
    
 250 Exchange Place, Suite A
 Herndon, Virginia 20170
	 703-689-3334	•	703-689-3351(fax)
	 WWW.APPLESPICE.COM

	We DO NOT have a delivery charge of less than 10 miles, but 
our drivers LOVE tips. All our hot items orders should be 

placed by 3pm the day before the event. We take phone orders 
24/7. Also, we have online ordering 24/7. 

www.herndon.applespice.com

Pasta	(minimum	order	of	10)	
ALL pasta dishes include fresh seasonal salad and garlic toast

Beef Stroganoff
Filet mignon, sliced mushrooms, peppers, onions and cream tossed 

with noodles. $16 per person

Garlic Shrimp Pasta 
Parsley, lemon and garlic extra virgin olive oil. $16 per person

Cheese Tortellini Bar 
Fresh marinara sauce, meat sauce and house-made meatballs.
$15 per person. Add crispy chicken parmesan $5 per person 

Cajun Pasta 
Chipotle cream sauce, peppers, scallions and chicken sausage. $14 per 

person

Chicken Alfredo pasta 
Creamy alfredo sauce, sliced chicken breast, fresh broccoli. 

$14 per person

Baked Ziti 
With fresh mozzarella, served with a side of Italian sweet sausage and 

peppers. $14 per person

Entrees	(minimum	order	of	10)

Balsamic Honey Salmon 
Served with basmati rice pilaf and fresh asparagus. $17 per person

Sweet Chili Tilapia 
With a Red Curry Sauce, sticky brown rice and ginger braised bok 

choy. $17 per person

St. Louis Ribs 
Served with creamy potato salad, BBQ baked beans, corn bread and 

honey butter. $16 per person

Mixed Kabobs (Beef and Chicken) 
Served with balsamic rice pilaf and fresh seasonal salad (vegetarian 

option available). $15 per person 

BBQ Platter (Beef and Chicken) 
Creamy potato salad, BBQ baked beans, corn bread and honey butter. 

$15 per person

Oven fried chicken
Garlic smashed potatoes, braised collard greens, biscuits and honey 

butter. $15 per person
 

Fajita Bar (Chicken and Beef)
Mexican rice, vegetarian pinto beans, fresh salsa and fresh made 

guacamole(vegetarian option available). $15 per person

Bacon-wrapped Angus meatloaf
Garlic smashed potatoes and fresh green beans. $14 per person

Chicken Cordon Bleu
Roasted red potatoes and fresh green beans. $13 per person

Kung Pao Chicken
Sticky brown rice with fresh carrots and broccoli (vegetarian available). 

$13 per person

Pasta & Entrees



Please “like” us and see what we are up to including daily 
specials and discounts…

https://www.facebook.com/asjherndon

  

The Rules:

• Apple Spice delivers Monday through Friday breakfast, lunch, 
snacks, and dinner.

• We DO NOT have a delivery charge for less than 10 miles, but 
our drivers LOVE tips.

• Saturday delivery: minimum order of $500

• Delivery slots fill up quickly! For most popular delivery times 
(aka 11:45) be sure to call us at least 24 hours in advance. We 
can reserve your delivery spot for you even if you don’t know your 
entire order.

• We have online ordering. If you prefer to send your order to a 
sentient being, send an email to  lou@applespice. We promise to 
respond within 24 hours.

• All hot food and breakfast orders should be placed by 3pm the 
day before your event.

• We love to cater to large groups!

• All prices are subject to Virginia and Herndon sales tax.
 
• Cancellations require 24 hour notice, NO exceptions.

New!

New!

New!

