
info@chef-jeff.com │ (763) 321-4725 │ chef-jeff.com 

 

 

 

 

 

 

 

CORPORATE BOX LUNCH 
(15 person minimum with a $200 food minimum required  

$11 per person,$10 per person for orders of 100 people or more) 

 
EGG AVACADO SALAD 

TUNA SALAD W/ CHEDDAR CHEESE 
DELI SLICED HAM & SWISS 

SMOKED TURKEY & MOZZARELLA 
ANGUS BEEF & PEPPER JACK  

 
Sandwiches include: 

Roma tomatoes, romaine lettuce and red onions 
Bag of chips 

Cookie or brownie 
Condiment packets 

Whole fruit 
 

LUNCH DISPLAYS 
(15 person minimum required) 

 

DELI DISPLAY        $175.00 – 25 GUESTS  
BLACK FOREST HAM, SMOKED TURKEY, ASSORTED SLICED CHEESES, ROMA TOMATOES, RED ONIONS, 
CHIFFONADE ROMAINE, DOLLAR ROLLS, MAYO, DIJON MUSTARD  

 
SUB SANDWICH DISPLAY      $125.00 – 25 GUESTS  
DELI SLICED MEATS, TOMATOES, ASSORTED CHEESES, RED ONIONS, LETTUCE, CONDIMENTS 
 

VEGGIE DISPLAY        $33.00 - 25 GUESTS 

BABY CARROTS, CAULIFLOWER, BROCCOLI, YELLOW BELL PEPPERS, ASPARAGUS, YELLOW AND RED 
CHERRY TOMATOES, CELERY STIX, ROASTED RED PEPPER DIP 
 

FRUIT CASCADE        $56.00 - 25 GUESTS  
SLICED SEASONAL FRUIT AND BERRIES  

 
MINTED FRESH FRUIT COCKTAIL     $56.00 - 25 GUESTS  
DICED PINEAPPLES, ASSORTED MELONS, RED GRAPES, SEASONAL BERRIES, FRESH MINT  
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DESSERT DISPLAY        $25.00 - 25 GUESTS  
CLASSIC BROWNIES, ASSORTED COOKIES, ALMOND BARK STRAWBERRIES  

 
BAR BITES         $28.00 – 25 GUESTS  
BROWNIES W/ ALMOND BARK DRIZZLE, KITCHEN KARROT CAKE, LEMON, RASPBERRY CRUNCH, 7 LAYER, 
ETC… 

SCOOP-N-SERVE 
(Require a 12 person minimum) 

 
PENNE PASTA AND ITALIAN SAUSAGE- TOSSED IN TOMATO BASIL GARLIC SAUCE, TOPPED WITH 

PARMSAN AND FRESH BASIL        4.00- PER GUEST  
 
 
CHICKEN TETRAZINNI WITH PARMESAN CRUST- CHICKEN, MUSHROOMS, PEAS, BAKED IN PARMESAN 

THYME SAUCE          4.00- PER GUEST  
 
 
TEX MEX SHEPHERDS PIE- GROUND CHUCK OR CHICKEN, BLACK BEANS, CORN, BAKED IN TOMATO 

CILANTRO SALSA, TOPPED WITH MASHED POTATOE AND CHEESE   4.50- PER GUEST  
 
 
CLASSIC BEEF STROGANOFF- BEEF, MUSHROOMS, PEARL ONIONS, TOSSED IN A SHIRAZ- VEAL 

VELOUTÈ SAUCE AND EGG NOODLES       5.50- PER GUEST  
 
JAMBALAYA- ANDOUILLE, HAM, CHICKEN, SHRIMP, SUNSHINE BASMATI RICE  

5.00- PER GUEST  
 
CHICKEN WILD RICE HOT DISH- WILD RICE, BASMATI RICE, GRILLED CHICKEN, ITALIAN SAUSAGE, 

SHIITAKE MUSHROOMS, FENNEL, TOASTED ALMONDS    6.00- PER GUEST  
 
 
PACIFIC SESAME CHICKEN AND JEWLED BASMATI RICE- SLICED GRILLED CHICKEN BREAST, TOSSED 

IN MAHOGANY SAUCE GARNISHED WITH SESAME SEEDS AND SCALLIONS  4.00- PER GUEST  
 
 
CHICKEN TINGA - SHREDDED CHICKEN IN A CHIPOLTE TOMATO SAUCE, SANTE FE RICE (BLACK 

BEANS, CORN, BELL PEPPERS, CILANTRO), SOFT SHELL TORTILLAS   4.00 PER GUEST  
 
ASK ABOUT OUR PASTA or TACO BAR! 
 

BEVERAGES 
BOTTLED WATER 16.9 OZ $1.00                   CANNED SODA $1.25   BOTTLED JUICE $1.50 
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