
Breakfast 
Early morning business meetings? 

No problem! In fact this is our favorite meal of the day! 
 
Fruit & Granola Platter       $25.00 

Selection of 3 seasonal fresh fruits with ½ lb Granola. (Serves 10-12)  
 
Muffins & Loafs      $2.00/pc 

Made from scratch muffins and sweet breads. Varieties include pumpkin pecan pie, banana chocolate 
chip, apple & cinnamon, and blueberry.  Mini muffins   $60/pc  

 
Scones & Biscotti       $2.00/pc 

Scones flavors include cream, apple, cranberry & mandarin, maple brown sugar, & blueberry 
 
Croissants & Pastries       $3.00/pc  
 Apple, pear, & chocolate 
 
Quiches  
 Quiche Lorraine, sausage, ham & cheese, veggie, and our exclusive Sausage Apple  $20.00  
 Brunch Pie (D’lish) 

 
Breakfast Casseroles         $6.00/pp 
    Fluffy cheese and eggs, sausage and potatoes, Mexican style eggs, and  
    Our exclusive Crème Brule French Toast (D’lish) 
 

Sandwiches 
All Sandwiches are made to order and cost $6.95 each. Half orders $4.95.  Special 

Requests are welcomed! 

 

Roasted Chicken Salad  
Rotisserie Chicken breast, light mayo and celery on a buttered croissant 

 
Roast Beef with Provolone Cheese   

Roast Beef sliced, Cheese, tomato, lettuce on onion focaccia roll  
 
Turkey with Havarti Cheese  

Cool cucumbers, lettuce, tomato and mayo/ranch dressing 
 
Italian Sub  

Variety of Italian meats, salami, cheeses, roasted peppers, light vinaigrette on soft roll.   
 
Caprese  
  Fresh mozzarella, roma tomatoes, basil on pesto focaccia bread    
 
Vegetarian D’lite 
   Spouts, peppers, cucumbers, tomatoes with cream cheese on an herbed focaccia roll 
 
 

 
D’lish can also make provide hot soups to compliment any sandwich or salad. 



 
Fresh Garden Salads 

Our salads can be a meal or a side dish to compliment your order. We recommend adding 
Chicken or Shrimp for an additional $2.00 to any dish for a complete meal.  

Sun-dried Tomato Basil Pasta            $5.95/pp 
Fusilli Pasta tossed with cherry tomatoes, basil, mozzarella, and sun-dried tomatoes  
  

Cherry Orzo Arugula Salad      $4.95/pp 
 Arugula and Orzo tossed with a fresh lemon pepper, mozzarella, pine nuts and dried Hood River cherries  
 
Chinese Chicken Salad       $6.95/pp 
 Napa Cabbage, romaine lettuce, sprouts, carrots, red and yellow peppers, green onion, shredded chicken,  
 waterchest nuts, mandarin oranges, almonds, and crispy rice noodles tossed with ginger soy dressing  
  
Fresh Berry Salad       $4.95/pp 

Fresh blackberries, raspberries, and strawberries over spring mixed greens topped with candied walnuts  
And tossed with berry balsamic dressing  

 
Spicy Pecan Salad       $4.95/pp 

Spring Mixed Greens, goat cheese, spicy toasted pecans and mandarin oranges tossed with a spicy 
pecan balsamic dressing 
 

Bacon, Spinach Salad           $5.95/pp 
Crispy Bacon on top of fresh spinach, red onion salad served with hot bacon dressing  
  

Harvest Apple Salad       $4.95/pp 
Fresh apples, candied walnuts, mixed spring lettuce with spicy vinaigrette dressing  

 
Island Paradise Salad      $4.95/pp 

Fresh mango, cucumber, jicama tossed with fresh limejuice, cilantro and cayenne pepper  
 

Mediterranean Couscous       $5.95/pp 
 Tri-Colour couscous, pine nuts, mint, cranberries, almonds and cucumbers tossed with lemon vinaigrette  
 
Coleslaw       $4.95/pp 
 Napa cabbage, red cabbage, toasted walnuts and dried cranberries  
 
 
 

Hot Lunch Items  

 
If you are looking for a change or want something besides sandwiches, we can customize your 

lunch order.  All items cost $12.00 and include a side dish. The following is just a sample of what we 
can do for your group.  

 
Lasagna or Italian Pastas        

Varieties include Italian sausage, cheese and marinara, vegetable, butternut squash.  Also make Rigatoni 
and stuffed shells.    

 
Enchilada Casserole         
 Varieties include chicken with red sauce, verde chicken, beef and bean and cheese 
 
Savory Pies or Tarts        
 Made from scratch pastry crusts filled with chicken, beef, vegetables, and spinach.   
 We also make a great Greek spinach pie filled with feta and herbs stuffed in phyllo dough.  


