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AMBIENT PACKAGES

TIP OFF
(Minimum 6 guests)

A Variety of Freshly Baked Mini Pastries including Wholegrain  Muffins, 

Whole Wheat Croissants, Scones, Assorted Yogurt Loaf, Petite Bagels, 

Spreads and Preserves

Package include house brewed coffee, assorted teas, assorted juices, and seasonal 

fresh fruit platter

$14.25pp 550 - 850 calories
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LAY UP
(Minimum 6 guests)

A Variety of Freshly Baked Mini Pastries including Wholegrain  Muffins, 

Whole Wheat Croissants, Scones, Danish, Assorted Whole Fruit, Spreads 

and Preserves.

Package include house brewed coffee & assorted teas

$7.60pp 350 - 650 calories

POWER FORWARD
(Minimum 6 guests)

Variety of Non-Fat Yogurts, Fresh Berries & Granola, Breakfast and Energy 

Bars, Mini Whole Grain Muffins

Package include house brewed coffee, assorted teas, assorted juices,  and seasonal 

fresh fruit platter

$14.25pp 550 - 850 calories

HOT PACKAGES
(Requires 48-hour notice)

All packages include house-brewed coffee, assorted teas, assorted 

juices, and seasonal fresh fruit platter

TOP OF THE KEY
(Fire guard and dedicated attendant required)

(Minimum 12 guests)

Petite Bagels, Assorted Yogurt Loaf and Mini Wholegrain Muffin with Spreads and Preserves,  

Scrambled Eggs and Egg Whites, Applewood Smoked Bacon, Turkey Breakfast Sausage, and Breakfast 

Potatoes with Peppers andOnions

$26.45pp 500 - 750 calories

THREE POINTER
(Fire guard and dedicated attendant required)

(Minimum 12 guests)

Turkey Sausage, Egg and Cheese on Whole Wheat Wrap

Bacon, Egg, and Cheese on English Muffin

Organic Spinach, Roasted Tomato, Egg White Wrap – v

$17.95pp 500 - 750 calories

TEX MEX BREAKFAST
(Fire guard and dedicated attendant required)

(Minimum 12 guests)

Build your own Breakfast Taco with Scrambled Eggs, Chorizo, Salsa Verde, Salsa Roja, Refried Beans, Sour 

Cream, Queso Fresco, Avocado & Served with Crispy Tortillas

Avocado Toast Bar - v

$34.50pp 600 - 950 calories

SMART START BREAKFAST 

(Fire guard and dedicated attendant required)

(Minimum 12 guests)

Assorted Mini Crustless Quiche:

Pancetta, Asiago & Greens Onions, Sundried Tomato - mwg

Asparagus & Goat Cheese and Spinach, - mwg v

Portobello Mushroom & Swiss. – mwg, v

Served with Oven Roasted Red Bliss & Sweet Potatoes, Steel Cut Oats with Apples and Cinnamon & 

a Fresh Bowl of Mixed berries

$34.50pp 650 - 900 calories
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**Per NBA Standards fire guards are required for the use of any open flames

v – vegetarian   mwg* – made without gluten df – dairy free    n – contains nuts  vg – vegan (no animal products including dairy)

*Ingredients are made without gluten but made in a non-gluten free facility.  Inform Catering Department of severe allergies.

Each package is customizable.  Please contact your Catering Manager to assist you.

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition 

information available upon request
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Each package is customizable.  Please contact your Catering Manager to assist you.

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition 
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BREAKFAST  ENHANCEMENTS

HOT OATMEAL BAR
(Fire guard and dedicated attendant required)  

(Minimum 12 guests)

Steel Cut Oats with assorted toppings – mwg, v

$5.00pp 150 calories

Add Fresh Berries $2.20pp 100 calories

CREATE YOUR OWN  YOGURT

PARFAIT
Greek Non-Fat Yogurt, Granola, and SeasonalBerries - v

$8.20pp 180 calories

SEASONAL EGG FRITTATA 
(Fire guard and dedicated attendant required)

(Minimum 8 guests) - mwg

$5.75pp 350 calories

FRESHLY MADE SEASONAL 

SMOOTHIE
(Minimum 12 guests)
$6.85pp 180 calories

APPLEWOOD SMOKED BACON
(Fire guard and dedicated attendant required)

(Minimum 12 guests)

