
Plus 24% Operation Fee, W.S.S.Tax & Labor/Delivery charges will apply 
Minimum Order: 15 with 5 of each type. 

 Green Apple Events & Catering |14828 NE 95th Street, Redmond, WA 98052 |425-298-0767 phone   

            

Boxed Lunches  

 

SANDWICH BOXES        $19.95 

ALL BOXES LUNCHES INCLUDE:  Chips, Chef’s Choice 
 Whole Fruit, Freshly Baked Housemade Cookie, Utensils, 
 S&P, Napkin & Handwipe 
 
 
Black Forest Ham – with Smoked Cheddar, Green Apple, 
Caramelized Onions, Arugula& Cranberry Honey Mustards on 
Toasted Artisan Bread.  
 
Chicken Bahn- Mi – with pickled Vegetables, Cilantro Cucumber 
& Roasted Garlic Aioli on a French Baguette,  Jalapeno Optional  
 
Steak Sandwich- with Grilled Teres Majors, Blue Cheese, 
Caramelized Onions, Arugula & Red Wine Fig Aioli on Tonta Style 
Bread. 
 
Turkey, Bacon & Avocado - with Tomato, Spinach, Provolone & 
Garlic Aioli on Artisan Bread.  
 
Turkey, Brie & Pear- with Arugula & Garlic Aioli on Artisan Bread.  
 
Thick Cut Bacon, Lettuce& Tomato – with Balsamic Aioli on 
Artisan Bread.  
 
Roast Beef – with Cheddar cheese, Caramelized Onions, Sweet 
Hot Peppers & Pesto Aioli on a French Roll.  
 
Grilled Tuscany Chicken  – Marinated Chicken, Mozzarella, 
Spinach, Mama Lil’s Peppers, Shaved Onion, Sundried Tomato 
Aioli on Artisan Bread. 
 
Pastrami – with Havarti Cheese, Housemade Pickled Vegetables, 
Arugula, Black Garlic Aioli on Artisan Bread. 
 

Jerk Chicken – Caribbean Style Chicken, Caramelized Onions, 
Romaine, Garlic Ailoi on a French Roll.  
 

Italian Turkey Sandwich – with Turkey, Salami, Onion, Black 
Olives, Red Peppers, Romaine, Garlic Aioli on a French Roll. 
 

VEGAN:  Tuscany Vegetable – Grilled Vegetables tossed in a 
Lemon Vinaigrette, Fresh Greens, Sundried Tomatoes & Cashew 
Aioli on Artisan Bread. 
 
VEGAN:  Zesty Portobello  – Marinated Portobello with Sauteed 
Greens, Pickled Onions & Hummus on Artisan Bread.  
.  

 

SALAD BOXES        $19.95 

ALL BOXES LUNCHES INCLUDE:  Freshly Baked Roll with Butter 
Pat, Chef’s Choice Whole Fruit, Freshly Baked Housemade 
Cookie, Utensils, S&P, Napkin & Handwipe 
 

Chop Chop Salad – Grilled Chicken, Salami, Chick Peas, Cucumber, 
Carrots, Blue Cheese & Lemon Herb Vinaigrette. 
 
Chef Salad – Hard Boiled Egg, Grilled Chicken, Ham, Bacon, 
Tomatoes, Black Olives, Carrots, Green Onions, Colby Cheese & 
Ranch Dressing. 
 
Grilled Chicken Kale Caesar Salad – Grilled Chicken, Massage 
Kale, Hard Boiled Egg, Croutons, Parmesan Cheese & Caesar 
Dressing. 
 
Southwest Salad – with Chicken Asada, Roasted Corn, Tomatoes, 
Black Beans, Colby Cheese, Black Olives, Radish & Chipotle Ranch. 
 
Italian Chicken Salad – Marinated Chicken Salad, Salami, 
Romaine, Cherry Tomatoes, Black Olives, Red Onion, Parmesan 
Cheese, Croutons tossed in an Italian Dressing. 
 
Citrus Chicken Salad – Marinated Chicken, Kale, Citrus Melody, 
Fennel, Toasted Almonds, Goat Cheese, Fresh Dill, tossed in a 
Citrus Vinaigrette. 
 
Steak Salad – Grilled Steak, Arugula, Cherry Tomatoes, 
Cucumbers, Red Onion, Avocado tossed in a Honey Mustard 
Balsamic Vinaigrette. 
 
Pork Tenderloin Apple Salad – Mixed Greens, Marinated Grilled 
Pork, Bacon, Apples, Green Onions, Candied Pecans, Feta tossed 
in a Honey Mustard Vinaigrette. 
 
Greek Salad- With Grilled Chicken, Romaine, Cherry Tomatoes, 
Kalamata Olives, Red Onion, Artichoke Hearts & Lemon Herb 
Dressing. 
 
Vegan Tofu Citrus Salad – Marinated Tofu, Kale, Citrus Melody, 
Fennel, Toasted Almonds, Quinoa, Fresh Dill, tossed in a Citrus 
Vinaigrette. 
 
Vegan Kale Salad – Lemon Herb Tofu Crumbles, Roasted Sweet 
Potato, Black Beans, Quinoa, Roasted Onion, Pepitas & Sherry 
Vinaigrette.   
 
 


