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Welcome to the 2011 edition of the Square Rabbit Corporate Catering Menu! Since 1991, we
have offered the area great food at a reasonable price and excellent service. Along with your
favorites, we've added a few new dishes for you to choose from, so turn the page and get ready
to eat!
PLEASE NOTE!
1. On all the breakfast buffets, plasticware (plates, forks, etc.) are no longer offered as a part of
the package. They must be ordered separately if you wish to have them.
2. The mini size for the fruit, cheese, and veggie trays has been discontinued.. The small tray
has been reduced in size a bit, and the price has been lowered.

Placing Your Order
We ask that you place your order at least 48 business hours in advance.
We try our best to accommodate last minute requests, but sometimes this is simply not possible.
Because of our wide assortment of menu offerings, we cannot keep all items and ingredients in
stock all the time.
Please be aware of minimums! Under each group heading is the minimum amount of an item
that you can order, which with a few exceptions, is eight. That is, 8 of one entree, 8 of a side, 8
of a particular box lunch or salad plate. You cannot order, say, 4 meat lasagnes, 3 veggie
lasagnes, and 5 meatloafs. Likewise, you cannot order 3 picnic box lunches, 5 croissant box
lunches, and 5 grilled chicken Caeser salads.
If you have people in your group with special dietary requests (vegetarian/vegan, gluten-free)
that don't meet the minimum number for an order, we can often include selections from our
daily shop specials to meet those needs.
For groups smaller than eight, we invite you to come by our shop and check out our daily
specials, sandwiches, and salads. We also have a wide variety of baked goods and snacks.

Continued next page!



Business Hours
Normal delivery hours are from 7:00 AM to 6:00 PM, Monday through Saturday.
Deliveries and equipment pick-ups outside these hours are subject to an additional fee.
Catering is available on Sundays. However, there is a $500.00 minimum order requirement.
Deliveries

Downtown (walking deliveries) $35 minimum order. $5 delivery charge.

Raleigh area. $75 minimum order. $20 delivery charge. This includes areas inside the I 540
Outer Loop to the east and north, east of Aviation Parkway and Cary Parkway to the west, and
Ten-Ten Rd. to the south.

Wake County area (includes RTP, airport area, Morrisville, western Cary, Wake Forest,
Wendell, Clayton, Fuquay-Varina, Apex, Holly Springs, Knightdale, Falls Lake area). $100
minimum order. $25 delivery charge. An additional delivery charge may be added if equipment
pickup is necessary, depending on location.

Triangle Area and beyond. $150 minimum order. Delivery charges start at $30. An
additional delivery charge will be added if equipment pickup is necessary.

Exceptions to these minimums may be made for gift baskets and cakes, depending on
location. (We wouldn’t deliver a $25 cake to Durham, for instance.)
Payment

First things first. WE PREFER PAYMENT ON DELIVERY.

Why? It makes it easier for us to pay our people for preparing your food, among other things.
WE STRONGLY ENCOURAGE YOU TO PAY ON DELIVERY. 1 know a lot of our customers
have company credit cards that they can use, which is okay by us. Cash or check works, also.
If, because of company or government procedures, you are unable to pay on delivery, we can
offer billing.

New customers and personal (non-business) orders are expected to pay on delivery. We accept
cash, check, Visa, MasterCard, American Express, and Discover for payment. Returned checks
will be dealt with accordingly!

Please note on your invoices under "TERMS"; it should say Net 7, unless you are a new
customer. That is, we're giving you up to 1 week to pay for your food. If payment hasn't been
received after 7 days, you will get a gentle reminder, by mail or phone, that your bill is due. If
not paid by 30 days after that, a 1.5% service charge will be added, and payment will be due
immediately. Also, after 30 days, you may be put on COD status until your account is brought
current.

Necessities
“Everyday” Plasticware $.1.10 per person
Black plates and utensils, brown napkins.
Clear Plasticware $1.50 per person

Scrollware plates, clear utensils, white dinner napkins.
Paper tablecloth. Not just a plain old tablecloth, but a smooth, heavy-duty,
water-resistant one. $6.95
Silverware, china & glass plates, glasses, fabric napkins and tablecloths, and tables are also
available. Call us for pricing and availability.