Mexican Enchiladas
 Corn Tortillas filled with cheese, peppers and onions with your 
choice of chicken, beef or vegetarian. Smothered in a spicy chili 
sauce, served with black beans, Mexican rice and our signature 

southwest salad. $15.00 per person  

LaMedica Lasagna
 The Best Italian Lasagna ever!! Layered lasagna noodles, Italian 

sausage and beef, ricotta cheese, tomato sauce, baked mozzarella and 
Romano cheese.Seasonal Salad and Garlic Toast $ 15.00 per person

Roasted Red Pepper Salmon 
Served with basmati rice and fresh asparagus $ 17 per person

Napoli Calzones
Italian Calzones filled with pepperoni and ricotta/ mozzarella cheese 
finished with garlic butter. Fresh marinara sauce on the side, served 

with seasonal salad. $12.00
 

Roast Chicken
With garlic smashed potatoes, and seasonal roast vegetable medley. 

$13 per person

Grilled Teriyaki Chicken
 With Pineapple, sticky brown rice, and sesame ginger broccoli. $13

Chicken Roulade 
With fresh mozzarella, spinach and roasted peppers, basmati rice 

pilaf and seasonal roast vegetable medley. $13 per person

Taco Bar
Seasoned Angus ground beef, Mexican rice, vegetarian pinto beans, 

fresh salsa and shredded cheese  (vegetarian option available). 
$13 per person

Stuffed Portobello Mushroom
(vegetarian friendly!) $5 each per person

ORDER NOW	at:
http://ordering.applespice.com/

AppleSpiceHerndon/

New!



Same Day Delivery Available * 
Sandwiches

Our sandwiches are made from our daily baked bread
FROM SCRATCH and premium IN-HOUSE roasted meats.

Deluxe Box Lunches *
Include ANY signature sandwich, fresh baked cookie, signature 

sauce, a pickle and choice of one side: creamy potato salad, zesty pasta 
salad, fresh seasonal fruit, potato chips, carrot chips and ranch or 

veggie bag (add $1)  (Baked Chips add $0.50) $9.50 each  per person

Executive Box Lunches*
Includes a signature sandwich, a cheesecake treat, signature sauce, 
a veggie bag, a pickle, potato chips and choice of one side: creamy 

potato salad, zesty pasta salad, fresh seasonal fruit, carrot chips and 
ranch (Baked Chips add $0.50) $12  per person

Sandwich Special *
Your choice of ANY sandwich, substituting either soup or tossed 

green salad for the side dish and a fresh baked cookie. $12  per person

Soup and Salad Special * 
A cup of piping hot soup next to a crisp tossed salad and fresh baked 

roll.  $11  per person

Sandwich Platter 1
 Signature sandwiches with cookie and brownies and choice of one 
signature side. Fresh tossed salad, creamy potato salad, zesty pasta 

salad, potato chips. 
$12.50 (minimum 10) per person

Sandwich Platter 2
Signature sandwiches with cookie and brownies and choice of two 
signature sides. Fresh tossed salad, creamy potato salad, zesty pasta 

salad, potato chips. $14.50 (minimum 10) per person

Signature Wrap Platter 1
With cookie and brownie tray and choice of one signature side: fresh 

tossed salad, creamy potato salad, zesty pasta salad, potato chips. 
$13.50 (minimum 10)  per person

Signature Wrap Platter 2
With cookie and brownies and choice of two signature sides: fresh 
tossed salad, creamy potato salad, zesty pasta salad, potato chips. 

$15.50 (minimum 10)  per person

Condiment Platter 
(For 15-20 sandwiches) Sliced tomatoes, sliced pickles, lettuce, and 

sliced cucumbers  $22 each  

Quesadillas (chicken or veggie)
With our signature Southwest Salad. $12 (minimum 10)  per person

Drop and Go: 
10 1/2 sandwiches, 10 bags of chips, 10 Fresh baked cookies and 10 

pickles.  $75 each  

Hand-Made Angus Cheeseburgers and Onion Rings
$11 (minimum 12)  per person

Philly Cheese Steak Buffet with Onion Rings
$11 (minimum 12)  per person

3 Cheese Grilled Cheese 
On our signature honey wheat bread served with seasonal tossed 

salad. $10 (minimum 12)  per person

New!

Sandwiches



Granny Apple Turkey
Honey wheat bread tangy sliced green apples, tender turkey breast,

and Havarti cheese with apple cider sauce on the side. 

