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for the delicious, we strive to serve you culinary delights and 

unique food experiences in everything we do. Our offerings 

are carefully curated and created by our team of in-store 

professional chefs and culinary experts. If you don’t see 

something you hunger for, please let us know. We’re committed 

to making your event a resounding success and are happy to 

customize orders as we’re able. 

All our items are lovingly made in store and feature 
clean, local and organic ingredients whenever possible. 

ON A MISSION TO

 ignite your appetite
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 Roasted red potato, sausage gravy,  
bacon, fried egg

 Grilled corn polenta, Basque chorizo, 
smoked Gouda, scrambled eggs

Roasted yams, brisket,  
creamed spinach, fried egg
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SO MANY DELICIOUS REASONS  
TO GREET THE DAY

BREAKFASTBREAKFAST
TO GREET THE DAY Our house-made single-serve mini quiches are made to order,  

served hot or cold and available to mix and match to accommodate 
all tastes. Choose from the following:

• Bleu cheese, cherry tomato, bacon, and chive
•  Swiss cheese, ham, and fresh dill
•  Smoked Gouda, sausage, and fresh sage
• Asparagus, Gruyere, and tarragon
*Available in single or family servings. 

 

Our single-serve breakfast bowls are always a crowd pleaser. 
Available in the following varieties:

•  Grilled corn polenta, Basque chorizo, smoked Gouda,  
scrambled eggs

•  Roasted yams, brisket, creamed spinach, fried egg
•  Roasted red potato, sausage gravy, bacon, fried egg
•  Grilled corn, kale, quinoa, roasted potato, poached egg

Everyone’s favorite meal on the go, our breakfast burritos  
feature scrambled eggs, grated cheddar cheese, diced potatoes,  
Pico de Gallo and your choice of the following, all snuggled in  
a whole wheat tortilla.

•  Bacon
•  Ham
•  Roasted vegetables

Enjoy a cup of our premium vanilla yogurt or Greek yogurt with a 
variety of toppings to make a delicious healthy treat to start your 
day. Options include: 

• Berries, mangos, diced apples 
•  Premium honey oat granola  

QUICHE

BREAKFAST BOWLS

BREAKFAST BURRITOS

YOGURT & GRANOLA PARFAIT

Grilled corn, kale, quinoa,  
roasted potato, poached egg
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CROISSANTS
Melt-in-your-mouth, scratch-made butter croissants 
will leave everyone scrambling for the last one.  
Create your own platter with these delightful choices: 

•  Butter croissants – tried-and-true, classic and  
loved by all 

•   Breakfast croissants  
– Bacon and egg  
– Cheese and ham 
– Egg and cheese

DANISH
Everyone will enjoy our delectable, scratch-made 
Danishes. Made in-house daily. 
•  Fruit
•  Cheese 
•  Jalapeño cheese with a sweet icing 

BAGELS
A fabulous assortment of sweet or savory bagels to feed 

•  Cinnamon raisin 
•  Plain
•  Blueberry
•  Pretzel
•  Jalapeño cheese
•  Cheese
•  Everything

DONUTS
Already a contender for “Best of Boise,” our 
donuts are a must-try. Even the healthiest eater 
can’t resist the scrumptious sugar rush of this 
tastiest of treats. Choose from a variety of 

 
a platter.
•  Flavors: Maple bars, chocolate bars, glazed, 

brioche, and vegan.

CINNAMON ROLLS
Joe Albertson’s famous recipe, made fresh every 
morning! Warm, gooey and oh-so-yummy.  
An oldie but a goodie.

MUFFINS

Flavors include: 
•  Blueberry
•  Raspberry
•  Chocolate
•  Seasonal favorites
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baked goodies
TO BRIGHTEN YOUR MORNING

Artisan-baked pastries, scratch-baked  
in store using local ingredients.
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WRAPS
•  Turkey Cranberry Wrap:  

Our fresh-made turkey cranberry salad 
with green leaf lettuce and Swiss cheese, 
wrapped in a whole wheat tortilla

•  Crispy Chicken Ranch Wrap:  
Delicious chicken strips drizzled with 
ranch, topped with leaf lettuce, ripe 
tomato and red onions, wrapped in a 
whole wheat tortilla

•  Lemon Almond Wrap:  
Our fresh-made lemon almond chicken 
salad with green leaf lettuce and 
Provolone cheese, wrapped in a whole 
wheat tortilla

•  Roasted Veggie Wrap:  
Fresh grilled zucchini, yellow squash, 
red bell pepper, roasted tomato and 
caramelized onions, layered on a bed of 
spinach and artichoke ricotta spread, 
wrapped in a whole wheat tortilla

