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Chef’s Touch Catering
15 West Linden Ave.
Miamisburg, OH 45342
Phone - (937) 847-2717
Fax - (937) 847-9677
cater@chefstouchcatering.com
www.chefstouchcatering.com

All Box Lunches include Eating Utensils and Napkin.

Local Delivery (within a 15 mile radius) - $20.00.
Delivery further than 15 miles will be quoted.

. Orders may be called in to (937) 847-2717, faxed to (937) 847-9677, or e-

mailed to cater@chefstouchcatering.com. Call us or visit our website for
convenient downloadable order forms.

. For everyday functions choose one of our traditional meals, which are priced

as listed. Traditional Meals come in a clear container and include one side
dish and a Gourmet Cookie or Brownie

. For a more upscale event, all meals can be upgraded to an Executive Box

Lunch for an additional $3.00 per meal. Lunches come in a Black Container
with a Clear Lid and include Fresh Fruit Salad and a Gourmet Dessert.



Box Lunches &, Breakfasts

Substitute Fresh Fruit Salad for any side for $0.50.
Add Fresh Fruit Salad to any meal for $1.00.
Make any meal a wrap for $0.25

Any lunch with a (V) is available Vegetarian.
Meals for other dietary requirements (Vegan, etc.), are available upon request.

The Continental $5.95
Mini Danish & Donut with
Sliced Fresh Fruit and Orange Juice

Healthy Beginnings $5.95
Mini Bagel & Mini Muffin including
Fruited Cream Cheese and Butter, Sliced Fresh Fruit,
and Orange Juice

Add Low-Fat Yogurt to any Breakfast for $1.50

Deli Box $8.50
Your Choice of Roasted Turkey Breast, Baked Ham, or Our
Own Roast Beef with Cheese, Lettuce and Tomato on
Assorted Breads; Redskin Potato Salad

Grilled & Chilled Boneless Chicken Breast $8.50
Marinated and Broiled Boneless Chicken Breast with

Lettuce, Tomato and Honey Mustard on a Fresh Crusty Roll;
Chef Paul’s Pasta Salad

Applewood Smoked Bacon Croissant Club Sandwich $9.50
Oven Roasted Turkey Breast and Bacon served on a Jumbo Croissant

With Lettuce, Tomato, and Swiss Cheese;
Redskin Potato Salad

Taste of Europe $9.50
Choose either Chicken-Grape or Albacore Tuna Salad — or

Have one of each! Served on Flaky Mini Croissants with Lettuce;
Chef Paul’s Pasta Salad

Taste of Italy $9.50
Turkey Breast, Baked Ham, Hard Salami, and Provolone Cheese on
A Fresh Italian Roll with Lettuce, Tomato, Banana Peppers,
Olive Tapenade, and Italian Dressing; Chef Paul’s Pasta Salad




Box Lunches Cont’d

Citrus Kissed Chicken  $9.50
Marinated Chicken Breast, Applewood Smoked Bacon, Spring Mix,
Alfalfa Sprouts & Guacamole on Wheat Berry Bread with
Orange Basil Vinaigrette; Redskin Potato Salad

Luau Pork  $9.75
Thinly Sliced, Slow Roasted Pork Loin with Spring Mix on
Crusty Baguette accompanied by Tropical Chutney;
Fresh Fruit Salad

Roast Beef Chimichurri $9.50
Our own Roast Beef stacked on Baguette Bread with Lettuce, Tomato,

Provolone, & Chimichurri, a Zesty Herb Sauce from Argentina;
Redskin Potato Salad

The Cuban  $9.50
Layers of Thinly Sliced Pork Loin, Ham, Salami, Swiss Cheese &
Pickles with our own Cuban Sauce stacked on a Soft Roll and
Pressed to Perfection; Redskin Potato Salad

(V) Grilled & Chilled Portabella Sandwich $9.50
Marinated & Broiled Portabella with Lettuce, Tomato, and
Lemon Vinaigrette on a Fresh Baguette Roll;

Chef Paul’s Pasta Salad

(V) Dilly Cucumber $8.95
Paper Thin Slices of Cucumber & Spring Mix layered on
Marble Rye with Dill Havarti Cheese;
Fresh Fruit Salad

(V) The Caprese $9.50
Layers of Fresh Mozzarella, Marinated Tomatoes, & Fresh Basil on a
Crusty French Baguette with Leaf Lettuce and Balsamic Vinaigrette;
Chef Paul’s Pasta Salad

(V) Veggie Oasis $9.50
Our Own Hummus & Roasted Red Pepper served on Baguette Bread with
Spring Mix and Alfalfa Sprouts accompanied by a Lemon Vinaigrette and
Olive Garnish; Fresh Fruit Salad




Box Lunches Cont’d

Grilled Chicken Caesar Salad  $9.50
Marinated Strips of Grilled Chicken Breast
on a bed of crisp Romaine Lettuce with Garlic Croutons &
Parmesan Cheese; Fresh Fruit Salad; Crusty Bread & Butter

Kitchen Sink Salad  $9.50
Chef’s Choice of Meats, Vegetables, & Cheeses on
Fresh Mixed Greens with Choice of Dressing;
Fresh Fruit Salad

John’s House Salad ~ $11.95
Poached Shrimp on a bed of Mixed Greens garnished with Shredded Parmesan &
Garlic Croutons accompanied by our Creamy House Dressing;
Fresh Fruit Salad

Nutty Hen  $9.50
Gourmet Chicken Grape Salad laid on a bed of Spring Mix
Garnished with Alfalfa Sprouts & Toasted Pecans;
Fresh Fruit Salad

Sorry Charlie $9.50
Albacore Tuna Salad laid on a bed of Spring Mix
Garnished with Alfalfa Sprouts & Hard Boiled Egg;
Fresh Fruit Salad

(V) Santa Fe Fajita Salad $9.50
Strips of Marinated Grilled Chicken Breast or Portabella Mushrooms with
Bell Peppers, Onions, Tomatoes, Black Olives and Cheddar Cheese topped with
Black Bean Salsa and Picante Ranch dressing on a bed of Mixed Greens with
Tortilla Chips Garnish; Fresh Fruit Salad

(V) The Mediterranean Chop  $8.50
Chopped Cucumbers, Tomatoes, & Calamata Olives on Mixed Greens
Garnished with Feta Cheese, Oregano, and Cherry Peppers with a
Red Wine Vinaigrette; Fresh Fruit Salad

(V) Berry Good Salad ~ $8.50
Sliced Strawberries & Toasted Pecans on a bed of Spring Mix with
Feta Cheese and Balsamic Vinaigrette;
Fresh Fruit Salad

Add Chicken to any Salad for $1.99
Add Shrimp to any Salad for $3.99



Options

Breads Cheeses
Marble Rye Provolone
Sourdough Cheddar
Wheat Berry Swiss
French Baguette American
Jumbo Croissant Dill Havarti
Mini Croissant Fresh Mozzarella
Beverages

All Beverages in Ice Cold Cans, except Bottled Water

Coke, Diet Coke, Caffeine Free Diet Coke, Sprite, Diet Sprite,
Lemonade, Iced Tea, and Bottle Water

$1.25 each

Desserts

For your convenience, additional desserts are available to go with your box lunches.
Prices are per piece unless otherwise noted.

Assorted Mini Dessert Bites  $1.50

Assorted Gourmet Cookies and Gourmet Brownies $1.00



