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BEEF BRISKET 12.00
Sliced and slow-smoked to perfection.

BBQ PULLED PORK 9.00
Slow-smoked and smothered in our house-made sauce.

CHICKEN THIGHS 9.00
Tender and juicy boneless chicken thighs.

PORTABELLA MUSHROOM CAP 8.00
Large size, BBQ infused, and delicious!

ROAST PORK LOIN 9.00
Served with your choice of sweet pineapple sauce or traditional gravy.

CHICKEN BREAST 9.00
Grilled boneless/skinless and marinated. 
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25 person minimum
 
Prices are per person and for drop off only. Additional fees apply for 
set up or full service.

Call or email to inquire about seasonal options, or if you have 
recommendations for dishes you would like to see.

Gluten Free VegetarianGF V

Entrées
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SOUTHWEST SALAD 9.00
Crispy lettuce tossed with tomatoes, onions, olives, black beans, corn, cheddar cheese, cilantro, 

and salsa ranch dressing, topped with toasted tortilla chips.

COBB SALAD 9.00
Fresh mixed greens with cabbage, cherry tomatoes, carrots, corn, and diced boiled egg, topped 

with blue cheese crumbles, crispy bacon, and finished with our own vinaigrette dressing.

MEDITERRANEAN SALAD 9.00
Arugula mixed with diced red peppers, red onions, tomatoes, cucumbers, chickpeas, kalamata 

olives and feta, finished with our own Greek vinaigrette dressing.
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Fresh Start Entrée Salads

Upgrade Your Entrée Salad With These Protein Choices:

PRIME BEEF BRISKET 6.50

CHICKEN BREAST 5.00

BBQ PULLED PORK 5.50

TURKEY BREAST 6.00

PORTABELLA MUSHROOM CAP 5.00

BBQ PULLED JACKFRUIT 5.00
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SMOKY BAKED BEANS  2.00

CREAMY COLESLAW 2.00

ROASTED SEASONAL VEGETABLES 3.00

GARLIC SMASHED POTATOES 3.00

CHIPS AND FRESH PICO DE GALLO 3.00

MAC AND CHEESE 5.00

PASTA SALAD 3.00

POTATO SALAD 3.00

FRESH START HOUSE SALAD  50.00
Fresh greens mixed with cabbage, tomatoes, carrots, cucumbers, and olives.

(Your choice of house-made ranch or vinaigrette)

KALE APPLE SALAD  60.00
Kale, diced apples, and fresh parmesan, tossed in our house-made vinaigrette.

QUINOA SALAD  60.00
Tossed with black beans, corn, fresh cilantro, and lime.

BLUE CHEESE AND PEAR SALAD  60.00
Spring mixed lettuce with sweet pears and blue cheese, red onions, seasonal nuts,

drizzled with house-made vinaigrette.

Fresh Start Side Dishes

Side Salads
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SALADS FEED 20-25 PEOPLE
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SCONES  2.50
Light, crumbly treat packed with an abundance of seasonal berries.

CINNAMON ROLLS  3.00
Fluffy rolls packed with cinnamon, sugar, and rich frosting.

CHEESECAKE  30.00
(feeds 12 people)

Smooth and creamy filling in a graham cracker crust, topped with a berry drizzle.

BROWNIES  2.00
Oven baked, rich, and fudgy!

CHOCOLATE CHIP COOKIES  2.50
Made from scratch, this classic cookie has a soft middle with golden edges.

CHOCOLATE CRINKLE COOKIES  2.50
Made with cocoa powder and dusted in powdered sugar. They’re the perfect sweet treat.
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House-Made Desserts

New Cookies are Always Being Introduced Based on Seasonal Ingredients.
Ask About our Current Cookie Flavors.
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BOTTLED WATER  1.00

CANNED FLAVORED CARBONATED WATER  1.50
LaCroix or similar

CANNED SODA  1.75
Coke, Diet Coke, Sprite, Fanta

BOTTLED ICED TEA  2.50

Beverage Options

CORNBREAD  2.00
Soft, golden, and baked from scratch.

FOCACCIA BREAD  2.50
Light and fluffy Italian bread, generously seasoned with olive oil.

(Option of (1) sea salt, (2) sea salt and rosemary, (3) sea salt, rosemary and cherry tomatoes, or 

(4) sea salt and green olives)

CHEESY CHIVE BISCUITS  2.50
Layered buttery biscuit with chives and grated cheddar cheese.

House-Made Breads
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TRADITIONAL CHARCUTERIE BOARD  125.00/board
Dips, crackers and/or breads, cheeses (hard and soft), selection of deli meats, 

and an assorted mix of olives, nuts, berries, and pickles.

MEDITERRANEAN  125.00/board
Dips, crackers and/or breads, feta and other cheeses, selection of deli meats, 

and an assorted mix of olives, fruit, vegetables, and almonds.

BREAKFAST BAGEL  125.00/board
Dips, assorted bagels, cream cheese and hummus, selection of deli meats, 

and an assorted mix of sliced tomatoes, onions, boiled eggs, and berries.

CHOCOLATE  125.00/board
Assorted chocolate, candies, and cookies, paired with fresh berries, fruits, and nuts.

Charcuterie Boards
SERVES 15 PEOPLE

V
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Boxed Lunches

SANDWICHES

Chicken Caesar Wrap

Flavored wrap, romaine, shredded chicken, croutons, parmesan, and Caesar dressing.

Ham & Cheese

Lettuce, tomato, mayo, mustard, and choice of cheddar, swiss, or American, on hoagie roll.

Vegetarian

Hummus, cream cheese, lettuce, tomato, cucumber, red onion, bell pepper, and feta, on whole wheat or sourdough.

SIDES / CHOICE OF

Apple

Cutie Orange

Baby Carrots

Dill Pickle

DESSERTS

Chocolate Chip Cookie

Brownie

Seasonal Cookie (ask for flavor)

BEVERAGE

Bottled Water

Flavored Water

Soda – Coke, Diet, Sprite

MINIMUM ORDER OF 25 BOXES
Box Lunches Include a Sandwich, Bagged Chips, 

1 (one) Side, Beverage, and Cookie 12.00
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