CHEESE LAB CATERING MENU

Breakfast MenuOrder per each (Minimum 8 guests per order)

Your choice of Everything Bagel or Plain Bagel.Sub Gluten-Free Bread $1Sub Vegan Cheese $2
Craftsman's Breakfast $10Fresh bagel layered with seasoned steak, eggs, and cheddar cheese.
The Nashville Gobbler $10Fresh bagel with Cajun turkey and Swiss cheese.

Good Morning Smashville $8.5Fresh bagel layered with eggs, crispy bacon, and Monterey Jack
cheese.

Sunshine Bagel $7Fresh bagel filled with eggs and provolone cheese.

The Builder (Breakfast Wrap) $1112-inch flour tortilla filled with eggs, tater tots, seasoned steak,
cheddar cheese, and Sriracha mayo.

Bagel with Cream Cheese $7

Orange Juice S4Apple Juice $4

Lunch & Dinner Menu

The American Classic MeltyServes: Half Pan: 10-12 / $85 Full Pan: 20-24 / $170Sharp cheddar
cheese, Monterey Jack cheese, provolone cheese, country white sourdough bread, butter-grilled.

Pimento Mac ‘n’ Cheese MeltyServes: Half Pan: 10-12 / $120 Full Pan: 20-24 / $240Sharp cheddar
cheese, house-made pimento cheese, macaroni, thick-cut bacon, country white sourdough bread,
butter-grilled.

Buffalo Bill Chicken MeltyServes: Half Pan: 10-12 / $140 Full Pan: 20-24 / $280Buffalo pulled chicken
breast, Swiss cheese, bleu cheese crumbles, bread and butter pickles, country white sourdough bread,
butter-grilled.

Brie and Fig Grilled MeltyServes: Half Pan: 10-12 / $130 Full Pan: 20-24 / $260Brie cheese, fig jam,
artisanal honey wheat bread, butter-grilled.

Salsa Fresca & Artichoke MeltyServes: Half Pan: 10-12 / $130 Full Pan: 20-24 / $260Cheddar cheese,
house-made pico de gallo, grilled artichoke, multigrain bread, butter-grilled.Make it Vegan:Vegan
cheese, house-made pico de gallo, grilled artichoke, artisanal multigrain bread, non-dairy vegan
margarine-grilled.

Nashville Smokehouse MeltyServes: Half Pan: 10-12 / $140 Full Pan: 20-24 / $280Sharp cheddar
cheese, slow-smoked brisket in a smoky barbecue sauce, caramelized onions, country white
sourdough bread, butter-grilled.

Southern Heritage Grilled Ham DuoServes: Half Pan: 10-12 / $140 Full Pan: 20-24 / $280Premium
ham, Swiss cheese, sharp cheddar cheese, and bread-and-butter pickles, layered between slices of
country white sourdough bread, butter-grilled.

Buffalo Chicken Mac 'n' CheeseServes: Half Pan: 10-12 / $80 Full Pan: 20-24 / $160

Creamy Mac 'n' CheeseServes: Half Pan: 10-12 / $50 (Add Bacon $10) Full Pan: 20-24 / $100 (Add
Bacon $18)Add Cheese Sauce: Half Pan: $8 Full Pan: $16



Cajun Tater TotsServes: Half Pan: 10-12 / $50 Full Pan: 20-24 / $100

Sweet Potato Tater TotsServes: Half Pan: 10-12 / $60 Full Pan: 20-24 / $120

SaladsServed Buffet Style or in Grab n Go Style

Strawberry Fields SaladServes: Half Pan: 10-12 / $130 (Add Chicken $40) Full Pan: 20-24 / $260 (Add
Chicken $80)Mixed greens, spinach, fresh strawberries, cucumber, carrots, tomatoes, candied
walnuts, dried cranberries, feta cheese, served with wild raspberry dressing.

Market SaladServes: Half Pan: 10-12 / $130 (Add Chicken $40) Full Pan: 20-24 / $260 (Add Chicken
$80)Romaine lettuce, hard-boiled eggs, crumbled bacon, cherry tomatoes, bleu cheese crumbles,
pickled red onion, served with honey mustard dressing.

Caesar SaladServes: Half Pan: 10-12 / $110 (Add Chicken $40) Full Pan: 20-24 / $220 (Add Chicken
S$80)Romaine lettuce, herb focaccia croutons, shaved parmesan, served with Caesar dressing.

Dressing Options2.5 oz PackagedServes 10-12 / $10Serves 20-24 / $20

Italian Dressing
Ranch Dressing
Balsamic Vinaigrette
Blue Cheese

Soups
Creamy Tomato Basil SoupServes: Half Pan: 10-12 / §75 Full Pan: 20-24 / $150
White Cheddar Broccoli SoupServes: Half Pan: 10-12 / $75 Full Pan: 20-24 / $150

French Onion SoupServes: Half Pan: 10-12 / $75 Full Pan: 20-24 / $150

Sweets

Jumbo Chunky Chocolate Chip CookieServes: Half Pan: 10-12 / $40 Full Pan: 20-24 / $S80
Jumbo Chunky White Chocolate CookieServes: Half Pan: 10-12 / $40 Full Pan: 20-24 / $80
BrownieServes: Half Pan: 10-12 / $40 Full Pan: 20-24 / $80

BlondieServes: Half Pan: 10-12 / $40 Full Pan: 20-24 / $80






