
RAMSPECK MEETINGS

COFFEE & BREAKFAST

Coffee Service   Locally roasted Opo Coffee,  sugar, sweeteners, dairy & non-dairy creamers

Breakfast  Opo Coffee, Apple Juice, Orange Juice, Assorted Pastries

LUNCH MENU

Choice of (2) Standard Sandwich Platters, (1) Veg Sandwich Platter and (2) Sides.  
Housemade Chips & Cookie Platter included

 
+ (GF) Bread  +$2pp   |    (GF) Chips  +$2pp +

S a ndw ic h  P l at t e r s

Veggie Delight  local grilled ciabatta with sautéed kale, marinated portobello, pickled red onions,
havarti cheese & garlic aioli

the cubano  mojo roasted pork loin, black forest ham, zesty mustard relish, with house-made bacon
pepper jam & melted swiss cheese on local cuban bread

The Godfather  cured meats, garlic aioli, banana peppers, provolone, fresh greens and tomatoes, on
local baguette

Curry Chicken Salad  grilled curry chicken, tossed with currants, shredded carrots, cilantro, and red
onion on a bed of arugula, served on local sweet hawaiian bun

Classic Chicken Salad  dressed chicken breast, lettuce, tomato on buttery croissant

Avocado Chicken  roasted pulled chicken, tossed in fresh guacamole with chopped bacon, fresh
greens, raw red onions, & sliced tomato served on a brioche bun

Turkey Club  peppered turkey, bacon, cheddar, LTO, aioli, guacamole & sprouts, served on wheatberry
bread

Roasted Chicken & Muenster  sliced chicken breast, muenster cheese, spinach, tomato, maple
bourbon mustard on kaiser roll

Portobello Pesto  grilled/marinated mushroom, spinach, pesto, goat cheese, sprouts, on toasted
ciabatta (vegetarian)

B.L.T.  peppered bacon, lettuce, tomato & garlic aioli on snowflake bread



Grilled Chicken Caesar Wrap  grilled chicken, fresh romaine, shaved parmesan, toasted
breadcrumbs, chives, tomatoes, sun-dried tomato tortilla with caesar dressing

Southern Ham & Cheddar  black forest ham, arugula, cheddar, grilled onion, garlic aioli & pickled okra
on hawaiian sweet bun

Roast Beef & Arugula  premium roast beef, dressed arugula, grilled onions, roasted red peppers &
peppered goat cheese spread on toasted ciabatta

S e a s ona l S a l a d s  or S ou p du  Jou r

Choice of:   (2) Salads  OR  (1) Salad & (1) Soup
+ GF Pasta Option  (+$3pp) +

TORTELLINI & ARUGULA   cheese tortellini, organic arugula, cherry tomatoes, shaved parmesan, tossed
in lemon-garlic oregano vinaigrette

SMOKED MOZZERELLA & SPINACH SALAD  dressed in a creamy remoulade with roasted red peppers,
organic baby spinach, shaved red onions, smoked mozzarella, fresh herbs and penne pasta

BISTRO PASTA SALAD  bowtie pasta, feta cheese, sun-dried tomatoes, olives, wilted greens & house
vinaigrette

antipasto  mixed greens, cured meats, feta cheese, shaved red onion, heirloom cherry tomatoes,
organic baby spinach, olives, & sun-dried with a creamy Italian dressing

caesar pasta salad  bowtie pasta, chopped romaine, shaved parmesan, tomatoes. toasted
breadcrumbs with caesar dressing

seasonal couscous  marinated couscous & fresh mozzarella, raw seasonal squashes, heirloom cherry
tomatoes, diced English cucumbers, with fresh citrus juices & herbs

pesto vegetable salad   pesto marinated squashes & green beans, toasted almonds, hazelnuts &
cashews, spring shallots, tossed with your choice of gnocchi or penne pasta

strawberry watermelon salad  agave dressing, cracked black pepper, mint & basil

Soup du jour:  Chicken Noodle  |  Tomato Basil  |  Vegetable Minestrone  |  Cream of Parsnip


