
BEVERAGE SERVICE

BREAKFAST

Please notify us of any dietary restrictions. Rates provided include 25% catering service fee. 
Carr Workplaces orders all our catering from preferred third-party vendors. We have the highest standards for quality and assume no

responsibility for any food-born illness.

U N L I M I T E D  B E V E R A G E  S E R V I C E    $ 9 / G U E S T  
Your choice of up to 4: coffee, tea, soda, purified water, or sparkling water   *required for 10+ guests

F R U I T  S A L A D
Mixed Berries, add an Extra $3/ Person

$ 8

M O R N I N G  P A S T R Y  B O X
Each box includes pastry, knife, fruit, and napkin.

Muffins: Bran  |  Blueberry | Chocolate | Cranberry

Danishes: Apple | Cherry | Cinnamon | Cheese

A V O C A D O  T O A S T
Your choice of toast, topped with mashed
avocado, tomato, and eggs
-Wheat
-Rye
-White
-Multigrain
-Sourdough

B A G E L  A N D  S M O K E D
S A L M O N  P L A T T E R  

H O T  O A T M E A L

BAGEL & PASTRY PLATTER

10 Person Minimum
Includes assorted bagels, cream cheese,
smoked salmon lox and assorted jams

Old Fashioned Oatmeal your choice of toppings
Fruit | Granola | Nuts | Brown sugar

10 Person Minimum
Includes assorted bagels,muffins & pastries,
cream cheese and assorted jams

$ 9
$ 1 5

$ 1 8

$ 8

$ 1 0

Y O G U R T  P A R F A I T S

B R E A K F A S T  S A N D W I C H E S

Greek yogurt with house-made
granola, berries, andlocal honey

Choice of:
egg & cheese
bacon, egg, & cheese
sausage, egg & cheese
ham, egg, & cheese

$ 9

$ 8

CATERING MENU
A L L  P R I C I N G  $ / P E R  P E R S O N  U N L E S S  I N D I C A T E D



LUNCH

EXTRAS DESSERTS

COOKIES —$10 PER ½ DOZEN; $20 PER DOZEN
SWEETS PLATTER — $6
CUPCAKES  — $6

S A N D W I C H  P L A T T E R  &  C H I P S
10 Person Minimum
Assorted sandwiches including but not limited to:
Chicken/ egg salad  |  Mozzarella and Prosciutto 
Mozzarella Caprese | Roast beef | Italian Club | Tuna Melt

T A C O  B O X E D  L U N C H
Each box includes 2 tacos, tortilla chips,
pico de gallo and bottled water. 
Choice of taco protein: Marinated Pork
Marinated Chicken
Roasted Cauliflower

P A S T A  A N D  S A L A D  B A R
Pasta choices: Penne ala Vodka
Baked Ziti | Cheese or Meat Lasagna

Salad choices: Caesar |  Caprese

$ 1 5

$ 1 6

$ 1 7

$ 1 7

H O T  L U N C H  B U F F E T  B A R
( F E E D S  5 / 1 0 / 1 5 )

Pick 2 bases:
-Cilantro-lime brown rice
-Sweet potato mash
-Lemon-garlic kale-
Chipotle mac & cheese
-Veggie Quinoa

Select 1 Boost:
-Corn Salsa
-Feta Cheese
-Sunflower Seeds
-Pickled Onion

Select 1 Sauce:
-Chipotle Ranch
-Curry Honey Mustard
-Avocado Caesar
-Citrus Vinaigrette
-Honey-Sriracha Sauce

Select 1 protein:
-Ancho-pulled chicken
-Southwest Chicken
-Vegan Buffalo Tenders
-Vegan Teriyaki Chickpeas

G O U R M E T  W R A P S  &
A S S O R T E D  C H I P S
Assorted wraps includingbut not limited to:
Chicken/ egg salad | Mozzarella and
Prosciutto | Mozzarella Caprese | Roast beef
Italian Club | Tuna Melt

CATERING MENU

$ 1 4

SNACK BASKET — $20
FRUIT AND CHEESE PLATTER —$6 / PERSON

Please notify us of any dietary restrictions. Rates provided include 25% catering service fee. 
Carr Workplaces orders all our catering from preferred third-party vendors. We have the highest standards for quality and assume no

responsibility for any food-born illness.

A L L  P R I C I N G  $ / P E R  P E R S O N  U N L E S S  I N D I C A T E D