Menu CB2011A. This menu effective 9/24/2011, and replaces the previous Corporate/Business Menu. Prices are subject to change
without notice. © 2011 The Square Rabbit.



Breakfast

Minimum order 8 per item, except as noted

The Square Rabbit Breakfast Tray $1.95 per person
A selection of our freshly baked muffins, tea breads,
and coffee cakes.

Danishes
Assorted danish pastries (fiuit, cheese, cinnamon) ~ $2.25 per person

Croissants

Mini croissants with butter and raspberry jam $2.25 per person

Bagels $2.25 per person
Assorted bagels served with regular or freshly
blended cream cheeses.
... Can ‘I decide? Try ...

Mr. Rabbit’s Select breakfast assortment $2.85 per person
Our bakery’s assortment of bagels, croissants, muffins, danishes.
15 person minimum order.

Breakfast Quiche (serves 4-6) $14.00 each
Bacon and swiss
Sausage and cheddar
Spinach and swiss

Breakfast Casseroles
Each casserole feeds 10 to 14 people. Choose from:

Traditional - sausage, cheese, eggs, and bread $21.00
English brunch bake — ham, cheese, tomatoes, eggs,
topped with English muffins $21.00
Spinach tomato strata $19.00
Biscuits minimum order is one dozen of each

Sausage $16.50/doz
Country ham $18.00/doz
Canadian bacon $18.00/doz

Fresh Fruit Platter
Sliced cantaloupe, honeydew, and pineapple, with grapes.

Small (up to 20 people) $32.00

Medium (20-35 people) $55.00

Large (35-45 people) $82.50
#%% PLEASE NOTE ***

The following buffets NO LONGER come with plasticware. It must be
ordered separately.

Breakfast Buffet (cold) minimum order 15 $5.50 per person
Featuring muffins, yogurt, fruit salad, juice, hot tea, and coffee.

Breakfast Buffet (hot) minimum order 15 $9.50 per person
Featuring scrambled eggs, sausage, bacon, grits, hash browns,
biscuits, gravy, fruit, orange juice, and coftee.

Breakfast Burrito Buffet minimum order 15 $9.50 per person
A Southwest — flavored alternative. Features tortillas, scrambled eggs,
smoked sausage, hash browns, cheeses, salsa, sour cream, onions, fruit
salad, juice, and coffee.

Breakfast Crepes Buffet minimum order 15 $10.50 per person
Delicate crepes filled with scrambled eggs and cheese, or ham and
mushrooms. Served with hash browns, fresh fruit, juice, and coffee.

--a la carte --
Yogurt $1.35 per person
Fresh fruit salad $1.35 per person
Muffins $10.20/ doz.

Assorted freshly baked muffins, boxed and ready to go.

Coffeecakes (serves 4-6) $8.50 each
Pecan, blueberry, orange-almond

Tea bread loaves (serves 8-12) $6.95 each
Banana nut, lemon pecan, sweet potato, cranberry,
poppy seed, mocha nut

Note- coffeecakes and tea bread loaves are served whole. If
you would like them pre-sliced, please see our Breakfast Tray above.

Coffee $1.50 per person
Regular and decaf.
We also offer our Square Rabbit blend by Tradewinds Coffee Co.
(Morning blend with a touch of hazelnut). $1.90 per person

PLEASE NOTE: The minimum amount of any type we can brew is 10 cups
Hot Tea $1.50 per person

Juices $4.95/ half gallon
Orange, apple, and cranberry.

Sandwich Platters

Minimum order 8 per item

Basic Sandwich Assortment $5.25 per person
A selection of our sandwiches on assorted loaf breads.
Orders of 12 or more include a condiment tray at no charge.
For orders under 12, a condiment tray is available for $1.00 per person.
Choose from:
turkey pimiento cheese egg salad
ham and swiss roast beef and cheddar
chicken salad tuna salad
corned beef and swiss veggie spread

Sub and Club Sandwich Platter $6.35 per person
A tray of Italian subs, chef s subs, and our triple-decker turkey clubs.

