NJ

NEATLY HOSTED LLC

LUNCH MENU

OPTION #1
COMFORT CLASSICS

Grilled Herb Chicken Breast with a light lemon
butter sauce.

Vegetable Lasagna with layers of spinach,
ricotta, zucchini, and marinara (vegetarian).
Three-Cheese Baked Macaroni with
breadcrumbs (vegetarian).

SIDES (S g

Roasted Garlic Mashed Potatoes with chives.
Sautéed Seasonal Vegetables (carrots, green
beans, and bell peppers).

Freshly baked Dinner Rolls with butter

DESSERT

Mini Brownie Bites and assorted Cookies.
or Fruit Salad

BEVERAGES

Infused Water: Lemon-Cucumber.

Hot Coffee and Tea with assorted creamers
and sweeteners.

Iced Tea (unsweetened and sweetened).

*Glutton free upon request

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS.



NEATLY HOSTED LLC

LUNCH MENU

OPTION #2
GLOBAL FLAVORS

Beef Stir-Fry with bell peppers, broccoli, and
soy-ginger glaze

Chana Masala (Indian spiced chickpeas)
Chicken Tikka Masala with creamy tomato curry
sauce

SIDES

e Warm Lentil and Spinach Salad with light citrus 4
dressing

e Jasmin Rice

e Warm Naan Bread

DESSERT

e Mini Coconut Rice Pudding Cups or assorted
Baklava pieces.
e or Sliced Fruit Salad

BEVERAGES

Infused Water: Mango-Ginger.
Chai Tea (hot).
e Sparkling Water (assorted flavors).

*Glutton free upon request

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS.



NEATLY HOSTED LLC

LUNCH MENU

OPTION #3
RUSTIC ITALIAN

e Chicken Parmesan a crispy breaded chicken
cutlet topped with marinara and mozzarella.

e Eggplant Rollatini stuffed with ricotta and
spinach, baked in marinara sauce (vegetarian).

e Penne Pasta Primavera with seasonal
vegetables and a light pesto sauce
(vegetarian).

SIDES

e Garlic Roasted Potatoes with rosemary.

e Caprese Salad with fresh mozzarella, cherry
tomatoes, basil, and balsamic glaze.

e Warm Focaccia bread with butter

DESSERT

e Mini Cannoli with chocolate chip filling or mini
fruit tarts
e or Sliced Fruit Salad

BEVERAGES

e Infused Water: Strawberry-Basil.
e Hot Coffee and Espresso Station.
e Assorted Sparkling Juices (apple, pomegranate,

and pear)
*Glutton free upon request

N *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS.




NEATLY HOSTED LLC

LUNCH MENU

OPTION #4
TEX-MEX FIESTA

Chipotle Grilled Chicken Bowl with cilantro-lime
rice, black beans, pico de gallo, and avocado
crema.

Vegetarian Burrito Bowl with roasted veggies,
corn salsa, rice, and black beans (vegetarian).
e Cheese Enchiladas with a mild red sauce,
served with Mexican rice and refried beans
(vegetarian)

SIDES

PN

e Street Corn Salad with cotija cheese and chili-
lime seasoning.
e Tortilla Chips with salsa and guacamole

DESSERT

e Churro Bites dusted with cinnamon sugar.
e or Sliced Fruit Salad

BEVERAGES

e Infused Water: Lime-Jalapeio.
e Horchata (sweet cinnamon rice milk).
e |[ced Tea (unsweetened).

*Glutton free upon request

N *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS.




NEATLY HOSTED LLC

LUNCH MENU

OPTION #5
ASTAN-INSPIRED

Teriyaki Chicken with stir-fried vegetables.
Vegetable Lo Mein with soy-ginger sauce and
crispy tofu (vegan).

Miso-Glazed Salmon (optional).*extra charge*

SIDES

Steamed Edamame Pods with sea salt.
Asian Cabbage Slaw with sesame-ginger
dressing.

White Rice or Brown Rice

DESSERT

Fortune Cookies and mini Matcha Green Tea
mousse shooters
or Sliced Fruit Salad

BEVERAGES

Infused Water: Pineapple-Mint.
lced Jasmine Green Tea.
Sparkling Water with assorted flavors.

*Glutton free upon request

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS.



