
2$ 2
PER PERSON 
EXCLUDES TAX AND GRATUITY

CHOICE OF BUFFET MENU OFFERED FOR WEEKDAY LUNCHES
FROM MARCH 2ND TO MARCH 31ST
FOR A MINIMUM OF 12 GUESTS, THEN IN INCREMENTS OF 6
CHAFING DISHES COMPLETE WITH STERNO ARE OFFERED AT $15 EACH

CORNED BEEF
& CABBAGE

HERB ROASTED
POTATOES

CARAMELIZED SAUERKRAUT
WITH PARSNIP MASH
COLCANNON SALAD 
WITH MUSTARD VINAIGRETTE

TWICE BAKED POTATO 
"SHEPHERD'S" PIE

BRAISED CABBAGE
ROASTED PARSNIPS

& CARROTS 
COLCANNON SALAD
WITH MUSTARD VINAIGRETTE

vegan

FOR INQUIR I E S OR TO PLACE A N ORDER,  P LEA SE EMAIL
CATERING@GODDESSANDGROCER.COM OR CLICK BELOW

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness. While our facilities are not dedicated allergen-free, we 
do everything we can to minimize cross contact. Products may contain common allergens, including peanuts, tree nuts, milk, eggs, wheat, soy, sesame, fish and shellfish.

MARCH BUSINESS LUNCH

DECORATED COOKIES  30
hand-decorated buttery shortbread cookies
6 cookies

IRISH CREAM CUPCAKES  50
with seasonal icing and decorations
serves 12

COOKIES, BARS & BROWNIES  55
festively decorated cookies, dessert bars
and rich chocolate brownies
serves 12

ORDER NOW

mailto:catering@goddessandgrocer.com

