Caesar
- Turkey Club
- Antipasto

MINI SANDWICHES

- Caprese

- Turkey BLT

- Buffalo Chicken

- R+R Chicken Salad
- Ham + Swiss

SIDE SALADS

- Fresh Fruit Salad

- Caesar Salad

- Dijon Roasted Potato Salad
- Pesto Pasta Salad

- Garden Salad




LETTUCE

CELEBRATE

SALADS

Priced per person, minimum 10 guests.

Salad Boxed Lunch 15.

Choice of Salad with Dressing on the side. Served with
House Made Chips, Cookie and Herb Pita Bread

Salad Choices:

- Chef

- Chopped Cobb

- Chicken Caesar

- Soy Ginger Salmon

Build Your Own Salad 10.

Array of fresh Garden Salad ingredients,
two Dressings and Herb Pita Bread

Add:

- Ginger Sesame Tofu +4,
- Herb Grilled Chicken +6.
- Lemon Pepper Salmon +8.
- Rosemary Grilled Shrimp Skewers +8.

Dressing Choices:

- ltalian

- Caesar

- Balsamic Vinaigrette
- Ranch

- French

SALAD PLATTERS

Family-style salad with herb pita bread
and dressing on the side

Chicken Caesar

Serves 10-15 Serves 20-25

125. 225.
Greek Salad

Serves 10-15 Serves 20-25

110. 200.
Roasted Chicken Cobb

Serves 10-15 Serves 20-25

155. 295.

SIDE SALAD PLATTER

Serves 10-15 Serves 20-25

50. 8b.
Choice of Side Salad:
- Moroccan Quinoa Beet Salad
- Fruit Salad

- Dijon Roasted Potato Salad
- Pesto Pasta Salad

- Garden Salad

- Caesar Salad



LET'S EXPLORE

FLAVORS

CREATE

Priced per person, minimum 10 guests.

Mediterranean Graze 19.

Herb Pita, Classic Hummus, Kalamata Olives,

Diced Tomatoes, Diced Cucumbers, Red Onion,

Feta Cheese, Tzatziki, Greek salad and Tabbouleh with
choice of two proteins:

Falafel, Chicken Souvlaki or Lamb and Beef Gyro

Tacos 20.

Grilled Vegetables, Chipotle Chicken,

Seasoned Beef, Black Beans, Cilantro Lime Rice,
Pico de Gallo, Salsa Roja, Shredded Lettuce,
Cheddar Cheese, Sour Cream, Jalapenos, and Flour
Tortillas. Served with House Made Tortilla Chips.

Add Guacamole +3.

Simply Italian 23.
Pasta with Pomodoro and Pesto Basil Sauces,

Garlic Bread and Caesar Salad with choice of

two proteins: Herb Grilled Chicken, Beef Meatballs,
Eggplant Parmesan or Chicken Parmesan

Smokehouse Barbeque 19.
Southern-Style Bacon Green Beans, Macaroni and
Cheese, Creamy Coleslaw, Corn Bread, BBQ Sauce and
choice of two proteins: Smoked BBQ Tofu,

Pulled Chicken , Pulled Pork or Smoked Brisket +3.

Power Grain Bowl 13.
Chef’s selection of fresh seasonal Roasted

Vegetables, Whole Grains, Specialty Sauces

and Toppers

Add:

- Ginger Sesame Tofu +4.
- Herb Grilled Chicken +6.
- Lemon Pepper Salmon +8.
- Rosemary Grilled Shrimp Skewers +8.

LOOKING FOR SOMETHING DIFFERENT?

Contact us about creating a custom menu selection.




IT'S TIME FOR

SNACKS + BREAK

SNACKS

Priced per piece, one dozen minimum.

Cookies 175/ 21.

Brownies 2.75133.

Cookies and Brownies 2.25/721.

Brownies and Dessert Bars 3.25/ 39.
Priced per person.

Chocolate & Yogurt Covered Pretzels 3.25.

House Made Potato Chips 2.25.

