
SIGNATURE “OUT TAKES” SANDWICHES
Pesto Turkey and Swiss Croissant Sandwich

Oven Roasted Turkey Breast – Baby Swiss Cheese – Roma Tomatoes – Red Leaf Lettuce – Cucumber Slices 
Pesto Sauce Served on a Freshly Baked Buttery Croissant

 
Roast Beef Sub with Marinated Roma Tomatoes

Freshly Carved to Order Roast Beef – Swiss Cheese – Roma Tomatoes – Green Leaf Lettuce
Served on House Made Bread with a Basil Mayonnaise

 
Ham, Genoa Salami, Smoked Mozzarella, Spinach and Marinated Tomato

Capocollo – Genoa Salami – In House Smoked Mozzarella Cheese – Chopped Fresh Spinach 
Dijon Herb Mediterranean Dressing -Served on House Made Bread

 
Grilled Vegetable with Herb De Province Spread

Herb De Province Spread, Freshly Made From Our Own Herb Garden – Grilled Vegetables 
Fresh Garden Tomatoes – Served on House Made Bread

 
SIGNATURE “OUT TAKES” WRAPABLES

Grilled Pineapple Cheese Wrap 
Grilled Pineapple – Diced Roasted Chicken Breast – Walnut Oil – Chopped Fresh Chervil – Served on a Wrap 

Provolone and Roasted Italian Vegetable Wrap
Assorted Garden Seasonal Vegetables – Balsamic Vinegar – Herb De Province Spread on a Sun-Dried Tomato and Basil Wrap

 
Greek Salad Wrap

Fresh Mint Leaves – Cucumbers – Romaine Lettuce – Feta Cheese – Red Onions 
All Delicately Marinated in a Grecian Style Marinade Served in a Fresh Pita Pocket 

*ALL OF OUR “OUT TAKES” SANDWICHES AND WRAPABLES COME WITH CHOICE OF TWO SIDES: 
OLD FASHIONED PASTA SALAD CREAMY COLE SLAW BAG OF CHIPS FRUIT SALAD 

SIGNATURE “WILD GREENS” ENTRÉE SALADS 
Martini Chicken, Minted Melon, Boston Lettuce and Cinnamon Brioche Salad Ripe in Season Melon –

Fresh Mint – Assorted Wild Berries such as Blueberries, Blackberries and Fresh Raspberries
 Chive Scented Cream Cheese for the Brioche – Freshly Tossed in a Late Harvest Wine Dressing and Topped 

with our “Twist” of a Grilled Martini Chicken Breast
 

Grilled Chicken Caesar Salad Focaccia
Fresh Romaine Lettuce – House Made Parmesan Croutons – Farm Grown Ripe Tomatoes – Grilled Chicken Breast 

Our Own In House Based Focaccia Freshly Made Caesar Salad Dressing 

Mandarin Orange and Soba Noodle Salad with Sesame Stir-Fried Vegetables and “Barbecued” Salmon
Tangy Red Cabbage – Mandarin Oranges, Stir Fried Vegetables such as Snow Pea Pods, Bok Choy, Water Chestnuts – Soba Noodles
Boston Lettuce Topped with a Fillet of Orange and Cilantro “Barbecued” Salmon – Drizzled with a Szechwan Peppercorn Vinaigrette 

All Entrees Come with Soda/Water and choice of Famous Motley Crew Cookie or Chocolate Bouchon 
PRICE INCLUDES ANCHORAGE DELIVERY, BEVERAGE AND DESSERT. PRICING BASED ON VOLUME...

CONTACT ROCHELLE WONHOLA AT RWONHOLA@BEANSCAFE.ORG

UPGRADE YOUR GUEST EXPERIENCE WITH
GREAT TASTING, GOURMET BOX MEALS!

not your average BOX LUNCHES!


