
                                     Ragged Edge Gourmet Box Lunches 
 

Pastrami or Turkey Pastrami 
Russian dressing, Cole slaw, Swiss cheese 

Roast Beef 
w/horseradish dressing & provolone (optional) 

Corned Beef Brisket 
w/Cole slaw, Russian dressing Swiss cheese (optional) and sauerkraut (optional) 

Novi-Salmon Platter 
w/cream cheese, lettuce, tomato, red onion, capers, lemon and choice of bagel 

Mediterranean 
Grilled eggplant, Portabella, fresh Mozzarella, basil & tomato served on Naan 

Hummus 
w/lettuce, tomato, avocado, red onion & cucumber served on Naan or pita 

Smoked Turkey 
 w/ cheddar, bacon, avocado, lettuce and tomato 

White meat Chicken, Chicken Salad, Tuna Salad or Egg Salad 
w/shredded carrot, cucumber, Asian dressing or mayo 

Liverwurst 
w/onion and spicy mustard 

 
************ 

 
Served on your choice of 

Wrap, Seeded Rye, Pumpernickel, Wheat, Sourdough, Pretzel roll, Croissants, Bagel, Challah or 
Brioche 

 
All selections served w/kosher pickle slice & 2 sides 

Potato Salad, Cole Slaw, apple slaw, fruit salad, chips, veggies with Ranch dip, pasta salad, 
garden salad, yogurt, applesauce, pickled red beet  egg or deviled egg 

Also served with a cookie and bottled water 
 

$12/pp and tax 
under 20 persons, please add a $10/delivery charge. 

 
Please call to place your order and for questions on pricing. 

Cheri Freeman, Catering Coordinator 
Ragged Edge 

cheriafreeman@aol.com 
717.253.0007 
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                                   Ragged Edge Gourmet Boxed Salads 
 
 

 All Salads Include Gourmet Greens, spinach, tomato, baby carrots, egg, dressing, cucumber 
Choice of bread, one side, fresh fruit, cookie, bottled water and chips 

 
Shrimp Salad 

 w/celery, mayo, fresh dill, lemon, fresh herbs & seasonings to enhance the delicate shrimp 
 

Albacore White Tuna Salad or Chicken Breast Salad 
w/grapes, sweet pickle, almonds (optional), Mandarin orange in mayo based or Asian dressing 

 
Fresh Baby Spinach 

 w/bacon, artichokes, mushrooms, red onion, croutons, creamy Italian Dressing 
 

Mediterranean 
w/crispy Romaine, chick peas, Feta, olives, sun-dried tomatoes, fresh basil leaves, marinated 

mushrooms, EVOO (Extra Virgin Olive Oil) & red wine vinegar on the side. 
 

Fresh Fruit Salad 
w/watermelon, pineapple, cantaloupe, mango, grapes, assorted berries, as available, cottage 

cheese or yogurt 
 

Caesar 
Grilled chicken, crispy Romaine, croutons, parmesan cheese, tomatoes, creamy Caesar dressing 

 
Israeli Couscous or Veggie Falafel 

w/chopped salad w/tomatoes, peppers, red onion, artichokes, brined mushrooms & olives, 
broccoli, carrot, lime & EVOO (Extra Virgin Olive Oil) on the side & Served with Naan or pita 

 
 $12/pp 

 
Please call to place your order or to ask questions on pricing. 

Cheri Freeman, Catering Coordinator 
Ragged Edge 

Cheriafreeman@aol.com 
717.253.0007 
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