
WHOLE FOODS MARKET   ·   CULINARY CENTER

Lunch Anytime Menu

Sandwich�
THE BASIC SANDWICH BOX
$9 per guest (1-50 guests) ; $8 per guest (51-150 guests) ; $7 per guest (over 150 guests)
Choice of sandwich on soft sandwich bread with lettuce and tomato. Mayonnaise and 
mustard served to the side. Accompanied by fresh fruit salad and a cookie. Sandwiches 
available: 

Smoked Turkey and Provolone
Roast Beef and Cheddar
Black Forest Ham & Swiss
Grilled Veggie and Lemon Hummus served as a wrap

THE SIGNATURE SANDWICH BOX
$12 per guest (1-50 guests) ; $11 per guest (51-150 guests) ; $10 per guest (over 150 guests)
Choice of artisan sandwich on baguette or focaccia, served with a cookie and choice of 
fresh fruit salad or seasonal pasta salad. Sandwiches available: 
Tarragon Chicken Salad with mesclun mix and tomatoes
Grilled Jerk Chicken with shredded cabbage and mango-avocado salsa
Chicken Parmesan with baby arugala, tomatoes, lemon aioli and Parrano cheese
Diestal Turkey with brie & Adriatic fig spread
Continental Club with turkey, bacon, avocado, Monterey Jack, mesclun mix, tomatoes and 
chipotle mayonnaise
Roast Beef & Horseradish with roasted red peppers, arugala and balsamic onions
Cuban-style Pork Loin with cashew-jalapeño pesto, shredded cabbage, carrots and mayonnaise
Grilled Portobello Mushrooms with roasted tomatoes, basil pesto and goat cheese
Eggplant Milanese with chimichurri, lettuce and tomato 
Tarragon Soy Chick’n Salad

THE SPECIALTY WRAPS BOX
$12 per guest (1-50 guests) ; $11 per guest (51-150 guests) ; $10 per guest (over 150 guests)
Choice of wrap served on tortillas, served with a cookie and choice of fresh fruit salad or 
seasonal pasta salad. Wraps available:

Smoked Turkey with Jarlsberg, cream cheese, tomatoes, cucumbers, avocado and   
 shredded carrots
Carne Asada with cream cheese, cilantro, Monterey jack, roasted red peppers, onions,   
 pico de gallo, avocado and romaine
Pecan-Crusted Catfish with Cajun remoulade, shredded cabbage, carrots and cream   
 cheese.
Lemon Hummus and Green Pea Herbed Falafel with feta, cucumber, Kalamata olives,   
 romaine and tomato 
Curry Tofu Salad with Nayonnaise, currants, almonds, cabbage and shredded carrots.

All selections can be served as ready-to-eat boxed lunches or “family-style” on platters.
All entrées can be prepared vegetarian. Vegan options available as indicated below.

VEGETARIAN VEGAN

a

TO ORDER

1 (866) 547 · 7527

Items on this menu 
require advance notice 
of 48 hours or longer. 
Please inquire.

All pick-up orders will be 
fully cooked and chilled. 
Reheating instructions 
available upon request.

Ten-guest minimum on all 
menus unless otherwise 
specified.

Prices and ingredients 
subject to change.

Orders canceled with less 
than 48 hours notice
may be charged a 50% 
cancellation fee.

Minimum delivery charges 
apply.

For a complete listing of 
menus, visit us at
wholecateringaustin.com
wholecateringsanantonio.com

®



THE BASIC SANDWICH BOX
$9 per guest (1-50 guests) ; $8 per guest (51-150 guests) ; $7 per guest (over 150 guests)
Choice of sandwich on soft sandwich bread with lettuce and tomato. Mayonnaise and 
mustard served to the side. Accompanied by fresh fruit salad and a cookie. Sandwiches 
available: 

Smoked Turkey and Provolone
Roast Beef and Cheddar
Black Forest Ham & Swiss
Grilled Veggie and Lemon Hummus served as a wrap

