CAFE&CATERING

Panini
grilled sandwiches prepared on house-made focaccia bread
served with a side of mixed greens with balsamic vinaigrette
Turkey Panini— Turkey, Brie, Cranberry Preserves, Mixed Field Greens & Sliced Tomato.......... $9.50

Tomato Mozzarella Panini- Tomato, Mozzarella, Arugula and Basil Pesto............c.ccceeuuen.... $9.50

Eggplant Panini-Breaded Eggplant, Sun-Dried Tomato Pesto, Arugula, Mozzarella,

Prosciutto Panini- Prosciutto, Tomato, Shaved Parmesan, Arugula, Extra Virgin Olive Oil...... $9.50
Ham Panini- Honey-Glazed Ham, Brie, Sprouts, and Apricot Chutney...........cccceevevvevrererveveennnne $9.50
Chicken Panini- Grilled Chicken, Brie, Arugula, Tomato and Basil Pesto.........ccccccecververrerreneennen. $9.50

Roast Beef Panini-Roast Beef, Red Onion Compote, Horseradish Cream, and Baby Arugula
0N 8 CIADATEA ROIL....ooiiiiieieiiceceee ettt ettt e e e e e bt e teeete e teeabeeetaesbaenbesssaenseanssennns $9.50

Bistro Wrap Sandwiches
served with corn tortilla chips and pickles

Bacon Wrap- Grilled Chicken, Baby Spinach with Chopped Bacon, Avocado, Red Onion, Blue Cheese with Honey Mustard in a Whole Wheat
BLT Wrap- with Crispy Bacon, Romaine, Tomato, Avocado
and Basil Pesto Mayo in @ SPinach WTAP.......ccceeeeeierierieninineeiesesieetetessessesesseeeessessessessesssensenes $9.50
Veggie Wrap- Grilled Seasonal Vegetables, Sprouts, and Hummus in a Whole Wheat Wrap......$9

Chicken Caesar Wrap- Grilled Chicken with Romaine, Parmesan, and Caesar Dressing on a Sun Dried Tomato

Build Your Own Sandwich Board

All sandwiches prepared with mixed field greens and sliced tomato
Meats: Oven-Roasted Turkey Breast, Honey-Glazed Ham, Roast Beef, Chicken Salad, Herbed Tuna Salad

Artisan Breads: Multigrain, Black Olive, Marble Rye, Ciabatta Roll, Sourdough,
Pita, Wraps (wrap not available as a half)

Spreads: Basil Pesto Mayo, Dijon, Honey Dijon, Apricot Chutney,
Sun Dried Tomato Pesto, Hummus, Tahini, Mayo, Chipotle aioli

Corn Tortilla Chips and Pickles on the side.............ccccocoviiiininiinniiiieceeee e $8
with Swiss, Cheddar, Brie Cheese, Provolomne.................cccccoviiniiiiiniennieneenieneeneeseeseeenes $8.50



Hot Specialties

Soup of the Day, CUP OF DOWL......ccoviiiiiiiiiirinteteeie ettt et see s e e e s e s aese e e $3.95/$4.95
“Combo” choose two- Soup, V2 Salad or 2 Sandwich ...........ccccoceeviiiinininiiinniineeceee e $8.50
Garden Veggie Burger on a Toasted Pita with Hummus, Greens, Tomato..........cccecceevveevverceereeenvennne $10.50
QUICHE OF ThE DAY ........ooiiiiiiie ettt sttt ettt st b ettt s b sat e besseas $6.50
WIHHR SALAd. ...t et e e e e bt eett e e st e e ebeeessteeeabeeseaseeensseensseeessteeesseenns $9.50
Crab Cake Sandwich on a Brioche Bun, with Greens, Tomato, Chipotle Aioli
with a side of corn tortilla chips and PICKIES.........cccueriiriireriiriir ittt sees $11
Turkey Reuben on Marble Rye with Chipotle Aioli, Swiss, Red Onion Compote
and side of corn tortilla chips and PICKIES........coceeiriiririinrieiterttreetee ettt see st esresaaeeesaens $9.50
Grilled Cheese Sandwich or Peanut Butter and Jelly-on Sourdough bread,
with pickles and corn tortilla Chips.........coeeeeieririirinee ettt st $5.00
Salads
Cobb Salad with Romaine, Grilled Chicken, Chopped Bacon, Avocado,
Hard Boiled Egg, Tomato, Red Onion & Blue Cheese with Honey Dijon Vinaigrette..............cccueenuen.. $12.50
Beet Salad with Spinach, Seasonal Beets, Chopped Pistachios,
Shredded Carrot, Crumbled Goat Cheese & Balsamic Vinaigrette..........ccoceeveereveecieecieeseeesieesieseesnennne $5/10
Apple Walnut Salad with Mixed Field Greens, Green Apples, Toasted Walnuts,
Dried Apricots, Dried Cranberries & Apple Cider Vinaigrette..........occveeeverieeeereeneeseeceeeieseecee e $5/%10
Pecan Salad with Mixed Field Greens, Candied Pecans,

Crumbled Goat Cheese, Dried Fruit & Apple Cider Vinaigrette..........coccoeverevnenenenenenieeneneneeenens $5/$10

Caesar Salad with Herbed CrOULONS.........cccoviieeieeeieeeeeee ettt eereeeaeeeereeeeteecereeeereeeseeeeesseennnes $4.50/$9

Baby Arugula Salad with Toasted Almonds, Gorgonzola,
Cranberries & Apple Cider VINAIZIELTE. .......ccveicieeciieieeieeieeterteete et re e e teeseeesreesteesesaeeaessaeessaessnennns $5/%10

Greek Salad with Romaine, Grilled Chicken, Feta, Diced Tomato, Red Onion, Black olives
aANd FENNE] VINAIGIETE. .....couieiiiieieiesie sttt esesteee et e teste st ste et estesbesssestassessessasssessessessesssessassesssensessenn $5/$10

Baby Spinach with Chopped Bacon, Avocado, Red Onion, Blue Cheese and a Balsamic
VADAIGTELEE. ..ceteneteeeteeiie ettt ettt ettt et e st e s tt e st e sae e bt e s ate s st e sbeesateseesaeesatesaesatenseesasensaasnneenns $5/%$10

*add bacon, avocado, egg, or chicken to anything - $2

Desserts
Cookies- Chocolate Chip, Oatmeal Raisin, Chocolate Peanut Butter Cup .........ccecceeeveevesreereeceeennen. $2.50
Dessert Bars-Lemon Bar, Brownie, and Pecan Bar............ooeoovviiiiiiiiiieieieciecceeeceeee e eeeeesneeeenes $3

Seasonal Desserts

Coffee Drinks
Lattes, Cappuccino, MOCKHA...........cccoooiiiiriiiiiieiciereeeeeee ettt sae et sae s s e et e s e s e nbe s $3.50
Benfatto Roasted coffee from Hillsborough, NJ............ccccoooiiiiiiiiniiiniiieeeeeeeeeeeee e $2.50
Organic Tea from Two Leaves and Bud.............ccccooiiiiiiiniiiniiniiieeeeeteeee et $3
Check Our Facebook for Daily Specials Open Monday - Friday 11:00 am - 5:00 pm

Visit www.emilyscafeandcatering.com for Catering Menus Saturday 11:00 am —3:00 pm  609-730-1010



