
BOX L UNCHE S 
 
 

A FRESH approach to catering 
for: 
 
 • Corporate Functions 
 • Private Celebrations 

• Full service and drop 
off catering 

 
 
 • Office presentations 
 • Open houses 
 • Wedding showers 
 • House parties 
 
 
Invite us to your next party 

 

 
 

  

 
 

Orders can be emailed to 
michael@brandywineprime.com, or 
faxed to 484.259.6006. 
Phone # 610.388.8088 
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Made to Order Menu 

 (All day every day) 
Soups –served in a microwavable 
container with a slice of baguette 
 
Creamy Asparagus  
  
French Onion soup  
  with foccacia crouton 
  
Kennett Square Mushroom soup  
 
Soup of the Day 
 

Sandwiches  
served with a side salad or chocolate chunk 

cookie 
Pulled Turkey Panini  

Rosemary and sun-dried cherry mayo, frisse, 
fresh mozzarella 
 

Smoked Salmon BLT Wrap 

Caper, red onion cream cheese spread, 
lettuce, tomato, bacon 
 
Bistro Tuna Sandwich   

Blackened Tuna, cucumber-red onion slaw on 
brioche 

Chicken Caesar Wrap 

Grilled chicken, romaine, classic Caesar 
dressing 
 
BBQ Forever Braised Short Rib Sandwich 

Pulled beef short rib with house made cole 
slaw on a brioche roll 

Sandwiches  
served with a side salad or chocolate chunk 

cookie 
 Mediterranean Chicken  

Grilled chicken, caramelized onions, 
gorgonzola cheese, lettuce, tomato, French 
baguette, drizzle of extra virgin olive oil 
 

Bistro Chicken  

Pulled grilled chicken, green apples, diced 
celery, diced red onion, fresh baked croissant 
 
Tuscan Turkey 

Roasted turkey breast, provolone, crispy 
pancetta, sliced tomato, greens, garlic mayo, 
ciabatta roll 
 

Prosciutto on Ciabatta Bread 

House made mozzarella, tomato, pesto on an 
Italian ciabatta roll 
 
BP Prime Rib 

House roasted prime rib thinly sliced, cheddar 
cheese, caramelized onions, horseradish 
mayo, brioche bun 
 
Cali BLT 

Apple wood smoked bacon, avocado, sprouts, 
arugula, tomato, garlic, herb spread 
-for vegetarian, sub grilled portabella cap for 
bacon 
 
Waldorf Chicken Sandwich 

Poached free range chicken, granny smith 
apples, grapes, sun-dried cherries and 
walnuts, on a croissant   
 
 

 
 

Salads 
Salads-served with a sliced baguette or 

chocolate chunk cookie 
Hollywood Cobb 

Grilled chicken, crisp romaine, chopped 
tomato, red onion, apple wood smoked bacon, 
avocado, crumbled blue cheese, hard boiled 
egg, creamy dressing 
 

Mixed Greens 

Wild field greens, red grapes, blue cheese, 
dark balsamic vinaigrette 
 
Spinach 

Baby spinach, goat cheese, chopped red 
onion, sun-dried cranberry vinaigrette 
 
Prime Chopped Salad 

Roasted turkey and ham, fresh mozzarella, 
hard boiled egg, bacon, chopped tomato, 
greens, fingerling potatoes 
 
Kitchen Salad 

Grilled chicken, prosciutto, white beans, fresh 
mozzarella, field greens, olives, eggplant 
tapenade, chopped tomato, frizzled leeks 
 
Nicoise Salad 

Sushi grade Saku tuna seared rare, Nicoise  
olives, green beans, potatoes, capers, tomato, 
hard boiled egg, basil pesto dressing 
 
Bistro Salad    
Mixed greens, hard boiled egg, olives, oven 
Dried tomato, fingerling potatoes, bacon,  
Grilled chicken and fresh mozzarella 
 
Fresh Mozzarella Salad  
Hand-made mozzarella with oven dried 
tomatoes and pesto 
 
Waldorf Salad  
Poached free range chicken, granny smith 
apples, grapes, sun-dried cherries and 

       
 

Sides 
Route 11 Chips   

 Lightly salted 

 Barbecue 

 Sour cream and chive 

House Made Cole Slaw    

 
Desserts 

 
Vanilla Bean Crème Brûlée 
  
Fresh Fruit Tarts 
Fresh whipped cream 
 
Chocolate Ganache Tarts 
Raspberry coulis 
  
 
Mini Desserts  
carrot cake, brownies, cookies, whipped 
cheesecake, chocolate mousse cups, 
chocolate strawberries, mini fruit tarts, 
chocolate bon bons 
profiteroles filled with hazelnut cream-

chocolate sauce  

Beverages 
Coke, diet coke, sprite 
Cranberry or orange juice 

Dasani bottled water 

610.388.8088 
610.388.8089 

www.BrandywinePrime.com 
www.BistroOnTheBrandywine.com 

Michael@brandywineprime.com 
 (rte 1 and 100) 

Chadds Ford, PA 19317 
 


