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The Lunch Box and The Black Rooster Bakery are locally owned and operated 

restaurants that partner to offer from-scratch catering using the highest 

quality ingredients. Our specialties include pastries, desserts, artisan breads 

and sandwiches, including our world famous chicken salad. 

CATERING MENU

READY TO PLACE AN ORDER?
Please email the following information to catering@eatthelunchbox.com: Contact Name, Contact Phone, Email 

Address, Date For Your Order, Pick-Up or Delivery ($15 flat fee), Requested Delivery or Pick-Up Time, Number of 

People To Be Served and Budget. All Catering Orders require a minimum 24 hour advanced notice. Closed Sundays.

  HAVE QUESTIONS? 
Email us at catering@eatthelunchbox.com. We confirm all catering details in writing so that we can guarantee  

your order is completed to your exact specifications. 

PAYMENT OPTIONS 
All catering services are invoiced online. We accept secure credit card payments through our online system,  

cash or check. Deposits required for orders over $1,000.

Prices subject to change.



MORNING PASTRIES – Variety of freshly baked 
scones, muffins, croissants and biscuits

• Small - $20 (serves 5-6)
• Medium - $40 (serves 10-12)
• Large - $60 (serves 15-18)

BREAKFAST BOX – Choice of Breakfast Taco, 
Homemade Muffin and Fresh Fruit Cup

• $8 per box

BREAKFAST TACOS – Flour tortilla filled with eggs, 
cheddar and choice of potato, bacon, sausage or chorizo. 
Served with our homemade salsa 

• $3 per taco

BREAKFAST SANDWICH – Served on our house-
made croissant with scrambled eggs, cheddar cheese and 
choice of bacon, ham, or veggie (spinach and tomato)

• $7 per sandwich

BREAKFAST HAND PIES – Our flaky baked pastry filled 
with eggs, cheese and your choice of meat or veggie filling 

• $6 each

GRANOLA, YOGURT & BERRIES – House vanilla 
yogurt served with seasonal granola and fresh berries

     • Individual Parfaits - $5 per person 

QUICHE – Choice of Veggie or Quiche Lorraine 

• $30 (serves 6)

FULL BREAKFAST PLATTER – A customized 
assortment of our sweet and savory breakfast offerings 
(pastries, tacos, hand pies, granola and more)

• Small - $150 (serves 18-20)
• Medium $300 (serves 35-40)
• Large $450 (serves 50-60)

Choice of Dressings: Ranch, Honey Mustard, Oil/Vinegar,  
Citrus Vinaigrette, Bleu Cheese, Balsamic

Spinach – Spinach, bacon, eggs, tomato, mozzarella, almonds

Chef – Romaine, ham, turkey, cheddar, eggs, tomato, cucumber, carrots

Cobb – Romaine, grilled chicken, egg, avocado, tomato, bacon, bleu 
cheese crumbles

Napa Valley – Spinach, grilled chicken, celery, strawberry, grapes, 
apples, bleu cheese crumbles, almonds

Create Your Own Salad – email for list of toppings
• Small - $35 (serves 5-6)
• Medium - $70 (serves 10-12)
• Large - $105 (serves 15-18)

BREAKFAST/BRUNCH

SALADS



THE LUNCH BOX – Your choice of sandwich served 
on white, wheat, marble rye, croissant, harvest grain, 
sourdough or gluten free bread. 

• Sandwich with one side - $8.50
• Sandwich with two sides - $9.75
• Sandwich with three sides - $11

SANDWICHES
Chicken Salad – Our famous recipe with no fruit or nuts

Pimento Cheese

Tuna Salad

Egg Salad 

Black Forest Ham and Cheese 

Turkey Breast and Cheese 

 Club – Turkey, ham, cheddar, swiss, bacon, tomato,  
lettuce, mayonnaise

Caprese – Tomato, mozzarella, basil pesto

 TCU Turkey – Turkey breast, avocado spread, boursin  
cream cheese

BALT – Bacon, avocado, lettuce and tomato

 Veggie – Cucumber, avocado, tomato, spinach, carrots, 
cream cheese 

SIDE ITEMS  
Fruit Cup (side of poppyseed dressing +$0.50)

Chips (large bag - $6)

Kale Salad 

Veggie Cup

Potato Salad

Pasta Salad

Quinoa Salad

Cookies – Oatmeal Raisin, Snickerdoodle, Chocolate Chip, 
Peanut Butter

Sides Available in Bulk Portions
• Small - $15 (serves 5-6)
• Medium - $30 (serves 10-12)
• Large - $45 (serves 15-18)

FULL SIZE SANDWICH PLATTERS – Cut in half 
and individually wrapped

• Small - $45 (serves 5-6, up to two sandwich flavors)
• Medium - $90 (serves 10-12, up to three sandwich flavors)
• Large - $135 (serves 15-18, up to six sandwich flavors)

FINGER SANDWICHES – our tea size sandwiches 
filled with your choice of chicken salad, tuna, egg salad, 
pimento cheese, turkey or ham on white and wheat bread

• Small - $30 (serves 5-6, up to two sandwich flavors)
• Medium - $60 (serves 10-12, up to three sandwich flavors)
• Large - $90 (serves 15-18, up to six sandwich flavors)

LUNCH



VEGGIE CRUDITÉ – Celery, carrots, cucumber, tomato 
and green pepper served with hummus, ranch and crostini

• Small - $35 (serves 5-6)
• Medium - $70 (serves 10-12)
• Large - $105 (serves 15-18)

PROSCIUTTO MELON BITES – Our fresh cut 
cantaloupe and honeydew wrapped in prosciutto

• Small - $35 (serves 5-6)
• Medium - $70 (serves 10-12)
• Large - $105 (serves 15-18)

CAPRESE CROSTINI BITES – Tomato, basil pesto 
and fresh mozzarella cheese served on crostini

• Small - $35 (serves 5-6)
• Medium - $70 (serves 10-12)
• Large - $105 (serves 15-18)

CHEESE PLATTER – Brie, cheddar, boursin, goat 
cheese, and fresh mozzarella cheese served with fresh 
baguette, harvest grain, sourdough and crostini

• Small - $35 (serves 5-6)
• Medium - $70 (serves 10-12)
• Large - $105 (serves 15-18)

OPEN HOUSE – includes our famous finger sandwich 
platter, fresh fruit bowl and fresh baked cookies

•  Small  - $100 (serves 12-15)
• Medium - $150 (serves 18-20)
• Large - $200 (serves 24-30)

 

PARTY PACKS

GALLON OF TEA - $12 (serves 6)  
with cups, ice, lemons and sweeteners

BOTTLED WATER - $1.50 

BOTTLED SODA - $2.50

COFFEE BOX - $36 (serves 12)  
with cups, lids, creamer, sweeteners 

ORANGE JUICE - $12 (serves 6) with cups

COOKIES – 12 for $24 – Choice of Chocolate Chip, 
Coconut Pecan, Snickerdoodle, Oatmeal Raisin,  
Peanut Butter

CHOCOLATE BROWNIES – 12 for $30 

HALF AND HALF – 12 for $27 (6 cookies and 6 brownies)

ICEBOX PIES – $20 – Chocolate, Coconut or Lemon

BEVERAGES DESSERTS