“Create-a-Sandwich” Tray $6.50 per person
Build your own sandwich with sliced turkey, ham, roast
beef, genoa salami, cheese, condiments, and a variety of
loaf breads.

Vegetarian “Create-a-Sandwich” Tray
Your choice of 2 of the following:
veggie spread egg salad
hummus pimiento cheese
Includes lettuce, tomato, cheese, artichoke hearts, olives, sprouts,
and a variety of loaf breads.

$5.75 per person

Lavosh Sandwich Tray minimum order of 8 per type $4.95 per person
Spiral sandwich slices on soft cracker bread. Two and a half slices per
person. Choose from turkey with veggie cream cheese; roast beef with
cheddar spread; vegetable with cream cheese and herbs.

Square Rabbit’s Best Sandwich Platter $7.25 per person
Sliced smoked turkey breast, baked ham, and marinated
top round. Served with cheeses, herb mayonnaise,
honey mustard and rolls.



Box & Bag Lunches

Minimum order 8 per item

Brown Bag Lunch $6.85
Includes a sandwich, chips and dessert.
(choose from below)

Box Lunch $7.50
A handsome white box; includes a sandwich, side salad,
and dessert. (choose from below)
Add chips or pretzels for .50 extra
Sandwich: turkey, ham and swiss, chicken salad, tuna salad,

roast beef and cheddar, corned beef and swiss, pimiento cheese,

veggie spread, egg salad., on wheat or white loaf bread.
Side Salad: potato, pasta, or fruit
Dessert: brownie, 2 cookies, or other bar

*Note The above can be “personalized” (specific sandwiches, etc. for each
person, with each box or bag labeled), for an additional $1.00 per person.

Not available on orders over 20 people.

Picnic Box Lunch $8.50
Baked pit ham or chicken salad on a Kaiser roll, with
potato salad, cucumbers and onions, a deviled egg, and
a slice of pound cake.

Croissant Box Lunch $8.50
Turkey with bacon and swiss cheese, or chicken salad,
on a buttery croissant, with fruit salad, a lemon bar,
and chips or pretzels.

Quiche Box $7.50
A slice of bacon or spinach quiche, fresh fruit salad, dessert,
and a roll.

* whole quiches available for $14.00 - ask about your favorite*

Salad Plates (minimum order 8 of each type)

Chicken salad with fresh fruit and pasta $6.50
Tuna salad with fresh fruit and pasta $6.10
Grilled chicken Caesar salad $6.45
Chef salad (turkey, ham, cheddar) $6.45
Greek salad (olives, feta, pepperoncini) $5.70
Curried Tuna salad with fresh fruit and cheese $6.50

All salad plates come with crackers,; rolls are available for .55 extra.

Cold Entrees

Minimum order 8 per item
(can be set up buffet style, or served as individual plates.)

Chicken Modena $8.10
Sliced roasted chicken breast with orzo salad, marinated
mushrooms, and a balsamic-tomato dressing.

Served with bread.

Herb Chicken $8.10
Roasted chicken breast marinated in lemon juice & herbs.
Served sliced with wild rice salad, green bean salad, tahini
dressing, and bread

Lemon Parmesan Pasta Salad $5.35
Radiatore with herbs, pine nuts, and parmesan in a
lemon dressing. Served with crackers.

Tomato Pasta Salad $4.80
Angel hair pasta in balsamic-tomato vinaigrette.
Served with crackers.

Pesto Tortellini Salad $5.95
Cheese-filled tortellini with veggies, olives, and feta in
a pesto dressing. Served with crackers.

Sesame Chicken $6.25
Sesame-glazed white meat chicken with peppers, onions,
and pineapple on a bed of sesame noodles.

Thai Beef Salad $8.50
Julienne beef tossed with vegetables in a soy-ginger
dressing, on a bed of sesame noodles.

Hummus Plate $5.50
Hummus, tabouli, olives, tomatoes, carrot and celery
sticks with pita bread on the side.

Marinated Roast Beef $8.95
Sliced marinated roast beef on a bed of lettuce. Served
with french potato salad, marinated mushrooms, sliced
tomatoes, horseradish sauce, and bread.

