
Vegetarian

Artisan Cheese Platter  v
Choose from our selection of 

domestic and imported cheeses accented with 
assorted crackers and accoutrements; 

(fig spread, chutney or sour cherry jam).
Market Price (serves 10-12)

Bruschetta Bowl  v
Classic tomato bruschetta with roasted peppers,  

olives and capers.
$25 (serves 10)

Charcuterie Platter
European-Style artisan ham, prosciutto and salami served 

with Dijon mustard & ciabatta bread.  
$100 (serves 10)

Crudités Platter  v  
An array of fresh seasonal vegetables.

$6.99/lb avg weight of 3-5 lbs (serves 8-10)
larger quantities available

 

Signature Sandwich Platter
An assortment of our 

favorite sandwiches served on ciabatta bread.
Chicken Salad, Tuna Salad, Ham, Roast Beef

Turkey Breast, Vegetarian.
$48 (serves 10)

Signature Wraps Platter
An assortment of our 

Signature Roll Up Sandwiches served on assorted tortillas.
Chicken Salad, Tuna Salad, Ham, Roast Beef, 

Turkey Breast, Vegetarian.
$48 (serves 10)

v

p l a c e  yo u r  o r d e r  t o d ay !

party platters
w h o l e  f o o d s  m a r k e t ®



Build-Your-Own Sandwich
An assortment of sliced deli meats, cheeses and ciabatta 

bread served with Dijon mustard, mayonnaise, 
lettuce and tomato.  

$84 (serves 12)

Mediterranean Mezze Platter  v
Hummus, stuffed grape leaves, tabouli, feta cheese, 

kalamata olives, cucumbers and tomatoes.  
Served with flatbread wedges.

$80 (serves 10) 

Painter’s Palette Fruit Platter  v
Colorful splashes of seasonal fruit.

$4.99/lb avg weight of 4-5 lbs (serves 8-10)
larger quantities available

Smoked Seafood Dip Platter
A trio of smoked salmon, smoked mahi mahi,  

and smoked white fish dips served with crackers.
$35 (serves 10-12)

Shrimp Cocktail Platter
Served with cocktail sauce.

$35 (serves 8-10)   $65 (serves 15-20) 

Smoked Salmon Platter
Cold smoked salmon served with sliced egg, onions, 

cucumbers and capers.
$35 (serves 8-10)   $65 (serves 15-20) 

party platters
w h o l e  f o o d s  m a r k e t ®

v Vegetarian

p l a c e  yo u r  o r d e r  t o d ay !



Vegetarian

The Corporate Lunch
Includes:

• One Signature Sandwich of your choice 
Ham

Roast Beef
Turkey Breast

Tuna, Chicken or Egg Salad 
Vegetarian

• Natural Soda or Spring Water
• Bag of Potato Chips

• Cookie
$10 ea

Healthy Eating Bento Box
(all salads are made with no added oil & salt)

•  Includes one salad each of:
Bean
Grain
Kale

Vegetable
• Coconut Water or Spring Water

$10 ea

Signature 
lunches-to-Go

(minimum 10 people)

v

p l a c e  yo u r  o r d e r  t o d ay !

w h o l e  f o o d s  m a r k e t ®

v

v



Vegetarian

Breakfast Sandwiches
(Minimum 10 People)

Individually wrapped (ready to heat and serve)
Served on an English breakfast muffin or corn arepa

Plain Egg
Egg and Cheese

Egg with bacon, ham or sausage
$4 ea

Baker’s Dozen Bagel Platter
with Cream Cheese  v  

Garnished with seasonal fruit and berries.
$20 (13 pieces)

Continental Petite Breakfast Treats  v
An assortment of muffins, cinnamon rolls, 

assorted croissants and danish.
$25 (36 pieces)

Breakfast

v

p l a c e  yo u r  o r d e r  t o d ay !

w h o l e  f o o d s  m a r k e t ®

v
v



Vegetarian

Satays
(Ask about additional flavors)

BBQ Guava
Sweet Thai Chili 
Tandoori Tikka

Sriracha 
$40 (chicken)
$40 (shrimp)

Chicken Wings
(Ask about additional flavors)

