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Box Meals Menu

From the bread to the dessert, all of our items are made daily from scratch with the freshest
ingredients available.
A 10 person minimum is required to order. Orders over 30 receive a discount.

Breakfast: $6.95 per person

Each breakfast is accompanied with a bottle of juice.

Appropriate plastic-ware (knife, fork, and/or spoon), salt and pepper, and napkin.

1. Morning Sunshine! — 2 Fresh Breakfast Pastries, Seasonal Fruit Salad

2. Delightful Beginnings — 1 Fresh Breakfast Pastry, Yogurt & House-Made Granola, Fresh Fruit Salad
3. Bonjour to You - 1 Croissant with Butter and Jam, Fresh Fruit Salad

Sandwiches: $9.50 per person

Your choice of Chef’s delectable Salad of the Day or Fresh Seasonal Fruit Salad, Chef’s selection of Dessert

Each sandwich is served on our house made artisan breads. Accompaniments of mustard and mayonnaise

packets, appropriate plastic-ware (knife, fork, and/or spoon), salt and pepper, and napkin.

1. Black Forest Ham and Big Eye Swiss Cheese, crisp lettuce and tomato

2. Taos Thunder Wrap — Whole wheat tortilla, grilled chipotle chicken, crisp lettuce, tomato,
jalapeno jack cheese, black bean and corn salsa

3. All Veggies Wrap (vegetarian) - Field greens, tomatoes, cucumber, sprouts, carrot, daikon,

sweet peppers, onions, avocado with vinaigrette on the side

Oven Roasted Turkey Breast & Smoked Gouda Cheese, crisp lettuce and tomato

Let’s Go Moroccan (vegetarian) — Whole wheat wrap, roasted red pepper hummus, crisp

lettuce, sprouts, cucumber, olive tapenade, tomato

6. Denver Dagwood - Oven roasted turkey, Black Forest ham, peppered roast beef, Wisconsin
cheddar, crisp lettuce, tomato

7. Milagro - Spicy Cuban marinated pork, garlic-cilantro-jalapeno mayonnaise, crisp lettuce and
tomato

8. “The Godfather” — Imported salamis, hickory smoked ham,capicola & imported provolone
cheese, crisp lettuce and tomato

9. Peppercorn Crusted Roast Baron of Beef & Wisconsin Cheddar Cheese, crisp lettuce and
tomato

10. Carnegie Egg Salad - Traditional New York Deli style rich with flavor

11. Grilled Jalapeno Mint — Cilantro pesto chicken breast with Monterey pepper-jack cheese, crisp
lettuce and tomato

12. Theater District — New York Deli style thin sliced Pastrami with muenster on marble rye, crisp
lettuce and tomato

13. Smokin’ Tuna - Crilled yellow-fin tuna salad with crunchy vegetables in a jalapeno
mayonnaise, crisp lettuce and tomato

More on the Other Side
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Salads: $9.50 per person

Served with House-Made Bread and Butter and our Chef’s Selection of Dessert.

Accompaniments of dressing, appropriate plastic-ware (knife, fork, and/or spoon), salt, pepper, and napkin.

1. Iltalian Lovers — Ripe tomatoes and marinated baby mozzarella balls, field greens, julienne
carrot and cucumber, olives balsamic vinaigrette

2. Tucson’s Last Stand — Chipotle grilled chicken, chopped romaine, shredded cheddar, corn,
black beans, minced chiles, tomatoes, avocado, chipotle ranch dressing

3. Go Go Greek (vegetarian) — Crisp romaine, tomato, cucumber, Bermuda onion, sweet
peppers, slice of feta, kalamata olives, pepperoncini, red wine- olive oil dressing

4. Green Giant’s Favorite (vegetarian) — Mixed greens, cucumber, avocado, carrot, celery,
sweet peppers, tomato, craisins, sunflower seeds, sprouts, tangy vinaigrette

5. Killer Chicken Cobb - Crilled oregano chicken, romaine, grape tomatoes, hickory smoked
bacon, egg, crumbled gorgonzola, avocado, gorgonzola dressing

6. Insane Asian Chicken - sweet and hot chicken strips, udon noodles, crisp snap peas, bok choy,
carrot, daikon sprouts, Mandarin oranges, ginger-coconut dressing

7. Hail Caesar Salad — Classic Caesar salad with crisp romaine lettuce, Parmesan cheese and
house-made croutons

SALAD ADD-ONS:
Grilled Chicken Breast — $2.25
Grilled Salmon Filet — $3.75

Additional ltems:

1. Gourmet Potato Chips - $1.75 each Jumbo bag
2. Seasonal Fruit Salad - $2.50 each serving
3. Pasta Salad of the day - $1.75 each serving

Beverages:

Assorted Sodas - $1.25 per can

Arizona lced Tea - $2.25 per can

Assorted Fruit Juices - $2.25 per bottle

Water - $1.50 per bottle

Coffee, Regular or Decaf - $1.50 per person (minimums may apply)
Hot Tea - $1.25 per person (minimums may apply)
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How to order: Please call (303-725-9050) or e-mail (sales@purpleavocadocatering.com) our
catering office Monday through Friday 9am — 5pm with at least 48 hours advance notice. Include
your menu order, service option, delivery location & time, and the best phone to reach you early the
next day. We will call to confirm the order. New clients may set-up a house account.
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