Turkey CranPeno
Jalapeno cheddar bread, oven-roasted white turkey breast, lettuce, 

cucumbers and Swiss cheese with cranberry sauce on the side.

Turkey Avocado
Honey wheat bread, oven-roasted turkey breast, sliced avocado, 

sprouts and Swiss cheese with cranberry sauce on the side.

Turkey & Swiss
Honey wheat bread, oven-roasted, tender white turkey breast piled 

high and Swiss cheese with cranberry sauce on the side.

Office Favorites
13 Grain bread, roast beef, sliced turkey, ham and Swiss cheese with 

a side of our signature sauce.

Virginia baked ham and Swiss cheese 
Sourdough bread, Virginia baked ham, and Swiss cheese

BLT
Sourdough bread, crisp bacon next to garden fresh tomatoes and 

crisp green leaf lettuce  with our signature sauce on the side.

BLT Deluxe
Honey wheat bread,  the BLT made even better with Swiss cheese, 

avocado and sprouts  with our signature sauce on the side.

Roast Beef Deluxe
13 Grain bread, lean top round of beef, provolone and cheddar with 

Dijon horseradish on the side 

Club
Honey wheat bread,  oven-roasted turkey breast, baked ham, crispy 

bacon, cheddar & provolone cheese with our signature sauce on the side.

Tuna Salad
Sourdough bread,  the best fancy white albacore tuna with Swiss cheese.

Teriyaki Chicken
Sliced Asian pear, chicken marinaded with sesame ginger teriyaki 

sauce, topped with lettuce and provolone cheese.

Herb Roasted Chicken
Olive oil & herb bread,  sliced chicken marinated in a blend of herbs 

and spices served with Swiss cheese & pesto mayo on the side.

Cashew Chicken
Sourdough bread,  tender chunks of chicken breast blended with 

sweet celery then topped with cashews.

Curry Chicken
Olive oil & herb bread,  a blend of sweet & savory spices with a hint 

of mild curry mixed with fruit and tender chicken breast.

Chipotle Chicken
Sourdough bread,  chipotle seasoned chicken with tomatoes and

pepper jack cheese served with chipotle mayo on the side.

Buffalo Chicken
Our own recipe of Buffalo chicken on sourdough bread with a 
homemade coleslaw of celery, carrots, red cabbage and lettuce. 
Topped with provolone cheese. Deluxe $10.50, Executive $ 13

Egg Salad
Sourdough bread,  Egg salad, Swiss cheese and sliced avocado.

Vegetarian
Olive oil & herb bread, mushroom, tomatoes cucumbers, avocado, 
pepper and sprouts, provolone and cheddar cheese with pesto mayo 

on the side.

Portobello & Avocado 
13 Grain Bread,  a roasted, marinated portobello mushroom and
sliced avocado served with lettuce, tomato and provolone. Served 

with pesto mayo on the side.

New!

New!

Signature Sandwiches



Our salads are prepared daily from the freshest ingredients.
We DO NOT use prepackaged or prewashed ingredients.

Salad Dressings: Italian, 1000 Island, House Ranch, BBQ 
Ranch, Balsamic Vinaigrette, Raspberry Vinaigrette, Caesar, 

Bleu Cheese, Sesame Ginger, Oil and Vinegar $.50  
Extra Salad Dressing $1

Chef Salad
Strips of turkey and ham, sliced egg, jack and cheddar cheese, fresh 

vegetables on crisp salad greens. $10

Cashew Chicken Salad
Assorted greens mixed with fresh vegetables, topped with our famous 

homemade cashew chicken salad. $9

Mandarin Chicken Salad
Tender sliced chicken breast, mandarin oranges and slivered 

almonds on top of fresh salad greens. Served with Sesame Ginger 
dressing on the side. $9

