
BREAKFAST PACKAGES 

BREAKFAST

Prices are person and include compostable plates, flatware, and napkins. Upgrade to clear plastic or glass 
plates for an additional charge. Packages require a $125 food minimum. (All prices are per person).

VEG - vegetarian // V+ - vegan // gf - gluten-free

Continental 
Breakfast
An array of light, casual breakfast 
items, including a fruit salad, 
assorted muffins, danishes, 
cinnamon & pecan rolls, fresh 
bagels with spreads, and assorted 
individual yogurts. (VEG)

Hot Breakfast 
Pairing
Select one entrée and two 
accompaniments.
See all of the entrée and accompaniment 
options on the following page

Whether for breakfast or an early 
afternoon bite, the Early Snack 
includes some great options: assorted 
individual yogurts, a variety of cereal 
bars, and an array of fresh fruit.  (VEG) 

Early Snack

A variety of healthful choices: a fruit 
salad, housemade breakfast breads, 
hard-boiled eggs, and assorted 
individual Greek yogurts. (VEG)

Slim & Trim 
Continental Breakfast

$8.25 $6.50

Have breakfast, Big Apple-style! A 
savory assortment of Columbus' own 
Sammy's New York Bagels 
accompanied by lush smoked salmon, 
Philadelphia cream cheese, capers, 
and diced onion. 

Bagel Breakfast $6.50

$10.95

$8.95



HOT BREAKFAST PAIRING 
Select one entrée and two accompaniments from the lists below. All options & combinations are $8.95 per person.

VEG - vegetarian  //  V+ - vegan  //  gf - gluten-free

Breakfast Egg Strata
A deliciously satisfying breakfast 
casserole made with layers of 
sourdough bread and Holistic 
Acres free-range eggs. Choose 
either: Sausage & Thyme, Crispy 
Applewood-smoked Bacon, Three 
Cheese (VEG), Roasted Vegetable 
& Fresh Herbs (VEG)

Cream Cheese & Maple 
French Toast
Our French Toast casserole, accented 
with cream cheese, is downright 
heavenly when topped with warm 
maple syrup. Served with fruit 
compote & serves approximately 
20-24. (VEG) (TC)

Salsa Scrambled Eggs
Scrambled Holistic Acres free-range 
eggs with natural complements: 
cheddar cheese and fresh salsa 
(served on the side). (VEG)

Croissant Sandwiches

ACCOMPANIMENTS

ENTRÉES

Scrambled Holistic Acres free-range 
eggs, cheddar cheese, and your choice 
of sliced ham, crispy applewood-
smoked bacon, or savory sausage 
breakfast patty. Served on a toasted 
English muffin. 

English Muffin Sandwiches
Scrambled Holistic Acres free-range 
eggs, cheddar cheese, and your choice 
of sliced ham, crispy applewood-
smoked bacon, or savory sausage 
breakfast patty. Served on a toasted 
English muffin. 

Crispy Applewood-smoked Bacon 

Sausage Patties

Pastry Assortment (VEG)

Hash Brown Potatoes (VEG)

Fresh Seasonal Fruit (VEG) (V+) (gf)

Cheesy Potato Casserole (VEG)

Breakfast Burritos
Scrambled Holistic Acres free-range 
eggs, perfectly seasoned housemade 
chicken sausage, sautéed bell peppers 
& onions, and cheddar cheese 
wrapped in a flour tortilla. Served 
with fresh salsa and sour cream. 



A LA CARTE BREAKFAST ITEMS
VEG - vegetarian // V+ - vegan // gf - gluten-free

Breakfast Egg 
Strata

$40 / $78

Choose from four flavors: Sausage & 
Thyme, Crispy Smoked Bacon, Three 
Cheese (VEG), Roasted Vegetable with 
Fresh Herbs (VEG)
half pan (serves 10-12) - $40
full pan (serves 20-24) - $78

Individual Yogurt 
Parfait

$3.95

A light, healthy, and popular choice! 
Low-fat vanilla yogurt layered with 
fresh seasonal fruits and berries and 
our housemade crunchy granola. (VEG)

Individual Greek 
Yogurt

$3.50

$6.99

(VEG)

Individual Yogurt $1.95
Regular and Non-fat. (VEG)