$5.20pp 260 calories

TURKEY SAUSAGE
(Fire guard and dedicated attendant required)

(Minimum 12 guests)

$2.40pp 120 caloriesASSORTMENT OF GLAZEDAND  

FROSTED MINI DONUTS
$5.30pp 370 calories

PASTRY PLATTER
Mini Whole Wheat Croissants, Scones, Wholegrain Muffins

$4.65pp 330 calories

PETITE BAGEL PLATTER
$4.65pp 250 calories

SMOKED SALMON PLATTER
Capers, Hard Boiled Egg, Tomato,Cucumber

$9.30pp 310 calories

With petite bagel platter $9.99pp

SEASONAL SLICED FRUIT
$6.40pp 110 calories
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AVOCADO TOAST BAR
(Minimum 12 guests)
An assortment of Avocado Toast - v
$6.85pp 205 calories
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PIZZA
Requires 24-hour notice

TRADITIONAL CHEESE PIZZA PIE – 16”

$ 14.55per pie 650 - 900 calories

Add Toppings - $ 2.10 per pie per topping
Pepperoni, Sausage, Buffalo Chicken, Roasted Vegetables,

Peppers Onions, and Mushrooms

650- 900 calories

PIZZA SOCIAL
• Two slices per person

• Caesar Salad, Assorted Baked Chips, Cookies and Brownies

• Assorted Beverages

$19.55pp 850 - 1100 calories

Add Toppings – $2.10 per pie
Pepperoni, Sausage, Chicken, Roasted Vegetables, Peppers 

& Onions, Mushroom

AROUND THE LEAGUE

Requires 48-hour notice

(Minimum 12 guests)

MEDI STREET EATS
Za’atar Spiced Grilled Chicken – mwg

Lamb Kefta Meatballs - mwg

Garlic Chickpea Fritters - v

Tomato Cucumber Salad with Olives – mwg, vg

Served with Warm Pita, Hummus, Tabbouleh, Baba Ghanoush 

& Herb Yogurt Sauce – mwg, v 

Loukoumades Greek Donut Holes - v

$29.50pp 650 - 900 calories

LITTLE ITALY
Chicken Milanese with Arugula & Fennel Salad, Citrus & Olive Oil

Grilled Flatbread with Prosciutto de Parma, Figs, Olive Oil  & Lemon whipped Goat 

Cheese, Arugula & Balsamic Glaze

Orecchiette Pasta Salad with Toasted Garlic & Broccolini, 

Ciliegine Mozzarella with Sun dried Pesto - v

Grilled Italian Vegetable Platter with Eggplant, Zucchini, Squash, 

Cippolini Onions, Roasted Red Peppers – mwg, vg

Mini Cannoli

$29.50pp  850 - 1100 calories

CHINATOWN 
Char Siu Chicken Skewers - mwg

Garlic Ginger Steak Skewers

Ginger Scallion Lo Mein Salad with Snap peas, Peppers & Water chestnuts - v

Asian Cabbage Salad with Carrots, Edamame, Mandarin Oranges –mwg, vg

Fortune Cookies - v

$29.50pp 850 - 1100 calories

TACO TRUCK
(Fire guard and dedicated attendant required)

Cilantro Lime Chicken mwg, Cumin Chili Ground Beef mwg,

Slow Cooked Black Beans and SofritoRice –mwg, vg

Crunchy Corn (gf) and Soft Flour Tortillas, Pico de Gallo,  Guacamole, Sour Cream, 

Shredded Lettuce, and Cheddar  Cheese

Cinnamon Sugar Churros with Dulce de Leche - v

$29.50pp 850 - 1100 calories

* Gluten Free Pizza Pie available upon request
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$29.50pp 850 - 1100 calories

Choice  four sandwich choices. Includes premium chips, your choice of 

dessert and two side salads.  Served with condiment tray to include 

Mustard, Mayo, Basil Pesto, Honey Dijon, Roasted Garlic Aioli, Light 

Chipotle Ranch & Pickles. Package come with Assorted Soft Beverages 

and Ever and Ever Water.

