pblueacre catering

BOX LUNCH MENU

all meals will be served with water, fruit, potato chips (sandwiches) or
seed & sourdough bread (salads), and a fresh baked cookie

CHILLED TORCHIO PASTA

grilled draper valley farms chicken breast | arugula | romesco sauce
marcona almonds | red peppers | capers | olives | tomato

WINDSOR COURT & DUNGENESS CRABMEAT SALAD

apple smoked bacon | tomato | avocado
red onions | bleu cheesel| hard boiled egg | lorenzo dressing

GRILLED BRISTOL BAY SOCKEYE SALMON SALAD

grilled seasonal vegetables | bibb lettuce | champagne vinaigrette

SLOW BRAISED CORN BEEF BRISKET SANDWICH

tangy cabbage salad | mustard ~ mayonnaise | provolone

HEART OF ROMAINE CAESAR SALAD

grilled draper valley farms chicken breast
charred lemon dressing | fennel croutons | parmesan

DAGWOOD SANDWICH

smoked turkey | honey baked ham | mustard ~ mayonnaise
avocado | bacon | lettuce | provolone | tomato | pickle

MADRAS CURRY CHICKEN SALAD SANDWICH

golden raisins | marcona almonds | frisee

GRILLED VEGETABLE & GOAT CHEESE SANDWICH

seasonal vegetables | arugula | olive tapanade | house-made aioli

MEDWELL SALAD WITH CHICKEN

feta | gaeta olives | pepperoncini | red wine vinaigrette
cucumber | roma tomato | red onion

ROASTED VEGETABLE AND FARRO RISOTTO SALAD

bluebird farms farro risotto | sherry vinaigrette | arugula
shaved rolling stone goatster

HEIRLOOM BEET SALAD

arugula | maytag bleu cheese | pickled onions | grain mustard vinaigrette

*substitute tofu for any protein to make vegetarian®
*sandwiches served on a sourdough roll from Golden Crown Bakery*

12.50 each

Owned and operated by Kevin and Terresa Davis.



