
SANDWICH PLATTER

THE BUTCHER BLOCK

tel: 203.883.8000 / catering@harlansocial.com

Grilled Capen Chicken Breast
Avocado, Lettuce, Heirloom Tomato 

Smoked Turkey Panini
Cole Slaw, Fontina Cheese

Classic Italian-Prosciutto, Spicy Coppa, Saucisson   
Provolone & Red Wine Vinaigrette

Olive Oil Poached Tuna
Egg, Lettuce, Niçoise Dressing

Black Forest Ham & Zamarano
Panini Pressed

Portabella, Local Farmer’s Cheese & Grilled Radicchio
On Artisanal Bread

Includes:  Buffalo Mozzarella w/ Local Tomatoes & Basil
& Yukon Gold Potato & Egg Salad w/ Black Truffle

Includes Assorted Cookies & Fruit

Heirloom Tomato, Mozzarella & Basil Panzanella Salad
Baby Beet, Arugula & Pear Salad•  w/ Whipped Goat Cheese, Almonds, Sherry Vinaigrette

Yukon Gold Potato Salad w/ Grain Mustard Dressing
Hearts of Romaine Caesar

Fresh Baked Tuscan Breads & Rolls 

Stuffed Organic Turkey Roulade 
Basil Aioli

Sweet Chili Glaze Pork Loin 
Citrus Cole Slaw

Sliced Cured Meats & Artisan Cheeses

Garlic Rubbed Filet of Beef 
Whipped Horseradish

Grilled Moroccan Spiced Chicken Breast 
Salsa Verde

Includes Assorted Cookies & Petit Fours

In accordance with local laws we are required to inform you that eating raw or under cooked f ish, eggs or meat increases the risk of food-borne illnesses.  
Please alert your server immediately to any food or nut allergies. Items marked • contain seeds or nuts.  

LUNCH BUFFETS


