
Benoi t  of f i ce
lunch ca ter ing

 PROTEINS:
-Jamaican Jerk  chicken (GF)
-Car ibbean Pul led  Pork  (GF)

-  S t i r - f r ied  Jerk  Tofu (VG/GF)

SIDES:
-Coconut  r ice  & Beans  (VG/GF)

-Roasted Plantains  (VG/GF)

SAUCES/GARNISHES (VG/GF):  Spicy  chipot le
mango sa lsa ,  Ci lantro  chutney .  

Fresh lemon wedges
Chopped c i lantro

Toas ted  coconut  f lakes

Caribbean Entrees Bowls  $16.50

 Menu 1



Benoi t  of f i ce
lunch ca ter ing

-Car ibbean Black  Bean & Avocado Salad  (VG/GF)

Salads $11.50

*Minimum $400 order
minimum

-Coconut  mi lk  tap ioca  VG/GF $7 .75
-Banana f ru i t  $2

-Chocola te  ch ip  cookie  $2 .50

Desserts 

 Menu 1



Benoi t  of f i ce
lunch ca ter ing

 PROTEINS:
-Marinated  chicken Shawarma GF
-Lebanese  Meatbal l s  Beef  Kibbeh 

-Medi terranean St i r - f r ied  Tofu (VG/GF)

SIDES:
-Moroccan Couscous  (VEG)

-Mediterranean Garl ic  Rice  (VG)
-Roasted vegetables  (VG)

SAUCES/GARNISHES (VG/GF):  Tahini  sauce ,
Lemon ju ice  o l ive  o i l ,  

Fresh lemon wedges
Chopped pars ley

Extra  v i rg in  o l ive  o i l  dr i zz le
Toas ted  sesame seeds

Mediterranean Entrees Bowls  
$16.50

 Menu 2



Benoi t  of f i ce
lunch ca ter ing

-Tabouleh :  tabbouleh  wi th  cucumber ,  pars ley ,  min t ,
lemon v inaigre t te  (VEG)

Salads $11.50

*Minimum $400 order
minimum

-S ignature  Chocola te  mousse  $7 .75
-Banana f ru i t  $2

-Chocola te  ch ip  cookie  $2 .50

Desserts 

 Menu 2



Benoi t  of f i ce
lunch ca ter ing

 Pork  Loin  au jus  wi th  mash pota toes  and g lazed
carrots  (GF)

Chicken in  white  sauce  with  r ice  p i laf . (GF)

Roas ted  chicken wi th  herbs  au jus  and roas ted
pota toes  .  (GF)

 Tofu s tew wi th  miso  whi te  sauce  and mushrooms
(VG/GF)

French Menu Entrees  $16.50

*Minimum $400 order
minimum

 Menu 3



Benoi t  of f i ce
lunch ca ter ing

-S ignature  Chocola te  mousse  $7 .75
-Banana f ru i t  $2

-Chocola te  ch ip  cookie  $2 .50

Desserts 

-Countrys ide  sa lad  (GF) :  Ham,  walnuts  and
cheddar  mixed  greens  sa lad  wi th  Di jon  dress ing .

-Quiche  Lorraine:  Bacon,  leeks ,  Swiss  cheese ,
Mixed  sa lad  wi th  Di jon  dress ing

Salads $11.50

*Minimum $400 order
minimum

 Menu 3



Benoi t  of f i ce
lunch ca ter ing

 Menu 4

-Lasagna Rol l s  (VEG opt ion) :  Wi th  homemade
Bolognese  & Bechamel  sauce  gra t ine  wi th  cheese .

-S ic i l ian  Meat  Bal l s  Marinara  Sauce:  homemade
meatbal l s  wi th  f resh  herbs ,  gar l ic  & Breadcrumbs
wi th  our  de l ic ious  tomato  Marinara  sauce .Served

wi th  fe t tucc ine  .

-Fet tucc ine  a l  Pes to  (VG ) :  del ica te ly  cooked
fe t tucc ine  pas ta  bathed  in  our  lusc ious  sauce  made

from ol ive  o i l ,  gar l ic ,  bas i l .

Italian Menu Entrees $16.50

*Minimum $400 order
minimum



Benoi t  of f i ce
lunch ca ter ing

*Minimum $400 order
minimum

Caprese  Salad  (VEG) :  Mixed  greens ,  Cherry
tomatoes ,  creamy f resh  mozzare l la  cheese ,  and

dr izz led  wi th  ex tra  v i rg in  o l ive  o i l  and  balsamic
glaze .

Insala ta  Tr ico lore  (VEG):  Mixed  greens ,  ju icy
cherry  tomatoes ,  and  creamy avocado s l ices ,  a l l
tossed  toge ther  wi th  a  tangy  lemon v inaigre t te .

Topped wi th  shav ings  o f  sharp  Parmesan cheese .

Italian Salads $11.50

 Menu 4

-S ignature  Chocola te  mousse  $7 .75
-Banana f ru i t  $2

-Chocola te  ch ip  cookie  $2 .50

Desserts 