House Salad Buffet minimum order 15 $7.80

Chicken salad, tuna salad, house pasta salad,
potato salad, fruit salad, bread, and crackers.

Hot Entrees

Minimum order 8 per item, except as noted (served buffet style)

Potato Bar minimum order 15 $7.50
Baked potato, sour cream, butter, scallions, real bacon,
steamed broccoli, cheese sauce, vegetarian chili, salsa,
and garden salad with dressings.

Tortilla Bar minimum order 15 $7.95
Flour tortillas, seasoned ground beef, lettuce, tomato,
cheese, onions, olives, salsa, sour cream, spicy black beans,
southwest rice, guacamole, and tortillas..
Add chicken for $2.25 per person

Spaghetti Pie $5.75
A baked spaghetti casserole with meat sauce and cheeses.
Served with bread.

Meatloaf $5.95
Our basic yummy meatloaf, served with mashed potatoes
and bread.

Tomato Mushroom Ziti $5.50
Ziti in a tomato-mushroom sauce with fresh basil and parmesan..
Served with bread.

Pasta Fontina $5.95
Rotini with ham, green peas, asparagus, peppers, & carrots
in a fontina cream sauce.

Stuffed Shells $6.50
Ricotta-filled pasta shells in marinara, Served with bread.

Vegetarian Spaghetti Pie $5.50
A baked spaghetti casserole with spinach,
marinara sauce, and sun-dried tomatoes. Served with bread.

Hot entrees continued next page



Eggplant Parmesan $6.45
Breaded eggplant slices baked in marinara sauce with parmesan
and mozzarella cheeses. Served with pesto linguine and bread.

Chicken Parmesan $7.10
Breaded chicken breast baked in marinara sauce with

parmesan and mozzarella. Served with pesto linguine
and bread

Black Bean Tamale Pie $5.75
Corn meal crust filled with spicy black bean chili and
melted cheeses. Served with shredded lettuce, tomatoes,
onions, sour cream, salsa, and southwest rice.

Chicken Tortillas $6.50
Flour tortillas filled with chicken, scallions, and cheeses in a spicy
enchilada sauce. Served with sour cream and southwest rice.

Tortellini Alfredo $5.95
Cheese-filled tortellini tossed with carrots, mushrooms,
sugar snap peas, and alfredo sauce. Served with bread.

Lasagne (served with bread)
Meat sauce $5.95
Vegetarian $5.75
Chicken and spinach (cheese sauce) $6.10
Butternut Squash $5.95
Pot Pies
Chicken with a biscuit crust $5.60
Vegetable with a potato crust $5.60
Shepherd's pie with a potato crust $5.60
Spinach Mushroom Crepes $5.45

Crepes filled with spinach and mushrooms. Topped with
mornay sauce, and served over wild rice.

Chicken Crepes $6.45
Chicken and broccoli crepes in a light cream sauce.
Served with herbed rice.

Ham and Cheese Crepes $5.95
Crepes filled with ham, mushrooms, swiss cheese.
Served with herbed rice.

Vegetable Crepes $5.45
Crepes filled with broccoli, mushrooms, & carrots in a cheddar
cheese sauce. Served with herbed rice.

Peppercorn Beef Tips $8.50
Beef tips simmered with onions, mushrooms, and a peppercorn

blend. Served with your choice of rice or mashed potatoes and rolls.

Bourbon St. Meatballs $5.95
Meatballs in a sweet bourbon sauce, with onions, peppers, and
pineapple. Served on a bed of yellow rice.

Hot Roast Beef with Gravy $8.50
Thinly sliced round roast beef and burgundy mushroom gravy.
Served with your choice of potatoes or rice, and bread.

Baked Ham $5.50
Sliced baked ham with a brown sugar glaze.
Served with roasted potatoes and rolls.

Rosemary Pork Roast $6.50
Sliced pork loin roast with rosemary and garlic.
Served with glazed apples and bread.

Grilled Pork Loin $6.50
Sliced, grilled pork loin with a sweet onion garnish and
roasted potatoes.