850- 1100 calories

• Roast Beef, Gruyere, Baby Spinach, Tomato On Multigrain Roll

• Buffalo Grilled Chicken Wrap — Crumbled Bleu Cheese, Romaine

• Turkey, Avocado , Roasted  Peppers&  Lettuce on Focaccia

• Italian Hero — Pepperoni, Salami, Ham, Provolone, Lettuce, Tomato

THE QUADRUPLE DOUBLE

• Ham, Swiss, Lettuce & Tomato on Pretzel Roll

• Roasted Turkey, Cheddar, Lettuce & Tomato on Baguette

• Light Tuna Salad, Field Greens, Tomato on Whole Wheat

Croissant

• Grilled Chicken , Lettuce & Sun DriedTomato on Ciabatta

• Fresh Mozzarella, Tomato & Arugula on Sundried Tomato Wrap - v

• Baked Falafel Wrap — Tahini, Chopped Lettuce, Tomato - vg

BETWEEN THE BREAD

• Vietnamese Bahn Mi – Ginger Scallion Chicken Meatballs, Pickled Carrots, 

Daikon, Jalapeno & Sriracha Lime Aioli in a Bibb Lettuce Wrap  

• Curried Chicken Salad Wrap with Grapes & Raisins on 

Grilled Naan Bread 

Your choice of two side salads:

• Green Salad 

• Grain Salad

• Roasted Seasonal Vegetables

GIVE AND GO
Select four sandwich choices (see above)

Includes side salad, whole fruit, freshly baked cookies, 

bagged chips & Ever and Ever water

$29.50pp . 850 - 1100 calories

Your choice of dessert:

• Cookies & Dessert Bars

• Mini Cheesecakes

• Localized Seasonal Mousse Cups

• Mini Assorted Cupcakes

TRADITIONAL SANDWICH SELECTIONS

$11.60pp

Assorted Platter of Deli meats & cheese with a variety of sliced breads and 

rolls to build your perfect sandwich. Includes a green salad, assorted chips, 

cookies, dessert bars and condiment tray with pickles. Package come with 

Assorted Soft Beverages and Ever and Ever Water.

$29.50pp 850 - 1100 calories

DELICATESSAN PLATTER

FRESH GREENS
Enhance your meal with a hearty salad 650 - 900 calories

COBB SALAD
Romaine Lettuce, Crispy Applewood Bacon, Bleu Cheese,

Avocado, Heirloom Tomatoes, Chopped Egg,

Dressings include Bleu Cheese, Balsamic Vinaigrette, Red Wine Vinegar, and Oil

Choose One Protein

Herbed Grilled Chicken, Roasted Shrimp, Seared Salmon, Grilled Tofu, Flank Steak

Pepper Crusted Tuna (Tuna $2.00 extra)

Composed Salad - $7.50pp  

Build Your Own - $11.90pp

FAR EAST QUINOA SALAD
Quinoa, Edamame, Bamboo Shoots, Water Chestnuts, Scallions, Broccoli, Carrots &

Citrus Rice Wine Vinaigrette

Choose One Protein

Char Siu Chicken, Garlic Ginger Steak, Sweet Chili Shrimp, Sesame Garlic Tofu

Sesame Tuna (Tuna $2.00 extra)

Composed Salad- $9.40pp

Build Your Own - $13.80pp

BUILDYOUR OWN GRAIN BOWL
Farro & Wheatberry, Edamame, Citrus, Cherry Tomato Pumpkin Seeds, Dried Fruits & Feta

Choose One Protein

Herbed Grilled Chicken, Roasted Shrimp, Seared Salmon, Grilled Tofu, Flank Steak

Pepper Crusted Tuna (Tuna $2.00 extra)

Composed Salad - $9.40pp

Build Your Own - $13.80pp

KALE MEXI SALAD
Baby Kale, Charred Corn, Black Bean, Blistered Tomatoes, Avocado, Queso Cotija, Crispy Tortilla

& Chipotle Caesar Dressing

Choose One Protein

Cilantro Lime Chicken, Chimichurri Grilled Steak, Chili Lime Shrimp, Spiced Tofu,

Mojo Tuna (Tuna $2.00 extra)

Composed Salad - $7.90pp

Build Your Own - $12.50pp

• VEGAN Bahn Mi – “Beyond Meat” Meatball, Pickled Carrots, Daikon, 

Jalapeno & Sweet Chili Hoisin in a Bibb Lettuce Wrap – mwg, vg

* Gluten Free Bread available upon request

* Gluten Free Boxed Lunch available upon request

* Gluten Free Bread available upon request
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AMBIENT
Minimum of 12 people, requires 48 hours notice

