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SAMPLE MENU 

CONTINENTAL BREAKFAST   

Freshly baked artisan breads: Crucculo Santi, a walnut, raisin, cinnamon roll; Brioche Panino, a feathery, 
light sweet brioche.  Blackberry and raspberry jams, Earth Balance natural buttery spread (a non-dairy 

alternative to butter) and Nutella. 

Freshly baked mini-muffins 
Pumpkin, apple, walnut (vegan); raspberry zucchini (vegan); chocolate chip, banana, bran; and blueberry, 

peach. (more choices available upon request) 

A seasonal fruit salad lightly-spritzed with rose water and fresh mint 

Pitchers of  organic low fat pomegranate/acai blueberry kefir 

Coffee and tea service including the option for made-to-order coffee and tea drinks (cappuccinos, lattes, chai 
lattes et al) provided by a barista.  

Freshly squeezed orange and grapefruit juices 

LUNCH 

SANDWICHES 

Spinach, Avocado and Black Bean Burrito with organic crunchy sprouts and a mild salsa wrapped in a 
whole wheat flour tortilla – Vegan 

Grilled Vegetable Wrap with grilled asparagus, roasted eggplant, zucchini and a white bean and garlic 
spread wrapped in a whole wheat flour tortilla – Vegan 



2. BellyFull Events 

Pressed Moroccan-spiced Eggplant Caponata and Basil Sandwich on panini bread – Vegan 

Southwestern Tofu Wraps with avocado, salsa and shredded lettuce – Vegan 

Grilled Portobello Mushroom, roasted red pepper and Mozzarella Sandwich with sun dried tomato hummus 
on a soft bulky roll  

Grilled Pears, Gorgonzola and Watercress Sandwich on rye bread  

Lemon –Tarragon Chicken Salad on French style country bread 

Chicken Breast Sandwiches with caramelized onions, watercress and paprika aioli on a crusty baguette 

Smoked Chicken Sandwich with sun-dried tomato and a basil olive pesto on pumpernickel bread 

 Free Range Turkey and Fuji Apple Sandwich with maple mayo on sourdough bread 

Prosciutto, Mozzarella and Olive Sandwich on Parmesan focaccia bread  

Prosciutto and Brie Sandwiches with rosemary fig confit on a crusty baguette 

Ham and Swiss Sandwich with baby arugula on marble rye bread 

Grilled Corn Beef  Sandwich with sauerkraut and Swiss cheese on rye bread 

SALADS 

Tuscan Kale and Black Olive Salad tossed with Parmesan cheese and drizzled with extra virgin olive oil and 
sherry vinegar 

Mixed Green Salad with shaved fennel and radishes, toasted almonds and golden raisins served with a 
balsamic vinaigrette 

Mesculin Salad with strawberries and pine nuts served with a balsamic vinaigrette 

Chili-dusted Jicama and Napa Cabbage Cole Slaw with red onions and cliantro 

Pippin Apple Slaw with chopped radishes and cabbage tossed with a lemon mustard vinaigrette 

Tri-color Couscous Salad with dried cranberries and pecans 

Spinach Salad with roasted Shiitake mushrooms, walnuts and goat cheese in a Dijon mustard vinaigrette 

 3. BellyFull Events 



Baby Spinach Salad with shaved hard boiled eggs, heirloom tomatoes, pickled red onions served with a 
balsamic vinaigrette 

 Buffalo Mozzarella and Tomato Salad with basil pesto 

Royal Quinoa Salad with snow peas, tofu and a sesame ginger vinaigrette  

Orange and Fennel Salad dusted with crumbled pistachios and fresh mint 

Tri-color Fusilli Pasta Salad with roasted asparagus, cherry tomatoes served with a sage dressing 

Orzo Salad with cotto ham, basil served with a roasted red pepper vinaigrette 

Umbrian Lentil Salad with diced celery, carrots, micro greens and lavender  

Broccolini and Cauliflower Salad with golden raisins, roasted tinker bell peppers served with a curried yogurt 
dressing  

AFTERNOON BREAK 

Bite-sized Cupcakes with flavors such as red velvet, cookies and cream, smores and mint chocolate chip 

Tartlets with flavors such as chocolate, white chocolate, passion fruit mousse, cherry and almond Frangipane 

Freshly baked Chocolate Chip and Oatmeal Chocolate Chip Cookies and Chocolate Brownie Squares 

BEVERAGE 

 All Day  
Freshly-brewed fair trade Colombian regular and decaf  coffee 

English Breakfast Tea with an assortment of  herbal and green teas 
Spring Water to be served in glass pitchers 

At Lunch 
Ginger Lime Ice Tea sweetened with Agave Nectar Syrup 

Pelligrino Sparkling Water with lime 

Afternoon Break 
Darjeeling tea 
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