Old-fashioned 
Oatmeal

$24 / $48

Slow-cooked oatmeal with a buffet of 
brown sugar, toasted pistachios, 
walnuts, dried apricots, and 
cranberries. (VEG)
half pan (serves 10-12) - $24
full pan (serves 20-24) - $48

Salsa Scrambled 
Eggs

$3.95

Scrambled Holistic Acres free-range 
eggs with natural complements: 
cheddar cheese and fresh salsa (VEG)

English 
Muffin Sandwiches

$3.95

Scrambled Holistic Acres free-range 
eggs, cheddar cheese, and your choice 
of sliced ham, savory sausage patty, or 
crispy bacon served on a toasted 
English muffin. 

Butter Crust Quiche $24
Housemade down to the flaky crust. 
Choose from three tempting flavors: 
Traditional Lorraine, Roasted Vegetable 
(VEG), Spinach & Feta (VEG). Serves 6.

Crispy 
Applewood-
Smoked Bacon

$1.95

Two strips of bacon per serving.

Sausage Patties $2.95
Two sausage patties per serving.

Pastry Assortment $2.95
Start the morning with a freshly-baked 
assortment of flaky pastries, cinnamon 
& pecan rolls, and medium-sized 
muffins. (VEG) 

Sour Cream 
Coffee Cake

$22

Perfectly crumbly with a sweet sour 
cream drizzle. Each cake serves 10-12. 
(VEG) (TC)

Yogurt 
Parfait Display

$4.25

A deliciously colorful presentation 
including low-fat yogurt, fresh fruits 
and berries, and our housemade 
granola. (VEG)

Muffin Assortment $1.50
Fresh-baked in-house! Minimum of 
one dozen per order.

Bagels & Spread $3.25
Sammy's New York Bagels with 
Philadelphia cream cheese and peanut 
butter. (VEG)

Housemade 
Breakfast Breads

$20

Made completely in-house, our 
breads are a pleasantly familiar way 
to start your day! Choose from: Banana 
Nut, Orange Poppy Bundt, Zucchini.
Each loaf serves 10-12. (VEG)

Fresh Fruit 
Display

$48 / $98

A mouthwatering assortment of fresh, 
colorful fruits and berries. Selection 
will include melon, berries, pineapple, 
and grapes; as available seasonally. 
(VEG) (V+) (gf)

Cream Cheese 
& French Toast 
Bake

$40 / $78 

Our French toast casserole accented 
with cream cheese is down-right 
heavenly when topped with a sweet 
warm maple syrup. Served with fruit 
compote. (VEG) (TC)
half pan (serves 10-12) - $40
full pan (serves 20-24) - $78

Breakfast Burritos
Scrambled Holistic Acres free-range 
eggs, perfectly seasoned housemade 
chicken sausage, sautéed bell peppers 
& onions, and cheddar cheese 
wrapped in a flour tortilla. Served 
with fresh salsa and sour cream. 



ENTRÉE SALADS

LUNCH & DINNER

Our fresh, hearty salads are served in individual clamshell containers and include a freshly-baked roll with butter. All 
dressings are housemade and served on the side unless otherwise noted. Minimum of 10 per variety. 

(All prices are per person).

VEG - vegetarian // V+ - vegan // gf - gluten-free

DRESSINGS

Ranch, Italian, Cranberry Citrus 
Poppy Vinaigrette, Orange Goat 
Cheese, Honey Balsamic, Sweet & 
Savory, Bleu Cheese, Red Pepper 
Ranch

Classic 
Caesar Salad

$5.95

Crisp Romaine lettuce topped with 
grated Parmesan cheese, housemade 
croutons, and Two Caterers' own 
Caesar dressing. 
+ grilled marinated chicken +2
+ marinated salmon +5

Chicken 
Salad & Fruit Plate

$9.50

Two Caterers' recipe chicken salad on a 
bed of mixed greens. Served with 
sliced seasonal fruits and a cranberry 
citrus poppy vinaigrette. (gf)

Flat Iron Steak 
Salad

$12.95

Grilled tender flat iron steak with 
sautéed portobello mushrooms, diced 
tomatoes, and bleu cheese on a bed of 
artisan greens. (gf) 