BBQ
Hot Habanero

Oriental
Spicy Buffalo

$12

Indian Cocktail 
Samosas 

Potatoes and Peas v  
Chicken

$15

Empanadas
Beef 

Chicken
     Spinach  v  

$24 

Meatballs
Mama DiVito’s  

Beef meatballs hand-rolled 
with parmesan cheese and

Italian seasonings
$36

Starters
(sold by the dozen)

v

p l a c e  yo u r  o r d e r  t o d ay !

w h o l e  f o o d s  m a r k e t ®



Vegetarian

Athenian  v
Cucumbers, red onions, tomatoes, feta, stuffed grape 

leaves, black olives with lemon herb vinaigrette. 
$8 (per person) 

Classic Caesar
Romaine or Kale
$6 (per person)

$8 (per person with grilled chicken) 
$10 (per person with grilled shrimp)

Classic Cobb
Green leaf lettuce with chopped grilled chicken, 
blue cheese, bacon, hard-boiled eggs & tomato  

with buttermilk ranch dressing.
$10 (per person)

Mesclun with Candied Pecans & 
Sun-Dried Cranberries  v
Tossed with balsamic vinaigrette.

$10 (per person)

Salads

v

p l a c e  yo u r  o r d e r  t o d ay !

w h o l e  f o o d s  m a r k e t ®



Vegetarian

Sliced Lavender & Herbes de Provence  
Turkey Breast

Served with Dijon mustard & Honey mustard dressing
$55 ea

Sliced Beef Tenderloin
Herb crusted tenderloin cooked rare.  

Served with a creamy horseradish dressing.
$90 ea

Farm Raised Salmon
Grilled • Sweet Thai Chili • Tandoori

$150 ea

Chicken Milanese
Chicken cutlet breaded and pan-fried or baked 

$90 ea

Grilled Chicken Breast
Citrus • Garlic Rosemary • Jerk

$80 ea 

Eggplant Napoleons  v
Stacks of breaded eggplant, mozzarella, 

tomato sauce and basil. 
$60 ea

entrées
By the platter

 (serves 10)

v

p l a c e  yo u r  o r d e r  t o d ay !

w h o l e  f o o d s  m a r k e t ®



Vegetarian

Butternut Squash Risotto  v
Brown rice, white wine, parmigiano cheese 

and pumpkin seeds.

$8.99 lb

Health Starts Here™
California Quinoa Salad  v

(no oil & no salt added)
Quinoa, mango, almonds, edamame, red pepper, coconut, 

raisins & red onion in a light lime balsamic dressing.
$8.99 lb 

Israeli Couscous Primavera  v
Grilled vegetables, chickpeas, garlic confit and fresh basil.

$8.99 lb

Kale & Brussels Sprouts with Almonds  v
Tossed with parmesan cheese & shallots in a 

light mustard vinaigrette.
$8.99 lb

Our Signature Wild Rice Salad  v
Pecans, sun-dried cranberries, bell peppers, scallions and 

raspberry vinaigrette.
$11.99 lb

Oven Roasted or Grilled Vegetables  v
Squash, zucchini, peppers, eggplant and onions.

$8.99 lb

Sinful Smoked Gouda Pasta  v
Artichoke hearts, fire roasted peppers, fresh basil and 

chipotle honey dressing.
$8.99 lb

Sides
(3 lB minimum) 

(Pricing is subject to seasonal availability)

v

p l a c e  yo u r  o r d e r  t o d ay !

w h o l e  f o o d s  m a r k e t ®



Vegetarian

Beef Wellington

Black Truffle Macaroni & Cheese  v  

Cajun Shrimp 
with Cheesy Grits

Goat Cheese Pomme Dauphinoise  v
 (Scalloped Potatoes)

Lasagna Pinwheels  v  

Eggplant Parmesan  v   

Hearth Baked 
ramekins

v

p l a c e  yo u r  o r d e r  t o d ay !

w h o l e  f o o d s  m a r k e t ®

served individually in a  
porcelain ramekin

(yours to keep)
$9.00 ea

(Minimum 10 People)



Vegetarian

Assortment of Fine Tea Cookies  v
$40 (44 pieces)

Gourmet Cookies & Brownies  v
$40 (36 pieces)

Le Patisserie  v
Delicate European style mini pastries.

$70 (36 pieces)

Inquire about our Signature Cakes
Perfect for Special Occasions

dessert platters

p l a c e  yo u r  o r d e r  t o d ay !

v

w h o l e  f o o d s  m a r k e t ®


