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Boxed Lunch Options 
 

 

Smoked Turkey Breast and Provolone Cheese on Artisan Bread  

 

Honey Ham with Tillamook Cheddar on Marbled Rye Bread  

 

Italian Sandwich 

Genoa Salami, Honey Ham and Roast Beef with Pepper Jack Cheese on Hoagie Roll 

 

Peppered Pastrami and Swiss on Rustic French Bagguette 

 

Grilled Vegetable Sandwich 

Red Peppers, Zucchini, Squash, Portabello and Sprouts with Pepper Jack Cheese on 

Ciabatta Roll 

 

 

All box lunches come with a bag of Kettle potato chips, piece of whole fruit, chewy 

granola bar, fresh “Inn” baked cookie, mustard, mayonnaise, candy or and one bottled 
water or soda. 

$18.00  per person 

 

 

Boxed Lunch Enhancement 

 
Personal Coolers with Suncadia Logo 

$-------- 

 

Company Logo Bottle of Water 

$------- 
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Intimate Buffet Luncheon RecommendationsIntimate Buffet Luncheon RecommendationsIntimate Buffet Luncheon RecommendationsIntimate Buffet Luncheon Recommendations    
Designed for Groups of under 30 guests 

 
On The Green Deli 

Mixed Baby Greens 

With White Balsamic Avocado Dressing 

 

Ranchero Penne Pasta Salad with Black Olives, 

 Chipotle Pesto and Manchego Cheese 

 

Display of Sliced Roast Beef, Turkey & Ham 

Swiss, Cheddar & Pepper Jack Cheeses 

Rolls & Breads 

Tomatoes, Lettuce, Onions, Pepperoncinis,  

Kosher Pickles, Dijon Mustard, Mayonnaise. 

 

Fudge Brownies & Assorted Cookies 

Iced Tea and Lemonade 

 

$26.00 per person 

 

Gauchos Grill 

Chicken and Tortilla Soup 

 

Grilled Chicken Salad with Butter Lettuce, 

Toasted Walnuts, Golden Raisins & Chili Pepper Vinaigrette 

 

Grilled Adobe Spiced Skirt Steak, 

With Grilled Onions and Peppers in Chipotle Au Jus 

 

Tender Chicken Fajitas 

With Roasted Tomato Salsa and Cotija Cheese 

 

Vanilla Flan 

Iced Tea and Lemonade 

 

$32.00 per person 
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Plated Lunch Entreé Plated Lunch Entreé Plated Lunch Entreé Plated Lunch Entreé ssss    
Lunch Entrees include choice of Soup or Salad.  

Entrée and Dessert Presented with Fresh Rolls, Butter and Iced Tea 

 
 

Pasta Specialties 

Penne Pasta 

Italian Sausage, Green Zucchini, Wild 

Mushrooms and Romano Cheese  

with Spicy Pomodoro Sauce 

$27.00 per person 

 

Farfelle Pasta 

Smoked Chicken, Crispy Pancetta, Roasted 

Garlic Cloves, Sauteed Spinach 

 with Whole Grain Mustard Parmesan 

Cream. 

$28.00 per person 

 

Tortellini Pasta 
Cajun Charred Shrimp, Black Olive Pesto, 

Cotija Cheese, Sweet Bell Peppers 

 with Basil Pesto Cream 

$29.00 per person 

Glade Spring Spa Specialties  

Spa Paella 

Saffron Couscous, Tomatoes, Olives, Fresh 

Basil, Lemon, Grilled Asparagus,  

Roasted Garlic 

$28.00 per person 

 

Ratatouille Provencale 

Opened Faced Ravioli with Rataouille 

Vegetables, Parmesan Cheese and Fennel 

Tomato Jus 

$28.00 per person 

 

Cannelloni Toscana 

Proscuitto di Parma, Ricotta Cheese, Wilted 
Baby Greens, Eggplant Caviar, First Press 

Spanish Olive Oil 

$28.00 per person

 

Chef Specialties 

 

Chicken Saltimboca 

Pan Seared with Proscuitto and Provolone 

Cheese Basil Mascarpone Cheese Polenta, 

Tomato Ragout, Marsala Sage Jus 

$32.00 per person 

 

Lemon Grass Perfumed Salmon 

Roasted with Spinach, Lemon Herbed Panko 

Crust Tomato Risotto,  

Lemon Chive Buerre Blanc 

$34.00 per person 

 

 

 

