
Lunch
SANDWICH/WRAP PLATTER

Turkey Wrap - Shaved turkey, avocado, havarti cheese, tomato, mixed greens, lettuce & pesto mayo
Chicken BLT Wrap - pesto mayo, tomato, chicken tenders, bacon, cheddar cheese, romaine
Veggie - Herb whipped feta spread, cucumber, tomato, carrot ribbon, pea sprouts & mixed greens on ciabatta
Italian - Genoa salami, ham, pepperoni, havarti, pesto mayo, caramelized onion on a ciabatta

Upgrade Options ( + $2.00/pp )
Falafel Banh Mi - Carrot, cucumber, mayo, cilantro, pickled jalapeno carrot and red onion (vegetarian)
Waldorf Chicken Salad Sandwich - Baked chicken, cranberries, grapes, red onion, walnuts with housemade
dressing on a croissant

$14.00/PP

Available for Pickup or Delivery
Disposable plates, cutlery, serving spoons, napkins and delivery are available upon request - additional

charges will apply. All orders are subject to applicable taxes and prices may be subject to change. 

48 hours notice is required for placing an order and cancellations require 24 hours notice. 
$150.00 Minimum is required for Deliveries (substitutions may be required).

Please call or text 705-241-8017 or email info@cravingsfinefood.ca to place your order
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BOXED LUNCH
A large freshly prepared turkey or vegetarian wrap with chef’s choice salad and warm baked cookie

Turkey - Deli turkey, lettuce, cucumber, cheddar cheese and pesto mayo.
Veggie - herb whipped feta spread, goat cheese, grilled vegetables & mixed greens.

Please advise if any guests are Celiac or Vegan
Vegan alternative - lemon thyme white bean spread instead of whipped feta cheese

$16.50/PP

Breakfast

OVERNIGHT OATS
Individual serving of our overnight oats

$5.50/PP

YOGURT PARFAIT
Individual serving of our Yogurt Parfait.
Vanilla yogurt, mixed berry compote with
a side of our house made granola.

$5.50/PP

BREAKFAST PLATTER
Western breakfast wrap, BLT on a bagel, 
and Vegetarian Egg Bites (1.5pcs/pp)

$12.00/PP

PASTRY PLATTER
Fresh baked croissants, chef featured muffins,
seasonal loafs (1.5pcs/pp)
Note: gluten free options available

$6.00/PP

CHEESE BOARD
Assortment of hard and soft cheese served alongside fresh and dried fruits, crostini and fresh bread
with olives and spreads 

$120.00

CRUNCH PLATTER
Seasonal and ever changing assortment of fresh vegetables served with our homemade buttermilk ranch dip,
vegan hummus and Taro Root Chips.

$6.00/PP

FRUIT PLATTER
Seasonal fresh fruit served with a sweet yogurt dip

$6.00/PP

ASSORTED DESSERT PLATTER
Assorted squares and fresh baked cookies (gluten free options available)

$6.00/PP

(2pcs/person)

(Individually Packaged)

(Serves 10 - 15 people)

(1.5 pcs/person)



NOURISH BOWLS
Protein packed quinoa, mixed greens, cucumber, green onion, shredded carrot, cherry tomatoes, sweet corn,
guacamole and spicy aioli

Upgrade Options ( + $5.00/pp )
Add Chicken or Vegetarian Falafel 

$15.99/PP
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Soup & Salads

BREAD BASKET
A Selection of baguettes and fresh made focaccia

$4.00/PP HERITAGE GREENS
Mixed greens, carrot ribbon, red onion,
sunflower seeds, cherry tomatoes with 
Balsamic Vinaigrette

$40 SM / $80 LG

DAILY SOUP
Choose from our daily vegetarian house made soups

$6.00/PP

Hot Meals

KALE CAESAR SALAD
Kale, romaine lettuce, parmesan cheese,
bacon, ciabatta croutons and caesar dressing

$40 SM / $80 LG
QUINOA SALAD
White quinoa, feta cheese, edamame, kale,
pumpkin seeds and an apple cider vinaigrette

$55 SM / $85 LG

Small Salads Feed 8 - 10 and Large Salads Feed 16 - 20 people

SIGNATURE CHICKEN TENDERS
Large serving Cravings signature buttermilk marinated chicken tenders.
Served with your choice of dipping sauce; Hot honey, Sweet & Spicy Thai or Homemade Ranch

$18.99/PP

SOUTHERN BUTTERMILK FRIED CHICKEN DINNER
Marinated seasoned chicken thighs, fried crispy and drizzled with our Hot Honey. Served with potato
croquettes and house made Creamy Coleslaw. Your choice of homemade buttermilk dill ranch sauce 
or plum dipping sauce on the side

$24.99/PP(Min. Order 4 people)

BALSAMIC CHICKEN TENDERS & BASMATI RICE
Baked balsamic marinated chicken tenders served with seasoned basmati rice alongside seasonal
roasted vegetables drizzled with our balsamic glaze. Served with Tzatziki

$24.99/PP(Min. Order 4 pepple)

BAKED FETA & TOMATO CHICKEN RIGATONI
Cherry tomatoes, oregano, garlic and feta cheese tossed in basil pesto and olive oil and baked
with hearty rigatoni noodles. Served with your choice of caesar salad or mixed greens salad and
garlic ciabatta bread

$140            OR $260 (½ PAN)                        (FULL PAN)

LINGUINE PASTA PRIMAVERA
Carrot, red onion, green peas, sweet corn and seasonal grilled vegetables tossed in a parmesan
Alfredo sauce over linguine noodles. Served with your choice of caesar salad or mixed greens
salad and garlic ciabatta bread

$140            OR $260 (½ PAN)                        (FULL PAN)


