
LUNCH MENU
BUFFET LUNCHES

Buffet lunches are made fresh and priced per person.  Minimum order of 25 pieces. 
 

Create Your Own Salad Bar Buffet
Crisp mixed greens with an accompaniment of dressings & toppings, served with 

assorted bread & butter

Toppings include: smoked ham, turkey, hard-boiled egg, tomato, cucumber, red 
onion, peas, green pepper, broccoli, croutons & pumpkin seeds.

Dressings include: ranch, Italian & balsamic vinaigrette

Sandwich & Salad Buffet
Served with fresh fruit, potato chips & assorted cookies 

Assorted sandwiches include: roast beef, turkey, ham & vegetarian with cheese on 
assorted breads. Served with condiments, lettuce, red onion, & tomato

(Choose 1)

Mixed Greens Salad
Spring mix & romaine, shredded carrot, cherry tomato, with ranch & balsamic 

vinaigrette on the side

Caesar Salad
Romaine lettuce, croutons, caesar dressing, lemon & tomato

Taco Station Buffet
Choose chicken tinga or beef barbacoa. Served with tortilla chips, flour & corn 

tortillas, sautéed fajita vegetables, lettuce, Spanish rice, black beans, sour cream, 
salsa, cheese & jalapeño 

Italian Buffet
Served with breadsticks, shaved parmesan & caesar salad

Pasta includes: penne & three cheese tortellini

Sauces include: pomodoro & alfredo
Proteins & vegetables include: meatballs, roasted chicken

& assorted vegetable medley

(Gluten-free option available at an additional cost)



SOUPS
Half gallon. Serves 8 to 10 40

Full gallon. Serves 16 to 20

Chicken Wild Rice
Seasonal Chef Selection

 

PLATED LUNCH ENTRÉE SALADS AND SANDWICHES
Entrée lunch salads include preset assorted artisan bread and butter.

 
Chicken Caesar Salad

Crisp romaine, grilled chicken, shaved parmesan and herbed croutons with Caesar 
dressing

CRAVE Salad with Chicken
Signature CRAVE salad with chicken, served on spring mix, candied walnuts, and 

chevre dressed with balsamic vinaigrette

Watermelon Salad with Mint Vinaigrette
Sweet watermelon, red onion, and feta on a bed of field greens with mint vinaigrette

Brie and Apple Ciabatta Sandwich
Smoked bacon and chicken, brie, and granny smith green apples drizzled with honey 

vinaigrette on a ciabatta roll served with herbed potato salad

Orzo Pasta Salad
Orzo pasta, tomato, cucumber, peppers, feta, olives, and herbs with Dijon mustard 

sauce on a bed of lettuce

Heirloom Tomato and Cucumber Salad
Varietal heirloom tomato and fresh cut cucumber served with arugula and basil 

vinaigrette

Chicken Salad Croissant
CRAVE’s chicken salad with apples, grapes, honey, and Dijon mustard served on a 

fresh croissant with fresh fruit and cottage cheese

PLATED LUNCH ENTRÉE 
Plated lunch entrées include preset with a simple salad and artisan bread and butter.

Herb Roasted Chicken
Roasted chicken breast with champagne cream sauce, served with roasted 

vegetables and herb roasted baby red potatoes

Atlantic Salmon
Fresh pan seared salmon with Thai chili cream sauce served with green bean 

almondine and rice pilaf



Beef Brisket
Slow roasted beef brisket with carrots, celery, onion, and au jus served with lemon 

thyme carrots and mashed potatoes

Stuffed Red Bell Pepper
Fresh bell pepper stuffed with quinoa, mushrooms, and black beans served atop a 

puree of white beans 