Adobe Spiced Prime  

Flat Iron Skirt Steak 

Peppercorn Seared, Horseradish Potato 

Salad, Fresh Beans of the Season, 

 Balsamic Veal Jus 

$36.00 per person 

 

Lemon and Herb Crusted  

Local Sea Bass 

Melted Onions, Pancetta Risotto, Asparagus 

Tips, Lemon-Caper Jus 

$38.00 per person 
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Plated Lunch Entrée AccompanimentsPlated Lunch Entrée AccompanimentsPlated Lunch Entrée AccompanimentsPlated Lunch Entrée Accompaniments    
Please select a Soup or Salad and Dessert to accompany the Plated Lunch Entrée Selection 

 
    

Salads 

 

Mixed Baby Lettuces 

Vine Ripened Tomatoes, Pine Nuts, Sun Dried Cranberries, Cucumbers, Toasted Walnuts, 

Crumbled Goat Cheese and Champagne Dijon Vinaigrette 

 

Panzanella 

European Cucumbers, Vine Tomatoes, Basil Leaves, Queso Fresco,  

Ciabatta Bread, White Balsamic Dressing 

 

Spoon Leaf Spinach Salad 

Bermuda Onions, Blue Cheese Crumbles, Golden Raisins,  

Applewood Smoked Bacon Dressing 

 

Belgian Endive and Arugula Salad 

Toasted Walnuts, Herb Ciabatta Croutons, Shaved Fennel, Truffle Dijon Dressing 

 

 

 

 

Soups 

 

Maine Lobster Bisque 

Chive Chantilly, Paprika Swizzle Stick 

 

Northwest Clam Chowder 

Grilled Corn, Fresh Cilantro, Jalapeno Corn Bread Croutons 

 

Gazpacho Andaluz  

Traditional Chilled Vegetable Soup with Extra Virgin Spanish Oil 
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Plated Lunch Entrée AccompanimentsPlated Lunch Entrée AccompanimentsPlated Lunch Entrée AccompanimentsPlated Lunch Entrée Accompaniments    
Please Select One 

 
 

 

Desserts 

 

Warm Flourless Chocolate Pudding Cake 

Brandied Cherry Marmalade 

 

Warm Old Fashion Apple Crumb 

Butterscotch Caramel 

 

Three Chocolate Mousse 

Vanilla Sauce, Candied Walnuts 

 

Traditional Mexican Flan 

Mango Mousse, Coconut Macaroons 

 

Raspberry Mascarpone Cheese Cake 

Brandied Cherries 

 

Boysenberry Lattice Pie 

Bittersweet Orange Marmalade, Tahitian Vanilla Ice Cream 

 

Chilled Dutch Chocolate Mousse Cake 

Toasted Pistachios, Espresso Sauce 
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Lunch Buffet Service 
Buffets are sold for 25 Guests minimum. For fewer Guests,  

We would be happy to Customize a Special Menu. 

Groups of less than 25 Guests will be charged a $125.00 service fee 
    

From the Fairway  

Deli Lunch 

  

Basil Roasted Bell Pepper and Tomato Soup, Chive Goat Cheese, Sourdough Crostini 

 

Thyme and Balsamic Roasted Asparagus and Portobello Mushroom 

Fingerling Potato Salad, Pancetta and Mustard Aioli 

Traditional Tuna Salad, Chicken Salad and Egg Salad 

Organic Greens and Crudites, Ranch, Dark Balsamic, Raspberry Vinaigrette 

 

Fresh Sliced Meats: 

Roasted “Free Range” Turkey Breast, Country Ham,  

Peppered Sirloin, and New York Corned Beef 

 

Sliced Cheeses: 

Tillamook Cheddar, Provolone, Gruyere and Havarti 

 

Classic Condiments of Sliced Tomato, Lettuce, Onion, Pickles, Horseradish, Relish, Mustard 

and Mayonnaise 

 

Assorted Sliced Breads, Rolls and Sour Dough 

 

Kettle Chips 

 

Freshly Baked Cookies 

Chocolate Chip, Peanut Butter, Sugar, Meyer Lemon, Oatmeal Raisin  

and Chocolate Fudge Brownies 

 

 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 

$32.00 per person 

 
Dessert Enhancement Option: 

Seasonal Fruit Cobbler  

$6.00 per person 
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From the Fairway Deli LunchFrom the Fairway Deli LunchFrom the Fairway Deli LunchFrom the Fairway Deli Lunch    
EnhancementsEnhancementsEnhancementsEnhancements    