SANDWICHES
•  Turkey Provolone:  

Fresh sliced tomatoes and provolone 
cheese, topped with thin-sliced turkey 
and green leaf lettuce layered on a fresh 
pesto mayonnaise, served on freshly 
made bread 

•  Roast Beef and Swiss:  
Shaved roast beef, ripe tomatoes and 
green leaf lettuce, topped with Swiss 
cheese and honey mustard dressing, 
served on freshly made bread

•  Italian Sub:  
Thin-sliced ham, salami and pepperoni, 
layered with Provolone cheese, fresh 
tomatoes and pepperoncini’s, drizzled 
with Italian dressing and served on a 
delicious hoagie roll

•  Tuna Salad:  
In-house prepared tuna salad and 
romaine served on fresh bread

SIDE CHOICES 
•  Macaroni Salad:  

Elbow macaroni tossed in a creamy sauce 
with paprika, onions and celery

•  Artichoke Gemelli Pasta Salad:  
Gemelli mixed with artichoke, cherry 
tomatoes and spinach, tossed in a roasted 
garlic pesto dressing and topped with 
Pecorino cheese

•  Apricot Mint and Wild Rice:  
Wild rice tossed with almonds, apricots, 
dried cranberries, mint and green onions 
in an apple cider vinaigrette

•  Aunt Pearl’s Potato Salad:  
Scratch-made with fresh potatoes and 
tossed with onions, sweet relish and eggs

•  Quinoa Nut Berry:  
Quinoa mixed with kale, hazelnuts, 
sunflower seeds, blueberries, cranberries 
and a delicious fig spread.

•  Bag of Chips:   
Original or Jalapeño 
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BE THE LUNCH BOX HERO 
WITH THESE TASTY OPTIONS

BOX
LUNCHES
BOX
LUNCHES

Quinoa Nut Berry

Apricot Mint & Wild Rice

Artichoke Gemelli Pasta Salad

Macaroni Salad

Aunt Pearl’s Potato Salad
Mix and match your 
choice of sandwiches 
or wraps. Add a tasty 

side and a fresh- baked 
cookie to make it 

complete. See pricing 
sheet for options.

All box lunches come with a cookie. 
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FRESH TAKES ON CLASSIC FAVORITES

HELP YOU!
lettuce

DELI SALADS
Sold by the pound, you can get as much 
or as little as you wish. 

•  Tri-color Tomato Basil:  
Cherry tomatoes, Ciliegine mozzarella, 
basil chiffonade and seasoning, tossed 
in olive oil

•  Traditional Chicken Salad:  
In-house roasted rotisserie chicken 
tossed in a hearty, creamy sauce with 
notes of pepper and citrus

SALAD ENTRÉES
Healthy and refreshing salads, a perfect 
meal for one.

•  Flank Steak Salad:  
Marinated flank steak grilled to 
perfection and mixed with bleu cheese, 
pickled onion, cherry tomatoes and 
croutons on a bed of fresh greens, 
served with your choice of dressing

•  Grilled Chicken & Smoked  
Gouda Salad:   
Herb grilled chicken sliced over spring 
mix, cherry tomatoes, red onions and 
shredded Gouda, served with your 
choice of dressing

•  Traditional Cobb Salad:  
Spring mix topped with in-house 
roasted turkey, carved ham, cherry 
tomatoes, hard-boiled eggs, bacon, 
Gorgonzola, red onions and avocados, 
served with your choice of dressing

•  Crispy Chicken Green Salad:   
In-house breaded chicken tenders 
sliced over romaine, shredded cheddar, 
red onions and cherry tomatoes, served 
with your choice of dressing

FAMILY-SIZE  
GREEN LEAF SALADS  
Healthy and refreshing salads, a perfect 
meal for one.

•  Almond Berries Salad:  
Spring mix, fresh blueberries and 
strawberries topped with feta cheese 
and toasted almonds, served with 
your choice of dressing

•  Green Salad:  
Spring mix tossed with shredded 
carrots, cherry tomatoes, cucumbers 
and red onions, served with your 
choice of dressing

Dressing Choices:
Buttermilk Ranch, Creamy Italian,  
Honey Dijon Vinaigrette, Blue Cheese, 
Roasted Garlic Caesar
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Pair your salad with 
artisan scratch-baked 

bread, made fresh daily.  
Add to any order!
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•  Brie & Pesto:   
Primo Taglio® brie, basil pesto, arugula and  
piquillo peppers

•  Applewood Ham:  
Applewood smoked ham, goat cheese, sour cherry 
spread and arugula

TOUR OF MEATS PLATTER
featuring a combination of these sandwiches:   
•  Beef & Swiss:  

Shaved roast beef, ripe tomatoes and green leaf 
lettuce, topped with Swiss cheese and honey  
mustard dressing

•  Pastrami:   
In-house smoked pastrami, roasted garlic mayo  
and Dijon mustard

•  Southwest Turkey:  
Fresh sliced turkey and Provolone cheese, topped 
with bacon, piquillo peppers and caramelized onions, 
layered on a wild hot pepper spread
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Feed a hungry crowd with our signature platters.  
16” platter serves 12-15 guests and 18” platter serves 20-24 guests.