Cobb Salad
Chunks of chicken, bacon, fresh vegetables, avocado, sliced egg, jack 

and cheddar cheese on top of salad greens. $10

Tossed Green Salad
Fresh leaf lettuce mixed with red cabbage, grated carrots and fresh 

vegetables. $6.50

Mediterranean Tuna Salad
A light protein-packed salad built with fresh white tuna (no mayo)

and white beans served over crisp salad greens. $10

Apple Walnut Salad
Sliced apples, candied walnuts, crumbled bacon and mozzarella 
cheese on a crisp bed of salad greens. Served with Apple Cider 

Vinaigrette dressing on the side. $9.50

Chicken Caesar Salad
 Tender julienne strips of boneless chicken breast piled on crisp 
romaine lettuce with parmesan cheese, sliced egg, tomatoes and 

cucumbers served with our creamy Caesar dressing on the side. $9

Southwestern Chicken Salad
Fresh salad greens and vegetables topped with tender slices of 

chicken. Next we add corn, black beans, tortilla strips and cilantro 
to make this a taste sensation! Served with our special BBQ Ranch 

dressing on the side. $9

Curry Chicken Salad
Assorted greens with fresh vegetables, topped with our homemade 

curry chicken salad. $9

New!

Soups & Salads
Same Day Delivery Available

Entree	Salad	Selections



Caesar Salad
Garden fresh tomatoes and cucumbers next to grated parmesan 

cheese and sliced egg all piled up on a crisp bed of Romaine lettuce. 
Served with our cream Caesar dressing on the side. $7

Sliced Herb Roasted Chicken Salad
A delicious combination of fresh, crisp salad greens, vegetables and 

herb roasted chicken breast. Plain or chipotle chicken upon request. $9

Taco Salad
 Fresh salad greens, fresh vegetables, jack & cheddar cheese and 

avocado. Top it with our south of the boarder salsa, tortilla chips, 
chili and sour cream on the side. $10.50 

Tuna Salad
 Assorted greens mixed with fresh vegetables, topped with the finest, 

fresh white albacore tuna salad. $9

Capraesar
A Caprese/Caesar salad combination. Fresh mozzarella cheese,

sliced tomatoes, olives and cucumbers with basil on a bed of crisp 
romaine lettuce. Served with Light Balsamic Vinaigrette. $9

Executive Salad: 
Any of our salads listed above with an added tasty cheesecake treat.$2

Large Group Salad (Feeds 12-20) 
Choice of any entrée salad, creamy potato, zesty pasta, cut fruit. 

$40 each

Soup
Cup $4.50 • Bowl $7 • Quart $14

Choice of Chicken noodle, Chili, Our Famous Chicken Tortilla, 
or Tomato Bisque (v)

Cup $6.75 • Bowl $10 •  Quart $20
Creamy Crab Chowder, (v)

Note:
Spring: Three Choices of Soups Served
Summer: Two Choices of Soups Served

Fall/Winter: All Soups Served 

New!



Breakfast	(minimum	order	of	10)

Sunrise Starter
An assortment of our freshly baked muffins with fresh fruit. $6

Love Mornings 
Sausage Gravy, Scrambled eggs and Hash browns. $ 11

Continental Breakfast
Assorted Fresh Baked Danish, Muffins, Croissant, Scones, Bagels 

and fresh fruit. $8

Healthy Breakfast Wrap
Egg whites, fresh tomato salsa, spinach in a whole-wheat wrap and 

fresh fruit. $8

Breakfast Burritos
An assortment of freshly made breakfast burritos (meat and 

vegetarian), fresh salsa and fresh fruit. $8

Breakfast Sandwiches
Assorted Breakfast Sandwiches, turkey sausage, Canadian bacon, 

chicken sausage and egg and cheese with fresh fruit. $8

House-made Blueberry Bread Pudding 
(serves 15-20) $60 per tray

Grand Slam Breakfast
Fresh scrambled eggs, French toast, sausage, bacon and fresh fruit. 