Raspberry 
Almond Salad

$8.95

Mixed greens with fresh raspberries, 
toasted sliced almonds, cranberry 
Wensleydale cheese, and a cranberry 
citrus poppy vinaigrette. (VEG) (gf)
+ grilled marinated chicken +2

Classic Chef 
Salad

$9.95

Diced ham, turkey, Swiss & cheddar 
cheeses, tomatoes, green onions, and 
a hardboiled egg on a bed of tossed 
lettuce. (gf)

Tortellini In 
Smoked Tomato 
Dressing

$8.95

A bed of spinach greens with julienne 
sweet peppers, fresh mozzarella, and 
homemade croutons. Includes a 
fresh-baked roll and butter.

Marinated 
Tofu Salad

$8.95

Cabbage, cucumber, and green onion 
with tofu marinated in a sesame ginger 
vinaigrette. (VEG) (V+)

Southwest 
Salad

$8.95

Roasted sweet corn, tomato, black 
beans, and crisp tortilla strips over a 
bed of lettuce. Served with a spicy red 
pepper ranch dressing. (VEG)
+ blackened chicken +2



SANDWICHES, SOUPS, & BOXED MEALS
Choose sandwiches with sides, soups, or a combination! Our boxed lunches are packed in a compostable deli box 

and include compostable flatware, napkin, and condiments. Minimum of 12 guests. (All prices are per person).

VEG - vegetarian // V+ - vegan // gf - gluten-free

BAGUETTES

Smoked Turkey & Havarti, Ham & 
Swiss, Chicken Salad, Roast Beef & 
Cheddar, Italian, Roasted Vegetable 
with herbed boursin spread, Club 
with turkey, ham, bacon, and Swiss 

FLATBREADS

Chicken Caesar, English Roast Beef 
with bleu cheese & tomato, Asian 
Chicken with teriyaki chicken & 
sweet chili vinaigrette, Smoked 
Turkey & Cranberry, Greek with feta, 
olive, & vinaigrette (VEG)

SIDES

CIABATTA ROLL

Italian Herbed Chicken, Roast Beef 
with horseradish cream

CROISSANT

Chicken Salad, Egg Salad, Grilled 
Vegetable (VEG), Turkey & Cranberry 
Mayo

Classic Boxed 
Lunch

$10.95

Your choice of flatbread wrap or 
sandwich on a freshly-baked baguette. 
Includes: choice of side dish and a 
cookie. 
Please inquire further for croissant and 
ciabatta options

Boxed Big Lunch $12.95
Our Classic, but up-sized for hearty 
eaters with double-meat sandwiches 
and an extra large side dish. 

Complete
Sandwich Platter

$10.95

A mix of our most popular sandwiches 
and wraps, please choose four varieties 
from the various options. Includes: 
choice of side dish and a cookie. 

Hearty Portions 
Platter

$12.50

Same accompaniments as the 
Complete Sandwich Platter with 
double the meat and hearty side 
portions!

Housemade Soup 
Varieties $39.95 - $49.95
Chicken Noodle, White Turkey Chili, 
Chicken Tortilla, Beef Vegetable Barley, 
Two Caterers' Chili, Southwest Crab & 
Corn Chowder, Baked Potato Bacon, 
Broccoli Cheddar, Hearty Bean Chili, 
Roasted Corn Chowder, Tomato 
Florentine, Hearty Garden Vegetable, 
Butternut Squash, Matzah Ball, French 
Onion (cheese and croutons come on 
the side), Minestrone 
Prefer your soup to be vegetarian? We can 
do that! (All soups come with oyster 
crackers)

Additional 
Sides

$1.95 - $3.00

Mixed Greens Salad (VEG), Caesar 
Salad, Garden Tossed Salad (VEG), 
Roasted Red Skin Potato Salad (VEG), 
Tomato, Cucumber, & Feta Salad 
(VEG), Penne Italiano (VEG), Fruit 
Salad (VEG), Asian Noodle Salad (VEG), 
Assorted chips and pretzels

A La Carte
Sandwich Platter

$7.00

Looking for an economical way to feed 
your group? Try an assortment of 
sandwiches. For less hearty eaters you 
may consider less than 1 full sandwich 
per person, paired with soup or a side 
dish, as our sandwich is actually two 
delicious halves!
Price is per sandwich



ONE DISH DEAL
All packages include compostable plates, flatware, and napkins,. Upgrade to clear plastic or glass plates for an 

additional charge. (All prices are per person).