WRAP IT UP OR STACK IT HIGH  
WITH EASY CROWD-PLEASERS!

platters
SANDWICH 

& WRAP 
WRAP PLATTER 
featuring a combination of these signature wraps: 
•  Turkey Pesto:  

Sliced turkey, Provolone cheese, tomato and green leaf 
lettuce layered with fresh pesto mayonnaise in a whole 
wheat tortilla 

•  Veggie:  
Fresh grilled zucchini, yellow squash, red bell pepper, 
and portabella mushroom layered on a bed of spinach 
and artichoke ricotta spread, wrapped in a whole  
wheat tortilla 

•  Lemon Almond Chicken Salad:  
Lemon almond chicken salad, leaf lettuce and Provolone 
cheese, wrapped in a whole wheat tortilla

SPECIALTY SANDWICH 
PLATTER
featuring a combination of these sandwiches:        
•  Italian Tuscan:  

Sopressata, carved ham, prosciutto,  
Burrata cheese, sun-dried tomato pesto,  

olive tapenade and sweet and tangy  
pepper drops

All sandwiches are served on our  
scratch-baked bread, made fresh daily.

Choose from the following:  
Ciabatta, Hoagie, Italian, Multigrain,  

Sourdough, Whole Wheat.
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FRESH & HEALTHY,  
AT THE PEAK OF PERFECTION

platters
FRUIT & VEGGIE

FRESH CUT

These bountiful spreads are a great and guiltless way to give your 
gathering a fresh start. Our 16” platter serves 12-15 guests  

and 18” platter serves 20-24 guests.

•  Seasonal Fresh Fruit Platter:  
Local hand-picked seasonal fruits 
to complement your meal or get 
the party started.

•  Seasonal Vegetable Platter:  
Fresh, crisp seasonal vegetables 
with flavorful dipping sauces to 
ignite your appetite.
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MOUTHWATERING SPREADS TO 
SATISFY ANY FOODIE’S CRAVING

platters
MEAT & 
 CHEESE

•  Antipasti Platter: 
Prosciutto, Genoa salame, pepperoni, 
Provolone, roasted red peppers, Kalamata 
olives, green olives, stuffed grape leaves, 
asparagus and marinated grilled artichoke 
halves

•  Artisan Cheese Platter: 
Manchego, triple cream brie, sharp cheddar, 
goat cheese, bleu cheese, marcona almonds, 
olives, dried apricots and dried cherries

•  Ultimate Platter: 
The ultimate combination fresh from the deli 
counter includes roast beef, ham, turkey, hard 
salami, Swiss cheese, cheddar cheese, specialty 
salads, olives and pickles

•  Italian Collection Tray 
Veroni Salami Toscano, Veroni Salame Calabrese, 
Casero Aged Provolone, Parmesan Reggiano, 
Gorgonzola DOP Prelibato, Fontal Fiorella, sweet 
and tangy pepper drops, mixed olives jubilee and 
Italian parsley  

•  The French Collection: 
Henri Hutin Brie Belletoile, Saint Angel Triple 
Cream, Comte, Societe Roquefort, Jean Perin 
Secret de Scey Morbier, caramelized walnuts, 
red and green grapes, dried Turkish apricots and 
strawberries

•  Spanish Collection Tray:  
Spanish Salchichon (salami), drunken goat 
cheese, Queso Iberico aged 6 months, naked 
goat cheese, mixed olives jubilee, sweet and 
tangy pepper drops, Manchego aged 6 months, 
red grapes and thyme sprigs

•  American Artisan Collection: 
Point Reyes Bleu Cheese, Marieke Gouda, 
Cypress Grove Lamb Chopper and Humboldt 
Fog, Beecher’s Flagship Smoked Cheddar, 
caramelized walnuts, Turkish dried apricots,  
dried cranberries, strawberries and green grapes

Curated by our in-house 
tastemakers, these delectable 
spreads feature our favorites 

from around the world.   
16” platter serves 12-15 guests 

and 18” platter serves  
20-24 guests. 




