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COOK IE
PLATTER

30 medium cookies
$125

Don’t forget to add
a sweet treat!

DESSERT PLATTER
Mini hand pies, 

brownie bites & cookies
56 pieces $100

LEAFY SALADS

Arugula Citrus Salad
Arugula tossed in a house-made citrus vinaigrette

topped with feta and dried blueberries. $50

The Bleu Berry Salad
Romaine and spinach topped with bleu cheese,
dried blueberries, red onions, mandarin oranges,

candied pecans, and Fustini's Blueberry
Vinaigrette. $55

Garden & Grains Salad
Romaine and spinach topped with

red quinoa, cheddar, cherry tomatoes, cucumbers,
carrots, croutons, and house-made ranch. $55

Greeked about
Blueberries Salad

Romaine and spinach topped with feta, 
pickled blueberries & red onions, cucumbers, 
cherry tomatoes, and citrus vinaigrette. $55

House Salad
Spring mix topped with feta, dried blueberries,
heirloom carrot ribbons, purple ninja radishes,  

and Fustini’s blueberry vinaigrette. $55

Seasonal Salad
Ask us what our Chef has created recently! $60

SERVES 10-20

FRU IT  SALADS
Berry Burst Salad

Strawberries, blackberries, raspberries
(and our blueberries in season!)

tossed with blueberry lemon glaze,
garnished with fresh mint. 

Full Size Salad (serves 10-15) $95
8oz Fruit Cup $6.5

Sunrise Citrus Salad
Layered slices of assorted citrus

drizzled with honey, 
garnished with fresh mint. 

Full Size Salad (serves 10-15) $70

Seasonal Fruit Salad
Medley of Chef’s choice of fruit.
Full Size Salad (serves 10-15) $80

8oz Fruit Cup $3.75
12oz Fruit Cup $5.50

A P P E T I Z E R S

Blueberry Avocado
Crostini

Toasted French bread with avocado, blueberry
aioli, feta, pickled blueberries & red onions.

Blueberry Bruschetta
Crostini

Toasted French bread with a lemon ricotta
spread and topped with macerated

blueberries, fresh basil and lemon zest.

Seasonal Crostini
Toasted French bread with 
Chef’s choice of toppings.

Salmon Dill
Cucumber Bite

Cucumber slice topped with dill cream cheese,
smoked salmon & fresh dill.

Melon, Prosciutto & 
Mozzarella Skewers 

Cantaloupe or honeydew melon with thin slices
of prosciutto and mozzarella balls.

Caprese Skewers
Heirloom cherry tomatoes, fresh basil and fresh
mozzarella balls, drizzled with balsamic vinegar

reduction.

Fruit Skewers
Medley of Chef's choice of fruit.

SOLD BY THE PIECE. $2.50 EACH

P ICN IC SALADS
Potato Salad

Classic potato salad with hard boiled eggs 
and radishes. $4/serving

Antipasto Salad
 Artichokes, tomatoes, red onions, 

fire roasted red peppers and zucchini,
mozzarella balls and rotini

tossed in vinaigrette. $4/serving

Blueberry Slaw
Shredded red cabbage, carrots, 

red onions, and blueberries 
tossed in dressing. $3/serving

packagesdessert

Italian
salami + pepperoni + ham + provolone + 

romaine + creamy italian dressing + tomatoes +
banana peppers + red onion + pesto aioli

Turkey Swiss
turkey + swiss + red bell pepper + romaine + 

red onions + stone ground mustard

Veggie Lover
avocado + arugula + radishes + cucumbers + 

red bell pepper + carrots + hummus

Blueberry 
Chicken Salad

 chicken + feta  + mayo + celery + red onion +
corn + dried blueberries + arugula

Bo8 Burger
beef patty + jalapeno bacon + smoked gouda +

arugula + blueberry jalapeno jam

Classic Burger
beef patty + cheddar + lettuce + tomato + mayo

Grilled 
Chicken Club

chicken breast + bacon + cheddar + romaine +
tomato + red onion + blueberry aioli

Blueberry BBQ 
Pulled Pork

pulled pork + blueberry BBQ sauce + 
blueberry slaw

S L I D E R S
GF BREAD AVAILABLE.

24 PIECES FOR $108

Lunch
a  l a  c a r t e

S IDES
House-Made Soup

Choose from Tomato Basil or ask for our Soup
of the Season. 8oz serving $6

Veggie & Hummus
Fresh cut vegetables served with savory

blueberry hummus or garlic hummus.
12 oz Veggie Cup $7

Veggie Platter (serves 10) $70

Pickled Blueberries & 
Red Onions

A Bowerman’s on 8th staple. $2/serving

Blueberry Yogurt Parfait
Vanilla Greek yogurt topped with blueberry
compote & house-made blueberry granola.

8oz Parfait Cup $4
12oz Parfait Cup $6.50

House-Made Dinner Roll
Topped with olive oil & herbs. $2 ea.

Great Lakes Potato Chips
Individual Portion Bag $2 ea.



Catering
Events&

r e a l b l u e b e r r i e s . c o m

Lunch
p a c k a g e s

 S A N D W I C H  B O A R D
Variety of breads, spreads, veggies, cheeses, and

proteins. Served with Choice of Salad. 
$20/person

SOUP  &  SALAD
Tomato or Seasonal Soup, Choice of Leafy Salad, 

served with house-made rolls& butter. 
$15/person

S L I D E R S  &  S A L A D
Choice of Leafy Salad and Choice of Sliders.

$16/person

All packages include disposable servingware, serving utensils,
plates/bowls, napkins & flatware.

ORDERS MUST BE FOR A MINIMUM OF 10 PEOPLE.
SEE BRUNCH A LA CARTE MENU FOR CHOICES.

$16 PER BOX
Box Lunches

B O W E R M A N ’ S
BOX LUNCHES INCLUDE EITHER A

 SANDWICH & CHIPS 
OR

SALAD & SCONE
ALL LUNCHES COME WITH A COOKIE. 

GF OPTIONS AVAILABLE.

SANDWICH
& CHIPS

SALAD &
SCONE

bowerman’s Italian 
ham + pepperoni + salami + provolone + romaine

+ banana peppers + red onions + tomatoes +
pesto aioli + house-made creamy italian dressing

Turkey & Swiss
turkey + swiss + romaine + red peppers +tomato +

mustard aioli 

west coast wrap
turkey + bacon + cheddar + avocado +tomato +

romaine + blueberry aioli

Blueberry chicken Salad with Naan
chicken salad with feta + corn + dill + dried blueberries

The bleu Berry salad
romaine + spinach + bleu cheese + 
candied pecans + dried blueberries + 
mandarin oranges + red onions +
blueberry vinaigrette

Greeked about blueberries salad
romaine + spinach + feta + chickpeas + tomato + pickled
blueberries & red onions + cucumbers + citrus vinaigrette

ADD

CHICKEN

TO ANY

SALAD!

choose your cookie:

BROWN BUTTER
CHOCOLATE CHIP COOKIE

BLUEBERRY GLAZED
LEMON COOKIE

GLUTEN FREE
CHOCOLATE CHIP COOKIE

c h o o s e  y o u r  m e a l :


