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Lunch Combinations



Our combinations are the best option for meetings

where food can be served on a table and guests

can help themselves.

 

(10 person minimum)

THE BOARDROOM WITH ONE SIDE SALAD

Served family-style

Choice of three (3) wraps (10 wrap minimum per

flavor) served with pickles, chips, homemade

cookies and dessert bars. 

 

THE BOARDROOM WITH TWO SIDE SALADS

Served family-style

Choice of three (3) wraps (10 wrap minimum 

per flavor) served with pickles, chips, homemade

cookies and dessert bars. 

CHOOSE YOUR SALAD(S):

 

CAESAR SALAD

Romaine, shaved parmesan, housemade croutons.

Served with creamy lemon caesar dressing.

 

SEASONAL GREEN SALAD

Vegetarian & gluten-free.

Varies by season.

 

ORZO SALAD

Vegetarian.

Feta, Kalamata olive, tomato, arugula, parsley,

garlic, served with balsamic vinaigrette.

 

 

 

 

WRAP  COMBINATIONS



(Available Tuesday– Friday)

 

(10 person minimum per flavor of wrap -

if selecting from our signature wraps.) 

 

Have a smaller guest count? Ask our Event

Designers for options for smaller groups.

CALIFORNIA VEGGIE WRAP

Grilled asparagus, bell pepper, lemon arugula aioli,

tomato, havarti cheese, fresh arugula.

Served with a pickle. (V)

 

KOREAN PORTOBELLO WRAP

Grilled portobello mushroom, kimchi cabbage,

cucumber, carrot, Gochujang (vegan chili paste),

toasted sesame seeds, Veganaise. Served with a

pickle. (Vegan) (DF)

 

CHICKEN CAESAR WRAP

Grilled chicken breast, romaine lettuce, shaved

parmesan, and creamy lemon Caesar dressing.

Served with a pickle.

 

SANTA FE CHICKEN WRAP

Cilantro lime grilled chicken breast, cheddar

cheese, pico de gallo, lettuce, and chipotle creama.

Served with a pickle.

 

BBQ CHICKEN WRAP

BBQ pulled chicken, cheddar cheese, tomato,

green apple slaw, and greens. Served with a pickle.

 

TURKEY APRICOT CURRY WRAP

Oven roasted sliced turkey, curried apricot cream

cheese spread, and greens. Served with a pickle.

 

CHIMICHURRI STEAK WRAP

Sliced grilled steak with cheddar cheese, greens,

chimichurri sauce, roasted red peppers, and grilled

red onion. Served with a pickle.

 

A  LA  CARTE  SIGNATURE  WRAPS

EXTRAS

Kettle Chips, $2.00

Pickles, $1.00



Assorted Canned Soda

Diet Coke, Coke or Lemon-Lime Soda.

Delivered chilled. 

 

Bottled Water

 

Assorted Italian Sodas

Typically, lemon, orange, and grapefruit.

 

San Pellegrino

 

The Award-winning Painted Table Catering

Company is like none other. We take gourmet

tailored menus and event design to new heights.

Expect elevated cuisine, featuring fresh local

delicacies displayed like works of art. The result: a

unique dining experience to wow your guests. Our

events provide a total immersive experience to

guests – far and beyond typical catering jobs.

 

What else sets us apart? You’ll speak directly with

our Professional Chefs or Professional Event

Planners to plan your culinary adventure. And of

course, the consultation is complimentary.

 

Call us at (559) 443-7199 for more information.

BEVERAGE  SUGGESTIONS

Prices subject to Production Fee and Sales Tax.

Gratuity is not included. Prices subject to

change.


