
           
  LUNCH CATERING 

delivery hours: 10am-5pm 
48 hour notice required 
minimum order qty: 10 

 

10% operational & administrative fee applied to all orders  
gratuity is optional and always appreciated 

 

SALADS 
 

TUNA NICOISE SALAD [DF, GF]  
baby gem lettuce, white tuna, tomatoes, kalamata olives,  

string beans, potatoes, soft boiled eggs, radish,  
mustard vinaigrette 

 
FALAFEL MEDITERRANEAN SALAD [VT, DF, CN] 

falafel, roasted carrot hummus, quinoa tomato parsley salad, 
cucumber, kalamata olives, drop peppers, pita bread, arugula, 

tahini dressing 
 

COBB SALAD [GF]  
romaine lettuce, provolone, corn, red onion, avocado, tomatoes, 
cucumber, crispy turkey bacon, hard boiled egg, ranch dressing 

 
GRILLED HALLOUMI SALAD WITH SHRIMP P [GF] +$2 

grilled shrimp, green salad, seared halloumi cheese, raw honey, 
orange zest, olive oil, lemon vinaigrette 

 
GREEK SALAD [VT] 

cretan croutons, cherry tomatoes, greek feta cheese, red onion, 
kalamata olives, cucumber, roasted red peppers, oregano,  

olive oil + red wine vinaigrette 
 
 
 
 
 
 
 

SANDWICHES 
 

FALAFEL MEDITERRANEAN SANDWICH [VT*] 
falafel, tzatziki, hummus, arugula, tomatoes, red onion on pita 

* VEGAN preparation available 
 

TUNA MELT +$1 
provolone cheese, avocado, tuna, tomato, cucumber, mayo, 

sriracha on sourdough bread 
 

CHICKEN CAESAR WRAP 
      grilled chicken, homemade caesar dressing, pecorino romano, 

croutons, romaine lettuce in a flour tortilla wrap 
 

FOR FIVE CHOPPED CHEESE +$2 
ribeye steak, melted sharp cheddar, crispy applewood bacon, 

onions, lettuce, tomato, italian cherry peppers mayo  
on sesame bread 

 
MEXICAN BIRRIA GRILLED CHEESE  

spiced stewy braised brisket, oaxaca cheese, pickled red onions, 
fresh cilantro, smashed avocado, and sourdough, with a mexican 

spice-infused dipping broth 
 

B.L.A.T. SANDWICH 
maple-glazed thick-cut bacon, lettuce, avocado, tomato,  

basil mayo, brioche 
 

 
 
 
 
 
 

Catering@ForFiveCoffee.com 

ADD PROTEIN TO SALADS 
 

+Add Chicken $6/box 
 +Add Shrimp +$8/box  
+Add Steak +$8/box 

 
 

 
 

BOWLS 
 

SPICY VODKA RIGATONI [VT] 
Rigatoni Pasta, Vodka Sauce, Pecorino Romano, Mascarpone 
 

FOR FIVE SUMMER BOWL [GF, DF] +$2 
grilled chicken, white rice, arugula, radish, red peppers, avocado,  
   pineapple, carrots, string beans, micro cilantro, citrus dressing 

 
 
 
 
 
 
 

LUNCH BOXES 
$20.95 Each 

individually packed & labeled for your group 
minimum order qty: 10 

A LA CARTE ADD ONS 
Can be added to boxes or platters or ordered individually 

 
+Add Cookies $5.50 each 

+Add Fruit Cups $5.50 each  
+Add Yogurt Parfait $6.75 each 

+Add 24-Hour Oatmeal $14.95 each 
+Add Individual Drinks $3.50 -$5.50 Each 

 
 

 
 



 
  

LUNCH PLATTERS 
assorted & customizable platters for the group 

platters designed to serve 10 guests 

ASSORTED SANDWICHES 
Serves 10 | $194.95 
1 full sandwich per person 

*cut in half and served on platters 
 

Choice of 3 varieties 
to be served x3, x3 and x 4 

 
FALAFEL MEDITERRANEAN SANDWICH [VT*] 

falafel, tzatziki, hummus, arugula, tomatoes, red onion on pita 
* VEGAN preparation available 

 
TUNA MELT 

provolone cheese, avocado, tuna, tomato, cucumber, mayo, 
sriracha on sourdough bread 

 
CHICKEN CAESAR WRAP 

      grilled chicken, homemade caesar dressing, pecorino romano, 
croutons, romaine lettuce in a flour tortilla wrap 