VEG - vegetarian  //  V+ - vegan  //  gf - gluten-free

CREATE YOUR MEAL
All packages include fresh-baked rolls, butter, and flatware/ Dessert is a Cookie & Brownie Tray. Ask your Catering 

Specialist about adding a second entrée, upgrades, and customizations. (All prices are per person).

VEG - vegetarian  //  V+ - vegan  //  gf - gluten-free

Traditional Lasagna
Egg pasta with Ohio chicken sausage, roasted 
vegetables, and housemade marinara topped with 
a four-cheese blend. 
half pan (serves 10-12) - $61
full pan (serves 20-24) - $122

1 Side + Garlic Bread
Price is per person

2 Sides + Garlic Bread
Price is per person

Cookie & Brownie Tray
Price is per person

$61 / $122 $4.50

1 Entrée + 1 Side $11.50

1 Entrée + 1 Side + Dessert $12.95

1 Entrée + 2 Sides $13.50

1 Entrée + 2 Sides + Dessert

See all of the entrée and side options on the following pages

$14.50

$6.50

$1.50

Roasted Vegetable Lasagna
Egg pasta with roasted squash, zucchini, onions, 
peppers, and a housemade Alfredo sauce topped with 
a four-cheese blend. (VEG) 
half pan (serves 10-12) - $64
full pan (serves 20-24) - $128

$64 / $128

Chicken Alfredo Lasagna
Fresh seasonal roasted vegetables and chicken breast 
layered with a blend of asiago, mozzarella & provolone 
cheese and our famous Asiago Cream sauce.
half pan (serves 10-12) - $75
full pan (serves 20-24) - $150

$75 / $150



Asiago Chicken
A customer favorite. Boneless, 
skinless chicken breast coasted in 
a mix of bread crumbs and Asiago 
cheese. Baked (much healthier 
than deep fried) and served with 
an Asiago cream sauce.

Lasagna Rolls Florentine
Hand-rolled lasagna noodles with 
ricotta cheese, spinach, sautéed 
onions, and seasoning. Crowned 
with marinara, spinach, and our 
four cheese blend. (VEG)

With a Kansas City-style barbecue 
sauce.

Stuffed Portobello
Balsamic-marinated portobello 
mushroom cap stuffed with a quinoa 
filling of roasted red and yellow 
peppers, zucchini, and white beans. 
Served with our housemade 
marinara. (VEG) (V+) (gf)

Homestyle Meatloaf
Two Caterers’ recipe meatloaf made 
with Blystone Farm ground beef, 
peppers, onions, and tomatoes with a 
barbecue-style demi glace.

Pasta Neopolitan
Linguine with peppers, Kalamata 
olives, onions, yellow squash, and feta 
& Parmesan cheese tossed with extra 
virgin olive oil and garlic. Can be 
served with or without chicken.

Raspberry Chicken
Another customer favorite! Seared 
boneless chicken breast with a 
raspberry and fresh thyme reduction. 
This dish goes beautifully with our rice 
accompaniments. (gf)

Chicken & Asparagus Rolls
Chicken breasts rolled around a 
tomato, asparagus, and mozzarella 
choose stuffing. Baked and served 
with a pan sauce. (gf)

Housemade Chicken 
Sandwich

ENTRÉES

Coconut Chicken
Chicken breast breaded with panko and 
shredded coconut, cilantro, and ginger. 
Served with a spicy pineapple chutney. 

Pan-seared Salmon
Your choice of preparation. Choose 
either teriyaki-glazed, blackened, 
lemon caper. (gf)

London Broil
Seared marinated flank steak with a 
roasted mushroom demi glace. 

Teriyaki Flank Steak
Flank steak marinated in coffee until 
flavorful and tender. Teriyaki-glazed, 
seared, and garnished with sesame 
seeds.

