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Lunch suggestions

Trays of Sandwiches, Wraps and Salads

Sandwich and Chips

Sandwich and Salad

Sandwich, Wraps and Salad
Sandwich, Wraps, Salad and Chips
Wraps and Chip

Wrap and Salad

Sandwiches are made on Artisan breads including

Variety of ham, smoked New York strip, and turkey.
Vegetarian and vegan options available.

All sandwiches are made with hearty servings of quality meat,
lettuce and Tillamook cheese.

Specialty sandwiches (just some of our creations) add $1.00
Assortment of sandwiches on Artisan breads including
Chicken Breast, cheese, bacon, lettuce with a guacamole
spread:

Cubano — pork loin, ham, pickled onion, pickles, cilantro,
Swiss cheese and mustard

Salami, Prosciutto, lettuce, mozzarella cheese with our Italian
spread:

Chicken Salad and lettuce

It’s a wrap!

Sun-dried Tortilla filled with a flavorful creamy vegetable
spread, then rolled with hearty slices of ham, turkey, apple
smoked bacon, cheese and lettuce.

Wrap tray (a few creations)
Variety of wraps, turkey ham, smoked new york, chicken
Caesar, chicken salad

Spring Rolls -Wrapped with fresh vegetables and herbs.
Served with dipping sauce.

Vegetable —

Shrimp —

Chicken Satay —

Salad options for Sandwiches and wrap trays

Toni’s House salad

Romaine, Black olives, Artichoke Hearts, Parmesan Cheese
House Caesar Salad

Freshly chopped romaine lettuce, parmesan cheese, croutons
tossed with our house we are constantly asked what brand of
dressing we use and the brand is

(Dennis - my husband who makes it from scratch)

Garden Salad

Fresh romaine with a variety of vegetables, and Parmesan
cheese.

Desserts- Cookie Tray Dessert Bars

Drinks

Boxed Lunch

Choice of ham, roast beef and turkey with vegetarian and
vegan options available.

All sandwiches are made with hearty servings of meat, lettuce
and Tillamook cheese. Served with a large bag of chip

and cookie.

Please ask for our weekly selections

Additional Salads suggestions...
Call for individual serving size on salad bowl options

Salads and Salad Bowls
Make as an entrée with chicken and bread!

Asian Pasta Bowl
Pad Thai Noodles, Red and Yellow Peppers, Green onions,
Bok Choy tossed with our house Asian Lemon Grass Dressing.

Yakima Salad
Romaine salad with local apples, cranberries, and nuts
served with our creamy apple dressing

Chopped Salad A good old Italian Salad
Chopped lettuce, chicken, salami, cheese, tomatoes, chick
peas, green onion tossed with an creamy Italian dressing

Italian Pasta Salad

Penne pasta, artichoke hearts, black olives, sun dried
tomatoes, parmesan cheese, and orzo pasta

with Italian dressing.

Mediterranean Salad Bowl

Fresh Romaine Lettuce blended with Kalamata olives, feta,
red onion, tomatoes, cucumbers tossed in an Italian dressing.
Shrimp is a great add on...

Tortellini Pasta Salad
Cheese Tortellini with a creamy Pesto dressing

Southwestern Chopped Salad Bowl

Romaine, Black Beans, Corn, Garbanzo beans, Tomatoes,
Avocado, and Mozzarella cheese

served with a Cilantro Lime Dressing

Need a private lunch meeting area — we have it!
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Hot Entrée’s
Lasagna
We are known for the hearty size of this lasagna, no skimping
on the meat and cheese Best in town!
Full pan serves 24-28
Half pan serves 9-12

Southwest Bake
Layers of shredded chicken, green chilies with a creamy sauce
topped with cheddar cheese between corn tortillas.

Full pan serves 24-28
Half pan serves 10-12

Petite Boneless ribs!
These are boneless and very tender (simmered in our house
BBQ sauce) making them easy and tasty to eat!

Shredded Pork Sandwiches

Served with hoagie rolls, shredded cheddar cheese, with our
house BBQ on the side.

Add grill onions and peppers

Street Taco’s

Beef taco -Taste of authentic (Birria) Mexico stew
- shredded beef simmered in a ancho sauce.
Chicken - Shredded and lightly seasoned.

Burrito’s
Chicken
Beef

Chicken breast with choice of sauce
Southwest Sauce;
A light cream sauce blended with a variety of
cheeses, mild green chilies, this is one of our
house favorites.

Tomato Garden;
stewed tomatoes simmered with fresh herbs
and a touch of lemon.

Louisiana;
A creamy red sauce that will bring a little Mardi
Gras flavors

Chicken Marsala with mushrooms

Sambal Chicken Kabob

Sambal chicken skewer-these have a little heat!
Sambal chicken skewered with mushrooms,
peppers & onions

Short ribs with Asian Sauce

Short Ribs simmered with a veal demi sauce until
fork tender then glazed with an Asian sauce,
served boneless

Pasta

Creamy Marinara - blend of cheese mix with our marinara
Southwest sauce A creamy sauce with blend of cheese, and
green chilies;

Alfredo creamy white sauce

Lemon Alfredo creamy white sauce with a taste of lemon
Vodka — Creamy tomato basil sauce infused with vodka
Tomato Garden — fresh stewed tomatoes with fresh herbs and
a splash of lemon

Caprese Sauce

Tomato, basil, sautéed onion, garlic, white wine with créeme
reduction.

Following sauce add $1.00

Meat Sauce A hearty sauce with plenty of meat

Steak Sugo Mushrooms, onions and steak mixed with our meat
sauce

Southwest sauce with shredded chicken {A creamy sauce with

blend of cheese,

and mild green chilies

Sausage Ragu-variety of sausage, garlic, onions, simmered in

a creamy tomato sauce.

Sides

Baked Beans
We make our baked beans with smoked bacon and peaches.
Trust us these will be a hit! Serves 50-70 guest

Coleslaw

Roasted red potatoes
Mash potato

Rice and Beans
Roasted Vegetables
Scalloped Potato's

Full Pan (serves 24-28)
Half Pan (serves 10-12)

Other Suggestion

Small Plate options available,
let us create a menu for you!

These are just a sample of our creation.
We will custom cater to your event

Please like us on facebook!

Prices subject to change 9/2017