Chicken Pasta Alfredo $6.25
Sliced grilled chicken tossed with penne pasta and
veggies in an alfredo sauce.

Chicken Marsala $6.50
Boneless chicken breast with sautéed mushrooms in a
creamy marsala sauce. Served on a bed of pasta.

Baked Apricot Chicken $6.30
Boneless chicken breast baked in a tangy apricot sauce.
Served with rice pilaf.

Stuffed Chicken Breast $6.95
A breaded chicken breast filled with spinach and smoked
smoked gouda cheese. Served with rice.

Dijon Chicken $6.30
Sautéed chicken breast in a creamy Dijon mustard sauce. Served
with rice pilaf.

Broccoli-Cheese Chicken $6.30
Sautéed chicken breast topped with broccoli spears and cheese sauce.
Served on a bed of rice pilaf.

Pecan Chicken $6.95
Pecan-crusted chicken breast with a mustard cream sauce.
Served with roasted new potatoes.

Chicken Tetrazzini $5.95
Strips of chicken breast, mushrooms, and fettuccine tossed in a cheese sauce.
Served with broccoli.

Lemon Chicken $5.95
Sautéed chicken breast (with lemon & white wine). Served with rice
pilaf.

Pesto Chicken $6.50
A pesto-coated chicken breast, topped with tomatoes and
mozzarella. Served on a bed of julienned vegetables and spaghetti.

Almond Chicken $5.95
A baked, Dijon-almond crusted chicken breast, served with rice.

Grilled Chicken $5.95
GLUTEN FREE! A grilled chicken breast, served with onions
and peppers, and brown rice.

Stuffed Turkey Breast $7.10
Turkey breast filled with spinach, pine nuts, bacon, and cheeses.
Served with rice pilaf.

Shrimp Dijonaise $8.50
Sauteed shrimp in a mustard cream sauce on a bed of angel hair
pasta with green peas.

Chili and Fixin’s minimum order 15 per type
- served with garden salad -

Square Rabbit’s Favorite Vegetarian Chili $6.45
-with cornbread and sour cream

Hearty Beef and Sausage Chili $6.85
-with bread, onions, cheese, and sour cream

Chicken and White Bean Chili $6.85

-with tortilla chips and salsa



-on the side-

minimum order 8 of each item

Pasta Salad

Potato Salad

Fruit Salad

Pasta Primavera

Cheddar Macaroni Salad
Broccoli Raisin Salad
Black-Eyed Pea Salad
Southwest Black Bean & Corn Salad
Wild Rice Salad

Garden Salad

Caesar Salad

Greek Salad

Coleslaw

Chickpea Salad

Three Bean Salad
Waldorf Salad

Green Pea Salad

French Rice Salad

Brown Rice

Stewed Squash w/ Onions & Thyme
Sautéed Vegetable Medley
Roasted New Potatoes
Roasted Asparagus

Snowy Mashed Potatoes
Baked Beans

Green Beans Almondine
Copper Carrots

Herb Baked Tomatoes
Macaroni & Cheese
Baked Corn with Tomatoes & Cheese
Cornbread

Rolls

Deviled Eggs/ dozen

Soup

Potato Chips
Pretzels

Beverages
Iced tea (please specify sweetened or unsweetened)
Lemonade
Canned Sodas
Bottled Waters

Fruit juice (apple, orange, or cranberry)

$1.10
$1.10
$1.35
$1.50
$1.50
$1.95
$1.50
$1.60
$2.10
$2.30
$2.20
$2.50
$1.35
$2.10
$1.60
$1.60
$1.95
$1.75
$1.25
$1.25
$1.75
$1.50
$2.10
$1.85
$1.35
$1.90
$1.60
$1.40
$1.85
$1.60
$.60

$.60

$4.30
$2.30

$.50
$.50

$6.00/gallon
$8.50/gallon
$.95

$1.10 each
$4.95/half gallon

All drink orders include cups, ice, straws, and accessories as needed (lemons,

sweeteners, etc.