$12

Breakfast Box
Fresh Baked Muffin, Fruit Cup, Yogurt Parfait and Juice. $10

Breakfast Box with Breakfast Sandwich $15

Yogurt Parfait Station
Greek Yogurt, fresh mixed berries, House-Made Granola 

and Honey. $8.50 

Juices
 Assortment of orange, apple, V8, cranberry and pineapple 

$1.50 each

Bottled Water
 $1.50 each

96 oz. Coffee Tote
Premium 100% Columbian High Test $28

Breakfast





APPETIZERS
Cheese Tray 

(Brie, Cheddar, Swiss, Jalapeno Jack) 
with grapes. Medium (serves 12-17)

 $50 Large (serves 18-22) $60

Grilled Veggie Tray 
with Hummus (serves 20-24) $70 each

Fresh Vegetable Tray
Medium (serves 16-20) 

$65 Large (serves 24-30) $85

Sliced Fresh Fruit
 Medium (serves 28-36) 

$75 large (serves 38-48) $95

Snack Box: 
Includes candy bar, premium potato chips, mixed nuts, cheese-

cake treat and coconut water. $9 each

Grilled Chicken Wings 
(4pcs) $5 (minimum of 20)

Mini Crab Cakes
 (3pc) $7 (minimum of 20)

Cheese Tray (Brie, Cheddar, Swiss, Jalapeno Jack) with grapes.
Medium (serves 12-17) $50 Large (serves 18-22) $60

Grilled Veggie Tray with Hummus (serves 20-24) $70 each
Fresh Vegetable Tray. Medium (serves 16-20) $65 Large 

(serves 24-30) $85
Sliced Fresh Fruit. Medium (serves 28-36) $75 large 

(serves 38-48) $95
Mini Sandwich Tray

Small (serves 10-13) $60 Large (serves 15-17) $95
In House Roasted Meat Platter

Equal servings of our home-cooked meats including roast beef, 
turkey, and baked ham. Served with Swiss cheese. small (feeds 10-12) 

$85 large (feeds 15-17) $120

Sliced Beef Tenderloin Platter
Grilled and served at room temperature with a horseradish cream sauce

Medium (serves 10-14) $160 Large (serves 20-25) $320

Sliced Chicken Breast Duo Platter 
Seasoned with Italian herbs and chipotle seasoning. Served at room 

temperature with two sauces. Medium (serves 10-14) $85 Large 
(serves 20-25) $160

 Slider Duo
Angus beef cheeseburger and meat ball sliders. (serves 10-12) $90 

Snack Box
Includes candy bar, premium potato chips, mixed nuts, cheesecake 

treat and coconut water. $9 each

Grilled Chicken Wings (4pcs) $5 (minimum of 20)

Mini Crab Cakes (3pc) $7 (minimum of 20)
Shrimp Cocktail (3pcs)

$6 (minimum of 20)

Cocktail Meatballs and Kielbasa Sausage 
$5 (minimum of 20)

Antipasta Skewers
Salami, fresh mozzarella, pepperoni and olives (2 pc) $5 (minimum of 20)

Appetizers/Snacks 



APPETIZERS
Cheese Tray 

(Brie, Cheddar, Swiss, Jalapeno Jack) 
with grapes. Medium (serves 12-17)

 $50 Large (serves 18-22) $60

Grilled Veggie Tray 
with Hummus (serves 20-24) $70 each

Fresh Vegetable Tray
Medium (serves 16-20) 

$65 Large (serves 24-30) $85

Sliced Fresh Fruit
 Medium (serves 28-36) 

$75 large (serves 38-48) $95

Snack Box: 
Includes candy bar, premium potato chips, mixed nuts, cheese-

cake treat and coconut water. $9 each

Grilled Chicken Wings 
(4pcs) $5 (minimum of 20)

Mini Crab Cakes
 (3pc) $7 (minimum of 20)

Baked Garlic Pita chips with Hummus Tray
 Exquisite Baked Pita Chip with a Quick of Garlic and Roasted Red 

Pepper Hummus. $ 50 Medium, $ 80 Large.

