CUSTOMIZED

C ATERING

Sandwich Selections

Partner our specialty sandwiches with one or more salad selections for a great luncheon. These can be served as part of a box
lunch, or buffet/family style. Party Panache has an ever-evolving list of sandwiches; here are just some of our customer
favorites… the “must have” menu items our clients request over and over again. If you desire something not listed, we can
include it in your party menu. We specialize in themes and specialty items, so let us work with you to customize a wonderful
culinary experience for your guests.
Southwestern Chicken with Mango Peach Salsa Spicy southwestern seasoning with a bright fruit and cilantro accent.
Served on deli rolls or croissants.
BBQ Chicken and Provolone Juicy chicken breast with sweet and tangy sauce, creamy provolone cheese and green leaf
lettuce. Served on deli rolls or croissants.
Teriyaki Chicken and Munster Roasted teriyaki chicken breast and subtle munster cheese with a honey ginger sauce and
green leaf lettuce. Served on deli rolls or croissants.
Honey Mustard Chicken with Swiss Roasted honey-mustard chicken breasts with Swiss cheese and green leaf lettuce, served
on croissants.
Chicken Salad Our wildly popular chicken salad with dried cranberries and toasted pecans, with green leaf lettuce on
croissants.
Roast Beef with Cheddar Sliced roast beef with sharp cheddar cheese, honey mustard and green leaf lettuce. Served on deli
rolls or croissants.
Rosemary Roast Beef with Onion and Horseradish Marinated roast beef slices with red onion confit and horseradish cream.
Served on deli rolls.
Smoked Turkey, Pesto and Provolone Tender slices of hickory smoked turkey with provolone cheese and plenty of Italian
pesto. Served on croissants.
Italian “Subs” Pepperoni, salami & Genoa ham with provolone cheese, pesto & green leaf lettuce. Served on soft hoagie buns.
Egg Salad Green onions and paprika season this delicious egg salad, served with green leaf lettuce on croissants.
Smoked Salmon and Egg Salad Tartines Mustard-based egg salad with sliced smoked salmon, served with green leaf lettuce
on croissants, or open-face on petite baguette slices.
Ham, Brie and Dijon Black forest ham, glazed French brie and Dijon mustard. Served on croissants or baguette slices.
Ham and Swiss Black forest ham with Swiss cheese, honey mustard and green leaf lettuce. Served on deli rolls.
Roasted Red Pepper and Herb Goat Cheese Fire-roasted red pepper, garlic-and herb goat cheese, mild red onion, balsamic
vinegar and green leaf lettuce on croissants.
Tomato, Basil and Mozzarella Garden-fresh tomato and basil with sliced mozzarella and green leaf lettuce on croissants.
Cheddar and Chutney Extra-sharp cheddar cheese with Major Grey’s chutney, on baguette rolls.
Bacon, Tomato, Basil and Mozzarella A new twist on the classic BLT, this combines bacon, green leaf lettuce and tomato with
basil and mozzarella cheese. Served on a croissant.
Buffalo Chicken Wrap Spicy buffalo chicken breast with celery and bleu cheese dressing, wrapped in a tortilla shell.
Thai Chicken Wrap Grilled chicken, Thai sauce, lettuce, carrots, water chestnuts, green onions, and peanuts, wrapped in a
tortilla shell.
Caesar Chicken Wrap Grilled chicken, Caesar dressing, crumbled croutons, lettuce and parmesan cheese, wrapped in a tortilla shell.
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