
Proceeds from catering benefit Second Harvest Food 
Bank of Central Florida’s Culinary Training Program, 
which provides qualified, economically challenged 
adults with the culinary and life skills training needed 
to pursue a sustainable career in the food industry.

Boxed Sandwiches and Salads
$10.00

All sandwiches served on flaky croissant with lettuce, condiment packs, chips, and a cookie

Ham & Swiss
Smoked ham and swiss

Contact Lanette Jarvis:
407-514-1048
LJarvis@FeedHopeNow.org
6.5% tax (unless tax exempt) and a 
service fee will be applied to all orders.
Delivery available. Ask for a quote.

Turkey & Cheddar
Smoked turkey and cheddar 

Charcuterie Box for One - $20
Cured meats, cheeses, olives, nuts, grapes, and crackers

Chicken Salad Croissant
Roasted Chicken, Cranberry, Golden 

Raisins, Honey, and Tarragon

Reception Trays

Antipasti Board - $90
Cured meats, imported cheeses,
marinated olives, mushrooms, artichoke hearts, and 
grape tomatoes served with crackers 

Assorted Meats & Cheese on Mini 
Croissant - $60
Turkey and cheddar, ham and swiss, roast beef and 
colby jack

Grilled & Chilled Vegetables - $40
Fresh vegetables grill marked and served cold 
with hummus

Serves 8-10 people

Chicken Salad on Mini Croissant - $60
Fresh chef made chicken salad served on 
a mini croissant

One Dozen Assorted Fresh Baked 
Cookies - $28
Chocolate Chip, peanut butter, and oatmeal

Garden Salad  Vegan available

Mixed greens, tomato, cucumber, carrots, peppers, 

radishes, roasted chickpeas, bermuda onion, 

turkey and cheddar on the side, served with honey 

balsamic dressing

Seasonal Fresh Fruit Tray - $28
Sliced and cubed fruit

Cheese, Fruit, & Nuts - $90
Includes a pimento cheese spread, goat 
cheese, pistachios, an assortment of domestic 
and imported cheeses, nuts, and fresh fruit


