*Served with Freshly Brewed Regular Coffee, Decaffeinated Coffee
and Selection of Premium Teas.

COLD SANDWICHES

Cold Charcuterie Platter

Assorted Meats, Cheeses, Breads and
Condiments

Chicken Salad Croissant
Grapes, White Cheddar Cheese

HOT SANDWICHES

Reuben

Corned Beef, Sauerkraut, 1000 Island
Dressing, Toasted Rye

Warm Rosemary Ham
Whole Grain Mustard Aioli, Smoked Cheddar,

Baguette
Tuna Salad Wrap

Arugula, Dill Aioli Crispy Fried Chicken

Buffalo Sauce. Crumbled Blue Cheese, Celery

Cracked Pepper Turkey Root-Carrot Slaw, Brioche Roll

Goat Cheese, Sundried Tomato Aioli, Ciabatta . .
Bread Fried Catfish Po Boy

Chow - Chow, Tartar Sauce, Old Bay Slaw.,,

Crilled Portobello Mushroom Tomato French Bread

Mozzarella, Tomato, Basil Aioli, Focaccia

Two Sandwich Choices 0-50 guests
Three Sandwich Choices 50+ guests

Rosemary Ham

Pickles, Swiss Cheese, Tomato, Lettuce, Dijon
Mustard, Pretzel Bun

SALAD
Heirloom House
Heirloom Grape Tomato, Mixed Greens, Garden
English Cucumber Vegetables

DESSERTS

*Minimum guarantee of 25 people for all lunch menus.

Chef’s Selection Mini *Guaranteed number must match anticipated attendance

Desserts *All prices are subject to a 20% service charge and applicable tax.

Assorted Jumbo *All guarantee numbers must be provided no less than 7 days in
Cookies advance of function.

*All pricing is based on 60 minutes of service.