ONE ON ONE
Choice of One Protein Entrées & One Side. Includes Mixed 

Green Salad with Balsamic Vinaigrette, Cookies & Dessert Bars

$42.10pp 850- 1100 calories

DOUBLE TEAM
Choice of Two Protein Entrées & Two Sides. Includes Mixed 

Green Salad with Balsamic Vinaigrette, Cookies & Dessert Bars

$49.75pp 850- 1100 calories

CHOOSE YOUR PROTEIN:
• Herb Marinated Grilled Chicken – mwg, df

• Seared Salmon – mwg,df

• Grilled Herb Beef Tenderloin – mwg, df

• Chimichurri Flank Steak –mwg,df

• Wasabi Crusted Tuna – mwg,, df

• Lemon Herb Grilled Shrimp – mwg, df

• Marinated Tofu – mwg, vg

CHOOSEYOUR SIDE: 300 - 550 cal.

• Grilled Asparagus, Pickled Red Onions, Grated Egg & Lemon Aioli – mwg, v

• Roasted Cauliflower, Olive oil, Lemon, Parsley & Browned Garlic – mwg, vg

• Quinoa, Roasted Corn, Black Beans, Queso, Charred Tomato & Cilantro Lime 

Vinaigrette – mwg, v

• Cous Cous Salad with Toasted Almonds, Dried Mango, Dried Cranberries, 

Fresh Herbs & Citrus Vinaigrette – vg, n

• Tri Color Beets, Chevre, Pumpkin Seeds, Radish, Frisee & Citrus – mwg, v

• Roasted Rainbow Marble Potatoes & Charred Scallion & Chimichurri – mwg, vg 

• Chilled Lo Mein Noodles with Ginger, Sesame & Scallions - v

HOT
Minimum of 12 people, requires 48 hours notice, Fireguard required

AND ONE
Choice of One Protein & One Side.  Includes Fresh Baked Dinner Rolls,

Mixed Green Salad with Balsamic Vinaigrette & Seasonal Sliced Fruit

$49.90pp 850 - 1100 calories

DOUBLE DRIBBLE
Choice of Two Proteins & Two Sides. Includes Fresh Baked Dinner Rolls,

Mixed Green Salad with Balsamic Vinaigrette, Cookies and Dessert 

Bars & Seasonal Sliced Fruit

$62.40pp 1050 - 1300 calories

CHOOSE YOUR PROTEIN:

• Lemon Garlic French Chicken Breast & Pan Jus – mwg, df

• Sautéed Chicken Breast with Capers, Lemon & Parsley - mwg

• Teriyaki Flank Steak with Snap Peas & Shiitake Mushrooms - df

• Curry Shrimp with Raita & Mango Chutney – mwg

• Citrus Seared Salmon – mwg, df

• Foraged Mushrooms, Blistered Tomatoes, Charred Asparagus, White Truffle 

Polenta & Fresh Herbs – mwg, vg

• Grilled Marinated Cauliflower Steak, Lemon Oregano Cous Cous & Harissa 

Pesto – vg

• Red Wine Braised Short Rib with Cipollini Onions & Wild Mushrooms – mwg, df           

($4 extra pp)

• Pan Roasted Cod & Clams, Steamed with Fennel & Tomato,– mwg

($4 extra pp)

CHOOSEYOUR SIDE: 300-550 cal.
• Crispy Brussels Sprouts with Pancetta - df

• Braised Escarole with Garlic & White Wine– mwg, v

• Charred Rainbow Carrots & Haricot Vert – mwg, v

• Grilled Asparagus with Pickled Red Onion & Gremolata - v

• Lemon Mascarpone Risotto – mwg, v

• Olive Oil Mashed Potatoes – mwg, vg

• Ginger Scallion Lo Mein – v

• Almond & Dried Fruit Cous Cous – v, n

• Sesame Steamed Scallion Rice – mwg, vg

• Herb Roasted Fingerling Potatoes –mwg, vg
ADDITIONAL PROTEIN  $9.90pp

ADDITIONAL SIDE           $5.25pp
ADDITIONAL PROTEIN  $12.85pp

ADDITIONAL SIDE           $7.30pp
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KOSHER
The catering team will provide a meal close to the general 