    
Deli Wraps to Include: 

 

California Cobb Wrap 

 

Suncadia Spa Wrap 

 

Chicken Caesar Salad Wrap 

 

$8.00 per person 

 

From Our Ovens: 

 

Slow Simmered Beef Brisket with Our Homemade BBQ Sauce 

 

Smoked Pastrami with Sauerkraut and Creamy Horseradish Sauce 

 

$9.00 per person 
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Lunch Buffet SLunch Buffet SLunch Buffet SLunch Buffet Serviceerviceerviceervice    
Buffets are sold for 25 Guests minimum. For fewer Guests,  

We would be happy to Customize a Special Menu. 

Groups of less than 25 Guests will be charged a $125.00 service fee 

    
The Cascade 

 

Oven-Roasted Fingerling Potato Salad 

Smoked Bacon, Grainy Mustard Dressing 

 

Herb-Steamed Pencil Asparagus 

Chunky Smoked Tomato Vinaigrette 

 

Citrus Salmon and Wax Bean Salad 

With Tomato and Avocado Salsa  

 

Marinated Artichokes and Sicilian Olives 

 

Oregano Oven Dried Tomatoes and Mushroom Arugula Salad 

Sherry Roasted Garlic Dressing 

 

Wild Mushroom Ravioli with Sage Madeira Broth 

 

Basil Crusted Pacific Bass with Sun Dried Tomato Relish 

 

Lemon Caper Chicken Piccata 

 

Ciabatta, Rosemary Focaccia, Asiago Biove 

 

 

Seasonal Fruit Cheesecake 

Individual Tiramisu and Cannoli 

Gianduja Chocolate Pot De Crème 

 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 

$44.00 per person 
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Lunch Buffet ServiceLunch Buffet ServiceLunch Buffet ServiceLunch Buffet Service    

Buffets are sold for 25 Guests minimum. For fewer Guests,  

We would be happy to Customize a Special Menu. 

Groups of less than 25 Guests will be charged a $125.00 service fee 

 

    
The Northwest Divide 

 

Roma Tomato Gazpacho with Lemon Basil Crème Fraiche 

 

Organic Farmed Greens, Shaved Red Onion, Cherry Tomatoes, Marinated Artichokes, 

Roasted Shallot Citrus Vinaigrette 

 

Chilled Asparagus with Goat Cheese and Raspberries, Champagne Vinaigrette 

Fusilli Pasta Salad with Black Olives, Broccoli, Sweet Rock Shrimp, Citrus Ginger 

Vinaigrette 

 

Chilled Rosemary Grilled Chicken Breast and Soba Noodle Salad, 

Mustard Sesame Vinaigrette 

 

Grilled Salmon over Warm Fingerling Potatoes  

with Toasted Fennel Seed Sauce 

 

Charred Beef Tenderloin Medallion, Spicy Bok Choy with Caper and Garlic Reduction  

 

Freshly Baked Assorted Rolls 

 

Individual Fruit Tarts 

Warm Seasonal Fruit Cobblers 

Blood Orange and Chocolate Mousse Shooters 

 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 

$55.00 per person 
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Lunch Buffet ServiceLunch Buffet ServiceLunch Buffet ServiceLunch Buffet Service    
Buffets are sold for 25 Guests minimum. For fewer Guests,  

We would be happy to Customize a Special Menu. 

Groups of less than 25 Guests will be charged a $125.00 service fee 
 

Mediterranean Countryside 
 

Tuscan White Bean Pancetta Minestrone 

 

Vine Ripened Juicy Tomatoes, Feta Cheese, Red Onion and Oregano Dressing 

Hummus and Babaganush with Warm Pita Chips 

Grilled Eggplant Salad with Cucumber and Coriander, Fresh Yogurt Dip 

Tuscan Bread Salad with Peppers, Olives and Tomatoes, Red Wine Cucumber Vinaigrette 

 

Roasted Branzino Bass with Green Olive and Toasted Pine Nut Couscous 

Garlic and Oregano Roasted Chicken Breast, Saffron Tomato Chutney 

Petite Grilled Rib Eye Steak, Zucchini and Mint Capponata 

Focaccia and Ciabatta 

 

Lemon Ricotta and Strawberry Cheesecake 

Baklava 

Espresso Pot De Crème, Bitter Cocoa Crunch 

 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 

$48.00 per person 
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Lunch Buffet ServiceLunch Buffet ServiceLunch Buffet ServiceLunch Buffet Service    
Buffets are sold for 25 Guests minimum. For fewer Guests,  

We would be happy to Customize a Special Menu. 

