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Artisan Lunch

Braised Berkshire Pork and White Bean Chili
Served with Cilantro Cream and Pico de Gallo

Double Baked Shepherd’s Pie
Fresh Baked Bread and Honey Butter

Lemon Herb Chicken Platter
Orzo Pasta Salad with Dill Pesto, Roasted Tomatoes, Feta Cheese and Buttered Pita

Honey Barbequed Pork Sliders
Pineapple Chili Jam, Hawaiian Buns, Ginger Slaw, Chips

Chili Seared Ahi Tuna Tacos
Feta cheese, Cabbage, Red Onion, Salsa Verde

Grilled Steak Salad
Baby Arugula, Charred Vidalia Onions, Grilled Mushrooms, Buttermilk Goat Cheese
Dressing

Angus Meatloaf
Truffled Potatoes, Thyme Infused Mushroom Gravy, Seasonal Vegetables

Charred Chicken Salad
Romaine, Avocado, Crispy Tortillas, Cilantro Lime Dressing

Cabernet Braised Beef Stroganoff
Oyster Mushroom and Rosemary Gravy, Buttered Egg Noodles

Pan Roasted Chicken
Goat Cheese and Pepper Grits, Tasso Ham Gravy, Collard Greens

Seared Tuna
Frisee Greens, Grilled Yukon’s, Hard Egg, Green Beans, Sherry Vinaigrette



-/ IIEAN
(ONTTRING

Grilled Lamb Gyro Platter
Cucumber Yogurt Sauce, Tomato and Red Onion Salad, Feta Cheese and Buttered Pita

Italian Sausage and Peppers
Vesuvio Potatoes, Peas and Garlic Bread

Spice Rubbed Berkshire Pork Tacos
Goat Cheese Cream, Habanero Salsa, Cilantro Cabbage Slaw, Flour Tortillas

Three Cheese and Mac
Smoked Bacon and Pesto Tomatoes
Artisan Anti Pasta Sandwich Platter
Italian Meats and Cheeses, House made Giardiniera, Fresh Italian Bread

Side Options
Soup of the Day
Mac and Cheese
Seasonal Vegetables
Orzo Pasta Salad
Mashed Potatoes
Artisan Arugula Salad
Bread Basket with Flavored Butter

Desserts
“The Chunky” Oatmeal Cookie
Seasonal Fruit Platter and Honey Yogurt Dip
Artisan Cheese Cake
Mini Fruit Tart
Triple Chocolate Caramel Brownie

Soft Drinks, Water, Coffee and Tea Service available
Lunches are served with all necessary disposable plates, cutlery and napkins

At Artisan Catering we take a personal approach to every meal that we prepare.
Whether it is an in-house meeting or a client luncheon, offering something new,
flavorful and hearty is a must! Our chef makes every meal with the freshest
ingredients to ensure a savory, enjoyable and unique lunch.

All of our lunches can be served or delivered for any size group and of course, any
menu can be customized to fit the needs of your event. Please call us for a personal
consultation, and to book your lunch today!

2246 W. Armitage Ave. Chicago, Il. 60647 | www.artisancateringchicago.com | 773-278-3932