Platters And Munchies

Dips and Spreads (served with 1 qt. of dip)

Potato chips with onion dip $18.60
Spinach dip with crackers, and carrot & celery sticks $24.00
Tortilla chips with salsa $18.00
Pimiento cheese with crackers $22.50
Hummus with pita triangles $22.50
Hot Artichoke dip with crackers $36.00
Hot Cowboy dip (sausage, chilies, and cheese) $28.50

with tortilla chips

Finger Sandwiches $3.20 per person
Chicken salad, pimiento cheese, deviled ham, and veggie spread
on a variety of breads and rolls.

Layered Cheese Pate' $32.50
Herbed cream cheese layered with bleu cheese and pecans,
with grapes and crackers.

Cocktail Meatballs $7.25/1b
Choose from BBQ, bourbon-glazed, or sweet and sour.

Snack Basket
An assortment of chips, cookies, bars, fruit, nuts, crackers, and
other munchies.

Small (8-12 people) $23.00
Medium  (12-20 people) $27.50
Large (20-25 people) $33.00

Vegetable Tray
A selection of seasonal vegetables with herb cream cheese dip.

Fruit Tray
Sliced fresh fruit with almond cream or poppy seed dip.

Cheese Tray
An assortment of cheeses with crackers and a fruit garnish.

--- tray prices ---

Small (up to 20 people) $32.00
Medium (20-35 people) $55.00
Large (35-45 people) $82.50

For more options, check out our Party Menu.
Online at www.squarerabbit.com

Desserts

Dessert Tray
Cookies, bar cookies, or an assortment of each.

$1.95 per person

Iced Shortbread Cookies/ doz. $10.50
Our baker's seasonal assortment.

Sour Cream Apple Pie Serves 6 to 8 $14.50

Pecan Pie Serves 6to 8 $13.25

Cherry Yum-Yum Serves § to 10 $19.50/ pan

A gooey cherry cobbler with pineapple, nuts, and coconut.

Banana Pudding $1.95 per person

Bread Pudding with Maple Sauce $1.95 per person

Black Forest Trifle
Chocolate cake crumbles layered with cherries
and vanilla mousse.

$2.60 per person



Special Occasion Cakes
Choose white, yellow, sour cream vanilla, or chocolate cake, then ...
if you like, we can fill it with vanilla, chocolate, almond, lemon, raspberry,
or orange mousse, or caramel, or mocha butter cream ...
then ice it with fresh butter cream. M-m-m-m-m-m.

4 layer round cakes

6” serves 6 to 8 $14.85
8” serves 10 to 16 $21.45
Cupcakes 107 serves 18 to 24 $28.50
. ~lpeaxes 122 serves up to 40 $44.00
minimum 1 dozen per type
Basic 14.50 4 layer square cakes
White, yellow or chocolate cake with either white or 6” serves 8 to 12 $29.70
chocolate butter cream icing and minimal decoration 8” serves 16 to 20 $42.90
Specialty 17.50 10” serves up to 40 $57.00
Mocha Ganache, Carrot, Red Velvet, Spice Cake, 127 serves 50 to 60 $88.00
Chocolate with Caramel Icing, Chocolate-raspberry
cordial, Strawberry Nut, Coconut, German 2 layer sheet cakes
Chocolate, Chocolate ganache, Vasheet  serves 12 to 20 $23.65
Lemon curd, Chocolate mint /isheet  serves up to 40 $44.00
Blossom-top 23.50 full sheet serves 50 to 80 $74.80

Wonderful for showers, bridal luncheons, even weddings!

Signature Cakes

(48 hours notice, please)

Carrot cake with cream cheese icing. $22.50

Apple-walnut cake with brown sugar glaze. $19.95

Pound cake. The best! What more do you need? $15.00

Butternut pound cake topped with a maple-nut icing. $15.65

Mocha ganache torte filled with mocha $22.50
butter cream & chocolate ganache icing.

Strawberry nut cake with strawberry butter cream. $22.50

Bourbon pecan cake with a bourbon & brown sugar glaze. $19.95

Coconut cake with lemon filling, iced with butter cream $23.65
and coconut.

Champagne cake with butter cream, topped with $28.50
pale pink icing roses.

Red Velvet Cake with cream cheese icing $23.50

D
Square Rabbit Cake! =2