Greek Spinach Spanakopita
Delicious Greek Mini Spinach Spanakopita 48 U- $48

Appetizer Mini Wraps Tray Assorted Mini Wraps
 (Turkey, Roast Beef, Tuna, and Vegetarian) Serves 15-20 ppl $75

Mini Quiches
Bulgarian Recipe mini quiche cheese and spinach deluxe. 60U- $45

Snack Tray #1 : A selection of Kind bars, potato chips, popcorn, 
and cookies. Serves 10-15 ppl  $ 75

Snack Tray # 2 : Delicious Veggie bags with ranch dip, zesty pasta 
salad sides, fruit cups, cheese cake sides and cookies. 

Serves 10-15 ppl  $80

Chicken Skewers (2pc)
Served with Peanut Sauce. $5 (minimum of 20)

Stuffed Mushrooms (3pcs)
$6 (minimum of 20)

Fresh Guacamole and Chips (4oz per person)
$5 (minimum of 20)



APPETIZERS
Cheese Tray 

(Brie, Cheddar, Swiss, Jalapeno Jack) 
with grapes. Medium (serves 12-17)

 $50 Large (serves 18-22) $60

Grilled Veggie Tray 
with Hummus (serves 20-24) $70 each

Fresh Vegetable Tray
Medium (serves 16-20) 

$65 Large (serves 24-30) $85

Sliced Fresh Fruit
 Medium (serves 28-36) 

$75 large (serves 38-48) $95

Snack Box: 
Includes candy bar, premium potato chips, mixed nuts, cheese-

cake treat and coconut water. $9 each

Grilled Chicken Wings 
(4pcs) $5 (minimum of 20)

Mini Crab Cakes
 (3pc) $7 (minimum of 20)

Desserts
Cookie Tray $ 2.50 per Person

Cookie and Nutella-frosted Brownie Tray $3 per person

Dessert Tray
Includes assorted dessert bars, Nutella-frosted brownies, Rice 
Krispy treats, freshly baked cookies and premium cake slices. 

$4.50 per person

House-made Blueberry Bread Pudding 
(serves 15-20) $60 per tray

Cheesecake Extravaganza 
Delicious creamy soft cheesecake with a blueberry topping 

sauce and fresh fruits. Made on-site serves 10-15 ppl $ 60.00
Jumbo Cupcakes

 Homemade, super moist cupcakes with a butter cream 
topping. 30 - $ 75.00, 60 - $150, 90 - $ 225.00

Sheet Cake
Delicious moist vanilla, chocolate or marble flavor cake with a 

butter cream topping.
Half Sheet Cake serves 40PP $ 75.00

Whole Sheet Cake serves 80PP $ 150.00

French Pastries
Exquisite French assorted flavors mini eclairs and pastries, 
with the unique touch of our Patisserie Chef. 48 - $ 100

Drinks
Soda (coke products) $1.50 • Bottled water $1.50

Pelligrino Sodas 
Pomegranate, Mandarin, Lemon, Blood Orange. $2  

Pelligrino water $3 • Honest Tea $2.50 • Snapple Tea $2.50 • 
Vita Coco Water $2

Catering	Extras
Plates, Flatware, cups, napkins and serving utensils $1.25

Disposable table cloth $6 each  •  Wire Rack and Sterno $8 each 
Disposable Ice Buckets $5 each

 

Desserts/Drinks 



Spice Rubbed Beef Tenderloin $25 per person
Served medium rare with horseradish sauce, glazed carrots, mashed 

potato, apple walnut salad and fresh baked sourdough rolls and 
honey butter. 

Herb Roasted Turkey Breast $16 per person
Lean fresh roasted turkey breast with house made gravy, fresh- bread 
stuffing, glazed carrots, cranberry sauce, fresh baked sourdough rolls 

and honey butter

Chicken Cordon Bleu $16 per person
Lean chicken breast combined with our Virginia baked ham and Swiss 

cheese then baked to crunchy perfection. Served with honey vanilla sweet 
potatoes, garlicky green beans, seasonal tossed salad, and fresh baked 

sourdough rolls and honey butter.

Virginia Baked Ham $16 per person 
Our house made Virginia baked ham served with ginger glazed 

carrots, creamy macaroni and cheese, seasonal tossed salad, fresh 
baked sourdough rolls and honey butter.

