
Catering



Sandwich Platter
$11 Per Person

Select up to 4 different signature 
Carving Board sandwiches, cut in half 
and arranged in a large carrying box

Half Combo
$8 Per Person

Select up to 4 different signature Carving Board 
sandwiches and 2 Sides. Each combo comes 
with half a sandwich and a personal side

Brown Bag Lunch
$17 Per Person

A full bagged lunch with a signature 
Caving Board sandwich, potato chips, 
chocolate chip cookie and bottled water

Sides & Salads
$50 Half Tray / $80 Full Tray

Delicious sides and salads to enhance any event
           Half trays serve 10-15
           Full trays serve 20-30



Sandwiches

Extras

Salads & Sides

Sweet November
turkey breast, goat cheese, cranberry, baby cucumber, tomato, 
bermuda onion and balsamic glaze on 9 grain wheat

Blue Ribbon
grilled chicken and ham with mozzarella, spinach, and our 
carving spread on a telera roll

California Smash
turkey breast, avocado, sunflower seeds, swiss, lettuce and 
tomato on sourdough toast

Caesar
grilled chicken, lettuce, caesar dressing, aged parmesan, 
tomato, and bermuda onion on a telera roll

Wolfgang
turkey breast, goat cheese, sundried tomato, spinach and basil 
pesto on 9 grain wheat

Health Nut
avocado, cashews, mushrooms, baby cucumber, pickled 
vegetables, chimichurri and sunflower seeds on vegan telera

Clydesdale
roast beef, grilled onion, mushrooms, swiss, baby cucumber and our 
carving spread on sliced sourdough

Roughage
mushrooms, avocado, pesto, fresh mozzarella, baby cucumber, 
lettuce, tomato and mayo on 9 grain wheat

Superfood Salad
raw kale, spinach, cabbage, ancient grains, roasted corn, 
tomato, sunflower seeds and avocado served with Cabernet 
vinaigrette

Half Gallon Drinks 
Black Iced Tea  
Green Iced Tea  
Regular Lemonade  
Strawberry Lemonade  

Desserts by the Dozen
Baked Cookies 
Mini Buttercake
Mini S’mores Bar 

Fresh Made Potato Chips
Half Tray (10-15 ppl)
Full Tray (20-30 ppl)

$6
$6
$9
$9

$18
$12
$12

$30
$50

Kale Pasta Salad
garlic kale, pasta, carrots, sesame seeds, and fresh basil tossed 
in a creamy soy vinaigrette

Carving Salad
petite greens, spinach. mushrooms, bell pepper, tomato, 
bermuda onion, baby cucumber, sunflower seeds, carrots and 
avocado served with Champagne vinaigrette Tomato Cucumber Salad

baby cucumber, tomato, bermuda onion, fresh basil and 
balsamic glaze tossed in Champagne vinaigretteSweet November Salad

turkey breast, goat cheese, cranberry, baby cucumber, tomato, 
bermuda onion and balsamic glaze served with Cabernet 
vinaigrette

Cashew Edamame Coleslaw
savoy cabbage, carrots, bermuda onion, and edamame beans 
tossed in a creamy dill dressing

Garden Salad
petite greens, tomato, bermuda onion, baby cucumber, and 
carrots served with Champagne vinaigrette

Roast Beef & Cheddar
roast beef, cheddar cheese, lettuce, tomato, bermuda onion 
and our carving spread on a telera roll

Bacon Sunrise
bacon, cage-free egg omelet, hash browns, mozzarella and 
cheddar on a telera roll

Chicken Salad Club
chicken salad, mayo, cranberry, thick cut bacon, butter lettuce, 
walnuts and tomato on a brioche bun

Ham Sunrise
ham, cage-free egg omelet, hash browns, mozzarella and 
cheddar on a telera roll



Popular Packages
Cultivated catering packages to make 
ordering more streamlined. Packages 
contain our proven favorites!

The Book Club   $215
Half Gallon Iced Tea
Half Gallon Lemonade
1 Dozen Cookies

6 Sweet November Sandwiches
6 Beef & Cheddar Sandwiches
Half Tray Garden Salad

The Office Party   $415

Full Tray Tomato Cucumber
1 Dozen Mini Buttercake
1 Dozen Mini S’mores Bar

The Studio $847
10 Blue Ribbon Sandwiches
10 Wolfgang Sandwiches
10 Clydesdale Sandwiches
10 Roughage Sandwiches

Full Tray Carving Salad
Full Tray Cashew Coleslaw
Full Tray Kale Pasta Salad
Full Tray Fresh Potato Chips

3 Half Gallon Iced Tea
3 Half Gallon Lemonade
4 Dozen Cookies

10-15 ppl 20-25 ppl

40-50 ppl

Email: Catering@EatTheBoard.com
www.EatTheBoard.com

7 California Smash Sandwiches
7 Health Nut Sandwiches
7 Caesar Sandwiches
Full Tray Superfood Salad
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