Groups of less than 25 Guests will be charged a $125.00 service fee 
 

The Pacific Rim 
 

Hot and Sour Soup with Chicken Wontons 

 

Chicken Pad Thai Noodle Salad 

Sesame Seed Charred Hawaiian Ahi Tuna, Traditional Garnishes 

Chinese Beef and Broccoli Salad with Roasted Cashews 

Asian Greens, Carrot and Cucumber Salad, Champagne Lilikoi Vinaigrette 

 

Teriyaki Chicken Breast with Plum Relish 

Steamed Mahi, Black Bean Sauce with Baby Bok Choy and Shiitake Mushrooms 

Vegetable Fried Rice 

Stir-Fry Vegetables 

 

Creamy Coconut Tapioca Pudding 

Mango Cheesecake 

Green Tea Crème Brulee 

Coconut and Lychee Mousse 

 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 

$56.00 per person 
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Light Lunch MenuLight Lunch MenuLight Lunch MenuLight Lunch Menu    
Buffets are sold for 25 Guests minimum. For fewer Guests,  

We would be happy to Customize a Special Menu. 

Groups of less than 25 Guests will be charged a $125.00 service fee 
 

    
Choice of Two of  the Following: 

 

Crisp Carrot, Celery and Cucumber Slices, 

Creamy Ranch Dip 

 

Jimcama, Poblano and Cucumber Slaw, 

Lime Remoulade 

 

Traditional Coleslaw 

 

Smoked Chicken and Mango Salad 

 

Mustard Seed Roasted Fingerling Potato Salad 

 

Heirloom Tomato Salad, Basil and Extra  

Virgin Olive Oil  

 

Penne Pasta Salad, Charred Vegetables, 

Smoked Tomato Dressing 

 

 

 

 

 

 

 

Choice of Two of the Following: 
All Served with Gourmet Potato Chips 

 

Oven-Roasted Shaved Turkey Roll-Up Basil 

Tomato Tortilla with 

Fresh Greens, Avocado Mayonnaise 

Basil-Grilled Chicken Breast, Potato 

Baguette, Butter Lettuce, Cranberry 

Mayonnaise 

 

Herb-Steamed Chicken Salad, Celery and 

Mustard, Five Grain Roll 

 

Grilled Portobello Mushroom, Soft Potato  

Brioche with Oven Cured Tomato 

Mayonnaise, Arugula 

 

Medium- Roasted Beef Striploin, Whole 

Wheat Kaiser with Butter Lettuce, 

Horseradish Mayonnaise 

 

Heirloom Tomato, Spinach and Mozzarella 

Roll Up Basil Tortilla, Red Pepper Aioli

 

Choice of Two of  the Following: 
Assorted Jumbo Cookies 

Brownies 

Mini Cheese Cakes 

Espresso Pot De Crème 

 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Herbal Teas 

 

$31.00 per person 
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Buffet Luncheon RecommendationsBuffet Luncheon RecommendationsBuffet Luncheon RecommendationsBuffet Luncheon Recommendations    
Setup surcharge of $250.00 for groups under 30 Guests 

  

 

Glade Spring Spa Cuisine 
 

Chilled Cucumber Soup, Four Cheese Lavosh 

 

Spa Salad Bar 

Field Greens, Crispy Tofu, Marinated Tomatoes, Red Onion, Cucumbers, Broccoli, 

Cauliflower, Spinach, Sunflower Seeds, Radishes, Chickpeas, Olive Oil, Balsamic Vinegar, 

Dill Yogurt Dressing 

 

Suncadia Spa Wrap 

Red Pepper Hummus, Spinach,  

Avocado, Sprouts, Roasted Turkey 

 and Avocado Wrap 

 

Poached Wild Salmon in White Wine and Citrus with Wild Rice Pilaf and Green Beans 

 

Grilled Cumin Spiced Chicken with Sauteed Baby Greens, Farfalle Pasta, Cilantro Cream 

 

Trio of Fresh Fruit Sorbets 

Mini Fruit Tartlets 

Chocolate Dipped Strawberries 

 

Fresh Blended Smoothies 

Iced Tea and Lemonade 

 

$38.00 per person 
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Buffet Luncheon RecommendationsBuffet Luncheon RecommendationsBuffet Luncheon RecommendationsBuffet Luncheon Recommendations    
Setup surcharge of $250.00 for groups under 30 Guests 