 Holiday Spread (serves 35-45) $800
Be the hero of the office by ordering a selection of everything! Filet 

mignon, fresh roasted turkey breast, Virginia baked ham, mashed potato, 
gravy, glazed carrots, our apple walnut salad and fresh baked sourdough 

rolls and honey butter. (Serves 35-45) 

SIDES:

Mashed Potatoes (serves 12-16) $40
Glazed carrots with ginger (serves 14-18) $45
Garlicky Green Beans (serves 14-18) $45
Vanilla honey roasted sweet potato (serves 12-16) $40
House made bread stuffing (serves 14-18) $40 
Macaroni and cheese (serves 14-18) $40

Holiday 



APPETIZERS:

Cheese Tray (Brie, Cheddar, Swiss, Jalapeno Jack) with 
grapes. Medium (serves 12-17) $50 Large (serves 18-22) $60
Mini Crab Cakes (3 pc) $7 (minimum of 20)
Shrimp Cocktail (3 pc) $6 (minimum of 20)
Stuffed Mushrooms (3 pc) $6 (minimum of 20)

DESSERT:

Pumpkin Cheesecake (per slice) $4
Pumpkin Bread Pudding (serves 12-16) $40
Chocolate Mousse Cake (per slice) $4
Assorted Dessert Tray $4 per person

BEVERAGE:

Hot Mulled Apple Cider $2.50 per person (minimum of 20)
Fruit Punch $2 per person (minimum of 20)

EXTRAS

Plates, flatware, napkins, cups, and serving utensils 
$1.25 per person
Upscale plates napkins, silverware, serving utensils 
$2.50 per person
Red Disposable Table Cover $6



ALL AMERICAN CLASSIC PICNIC $850 (serves 35-45)
Be the hero of the office by ordering a selection of everyone’s 

favorite summer picnic foods! Package includes house-made 100% 
Angus beef burgers, Hebrew National all-beef hot dogs, grilled spicy 

chicken wings, grilled Portobello mushroom burgers (vegetarian 
friendly!) and ridged potato chips. Includes all plates and serving 

utensils. Your group will love that they can customize their burgers 
with our loaded fresh toppings bar including premium bacon, 

Cheddar cheese, pickles, jalapenos, tomatoes, tender Boston lettuce, 
thin sliced onion, mayo, mustard, ketchup, and relish. 

ONSITE GRILLED STEAK & SHRIMP $49 Per Person 
(minimum $1,500)

Juicy 8 oz Angus New York Strip Steak and Buttery Extra Large 
Shrimp grilled to order, onsite by our chefs. Pair these summer 

delicacies with our signature watermelon, tomato and fresh 
mozzarella salad, fresh shucked corn-on-cob, grilled Portobello 

mushroom caps and traditional Caesar salad. Includes all plates and 
serving utensils

SIDES:

Two Racks of BBQ Pork Spare Ribs $95
Creamy Potato Salad (serves 20-30) $40
Zesty Pasta Salad with cherry tomato, fresh basil and fresh 
mozzarella (serves 20-30) $45
House made BBQ baked beans (serves 15-25) $40 
Macaroni and cheese (serves 14-22) $45

Summer Picnic 



APPETIZERS:

Fresh Vegetable Tray with signature Ranch dip (serves 28-36) 
$65
Fresh Peach and Pineapple Salsa served in a pineapple bowl 
with fresh guacamole and tortilla chips (serves 18-25) $65
Strawberry and Brie Crostini drizzled with honey (2 pc) $4 
(minimum of 20)

DESSERT:

Carved Watermelon Seasonal Fruit Salad (serves 20-30) $105
Banana Spilt Bites (2 pc) $4 (minimum of 20)

BEVERAGE:

Sweet Tea $10 per gallon
Lemonade $10 per gallon 

EXTRAS

Wire rack and Sterno $8 each
Checkered Disposable Table Cover $6 each
Upscale plates, flatware, and serving utensils $2.50 per person