Petite Flat Iron Steaks

Beef Tip Stroganoff
Seared tenderloin tips in a beef stock 
and sour cream sauce with mushrooms, 
shallots, and a splash of red wine, 
served on a bed of egg noodles. 

Pan-seared Pork Loin
Pan-seared roasted pork loin with your 
choice of seasoning. Choose from: Ohio 
Harvest, Southwest Spiced, or Teriyaki. 

Giant Stuffed Meatballs
Simply the best! All beef meatballs 
with four-cheese and spinach filling.

Barley-stuffed Chicken
Boneless, skinless chicken breast 
stuffed with creamy barley and 
topped with an asparagus, tomato, 
and mushroom ragout. 

Chicken Parmesan
Breaded breast of chicken with 
marinara and garnished with linguine. 

Seared Italian-seasoned chicken 
breast, tomato relish, and balsamic 
drizzle.

Bruschetta Chicken

Chicken breasts with a chipotle 
rub, seared, and served in a tangy 
balsamic BBQ sauce. (gf)

Balsamic BBQ Chicken

With a North Carolina-style barbecue 
sauce.

Housemade Pork 
Sandwich

Penne with Asparagus, 
Pistachios, & Cream
Penne pasta with sautéed 
asparagus and toasted pistachios 
in a velvety Parmesan and roasted 
mushroom cream sauce. (VEG) 

Eggplant Parmesan
Tender medallions of eggplant 
covered in seasoned breadcrumbs and 
melted cheese. Served with marinara 
and garnished with linguine. (VEG)

Eggplant Caponata
Mediterranean stewed eggplant 
served in a grilled zucchini boat. (VEG) 
(V+) (gf)

Veggie-stuffed Peppers
Quinoa filling of roasted red and 
yellow peppers, zucchini, and white 
bean puree. (VEG) (V+) (gf)



Classic Caesar Salad
Crisp Romaine lettuce, Parmesan 
cheese, housemade croutons, and 
Two Caterers' recipe Caesar 
dressing.

Macadamia Fried Rice
Rice with peppers, onions, peas, 
and macadamia nuts with a touch 
of soy sauce. (VEG) (V+) (gf)

Quartered potatoes roasted with 
skins on. (VEG) (V+) (gf)

Mixed Greens Salad
Artisan greens with bleu cheese 
crumbles, bacon bits, pickled onions, 
& Roma tomatoes and your choice of 
dressing. (VEG) (gf) 
bleu cheese crumbles & bacon bits are 
served on the side

Garden Tossed Salad
Artisan greens with cucumbers, 
carrots, tomatoes, and your choice of 
dressing. (VEG) (V+) (gf)

Mashed Potatoes
Delicate and mellow mashed Yukons. 
Choose from: Classic Buttermilk, 
Bacon & Cheddar (gf), Garlic (VEG) (gf), 
or Spinach & Cheese Farfalle Marinara

Bowtie pasta in our housemade 
marinara sauce. (VEG) (V+)

Roasted Red Skin 
Potatoes

Roasted Yukon Gold potatoes finished 
with fresh parsley and lemon juice. 
(VEG) (V+) (gf)

Lemon Parsley Potatoes

SIDES

Honey-glazed Carrots
Steamed carrots in a honey-orange and 
warm spice glaze. (VEG) (V+) (gf)

Steamed Baby Carrots
(VEG) (V+) (gf)

Fruit Salad
Mixed cut seasonal fruit. (VEG) (V+) (gf)

Garlic Bread
Baked open-faced until crisp. (VEG)

Jasmine Rice
(VEG) (V+) (gf)

Spanish Rice
(VEG) (V+) (gf)

Wild Rice
(VEG) (V+) 

Oven Roasted Green Beans
Fresh green beans roasted in extra 
virgin olive oil and sprinkled with 
kosher sea salt and pepper grounds. 
(VEG) (V+) (gf)

Broccoli Cheddar Casserole
Tender florets or broccoli baked with 
our housemade cheese sauce. (gf)

Middle Eastern pilaf boosted with a 
bit of toasted orzo to add texture and 
nuttiness. (VEG)

Toasted Orzo & Rice Pilaf

Orzo pasta with sunflower seeds, 
dried cranberries, feta, and fresh 
basil. Tossed with greens, this dish 
is flavorful and healthy! (VEG)

Orzo Fresca

A mixture of fresh vegetables sautéed 
in extra virgin olive oil. Vegetables are 
local when in season. (VEG) (V+) (gf)

Chef’s Seasonal 
Vegetable Medley

Grown-up Mac & Cheese
Homestyle, creamy baked mac & 
cheese, gourmet style.

