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2026 GRADUATION MENU

Menu available until end of August

SAVORY
6 servings| 12 servings
Potato Salad (veg) S306| S72
e onion, celery, oregano, dill, parsley, mayo, dijon
Buttered Green Beans (veg, contains nuts) S36| S72
e with toasted almonds
Pasta Salad (veg) S36| 872

e roasted peppers, artichokes, zucchini, fresh herbs, red wine
vinegar olive oil, & parmesan cheese

Parmesan Crusted Chicken Cutlet S48| S96
e with sliced lemon garnish

Seasonal Fruit Platter $84

Mini Wrap & Sandwich Platter $96

A ready-to-serve assortment including:
o ham & swiss with dijon & mayo
turkey & provolone with fresh basil spread
seasonal chicken salad
roasted veggie and house-made hummus
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SWEET
G . . . S36
raduation Themed Sugar Cookies & Brownies Tray
¢ topped with scratch-made buttercream frosting
* 12 bite-sized cookies and 12 bite-sized brownies
Custom Logo Graduation Cookie Box Inquiry required
Dozen Cupcakes 848
e chocolate or vanilla
e 40z
$55

Dozen GF Cupcakes
e chocolate or vanilla

e 40z *

Please place any orders at least 5 business days in advance. *

Email cateringandevents@twofoundation.com to order

Dietary Key: df = dairy free, gf = gluten free, v = vegan, veg = vegetarian

D, W, W W, W