 
 

Smokehouse Barbecue 
 

Southwest White Bean Chili 

With Jalapeno Corn Bread Croutons 

 

Ranch Style Chop House Salad 

 

Tomato, Cucumber and Red Onion 

Salad 

Blue Cheese Crumbles, Shallot House 

Dressing 

 

Grilled Frankfurters and Brats 

With Grilled Peppers and Sauerkraut 

 

Grilled Black Angus Beef Burgers 

With Lettuce, Tomato, Onion, Kosher 

Dill Pickle, Spicy Ketchup, Dijon 

Mustard, Mayonnaise 

 

Warm Apple Cobbler with Vanilla Bean 

Anglaise 

 

Iced Tea and Lemonade  

$38.00 per person 

 

 

 

 

 

 

 

 

 

 

 

 

Panini Bar Deli 
 

Soup of the Season 

 

Antipasti Salad 

Italian Olives, Romaine Lettuce, Salami, 

Vegetables Jardiniere, Parmesan Garlic 

Dressing 

 

Chop House Pasta Salad 

Charred Tomatoes, Cucumbers, 

Radishes, Sweet Pepper Dressing 

 

Farfalle Pasta Salad 

Buffalo Mozzarella, Roma Tomatoes, 

Sunflower Seeds with Basil Pesto 

Dressing 

 

Trio of Spreads 

Olive Tapenade, Tomato Pesto, Red 

Pepper and Chick Pea Hummus 

 

Trio of Pannini 

Prepared on Foccacia Bread: 

Black Forest Ham, Brie Cheese 

Smoked Turkey and Pepper Jack Cheese 

Italian Meats with Provolone Cheese 

 

Spumoni, Tiramisu, Assorted Italian 

Lace Cookies 

 

Iced Tea and Lemonade 

$40.00 per person 
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Take a BreakTake a BreakTake a BreakTake a Break    

    
    
    

 
Rope Rider Break 

Cinnamon Sticky Buns 

Warm Pretzels with Hot and Honey 

Mustard 

Double Chocolate Chip Cookies 

Malted Shakes 

$11.00 per person 

 

South of the Border Break 

Poblano Chicken and Cheese 

Quesadillas 

Tortilla Chips, Tomatillo, Roja, and 

Borracha Salsas, Guacamole 

Pulled Pork Taquitos, Guacamole and 

Sour Cream 

Churros with Honey  

Mango Iced Tea 

 

 

Citrus Break 

Meyer Lemon Cookies 

Orange and Cardamom Polenta Cakes 

Key Lime Pound Cake 

Traditional Lemon Bars 

Freshly Squeezed Lemonade 

$13.00 per person 

 

Strawberry Break 

Shortcakes with Milk Chocolate and 
Whipped Cream 

Strawberries Mint and Lime Salad 

White Chocolate Covered Strawberries 

Green Tea and Strawberry Lemonade 

$15.00 per person

$12.00 per person 

 

 

 

 

 

Pick and Go 

Fruit Skewers with Honey and Lemon Mascarpone 

Miniature Corn Dogs, Citrus Mustard 

Minted Vegetable Summer Rolls 

 Amarena Cherry Cheesecake Lollipops  

Assorted Naked Juice Fruit Smoothies  

$13.00 per person 
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Suncadia Signature Refreshment BreaksSuncadia Signature Refreshment BreaksSuncadia Signature Refreshment BreaksSuncadia Signature Refreshment Breaks
 
 

Glade Spring Spa Break 

Selection of Sliced Fruit 

Yogurt Covered Raisins 

Assorted Granola Bars 

Orange Banana Smoothies 

Bottled Water 

$12.00 per person 

 

Deluxe Coffee Shop 

Assorted Chilled Frappuccinos 

Freshly Brewed Coffee, Decaffeinated 

Coffee and Assorted Herbal Teas 

Accompaniments to Include: 

Chantilly Cream, Cinnamon Sticks, 
Sugar Sticks, Chocolate Shavings and 

Flavored Syrups 

$12.00 per person 

 

 

 

Ranchero Break  

Mini Quesdillas, Chicken Flautas 

Cinnamon Churros 

Chips & House made Salsa 

Watermelon Lemonade, Soft Drinks and 

Bottled Waters 

$16.00 per person 

Add Coronas for…. $5.50 each 

 

