Available

January 6 — March 1
Place your order today!

QueenCityCatering@sodexo.com

In Comfort Food for Your Crew https://queencitycatering.catertrax.com
v

A La Carte Breakfast
Add a seasonal breakfast item to your order. Celebrate Valentinels Day ';
Orange Muffins $24.00 per dozen . . ‘
Golden brown muffin with fresh orange zest and mandarin orange EXt_er.]d the celebration throughout the week with these
Oak Milk Hot Chocolate $28.00 per gallon delicious treats.
House made hot chocolate made with oat milk serves 16
Individual Egg, Cheddar & Chive Savory Galette $41.00 per dozen
Puff pastry baked with fresh cracked egg, cheddar cheese
and chives Sold by the Dozen
AM Boost Breakfast Bowl $10.00 12 guest .
Oatmeal topped with banana, mango, papaya, cottage cheese, minimum Pink Popcorn Clusters $1 4.00

granola, apricots and honey
House-made popcorn clusters blended with

A La Carte Lunch and Dinner marshmallow, butter & vanilla

Add a seasonal lunch or dinner item to your order.
Rice Krispies Chocolate $32.00

Avgolemono-Greek Egg & Lemon Soup $21.00 pergallon

A traditional Greek soup of chicken stock and white rice with serves 16 C h eeseca ke Ba r

whipped eggs and finished with fresh lemon juice

Oak Milk Hot Chocolate $28.00 per gallon Chocolate cheesecake with a Rice Krispie crust
House made hot chocolate made with oat milk serves 16

Eggplant, Halloumi & Spicy Chipotle Sandwich $12.00 minimum Fried Lobster Mac & Cheese $30.00
on Focaccia of 12

Focaccia topped with grilled halloumi, grilled eggplant, arugula, mint Deep fried lobster, orzo, and gruyere balls

and jalapeno pepper jelly

Orange Almond Cake $28.00 per cake

Orange zest cake baked with a topping of almonds, glazed with serves 10

orangecing . Mindful Vegan Vegetarian Plant Based |
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