CHEF-CRAFTED BREAKFAST BONES

Includes Caffe Vita coffee service, Numitea service,
bottled water and juice, individually wrapped cutlery
and condiments. Priced per person

The Lenora

Cage-free scrambled eggs, roasted potatoes, choice
of bacon, sausage or vegan sausage and seasonal fruit
$15.50

Nellie’s Breakfast Burrito

Cage-free scrambled eggs, roasted potatoes, pico de
gallo, cheddar cheese, spinach tortilla and seasonal
fruit

$15.00 | add bacon $1.00

Berry Breakfast Parfait

Greek yogurt, raspberry freezer jam, house-made
granola, fresh strawberries and blueberries
$10.00

Bagel Box

Choice of bagel with cream cheese, assorted jams,
peanut butter and seasonal fresh fruit salad

$10.00

Continental Breakfast

Choice of scone, muffin or breakfast bread and a mini
berry breakfast parfait

$12.00

French Toast

Sourdough bread, cage-free eggs, cinnamon, whipped
butter,maple syrup and berry compote

$14.00

Additional Side Add-ons

+ Seasonal Fruit $2.25

+ Individual Assorted Yogurt $2.75

+ Cage-freeHard Boiled Egg $2.00

+ Cereal Cup & Milk $2.50

SNACKS & SWEETS
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Includes bottled beverage and individually
wrapped cutlery. Priced per person

Nellie’s Bistro Box

Beecher’s cheese curds, marinated olives, genoa
salami and bagel chips

$12.00

Vegetables & Hummus Pack

House-made garlic hummus, carrots, broccoli,and
grape tomatoes

$11.00

House-made Salsa & Guacamole
Served with tortilla chips
$3.50

Cornish Party Mix
Chex cereal, mixed nuts, bagel chips and pretzels
$2.50

Assorted Chips

Kettle Chips, Erin's White Cheddar Popcom or
Stacy’s Pita Chips

$225

Assorted Cookies

Chocolate chunk, peanut butter, zebraor
snickerdoodle

$§2.25

Chocolate Brownie
$2.25

Marshmallow Treat

" BIVERAGE SERVIC
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Individual bottle service, priced per person

Caffe Vita Coffee & Numi Tea Service
Decaffeinated coffee available upon request
$2.95

Assorted Bottled Beverages
Iced Tea, soda, SmartWater, lemonade or sparkling water
$2.50

60! CATERING

| FAST| FRESH | CONVENIENT
INDIVIDUALY PACKAGED

drop-off with all disposable service ware

BREAKFAST | BEVERAGES
FRESHLY-PREPARED SANDWICHES + SALADS
ENTREES | SNACKS | SIDES

6 per person minimum

Email orders to:
catering.bonappetit@cornish.edu
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CHEF-CRAFTED SALAD BOXES
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Includes artisan bread & butter, choice of cookie
or brownie, bottled beverage, individually
wrapped cutlery and condiments. Priced per
person

Nellie’s Caesar

Romaine hearts, garlic-herb croutons, shaved
parmesan, lemon wedge and Caesar dressing
$12.00

The Mediterranean

Baby spinach, mixed greens, Kalamata olives,
marinated artichoke hearts, shaved red onions,
cucumbers, red bell pepper, feta cheese and
oregano vinaigrette

$14.00

SobaNoodle

Napa cabbage, edamame beans, carrots,
scallions, chilled soba noodles and sweet
sesame-tahini dressing

$12.00

Cornish Cobb

Romaine hearts, bacon bits, bleucheese
crumbles, diced tomato, cage-free hard boiled
egg, avocado and bleu cheese dressing

$16.00

Southwest

Seasonal greens, black beans, roasted corn,
diced tomato, red onion, queso fresco and
cilantro lime vinaigrette

$15.00

Protein Add-on
+ Grilled Chicken $3.50

+ Marinated Grilled Organic Tofu $3.50
+Wild Alaskan Salmon $5.50

+ Grilled Skirt Steak $4.50

+Roasted Seasonal Vegetables $3.00

CHEF-CRAFTED SANDWICH BONES

®® 99 o0 00 06 00 9" 0 00

Includes choice of house-made side, bottled
beverage, cookie or brownie, individually wrapped
cutlery and condiments. Priced per person

The Italian

Prosciutto, salami,ham, provolone, roasted garlic
aioli, pepperoncini, leaf lettuce, tomato, oregano
vinaigrette,ona Italianroll

$16.00

Caprese

Pesto aioli, balsamic reduction, arugula, tomato,
fresh mozzarella, ona ciabattaroll

$14.00 | add chicken $1.00

AvocadoBLT

Crisp apple wood smoked bacon, smashedavocado,
leaf lettuce, tomato, herb aioli, on sourdough bread
$16.00

Nellie’s Chicken Salad

Tart dried cranberries, toasted walnuts, celery,
onion, baby spinach,ona butter croissant
$16.00

Bello Portobello

Balsamic-marinated portobello, sun-dried tomato
spread, caramelized red onion, baby greens, house-
made garlic hummus, on a ciabatta roll

$14.00

The Classic Club

Smoked turkey, deliham,apple wood smoked
bacon,cheddar cheese, tomato, leaf lettuce. Choice
of whole wheat or milk and honey bread

$16.00

Caesar Wrap

Romaine hearts, garlic-herb croutons, shaved
parmesan, Caesar dressing, choice of grilled chicken
or organic tofu

$15.00

Artisan Sides

* PestoPasta Salad

* Kettle Chips

e Classic Potato Salad

ENTREE BOXES
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Includes bottled beverage, cookie or brownie,
individually wrapped cutlery and condiments.
Priced per person

Teriyaki Chicken or Tofu

Marinated with soy sauce, ginger, garlic,
sesame oil, green onions

Served with white rice and stir-fry vegetables
$17.00

Butter Chicken or Paneer

Yogurt, ginger, garlic, tomato, cayenne

Served with basmatirice and seasonal vegetables
$17.00

Personal 10” Pizza

Choose from pepperoni, margherita, Hawaiian,
veggie supreme and meat lovers

Vegan cheese and MWGCl crust available
Served with breadsticks and marinara

$16.00

Skirt Steak or Plantfare Fajitas

Bell pepper, onion, garlic, flour tortillas,avocado
crema and cheddar cheese

Served with cilantro limerice and black beans
$18.00

Classic Spaghettiand Meatballs

House-made beef meatballs, tomato sauce,
pecorino Romano

Vegan optionavailable

Served with seasonal vegetables and garlic herb
breadstick

$17.00

Hawaiian Salmon or Tofu Poke Bowl

Sushi rice, mixed greens, edamame, cucumber,
seaweed salad, avocado, pickled ginger, wasabi
mayonnaise and sesame sauce

$19.00

Cornish Macaroniand Cheese

Our secret recipe, baked to perfection, topped
with garlic-herbbreadcrumbs

$14.00
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