Choc-Aholic 

Chocolate Chip Cookies 

Double Fudge Brownies 

Iced Chilled Chocolate Milk and Hot 

Cocoa 

Freshly Brewed Coffee, Decaffeinated 

Coffee and Assorted Herbal Teas 

$14.00 per person 

 

 

 

Candy Store 

M & M’s, Snickers, Skittles, Red Vines, Butterfinger and more… 

Old Fashioned Jars of Yogurt Covered Raisins & Pretzels 

Fresh Popcorn 

Assorted Soft Drinks and Bottle Waters 

14.00 per person 

 

7
th
 Inning Stretch 

Jumbo Soft Pretzels and Corn Dogs Served with Honey Mustard 

Cheddar Popcorn, Cracker Jacks 

Assorted Soft Drinks and Bottled Waters 

$15.00 per person 

                   

Sloppy Sundae Martinis 

Assorted Ice Creams and Sorbets 

Served with a Variety of Toppings to include: M & M’s, Cookie Crumbles, Sprinkles, Warm 

Chocolate Fudge & Carmel Sauces 

$17.50 per person

Ice Cream Attendant @ $150.00 
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Break EnhancementsBreak EnhancementsBreak EnhancementsBreak Enhancements    
 
 
 

Morning 
 
Pecan Sticky Buns with Cream Cheese 

Frosting 

$4.00 per person 

 

Assorted Dried Fruit and Berries 

$4.00 per person 

 

 

Breakfast Breads: Banana Nut, Sweet 

Zucchini and Cranberry Spice 

$6.00 per person 

 

Seasonal Sliced Fresh Fruit and Berries 

$6.00 per person 

 

Fruit Skewers 

$4.00 per person

 

 

 

Afternoon 
 
                                                                   

Warm Pretzels with Dijon Mustard 

$3.00 per person 

 

Mini Cheesecakes: New York, Pumpkin and 

Chocolate Mocha 

$7.00 per person 

 

 

 

Assorted Dry Snacks: Pretzels, Potato Chips 

$4.00 per person 
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A La Carte RecommendationA La Carte RecommendationA La Carte RecommendationA La Carte Recommendation    
    
    
    

Beverages       Each  
 

Assorted Soft Drinks                 $3.50 

Milk        $3.50 

Mineral Waters      $4.00 

Spring Water                  $4.00 

Energy Drinks                  $4.25 

Assorted Frappuccinos     $5.00 

Powerade       $4.75 

Bottled Fruit Juices      $5.00 

 

                                                                                 

                                                                                 

                                                                                 Per Quart 
 

 

 Freshly Brewed Coffee & Decaffeinated   $55.00 (per gallon) 

    
Iced Tea       $20.00 

Lemonade       $20.00 

Assorted Herbal Teas                 $20.00 

Mexican Hot Chocolate     $20.00 

Freshly Squeezed Orange Juice    $14.00  
Grapefruit Juice      $14.00 

Cranberry Juice      $14.00 

 

Freshly Made Espresso & Espresso Drinks              $8.00 (per glass) 

Set-up & Attendant Fee $150.00 
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Sweet & SavorySweet & SavorySweet & SavorySweet & Savory    

 
      

                                                            Each 

 

Granola Bars               $3.00 

Candy Bars    $3.00 

Assorted Ice Cream Bars  $4.75 

Bags of Pretzels   $3.00 

Bags of Popcorn   $3.00 

Bags of Chips               $3.00 

Whole Fresh Fruit   $3.00 

Balance Bars               $4.00 

Power Bars    $4.00 

Bags of Taro Chips              $4.00 

Fruit Yogurts    $4.00 

Cereals and Milk   $5.00 

 

Per Serving 
Sliced Fresh Fruit   $4.50 

Fresh Berries               $4.50 

Mixed Nuts    $5.00 

Snack Mix    $5.00 

Chips & House Made Salsa      $7.00 

 

 
                                           Per Dozen 

Assorted Cookies   $36.00 

Fudge Brownies   $36.00 

Rice Krispie Treats   $38.00 

Chocolate Dipped Rice Krispies $38.00 

Chocolate Dipped Strawberries $40.00 

Churros    $36.00 

Coconut Macaroons   $36.00 

Blueberry Muffins   $36.00 
Assorted Muffins   $36.00 

Assorted Breakfast Breads  $36.00 

Croissants    $38.00 

Bagels and Cream Cheese  $38.00 

Jumbo Pretzels with Honey 

Mustard              $40.00    


