
Soup or Salad CourSe

 pleaSe SeleCt one for the entire Group 

entree and deSSert CourSe 
you may SeleCt up to three and we will print a menu for your GueStS to SeleCt from 

the eveninG of the  event.   

Gluten Free - GF
Vegan - V

2.2019

w.a. frost & Co.
private event - lunch menu

Monday - Friday

entréeSSoup and Salad

deSSert

Hummus veggie wrap
wheat tortilla, roasted red pepper, bibb lettuce, 

cucumber, tomato, sunflower seeds, feta
15

articHoke grilled cHeese
artichoke, cheddar, parmesan, tomato,

arugula, Vienna white bread
16

roasted pork sandwicH
slow roasted pork shoulder, 

pickled carrots and cucumbers, 
hoisin sriracha aioli, bibb lettuce

17

yellow curry vegetables
seasonal vegetables, basmati rice, yogurt  GF

19

pasta mezze manicHe
rosa sauce, peas, Italian sausage, white cheddar

18/24

pork belly cassoulet
cannellini beans, pork belly,

carrots, baby kale
17

pan roasted cHicken
white cheddar grits, Brussels sprouts, 

pickled plums, chicken jus GF
20

bouillabaisse
Provençal style fish stew, mussels, shrimp, garlic,

saffron, toasted baguette, rouille
19

grilled bistro steak
steak fries, asparagus, creamy au poivre sauce  GF 

24

soup of tHe day 
cup 7    bowl  9

baby lettuces and Herb salad
mixed herbs, sunflower seeds, cherry tomatoes,

English cucumbers, champagne vinaigrette  GF/V
8 / 13

romaine salad
baby romaine, sliced carrots, breakfast radishes,

oven-dried tomatoes, herbed goat cheese dressing  GF
12

cucumber tomato salad
pickled fresnos and shallots, 

feta, herbs, jalapeño vinaigrette  GF
9 / 16

steak salad
radicchio, romaine, fingerling potatoes, 
blue cheese, red wine vinaigrette GF

18 / 23

* Contains Nuts

Hibiscus layered cake - v  8
hibiscus scented vanillia cake with plum butter cream

cHocolate mousse - gf  8
decadent mousse, airy sponge cake, cookie crumble, 

honeycomb candy

*  blood orange ricotta cake    8
pistachio mousse, orange cream anglaise, white chocolate

classic crème brûlée - gf  8
Madagascar vanilla beans, caramelized sugar


