
COFFEE
Locally roasted Full City coffee, ready to go in an insulated take-away container with cups & condiments.
12-cup: 	 24.00		  20-cup:	 40.00

Fresh Juices
Columbia Gorge organic assorted juices, 12 oz:  2.95 each

Bottled Water, Mineral Water & Soda
We can add an assortment of beverages to your order--just let us know what you’d like.
bottled water: 1.50 each	 Coke, Diet Coke, Sprite:   1.50	 Limonata, Aranciata: 1.75
Perrier: 2.00		  Large Pellegrino: 4.00

Small platters provide several delicious bites for 8-10, 
medium platters do the same for 10-15, 
& large platters are just right for 15-20.  

Breakfast Pastries
Enjoy our housemade pastries with your breakfast meeting or 
brunch party. Each platter includes a selection of brioche, danish, 
fruit scones & croissants.
small    30.00		
medium    45.00		
large    60.00

Petit DÉjeuner
Fresh Parisian baguette & croissants with fresh butter & 
housemade jam.
small    22.00		
medium    35.00		
large    45.00

Quiches
Our delicious quiches have been a favorite in the café for 
years. Baked fresh each day, each quiche serves 10-12 people. 
Seasonal vegetables and cheese are combined in an egg custard 
with a buttery pastry crust. Or, stick with the classic Quiche 
Lorraine, with cheese & bacon.    28.00 each

Fruit Platter
A seasonally-changing selection of fruits. When you order, 
ask us what’s in season!
small    30.00
medium    45.00
large    60.00

DELI SANDWICHES
A selection of sliced meats, cheese & condiments to suit any taste. Each platter includes roasted turkey & black forest ham; 
greens; sliced fontina & Gruyére; mustard, housemade aïoli, apple chutney & Provisions bread.
small    70.00		  medium    105.00		  large    140.00

MESCLUN GREEN SALAD
Local greens with crumbled Rogue Creamery blue cheese and Champagne vinaigrette on the side. 
small    35.00		  medium    50.00		  large    70.00

DELI SALADS
Our classic salads, served as an assortment or one at a time—your choice. Housemade carrot slaw, roasted beets, 
celery root rémoulade & French potato salad with vinaigrette.
small    35.00		  medium    50.00		  large    70.00

Grilled & Roasted Vegetable Platter
Seasonally-changing oven-roasted & grilled vegetables, served with herb aïoli for dipping.
small    30.00		  medium    40.00		  large    50.00

Vegetable CruditÉ
A seasonally-changing selection of colorful blanched & raw vegetables with housemade 
buttermilk vinaigrette or green goddess dressing for dipping.
small    25.00		  medium    35.00		  large    45.00

tea sandwiches
A selection of delicate tea sandwiches on our pain de mie—lovely for a light lunch or tea party. 
small    35.00		  medium    45.00		  large    70.00

Cookies & sweets 
A selection of fresh-baked cookies, handmade truffles, mini cupcakes & brownies. 
small    22.00		  medium    35.00		  large    45.00

BREAKFAST

BEVERAGES

LUNCH PLATTERS

MarchÉ Granola & Yogurt
We make granola using local nuts & organic oats, fruit & honey. Our housemade granola is layered with Nancy’s yogurt and

 housemade fruit compote, for a delicious start to the day.    4.00 each

DON’T FORGET! 
You can always order our delicious hearth-baked 

pizza for lunch, too....



Each box lunch includes a sandwich, a side, and a sweet.     10.00 each

LET US DO THE COOKING FOR YOU 
(WE WON’T TELL) 

s e a s o n a l     s u s t a i n a b l e     d e l i c i o u s

BOX LUNCHES

TO ORDER
These platters can be ordered to pick up at Provisions, or as part of a catering at 
your home or office. For small orders, please allow 24 hours notice. 
For more than 50 people, please give us four days notice.
(If you have a party-platter emergency, we’ll do what we can as quickly as we 
can—just call.)

DELIVERY & SETUP
Your order can be picked at Provisions, or we can deliver your order right to you. For orders 
less than $200, there is a $25 delivery charge. If you’d like us to set up your buffet & 
provide disposable plates & utensils, there’s a $30 setup fee.

PROVISIONS FOR BREAKFAST & LUNCH
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Sandwich Options
1. Grilled chicken with goat cheese & greens
2. Pastrami, Gruyère, Russian dressing & slaw  
3. Cheese trio with pesto
4. Ham & cheese with greens & Dijon aïoli
5. Turkey with romaine, Dijon aïoli & fontina

Choice of bread: campagne (sourdough), NY rye, baguette 
or ciabatta

Side Options
1. French potato salad—organic new potatoes, 
	 green onions, parsley & red wine vinaigrette
2. Carrot slaw—grated carrots with garlic, 
	 lemon & tarragon
3. Roasted beet salad—organic beets,
	 roasted with red wine vinaigrette
4. Celery root rémoulade—a classic creamy preparation 	
	 with aïoli, lemon & parsley
5. Kettle Chips—lightly salted original

Sweet Options
1. Chocolate Chip Cookie
2. Oatmeal-Raisin Cookie
3. Coconut Macaroon
4. Cookie Bar
5. Whole Fruit

If you’re ordering box lunches for a large group, we can 
create a standard assortment, or pack your lunches in 
components so your guests can choose on their own.