catering order unless specified. *Orders need to be placed 48 

hours in advance.*

KOSHER BREAKFAST PACKAGE
Continental Breakfast 300 - 550 calories

Disposable $32.25, China $59.25

Hot Breakfast 

Disposable $42.75, China $69.90

KOSHER LUNCH PACKAGE  
Sandwich/Entrée Salad,Side Salad,

Dessert 650 - 900 calories

Disposable $42.75, China $70.00

Hot Entrée – Side Salad,Dessert

Disposable $69.90, China $96.25

KOSHER DINNER PACKAGE 850 - 1100 calories

Dinner – Salad, Entrée,Dessert

Disposable $118.50, China $148.00

Hors D’ Oeuvres - $26.99pp (minimum of 4)
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This menu is available for pick up service ONLY.  All disposable service ware is provided.  

All items are to be picked up at the designated Catering Pick Up Point in your building’s 

café.

Pick up is available 7am – 3pm and must be ordered by 3pm the day prior to the order.

No Substitutions are available for this menu.

Assorted Platter of Roasted Turkey, Ham, Roast 

Beef & cheese with a variety of sliced breads and 

rolls. Includes Mayo, Mustard, Lettuce, Tomato & 

Grilled Vegetables

$210.55 850 - 1100 cal.

*serves 12 - 15 people

FRESH FROM THE DELI

Cheese - $13.80 per pie

Pepperoni - $15.80 per pie

Sausage - $ 15.80 per pie

Roasted Vegetable - $ 15.80 per pie

Buffalo Chicken - $ 15.80 per pie

Meat Lovers - $16.40 per pie

PIZZA PIES 850 - 1100 cal.
*order can not exceed 12 pies

CHIPS & DIP
Tomato Salsa, Guacamole, Black bean Salsa

& Tortilla Chips

$36.80 350 - 650 calories

*serves 12 - 15 people

ASSORTED BAGELS

Served with Light Cream Cheese, Scallion Cream 

Cheese & Butter

$27.60 dz. 350 - 650 calories

ASSORTED MINI MUFFINS

$21.85 dz.

(Minimum 2 dz.) 350 - 650 calories

ASSORTED DONUTS 

$21.85 dz.

(Minimum 2 dz.) 350 - 650 calories

YOGURT CUPS

$20.70 dz. 350 - 650 calories

ASSORTED ENERGY BARS
$20.70 dz. 350 - 650 calories

FRUIT & CHEESE PLATTER
International and Domestic Cheese, 

Assorted Crackers and Berries

$80.50 350 - 650 calories
*serves 12 - 15 people

ASSORTED BAKED SNACKS

1 oz Bagged Chips, Pretzels & Popcorn

$28.75 dz. 350.- 650 calories

FRESHLY BAKED COOKIES

Chocolate Chip, Sugar & Oatmeal 

$28.75 dz. 350 - 650 calories

ASSORTED MINI CUPCAKES

$41.40 dz. 650 - 900 calories

(minimum 2dz.)

MEZZE PLATTER
Roasted Garlic Hummus, Marinated Olives, Pita

Chips & Carrots

$70.15 650 - 900 calories
*serves 12 - 15 people

VEGETABLE CRUDITE PLATTER
With Ranch

$52.90 350 - 650 calories
*serves 12 - 15 people

TURKEY TACO ENTREE SALAD    

*Health & Wellness 650 - 900 calories       
Green Salad, Tossed with Ground Turkey, Beans, 

Cheddar Cheese, Pico de Gallo & Ranch

$118.45

*serves 12 - 15 people
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HOT BEVERAGES
(Minimum 6 guests) 5 - 50 calories

* Coffee services includes skim, whole milk, half & half

sugar and natural sweeteners

HOUSE BREWED COFFEE  

AND ASSORTED TEAS
$3.99pp

UPGRADE A PACKAGE TO STARBUCKS 

AND TAZOTEAS
$1.90pp

COLDBEVERAGES
(Minimum 6 guests) 5 - 250 calories

BOTTLEDWATER
$2.85 each

ASSORTED CANNED SODA  

AND PURE LEAF ICEDTEA
$2.35 each

ASSORTED FLAVORED SUSTAINIBLEWATER
$2.85 each

ASSORTEDTROPICANA JUICE 

PITCHERS
$2.35 each

PREMIUM ICEDTEAS
$4.75 each

SEASONAL INFUSEDWATER
$0.65pp

SUSTAINABLE

BEVERAGE PACKAGE
(All Internal Meetings, Minimum 6 guests) 5 - 50 calories

Freshly Brewed Iced Tea, Lemonade and Seasonal 

Infused Water.

