Custom Deli Lunches

All deli lunches are prepared fresh the morning of your event with high
quality meats, cheeses, vegetables, and mixed greens. Minimum order of 15
people.

Entry Level ssos

Our budget friendly deli option: sandwich, chips, and a cookie. Your choice of bread, meat, & cheese.
Breads: Wheat, Sourdough, Croissant, Flavored Wrap.
Meats: Oven Roasted Turkey Breast, Ham, Roast Beef, Chicken Salad, Tuna Salad, Egg Salad.
Cheeses: American, Cheddar, Swiss, Provolone.

Served buffet style on trays or in an individual box lunch. Mustard & Mayo included.

Executive sii.9s

Looking for something more distinctive? Choose one of our specialty sandwiches or wraps, two sides, and a
dessert.
Served buffet style on trays or in an individual box lunch.

Specialty Sandwiches

The Green Giant
Ciabatta roll generously layered with mixed greens, tomato, zucchini, squash, cucumber, avocado, carrots, red
onion, alfalfa sprouts, and a zesty hummus spread.

The California
Wheat bread piled high with tender sliced turkey breast, smoky bacon, avocado, alfalfa sprouts, mixed greens,
tomato, Havarti cheese, and sundried tomato aioli.

The Colorado
Foccacia topped with thinly sliced roasted pork, green chilies, caramelized onions, Provolone cheese, tomato,
mixed greens, and garlic aioli.

Rick’s Roast Beef
Sourdough bread with tender, sliced roast beef, red onion, Sharp Cheddar cheese, tomato, mixed greens, and
garlic horseradish aioli.

Specialty Wraps
Thai Chicken

Sliced, marinated chicken breast, granulated peanuts, sriracha sauce, bell peppers, and mixed greens
wrapped in a flavored tortilla with peanut sauce.

Buffalo Chicken
Breaded chicken tenders smothered in buffalo wing sauce, celery, Blue cheese, and mixed greens wrapped in
a flavored tortilla.

Club Wrap
Thinly sliced ham and turkey, bacon, Swiss and Cheddar cheese, mixed greens, tomato, and mayonnaise
wrapped in a flavored tortilla.



Southwest Turkey Wrap
Freshly sliced turkey breast, black bean and corn salsa, mixed greens, tomato, and Provolone cheese wrapped
in a flavored tortilla with cilantro-lime aioli.

Sides

Pasta Salad, Fresh Fruit Salad, Broccoli Salad, Sour Cream and Dill Potato Salad, Mustard Potato Salad, and
Chips.

Desserts

Homemade Cookie, Brownie, or Pound Cake (lemon, orange, or triple chocolate).

Specialty Salads

All salads come with a roll and cookie and are served buffet style or in and individual entrée container.
Caesar Salad $8.50
Fresh chopped Romaine lettuce bed topped with hardboiled egg, Parmesan cheese, sliced mushrooms, and

croutons. Served with homemade Caesar dressing.
Add grilled chicken or shrimp - $1.00

Grilled Chipotle Chicken Salad $9.50
Mixed greens topped with marinated grilled chipotle chicken breast, avocado, black bean and corn salsa, and
tortilla strips. Served with Chipotle Orange dressing.

Chef Salad $9.50

Mixed greens topped with fresh ham and turkey, hardboiled egg, bacon, cucumber, tomato, shredded cheddar
cheese, and croutons. Served with Buttermilk Ranch dressing.

Garden Salad $8.50

Mixed greens topped with sliced cucumber, tomato, shredded carrots, julienne zucchini and squash,
mushrooms, and bell peppers. Served with your choice of Italian or Buttermilk Ranch dressing.

Add grilled chicken or shrimp - $1.00

www.NashvilleCatering.com

(615)781-2324



