Sandwich & Salad Buffet

Includes choice of two sandwiches and one salad.

Minimum order of 15. $20.50 per person

Sandwiches

Turkey & Bacon

Slow roasted turkey with Applewood smoked bacon,

lettuce, tomato, and aioli on sourdough

Ham & Brie

Thin sliced maple ham with brie cheese, lettuce, heirloom

tomato, and whole grain mustard on a baguette

Roast Beef

American roast beef with mild cheddar, pickled onion,

lettuce, tomato, and aioli on focaccia

Grilled Chicken

Grilled chicken with pickled carrots, lettuce, tomato,

roasted red pepper pesto on sourdough

Grilled Vegetable Wrap (VG)

Grilled portobello mushroom with roasted red pepper,

pickled onions, grilled zucchini, lettuce, tomato,
and aioli wrapped in a whole wheat tortilla.

Enhance your buffet!

Assorted Cookies (v1) $28 / dozen
Chips (v1) $2.25 each
Whole Fruit (vG) $1.75 each

Fresh Fruit Platter (vG) $5.50 per person
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Entrée Salad Buffet

Includes choice of two salads and two protein options.
Minimum order of 15. $24.00 per person

Salads

With house made dressings

Seasonal Grilled Vegetables (vG, GF)
Grilled asparagus, zucchini, eggplant, roasted red pepper, baby
greens, lemon vinaigrette

The Blue Pecan (vT, GF)
Romaine, baby greens, candied pecans, blue cheese, grapes,
red wine vinaigrette

Quinoa & Kale (vG)
Red quinoa, kale, Persian cucumber, avocado, crispy onions,
edamame, dried cranberries, pepitas, balsamic dressing

Little Leaf (vG, GF)
Mixed baby greens, cucumbers, tomatoes, carrots,
red onion, balsamic dressing

Greek (vT, GF)
Baby greens, Greek olives, marinated artichokes, feta cheese,
grape tomatoes, cucumbers, lemon vinaigrette

Caesar (V1)
Classic Caesar with romaine hearts, buttered croutons, and
shaved Parmesan with a creamy house Caesar dressing.

Proten
Grilled Salmon Marinated Steak
Chicken Breast Marinated Tofu

The lda & Cecil Green Faculty Club .
(858) 534-0876 )



A La Carte Sandwiches

Turkey & Bacon $16.50 each
Ham & Brie $15.50 each
Roast Beef $14.50 each

A La Carte Salads

Seasonal Grilled Vegetables (VG, GF) $5.25 per person
Grilled asparagus, zucchini, eggplant, roasted red pepper,
baby greens, lemon vinaigrette

The Blue Pecan (vT, GF) $5.75 per person
Romaine, baby greens, candied pecans, blue cheese,
grapes, red wine vinaigrette

Quinoa & Kale (vG) $5.25 per person
Red quinoa, kale, Persian cucumber, avocado, crispy
onions, edamame, dried cranberries, pepitas, balsamic
dressing

Little Leaf (vG, GF) $4.25 per person
Mixed baby greens, cucumbers, tomatoes, carrots,
red onion, balsamic dressing

Greek (vT, GF) $5.75 per person
Baby greens, Greek olives, marinated artichokes, feta
cheese, grape tomatoes, cucumbers, lemon vinaigrette

Caesar (V1) $4.25 per person
Classic Caesar with romaine hearts, buttered croutons, and
shaved Parmesan with a creamy house Caesar dressing.
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Grilled Chicken
Grilled Vegetable Wrap (vG)

$16.50 each
$12.00 each

%d VYour Own Sandwich

All platters include mild cheddar, lettuce, tomato, onions, pickles,
mustard, mayonnaise, hummus, Dijonnaise, focaccia,
sourdough, and baguettes.

American $20.50 per person
Slow roasted turkey, maple ham, roast beef, grilled
zucchini, grilled portobello mushrooms, English cucumber

Abroad $24.50 per person
Salami, prosciutto, ham, fresh mozzarella, fresh basil

The Mix $16.75 per person
Slow roasted turkey, salami, ham, fresh mozzarella, grilled
zucchini, English cucumber

Farmers Market (vG/V)  $10.50 per person
Marinated grilled seasonal vegetables, jalapeno cream
cheese spread, roasted red pepper spread
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