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BISTROCATERING

Bistro Catering TO GO

To Order:
P: 307-739-4682
E: erin@bistrocatering.net

Gourmet Box Lunches
Minimum order of 10. Each sandwich selection includes chips, pickle, and a cookie.
Side salads may be added to any box lunch for $2.50

*Quinoa Salad
*Greek Orzo Salad
*Bistro Mixed Green Salad
*Classic Caesar Salad
*Provencal Potato Salad
*Fruit Salad
*Asian Vegetable Slaw

Sandwiches - $10.00
The Una Bella
Roast Turkey, Roasted Red Pepper, Fontina Cheese, Basil Pesto Aioli, Multi-Grain Bread
Tarragon Chicken Salad
All white meat, tarragon, and celery on croissant with crispy romaine lettuce, and
tomato
Roast Beef and Boursin
Medium-Rare roast beef, Boursin cheese, baby arugula, and shaved red onion
Vietnamese Steak Sandwich
Grilled Flank Steak with Asian Vegetable Slaw on a soft roll
Cider Brined Pork Loin
Granny Smith apple slaw, BBQ aioli
Roast Chicken Breast
Avocado, Bacon, Watercress, Herb Aioli
Veggie Sandwich
Grilled Zucchini, Yellow, Squash, Red Onion, Portabella Mushroom, Red Pepper, Herb
Goat Cheese, and Balsamic Dressing on the side
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Lunch Platters for Groups
A mix of our signature sandwiches
Una Bella, Roast Beef and Boursin, Tarragon Chicken Salad, and Veggie
Serves 10-15 $125.00
Serves 16-20 $175.00

Salads
*Quinoa Salad
*Greek Orzo Salad
*Bistro Mixed Green Salad
*Classic Caesar Salad
*Provencal Potato Salad
*Fruit Salad
*Asian Vegetable Slaw
Serves 10-15 $60.00
Serves 16-20 $80.00

Build-You-Own Platters
Herb Roasted Turkey Breast, Virginia Haom, Roast Beef, and Salami with assorted cheeses,
lettuce, tomato, onion, dill pickle, breads, and condiments
Serves 10-15 $155.00
Serves 16-20 $ 195.00

Cocktail Platters
Herb Marinated Whole Roasted Beef or Buffalo Tenderloin
Assorted Rolls, Horseradish Sauce
Serves 16-20
Beef - $195.00
Buffalo - $245.00

Citrus Poached Shrimp with Three Sauces
Classic Cocktail Sauce, Cilantro-Almond Relish, Tarragon Aioli
Serves 8-12 $95.00
Served 16-20 $125.00

Southern Fried Chicken Strips
Herb Buttermilk Sauce, Georgia Peach BBQ Sauce, Honey Mustard
Serves 8-12 $68.00
Serves 16-20 $98.00

Salmon
Smoked or Poached, Assorted Crackers and Crostini, Capers, Pickled Red Onion,
Horseradish Creme Fraiche
Serves 8-12 $95.00
Serves 16-20 $125.00

Artisan Cheese and Cured Meat Display
A selection of Chef Matt's current favorite cheeses and meats. Served with Gourmet
crackers and flatbreads, marcona almonds, and olives
Serves 8-12 $125.00
Serves 16-20 $155.00




Grilled Seasonal Vegetable Platter
With Arugula Pesto
Serves 8-12 $49
Serves 16-20 79.00

Mediterranean Dips
Roasted Red Pepper Hummus, Baba Ghanoush, and Raita with Spiced Pita, and Fresh
Vegetables
Serves 8-12 $59.00
Serves 16-20 $89.00

Fresh Fruit Platter
Selection of fresh, seasonal fruit and berries
Serves 8-12 $49.00
Serves 16-20 $79.00

Cookie Platters
Chocolate Chip, Peanut Butter, Oatmeal Butterscotch, Coconut, White Chocolate
Chunk
Serves 8-10 $38.00
Serves 16-20 $55.00

Dessert Bar Platter

Fudge Brownies, Cream Cheese Brownies, Blondies
Serves 8-12 $38.00
Serves 16-20 $55.00

Can't decide? Choose a variety of fresh baked cookies and bars

Payment:
We accept American Express, Visa, Mastercard, check, or cash.

Cancellation:
A 50% charge will be incurred for any cancellations made within 48 hours of delivery

Delivery Charges:
20% Service Charge will be added to all orders. Additional fees may apply based on location and size of order.

CALL OR EMAIL TO ORDER
erin@bistrocatering.net
(307) 739.4682



mailto:erin@bistrocatering.net

