Lol P

Please finalize your selections 30 days in advance. Prices don't include 18% Service Charge
or 8.5% NH Meal Tax. $85 order minimum, not including $30 Delivery Fee.
Please inform us if *gluten-, dairy-, or meat-free options are required, or other allergies.

Salads

Bistro Greens ($40, serves 10-12 people)
Carrots, cucumbers, tomatoes, red onion, roasted red peppers, romaineg, field greens, parmesan
and house-made balsamic vinegarette

Caesar ($40, serves 10-12 people)
Crisp romaine, croutons, shredded parmesan, and caesar dressing

Traditional Greek ($65, serves 10-12 people)
Chunks of feta, olives, tomatoes, cucumber, red onion, romaine, field greens, za'atar, and fresh
lemon-olive oil feta oregano vinegarette

Strawberry Fields ($65, serves 10-12 people)
Goat cheese, apple slices, candied walnuts, strawberries, field greens, sierra figs, spinach, raisins,
and strawberry vinegarette

Platters

Sandwich & Wrap Platter ($14pp)

Comes assorted. For every 10 sandwiches, receive complimentary salad! Choose from:
Mediterranean Pasta Salad, House Dill Potato Salad, Bistro Greens Salad, Caesar Salad.
*Gluten-free wraps (+$1.25) or gluten-free bread (+$2)

Freshly Baked Dessert Platter ($2.75pp)
Chocolate chip, catmeal raisin, and white chocolate macadamia nut.
*Vegan Peanut Butter Cookies ($4)

Bowls

Greek Vegetable Chicken Farro Bowl ($15pp)
Roasted broccoli, squash, zucchini, onions, peppers, carrots, charred pineapple, grilled chicken,
minted farro, avocado, feta cheese, kalamata olives, lemon tzatziki

Vegetable Stir-Fry Chicken Bowl ($15pp)
Grilled onions, peppers, broccoli, zucchini, squash, carrots, charred pineapple, spinach, grilled
chicken, herbed farro, red wine demi, avocado

Sweet & Spicy Salmon Rice Bowl ($15pp)
Veggie stir-fried rice, spinach, spicy cilantro schug, BBQ sauce, grilled salmon, broccoli, carrots,
zucchini, squash, peppers, grilled onions, charred pineapple, avocado

Backyard BBQ,Protein Bowl ($15pp)
Braised short ribs, spicy BBQ grilled chicken, applewood smoked bacon, avocado, cilantro-lime red
guinoa, over-medium egg, gorgonzola crumbles, and side of house-made hot sauce




