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      Sandwiches 
                         Platters and Lunch Boxes for 10 or more 

 
 

     The Queen’s Bird 
Oven-roast deli turkey, brie, cranberry mustard, and arugula, on a 
brioche roll. 
 

The King’s Beef 
Roast beef, provolone, creamy horseradish spread, grilled red 
onion, and mixed greens, on dark rye bread. 
 

The Sweet & Sassy 
Black forest ham, gruyere, sweet jalapeno mustard, sea salt and 
vinegar potato chips, spring mix lettuces, on sourdough bread. 
 

          The Coronated Chicken 
Based on the Queen’s coronation luncheon, this delectable 
roast chicken salad is garnished with parsley, shredded 
apple, grapes, and green onion, seasoned with curried 
mayonnaise, and served on a telera roll with pickled red 
onion and field greens. 

 

The Kat’s Meow 
Smoked salmon salad (lemon, chives, dill, pickled mustard seed, 
capers, lemon zest, mayo), cucumber, pickled red onion, and 
arugula on a brioche roll. $3/sandwich add-on. 

 
The Big Easy 

Based on the New Orleans classic, our take on the muffaletta is built 
with salami, ham, mortadella, provolone, and olive relish on a 
vinaigrette-seasoned telera roll. 
 

The Italian Stallion 
Thinly sliced cured meats - salami, spicy coppa, prosciutto, 
mortadella, provolone cheese, shredded lettuce, tomato, 
pepperoncini, and Italian vinaigrette on crusty bread. 
 

The Gardener 
Creamy Benedictine spread, spinach leaves, sliced cucumber and 
tomato, shredded carrot and radish, and pickled red onion on 
whole grain bread. 

 

Options 

Boxed Lunch (minimum 10, max variety 3 sandwiches)​ ​ ​ $16/person 
Sandwich Platter (minimum 10, max variety 3 sandwiches)​ ​ $15/person 

     Delivery Fee ​ ​ ​                ​​ ​ ​      $15 

 
Set up typically takes 60-90 minutes. 

For questions, customizations, and booking contact kat@aftercarecafe.com 
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