$2.99pp

STARBUCKS COFFEE  AND TAZO 
TEAS
$5.75pp

CONTINUOUS BEVERAGE 
Includes Breakfast, AM Refresh, Lunch, PM Refresh

House brewed coffee, assorted teas, Ever and Ever water, 

assorted canned soda & Pure Leaf iced tea, pitchers of juice

$20.00pp 100 – 250 calories

CONTINUOUS SUSTAINABLE BEVERAGE
Includes Breakfast, AM Refresh, Lunch, PM Refresh

House brewed coffee, assorted teas, seasonal infused water, 

freshly brewed iced tea, lemonade, pitchers of juice, cold 

brew coffee 

$17.15pp 100 – 250 calories

CONFERENCE CENTER 

BEVERAGE PACKAGES
(Requires dedicated attendant, Conference Center only)

Packages Include Breakfast, AM Break, Lunch, and PM Break 

with All Day Beverage Station.  (Minimum 50 guests)
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*Ingredients are made without gluten but made in a non-gluten free facility.  Inform Catering Department of severe allergies.

Each package is customizable.  Please contact your Catering Manager to assist you.

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition 

information available upon request
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BUZZER BEATERS

MINI FRUIT SKEWERS (2 pp)

$6.50pp 350 - 650 calories

VEGETABLE CRUDITES PLATTER  

WITH RANCH DRESSING $7.30pp

WITH HUMMUS                 $9.00pp

650 - 900 calories

MEZZE PLATTER
Roasted Garlic Hummus, Red Pepper Hummus, Roasted Eggplant Dip, 

Marinated Olives, Pita Chips, & Vegetable Crudité

$10.90pp 650 - 900 calories

HOUSE MADE GRANOLA BITES
Healthy Individual Bags of Sweet and Savory Snacks

$4.55pp 350 - 650 calories

INDIVIDUAL BAGS OF TRAIL MIX
$4.55pp 350 - 650 calories

BUILD YOUR OWN SNACK
Chocolate Covered Raisins, Mixed Nuts, M&M’s, Yogurt and

Chocolate Covered Pretzels

$4.55pp 650 - 900 calories

ASSORTED BAKED SNACKS
Chips, Pretzels & Popcorn 

$2.60pp 350 - 650 calories

ASSORTED 

LOCAL POPCORN
* Flavors may vary

$7.30pp 350 - 650 calories

LITE BITES & NOSH 

BUILD YOUR OWN TRAIL MIX
M&M’s, Pumpkin Seeds, Mixed Nuts, Dried Cranberries,

Dried Apricots

$6.75pp 650 - 900 calories

FRESHLY BAKED COOKIES & ASSORTED 

DESSERT BARS – (n)
(one cookie & one brownie served per person)

$3.40pp 350 - 650 calories

MINI CUPCAKES
$4.55pp 650 - 900 calories

SEASONAL SLICED FRUIT PLATTER
$6.40pp 350 - 650 calories

FRUIT AND CHEESE PLATTER
International and Domestic Cheese, Assorted Crackers,

andBerries

$10.90pp 650 - 900 calories

ASSORTED ITALIAN PASTRIES  AND

CANNOLI
$6.85pp 650 - 900 calories

JUMP BALL
House Made Granola Bites, Breakfast Bars, Individual Yogurts & 

Sliced Fruit

$13.80pp 650 - 900 calories

OVERTIME
Tomato Salsa, Guacamole, Black Bean Salsa, Tortilla Chips,Veggie Chips

& Trail Mix

$13.80pp 650 - 900 calories

CHOCOLATE FIX
Chocolate Dipped Strawberries, Pineapple, Pretzels and

Marshmallows, Chocolate Chip Cookies and Brownies

$11.50pp 650 - 900 calories

NY SNACK PACK           
An Assortment of Local Packaged Snacks

$5.75pp 650 - 900 calories

MINI CHEESECAKES
$4.55pp 650 - 900 calories

SEASONAL MOUSSE CUPS
$4.35pp 650 - 900 calories


