MORNING CATERING

BEVERAGES

BAGELS

COFFEE

CHOOSE:
EVERYTHING
WHEAT
SESAME

choose from our current offerings of single origin varietals and seasonal
blends. swiss water processed decaf also available.

FRESH MADE DAILY AND QUARTERED ON A PLATTER .

ASIAGO
PUMPERNICKEL
CINNAMON RAISIN
12 with phillidelphia cream cheese $27
12 with hummus or tofutti $30
18 with side of lox, roma tomatoes, thin sliced red onion and capers and cream
cheese $80
12 uncut, in a bag with cream cheese $20

MUFFINS

$27 BY THE DOZEN.

banana walut (vegan)
sweet potato chai with cream cheese center
blueberry
mini muffins assorted 36 $20

EGG SANDWICHES

SERVICE FOR 10 CUPS WITH SUGAR AND CREAM OR ALMOND MILK. $18

ICED COFFEE

1 GALLON=20 SERVINGS JUST ADD ICE WITH CUPS, SIMPLE SYRUP AND
CREAM OR ALMOND MILK. $40

cold brewed tall bike coffee.

D.I.Y. LIBERIAN GINGER ALE BAR
MAKES 12 JUST ADD ICE WITH CUPS. $30

ginger syrup, lemon slices, and club soda.

CANS/BOTTLES
INDIVIDUALLY PRICED.

1. 12 oz dr.pepper,diet coke or bottled water $1
2. 12 oz v8, san pellegrino aranciata or limonata soda $2
3. 12 oz coca-cola {orig. Mexico} $3

SCRAMBLED CAGE FREE EGGS ON A KNOT ROLL.

6 with cheddar and roma tomato $24
6 with cheddar and woven bacon $33
6 with cheddar, maple siracha sausage and tomato $33
6 with cheddar, maple siracha veggie sausage and tomato $33
6 with swiss, black forest ham and tomato $30
6 with provolone, capicola, and tomato $30
6 with havarti, grilled asparagus, and tomato $30
6 with havarti, soy chorizo, avocado, and tomato $33
(vegan) {no egg} 6 w/hummus, avocado, soy chorizo, tomato $30

MISCELLANEOUS

country style donuts. assorted dozen $16
cinnamon roll, croissant, pan chocolait, raspberry or cheese pinwheel pastry.
assorted dozen $36
parfait- fresh fruit and yogurt with lamplighter granola.
8oz $3		
12oz $4		

L A M P L I G H T E R C O F F E E . C O M

kitchen@lamplightercoffee.com

CAFE:
116 SOUTH ADDISON STREET, RVA
ROASTERY:
1719 SUMMIT AVENUE, RVA
COMMERCIAL KITCHEN:
2900 KENSINGTON AVENUE, RVA

**WE DO CUSTOM ORDERS AND
OFFER EVENT CONSULTATION**
**DELIVERY AND ON-SITE SERVICE AVAILABLE**

CATERING

BOX LUNCHES

BOX LUNCHES

BIG SANDWICHES

SANDWICHES ON A KNOT ROLL WITH A SIDE DISH AND DESSERT $10

SALADS WITH A DESSERT $10

QUILT $50
woven bacon BLT and red onion with garlic aioli and mixed greens

GRAB A BOTTOM
turkey, brie, granny smith apples and arugula with honey mustard

WRANGLER
black forest ham, pickled onions and cheddar with horseradish mayo
GRAZER
salt and peppered cucumber, pickled onion, cheddar and havarti cheese
with horseradish mayo
WESTCOAST CLUB
turkey, swiss, avocado, woven bacon, roma tomatoes and red onion
with dukes mayonnaise and mixed greens
BAYSIDE
turkey, avocado, havarti, tomato, and arugula with honey mustard
THE QUILT
woven bacon BLT and red onion with garlic aioli and mixed greens
TUNA SALAD
chunk light tuna with red onion, celery and capers with roma tomatoes, red
onion and mixed greens
CHICKEN SALAD
chicken breast, apples, pears, grapes, white onion, celery with roma
tomatoes, red onion, and mixed greens
COMETBUS (vegan)
tofu salad with veganaise, olive tapenade, basil, onions, tomato and
mixed greens
TLTNA (vegan)
tempeh marinated in BBQ plum sauce with tomato, avocado and
mixed greens

WITH A BREAD STICK AND CHOICE OF:
GODDESS, VANILLA BALSAMIC VINAIGRETTE, RANCH OR ITALIAN DRESSING

CLASSIC
roma tomatoes, cucumbers, red onion, and avocado tossed in mixed greens
LAMPLIGHTER
strawberries, apples, pears, gorgonzola,red onion and walnuts on a bed of
mixed greens
CHEF
turkey, ham, swiss, and cheddar cheeses, tomato, red onion and a deviled
egg on a bed of mixed greens

SIDE DISHES
PASTA SALAD (vegan)
tricolor rotini with tomatoes, capers, red peppers, artichoke hearts, kalamata
olives, carrots, red onion, parsley and italian dressing

ON A FULL LOAF OF FOCCOCIA BREAD. 12 SERVINGS ON A PLATTER.

BIANCHI $50
black forest ham, capicola, salami and provolone with peperoncini,
red onion, tomato and mixed greens
17 1/2 $45
turkey and swiss with caramelized onions and Caribbean jerk aioli
APPLEBOTTOM $50
turkey, sliced apples and arugula with horseradish honey mustard
MUFFULETTA $45
salami, capicola, provolone with olive tapenade
BUFFALO ’66 $45 (vegetarian)
spicy buffalo tempeh and gorgonzola with mixed greens, red onion and tomato
VANDENBERGHEIMER $45 (vegan)
honey balsamic glazed tofu with grilled asparagus and sundried tomato pesto

FRUIT SALAD (vegan)
pineapples, oranges, apples, pears, grapes and grapefruit in a lemon poppy
seed dressing

TUNA SALAD $40
chunk light tuna with red onion, celery and capers with roma tomatoes,
red onion and mixed greens

POTATO SALAD (vegan)
redskin potatoes with red onion, celery and parsley in a mustard dressing

CHICKEN SALAD $40
chicken breast, apples, pears, grapes, white onion, celery with roma tomatoes,
red onion, and mixed greens on the bread.

DEVILED EGGS
classic style, dusted with paprika and topped with dill

COMETBUS $40 (vegan)
tofu salad with veganaise, olive tapenade, basil, onions, tomato and
mixed greens

DESSERTS

BIG BOWL SIDE DISHES

CHOCOLATE CHIP COOKIE
MINT FUDGE BROWNIE
PREACHER PATTY (vegan)

$2 PER SERVING
PASTA SALAD, FRUIT SALAD, POTATO SALAD, DEVILED EGGS
*SEE DESCRIPTIONS ON BOX LUNCH SIDE DISHES.

DESSERT TRAY $2 PER SERVING
HUMMUS PLATTER $25 (vegan)
garbanzo bean hummus with sliced cucumbers, carrot, tomatoes, kalamata
olives and organic tortilla chips