THE SIGNATURE SANDWICH BOX
$12 per guest (1-50 guests) ; $11 per guest (51-150 guests) ; $10 per guest (over 150 guests)
Choice of artisan sandwich on baguette or focaccia, served with a cookie and choice of 
fresh fruit salad or seasonal pasta salad. Sandwiches available: 
Tarragon Chicken Salad with mesclun mix and tomatoes
Grilled Jerk Chicken with shredded cabbage and mango-avocado salsa
Chicken Parmesan with baby arugala, tomatoes, lemon aioli and Parrano cheese
Diestal Turkey with brie & Adriatic fig spread
Continental Club with turkey, bacon, avocado, Monterey Jack, mesclun mix, tomatoes and 
chipotle mayonnaise
Roast Beef & Horseradish with roasted red peppers, arugala and balsamic onions
Cuban-style Pork Loin with cashew-jalapeño pesto, shredded cabbage, carrots and mayonnaise
Grilled Portobello Mushrooms with roasted tomatoes, basil pesto and goat cheese
Eggplant Milanese with chimichurri, lettuce and tomato 
Tarragon Soy Chick’n Salad

THE SPECIALTY WRAPS BOX
$12 per guest (1-50 guests) ; $11 per guest (51-150 guests) ; $10 per guest (over 150 guests)
Choice of wrap served on tortillas, served with a cookie and choice of fresh fruit salad or 
seasonal pasta salad. Wraps available:

Smoked Turkey with Jarlsberg, cream cheese, tomatoes, cucumbers, avocado and   
 shredded carrots
Carne Asada with cream cheese, cilantro, Monterey jack, roasted red peppers, onions,   
 pico de gallo, avocado and romaine
Pecan-Crusted Catfish with Cajun remoulade, shredded cabbage, carrots and cream   
 cheese.
Lemon Hummus and Green Pea Herbed Falafel with feta, cucumber, Kalamata olives,   
 romaine and tomato 
Curry Tofu Salad with Nayonnaise, currants, almonds, cabbage and shredded carrots.
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Salads All selections can be served as ready-to-eat boxed lunches or “family-style” on platters.

®

THE BASIC SALAD BOX
$12 per guest (1-50 guests) ; $11 per guest (51-150 guests) ; $10 per guest (over 150 guests)
Choice of salad served with fresh fruit and cookie. Salads available:

Grilled Chicken Caesar with croutons and classic caesar dressing
Chicken Parmesan Salad with baby spinach, tomatoes, Kalamata olives, Parrano cheese and   
 balsamic vinaigrette
Tarragon Chicken Salad with bibb lettuce, tomatoes, citrus-marinated olives and baby carrots
Steak Taco Salad with Carne Asada, tomatoes, crispy tortilla strips, avocado and creamy chipotle  
 dressing
Pecan Feta Salad mesclun, feta, Kalamata olives, red onion, glazed pecans and balsamic   
 vinaigrette
Greek Garden Salad with cucumbers, red onion, tomatoes, Kalamata olives and creamy feta   
 dressing
Sweet Chile Grilled Tofu Salad with field greens, cucumber, watercress, sesame seeds, red   
 peppers and miso dressing
Tarragon Soy Chick’n Salad with bibb lettuce, tomatoes, citrus-marinated olives and baby   
 carrots

VEGETARIAN VEGAN

a

TO ORDER

1 (866) 547 · 2209

Items on this menu require 
advance notice of 48 hours 
or longer. Please inquire.

All pick-up orders will be 
fully cooked and chilled. 
Reheating instructions 
available upon request.

Ten-guest minimum on all 
menus unless otherwise 
specified.

Prices and ingredients 
subject to change.

Orders canceled with less 
than 48 hours notice
may be charged a 50% 
cancellation fee.

Minimum delivery charges 
apply.

For a complete listing of 
menus, visit us at
wholecateringaustin.com
wholecateringsanantonio.com