 
FOR FIVE CHOPPED CHEESE 

ribeye steak, melted sharp cheddar, crispy applewood bacon, 
onions, lettuce, tomato, italian cherry peppers mayo  

on sesame bread 
 

MEXICAN BIRRIA GRILLED CHEESE  
spiced stewy braised brisket, oaxaca cheese, pickled red onions, 
fresh cilantro, smashed avocado, and sourdough, with a mexican 

spice-infused dipping broth 
 

B.L.A.T. SANDWICH 
maple-glazed thick-cut bacon, lettuce, avocado, tomato,  

basil mayo, brioche 
 

SALAD PLATTERS 
Serves 10 | $194.95 

 
TUNA NICOISE SALAD [DF, GF]  

baby gem lettuce, white tuna, tomatoes, kalamata olives,  
string beans, potatoes, soft boiled eggs, radish,  

mustard vinaigrette 
 

FALAFEL MEDITERRANEAN SALAD [VT, DF, CN] 
falafel, roasted carrot hummus, quinoa tomato parsley salad, 

cucumber, kalamata olives, drop peppers, pita bread, arugula, 
tahini dressing 

 
COBB SALAD [GF]  

romaine lettuce, provolone, corn, red onion, avocado, tomatoes, 
cucumber, crispy turkey bacon, hard boiled egg, ranch dressing 

 
GRILLED HALLOUMI SALAD WITH SHRIMP P [GF] +$2 

grilled shrimp, green salad, seared halloumi cheese, raw honey, 
orange zest, olive oil, lemon vinaigrette 

 
GREEK SALAD [VT] 

cretan croutons, cherry tomatoes, greek feta cheese, red onion, 
kalamata olives, cucumber, roasted red peppers, oregano,  

olive oil + red wine vinaigrette 
 
 

ADD PROTEIN TO SALADS 
 

+Add Chicken $60/platter 
 +Add Shrimp +$80/platter  
+Add Steak +$80/platter 

 
 
 
 
 

ASSORTED PASTRIES 
minimum order qty: 10 

$5.95/Person 
(1 pastry per person) 

 
SAVORY PASTRIES 

Plain Croissants, Almond Croissants, Muffins, Scones 
Ham & Cheese Croissant (+$1) 

 

SWEET PASTRIES 
Chocolate Croissant, Assorted Muffins,  

Banana Bread, Carrot Bread, Assorted Scones, Cinnamon Rolls, 
Bougatsa, Cake of the Day, Bostock (NY Only) 

 

PHYLLO PIES 
$7.95/person 

(1/2 pie per person, served cut into quarters) 
 

Cheese Pie, Spinach Pie 

ASSORTED COOKIE PLATTER 
Serves 10 | $54.95 

1 cookie/person 
 

House Selection OR Select 1-3 varieties*:  
Choice of: America Cookie, S’mores, Oreo, Fruity Pebbles, 

Rainbow, Chocolate Chunk, Chocolate Chip, Strawberry Cream, 
Caramel Cinnamon Apple, Red Velvet, Funfetti Birthday Cake 

 
*subject to availability 

 

 
 
 
 



 
  

SINGLE ITEM LUNCH PLATTERS 
 

SPICY VODKA RIGATONI 
Serves 10 | $204.95 

 
rigatoni pasta, spicy vodka sauce, parmigiano reggiano 

 

FOR FIVE SUMMER BOWL 
Serves 10 | $224.95 

 
grilled chicken, white rice, arugula, radish, red peppers, avocado,  
   pineapple, carrots, string beans, micro cilantro, citrus dressing 

 

DRINKS 
individual or large format drink options 

LARGE FORMAT COFFEE & TEA 
 

To include:  
milk (standard is 12oz. of 1 dairy and 1 non-dairy)  

with sugars, stirrers, 12 oz cups, lids and coffee cup sleeves 
(8 oz cups available by request) 

 
FOR FIVE BOX OF JOE 

96 oz  
 

Regular Drip Coffee 
$37.50 

 
Cold Brew Coffee OR Cold Brew Raspberry Iced Tea 

$42.50 
 

 

FOR FIVE THERMAL COFFEE SERVICE 
192 oz 

*For Five Thermals to be returned to the store after the event 
 

Regular Drip Coffee 
$75 

 
Cold Brew Coffee OR Cold Brew Raspberry Iced Tea 

$85 
 

FOR FIVE TEA SERVICE 
Hot Water + Tea Bags 
minimum order qty: 10 

 
Priced per tea bag  

$3.95 
 

 

INDIVIDUAL DRINKS 
 

$3.50 each 
For Five Bottled Water, Perrier Sparkling Water, San 

Pellegrino Sparkling Water,  
Spindrift Sparkling Water (assorted flavors),  
San Pellegrino Flavored Sparkling Water  

(assorted flavors),  
La Croix Sparkling Water (assorted flavors) 

 
$4.50 each 

Coconut Water, Bai Antioxidant, Harney & Sons Iced 
Tea (sweetened or unsweetened), Pure Leaf Iced Tea 

 
$5.50 each 

For Five Cold Brew, For Five Nitro Cold Brew 
 

 
 
 

OTHER LUNCH PLATTERS 
platters designed to serve 10 guests 

 