SNACK PLATTERS & TRAYS

Priced per person, minimum 10 guests

Vegetable Crudité 9.
Seasonal Sliced Vegetables with Classic Hummus and
Ranch Dressing

Flavored Popcorn 4,
Select two: Plain Salted, Truffle, Ranch, Cheddar

Satisfier 9.
House Made Chips, Mixed Nuts, and Assorted Cookies

Warm Pretzels 5.
Served with Mustard and Cheese Dipping Sauces

SPECIALTY DESSERTS AND CUPCAKES ARE ALSO
AVAILABLE. CONTACT US TO ELEVATE YOUR EVENT!

THEMED BREAKS

Priced per person, minimum 10 guests.

Mediterranean Hummus Bar 1.
Roasted Red Pepper and Plain Hummus with

Grilled Pita, Cucumbers, Roasted Red Peppers

and Kalamata Qlives

Cheese + Antipasto Assortment 15.
Assorted Meats and Cheeses, Roasted Red Peppers,
Marinated Olives, Sliced Baguette and Crackers

Duo of Dips 13.
Onion Dip & Spinach Artichoke Dip Spread with
Flatbread Crisps, Crostini and Cucumber Points

Dim Sum 14.
Chicken Pot Stickers, Vegetable Spring Rolls, Garlic
Chili Sauce, Potsticker Sauce and Pickled Vegetables

Chips, Guac + Salsa 12.
Salsa Roja, Salsa Verde, House Guacamole and House
Made Tortilla Chips

Add an energy drink or sparkling water



TODAY'S PLAN

DRINK COFFEE

AND BE AWESOME

BEVERAGES
Priced per person unless noted by servings.
MAKE IT HOT ENERGIZE YOUR DAY
Fresh Brewed Coffee or Tea Service  15./ 30./ 45. Individual beverages.
ng:#a&?f%feee Monster 160z. B.
Hot Tea Red Bull 120z. 5.

*Sm Serves-5 or less / Med Serves-6-10 / Lg Serves-11-15

Vitamin Water

HYDRATE
MAKEIT c 0 OL Bottled beverages.

Smartwater 200z. 4,

Individual beverages. Sparkling Water 120z. 2.

Starbucks Frappuccino b. Bottled Water 200z. 3.
Iced Tea Sweet or Unsweetened 3.
Bai Beverage 4,
Juice 3.
Soda 200z. 3.
Soda 7.50z. 2.
4,
4,

Gatorade
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CATERING POLICIES

HOW IT WORKS

Catering orders will include all necessary plates, utensils, napkins and condiments in quantities consistent
with your order. We also supply all food and beverage equipment needed to ensure food is served properly.
China and linen service can be rented for your event at an additional charge. Our catering attendants will
deliver, set-up and pick up your order at your requested time and location.

LAST MINUTE ORDERS

We ask for a 72-hour notice for catering orders but understand that last minute needs do arise. Please
contact the catering office for your last-minute needs and we will make every effort to accommodate
them.

DON'T SEE WHAT YOU ARE LOOKING FOR?
Contact our Catering Manager and we will develop a customized menu that fits your needs.

ADDITIONAL SERVICE

If you are hosting an important all-day event or a large-scale meeting that requires more attention than
just a set up, delivery and pick up, we can arrange for you to have a catering attendant to tend to any
immediate needs that arise. Speak to our catering manager to schedule an attendant to make sure your
event is a success!

SPECIAL EVENTS
Are you looking to host a cocktail reception or seated dinner? We can plan and execute your event. Set up
a meeting with our Catering Manager to go over your ideas!

CANCELLATIONS

Catering orders are made specifically for your meeting; therefore, cancellations must be made 36 business
hours in advance. When this is not possible, please let us know if we can deliver your order to another
location within the building.

Cancellation fees may apply.



READY TO CREATE AN
EXPERIENCE?

From celebrations marking company
achievements to kick-offs for the future, and
special occasions throughout the year, we'll
make it all happen. We offer a wide range of
services to meet every type of need. Contact us
today and we will make sure your vision comes to

life and ensure your event is a success.

rustleandroux.catertrax.com
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