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Latest update: 
9/10/09 

 
Brownie’s Menu for Columbia Macro Lunch 

 
 
 
SANDWICHES: choice of sliced breads (pumpernickel, rye, white, whole wheat,7-grain), or 7-grain heroes, rustic 
heroes, ciabatta heroes, french baguettes, rosemary foccacia 
 
Classic Roast Beef with Crumbled Bleu Cheese and Rosemary Aioli 
 
Smoked Turkey & Havarti with Honey Mustard & Greens  
 
Roast Turkey & Brie with Cranberry Sauce  
 
Italian Cold Cuts, Provolone and Roasted Pepper with Oil and Vinegar 
 
Herb Mustard Chicken Salad with Mesclun  
 
Grilled Southwestern Chicken with Roasted Red Peppers, Romaine Lettuce, Avocado Relish 
 
Black Forest Ham & Brie with Honey Mustard  
 
Italian Tuna Salad with Tomato, Hard Boiled Egg, & Mesclun  
 
Classic Tuna Fish Salad with Lettuce, & Tomato  
 
Smoked Salmon & Herbed Chevre with Mesclun  
 
Mediterranean Vegetarian – Ratatouille & Mozzarella with Greens  
 
Balsamic Roasted Portobello Mushrooms, Chevre and Greens  
 
Fresh Mozzarella, Plum Tomatoes, Greens, with Basil Pesto  
 
Classic BLT 
 
Lemon Grilled Shrimp Salad & Mesclun with Citrus Aioli  
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ENTRÉE SALADS 
 
Composed Mediterranean Pasta Platter…Pasta with Feta, Tomatoes, Mushrooms & Peppers on a Bed of Greens                         
(With or without Chicken Breast) 
 
Caesar Salad- Romaine Lettuce, Parmesan Cheese, Croutons, Caesar Dressing          
 
Grilled Chicken Caesar Salad: Caesar salad (above) with Grilled Chicken          
 
Chipotle Chicken and Barley Salad with Black Beans, Corn and Sweet Potatoes in Chipotle Vinaigrette  
                                                                 
Oven Roasted Salmon with Whole Wheat Pasta, Artichokes and Olives served with Arugula and Tomatoes with 
Lemon Vinaigrette        
 
Oven Roasted Seasonal Vegetables with Hummus and Baba Ghanoush on a Bed of Mesclun Salad served 
w/Parmesan Cheese & Balsamic Vinaigrette                                        
 
Tuna or Chicken Salad on Baby Lettuce with Tomato & Cucumber   
 
Brownie’s House Salad- Mixed Greens, Cucumbers, Radishes, Tomatoes, & Carrots with choice of Dressing                                 
 
Arugula with Goat Cheese & Spicy Pecans in Balsamic Vinaigrette                                   
 
Mesclun with Oranges, Dried Cranberries, & Walnuts with Choice of Dressing               
 
Shrimp with Scallion Noodles              
 
 
 
MAIN DISHES  
 
Mediterranean Chicken Breast with Lemon, Oregano and Feta Cheese    
 
Southwestern Grilled Chicken with Tomatillo Salsa or Avocado Relish  
 
Tuscan Grilled Chicken with Rosemary Aioli or Roasted Red Pepper Coulis 
            

 
 
BEVERAGES 
Sodas, water, Perrier, energy drinks, Tropicana, vitamin water, Snapple, V8, honest tea, Nantucket, Odwalla.  
  
 
 
 
 