Linguine Alfredo
Linguine pasta in our housemade 
Alfredo sauce. (VEG)



REGIONAL SPECIALTIES
Includes compostable plates, flatware, and napkins. Minimum of 20 guests. (All prices are per person).

VEG - vegetarian // V+ - vegan // gf - gluten-free

Asian Cashew 
Veggie Stir Fry

$8.95

Includes Jasmine rice and Singapore 
Salad - a mixed greens, fried wontons, 
mandarin oranges, and water 
chestnuts with a soy-ginger 
vinaigrette. 
+ chicken or pork - $10.25
+ steak - $11.25

Hand-rolled 
Burritos

$10.25

Choose from sautéed vegetable 
burritos, beef burritos, or chicken 
burritos. Includes: Southwestern Green 
Salad - topped with tortilla strips, black 
beans & corn relish, and diced 
tomatoes. Served with chipotle ranch, 
tortilla chips, and salsa.

Chicken Santorini $9.25
Includes lemon parsley potatoes and 
mixed greens with sliced Kalamata 
olives, feta cheese, sweet & spicy 
onions, and lemon zest. 

Four-cheese
Stuffed Shells

$8.95

Jumbo pasta shells stuffed with 
Parmesan, mozzarella, provolone, and 
ricotta cheeses and topped with our 
housemade marinara. Served with mini 
meatballs & extra marinara, 
fresh-baked garlic bread, and your 
choice of Garden Tossed Salad or 
Chef's Seasonal Roasted Vegetables.

Pasta Bar $12.25
Penne, linguine, marinara, and Alfredo 
sauce are the building blocks of your 
create-your-own pasta bar. Served 
with mini meatballs, sliced grilled 
chicken, & garlic bread and your choice 
of Garden Tossed Salad or Chef's 
Seasonal Roasted Vegetables.
gluten-free / vegan pasta - +1

Salad Bar $8.95
Choose six toppings: hard-boiled eggs, 
asparagus, artichoke hearts, portobello 
mushrooms, olives, garbanzo beans, 
peppers, cucumber, oven dried 
tomatoes, cherry tomatoes, corn, 
pickled red onions,  shaved carrots, 
apples, mandarin oranges, shaved 
Parmesan, marinated mozzarella balls, 
bacon, croutons, nuts, or sunflower 
seeds. Served with your choice of two 
dressings. 
+ sliced grilled chicken +1
+ marinated steak +1.6
+ tofu +4

Pita Pocket Bar $8.95
Includes pita pockets, enough chopped 
lettuce to make a salad (or fill your 
pocket), chicken shawarma, 
housemade falafel (gf), hummus, 
tzatziki yogurt sauce, pickled red 
onions, crumbled feta cheese, diced 
tomatoes, and pepperoncini peppers. 
Our falafel is made with gluten-free 
chickpea flour!

All-American 
Chili Bar

$9.95

A crowd pleaser no matter who's on 
the guest list! With salad, baked 
potatoes, spaghetti, and of course, 
delicious all-beef or bean chili, there is 
something for hearty eaters and 
vegetarians. 
Prefer your soup to be vegetarian? We can 
do that!

Taco Bar $10.95
A crowd pleaser! Includes: soft & hard 
taco shells with your choice of two 
proteins - sliced, grilled chicken, 
seasoned ground beef, or shredded 
pork. Choose refried beans, Spanish 
rice, black beans, or fajita vegetables 
as a side dish. Accompanied by all the 
best toppings - thick sour cream, 
shredded lettuce, diced tomatoes, 
spicy salsa, diced onion, fresh jalapeño 
peppers, and shredded cheese. 

Cavatappi 
Puttanesca

$8.95

Lightly spiced red sauce with olives, 
capers, and garlic tossed with 
corkscrew pasta. Includes: mixed 
greens with peperoncinis, capicola, and 
Roma tomatoes. 


