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catered lunch
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caesar  romaine hearts, croutons, 
parmeggiano grana, traditional caesar dressing

dish salad field greens, balsamic vinaigrette, house roasted 
tomatoes, cucumbers, roasted red peppers, parmeggiano 
grana, red onion 

spinach salad spinach, bacon, sherry vinaigrette, red 
onions, house roasted tomatoes, parmeggiano grana

mediterranean salad field greens, olives, house 
roasted tomatoes, cucumbers, roasted red peppers, white 
bean spread, feta, red onion, balsamic vinaigrette 

the bloody good salad  
romaine hearts, spicy buttermilk ranch, farm fresh egg, ‘long 
family farms’ ham & bacon, avocado, tomato, parmeggiano 

grana 

thanksgiving  (hot) ‘wisdom’ natural 
turkey, cranberry, stuffing, gravy, on 
ciabatta

boulder bbq brisket (hot) slow 
cooked beef brisket, carmelized onions, 
white cheddar, coleslaw, on ciabatta

reuben (hot) corned beef, coleslaw, 
french emmental, russian dressing, on 
pumpernickel

cuban (hot) ‘long family farm’ ham & 
pork shoulder, french emmental, pickles, 
mayo, mustard, on focaccia

new yorker (hot) pastrami, french 
emmental, coleslaw, mustard, on pumper-
nickel

the chook (hot) grilled chicken breast, 
‘dish’ mozz, rosemary/roasted garlic aioli, 
‘dish’ tomato spread, on focaccia

scuba steve (hot) blackened mahi, 
slaw, avocado, tomato, lemon tarter, on 
gluten free bread

gobbler ‘wisdom’ natural turkey, avocado, 
muenster, tomato, lettuce, ‘long farm’ bacon, 
pesto mayo, on ciabatta

chatham (hot or cold) ‘wisdom’ natural 
turkey, french emmental, coleslaw, russian, 
on pumpernickel

mapleton  house roasted ‘colorado’s 
best’ all natural beef, white cheddar, red 
onions, bibb lettuce, tomato, horseradish 
mayo, on ciabatta

whittier  speck, pate, brie, honey 
mustard, red onions, ‘dish’ apple chutney, 
field greens, on a baguette 

east end  ‘la quercia’ proscuitto, 
parmeggiano grana, spinach, on a buttered 
baguette

italian  sopressata, calabrese, genoa, 
‘dish’ made fresh mozz, house roasted 
tomatoes, field greens, balsamic/kalamata 
olive spread, on a baguette

piglet ‘long farm’ ham, french emmental, 
bibb lettuce, tomato, honey mustard, mayo, 
on ciabatta

chicken salad all natural tarragon 
chicken salad, lettuce, tomato, ‘long farm’ 
bacon, on ciabatta

blat  ‘long family farm’ bacon, tomatoes, 
bibb lettuce, mayo, avocado, on focaccia

flipper friendly albacore tuna salad, 
white cheddar, bibb lettuce, tomato, on 
pumpernickel

kenai  house cured wild norwegian 
salmon, dill cream cheese, red onions, 
tomatoes, capers, field greens, on a 
baguette

whitefish salad  smoked whitefish, 
cream cheese, green onions, tomatoes, bibb 
lettuce, on pumpernickel

mahalo seared rare sesame crusted ahi 
tuna, cucumber, wasabi mayo, field greens, 
on a baguette 

egg salad farm fresh eggs, muenster 
cheese, avocado, lettuce, tomato, on 
pumpernickel

dish caprese ‘dish’ made mozz, 
house roasted tomatoes, field greens, 
basil pesto, balsamic vinaigrette, on 
ciabatta

halfacre (hot or cold) grilled ‘hazel 
dell’ mushrooms & asparagus, house 
roasted tomatoes, field greens, blue 
cheese spread, on focaccia

vegetarian sandwiches

cold sandwiches . . . . . . . .                          . . . . . . . .hot sandwiches

boxed lunch salads
add protein (salmon or chicken) $13.95

In most cases, 48 hours advance notice required. To ensure optimal freshness, 
we use seasonal ingredients. Please check availability before ordering.

= vegetarian

soup & salad with bread - $7.95/pp

assorted cold sandwich platter with boulder chips - $9.50/pp

‘dish’ boxed lunch - $12.95/pp - 13.95/pp*
your choice sandwich or salad, chips, pickle, cookie and can of IZZE

served in a kraft bag marked with individuals name

*sandwiches marked with � are $13.95

�

�

�

�

�

�

�

�

‘build your own’
deli platter

3-4 meats, lettuce, tomato, onion, cheeses, 
breads, condiments served with chips

small (up to 10) $95
medium (up to 20) $190
large (up to 40) $375 

tuscan white bean spread, avocado, 
cucumbers, lettuce, tomoatoes, 
gruyere, on ciabatta

aubergine (hot) marinated 
eggplant, artichoke spread, house 
roasted tomatoes, ‘dish’ mozz, field 
greens, on focaccia

request our house-baked

 gluten free bread
 on any sandwich

kids boxed lunches
ask about menu - $6.95

1918 pearl street • boulder, co 80302 • 720.565.5933 dishgourmet.com • facebook.com/dishgourmet


