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individually boxed orders 
 
lunch menu 

Boxed lunches 

sandwiches (listed below) are boxed individually with an old fashioned chocolate chip cookie and choice of 
side for a personalized lunch. (please select up to three sandwich choices, and one side) compostable forks 
and napkins are included. $14 per person.  

 

sandwiches [please choose up to three] 

all sandwiches are served on zingerman’s farm bread 

caprese sandwich with fresh mozzarella, sundried tomatoes, and basil aioli  

turkey and brie sandwich with sweet hot tomato jam. 

italian sandwich with salami, capicola, prosciutto, white cheddar, aioli and olive tapenade. 

grilled and marinated portabella mushrooms with goat cheese, roasted red peppers, leaf lettuce and aioli.  

sesame-tamari marinated tempeh with sliced cucumber, micro greens, and spicy aioli. [can be made vegan]  

chipotle marinated pork loin with sweet-hot mustard and romaine lettuce.  

grilled rosemary chicken with aioli and romaine lettuce.  

grilled eggplant with sweet-hot tomato jam, goat cheese and leaf lettuce. [can be made vegan]  

flank steak with olive tapenade, aioli and leaf lettuce. (add $2.50) 

tarragon marinated grilled salmon with roasted asparagus and aioli. (add $2.50) 
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sides [please choose one] 

saffron rice salad  

with almonds, currants, cilantro and green onion. [vegan, gf]  

 
israeli cous cous salad  

with roasted tomatoes, kalamata olives, feta and fresh oregano.  

 
lentil and quinoa salad  

with carrot, red onion, red bell and poblano peppers in a red wine vinaigrette. [vegan, gf]  

 
tahini sweet potato salad  

roasted sweet potato, scallions, and cilantro in a lemon-garlic tahini dressing. [vegan, gf]  

 
herbed potato salad  

with fresh tarragon, dill, parsley, and scallion in a light vinaigrette. [vegan, gf]  

 
feta potato salad 

in a creamy feta dressing with scallions and herbs. [gf] 

 
chipotle potato salad  

red skin potatoes with grilled corn, scallion, and roasted red pepper in a chipotle-cilantro dressing. [gf] 

 
classic slaw  

red and green cabbage with red onion in a classic, creamy dressing. [gf] 

  

red cabbage slaw  

with red onion, carrot and a roasted garlic dressing. [vegan, gf]  
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gluten-free / vegan substitutes 

any of the above sandwiches can be served on salad greens for a gluten free option.  

a coconut macaroon dipped in chocolate ganache can be substituted as a gluten free dessert. [add $.25] 

a roasted vegetable salad [organic mixed greens with roasted carrots, parsnips, beets, potatoes and shallot 
with balsamic vinaigrette] can be provided as a vegan or gluten free entree. [add $2.50] 

fresh fruit can be provided as a gluten free/vegan dessert. [add $1] 

a vegan peanut butter cookie can be provided as a vegan dessert. [add $1] 

 

sweets 

chocolate chip cookie 

peanut butter cookie [vegan] 

chocolate dipped coconut macaroon [gluten free] 

fresh fruit [vegan, gluten free] 

 

drinks 

pure or lemon la croix. add $1 each 

faygo orange, rock & rye, or root beer. add $2 each 

mexican coke or diet coke. add $2 each 

 

PleasE note  

· there is a $500 minimum for all catering orders.  

. all food on this menu is served cold or at room temperature, unless otherwise noted.   

· one week’s notice for orders is very much appreciated, but shorter time frames may be accommodated.  

· delivery within ann arbor is available for $35. 

 


