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Booth Amphitheatre Picnic in the Park catering partners include Dickey’s Barbecue Pit, the Food Factory,
Whole Foods Market Catering, Wasabi Sushi and Thai and Jimmy V's Steakhouse and Tavern.

Whole Foods Market WH61£

2011 Picnic in the Park Menu meS
102-B New Waverly Place Cary, NC www.wholefoodsmarket.com/cary L

*All menu options are available in group amounts and pricing, served on platters for presentation. e e
"l d } a (j >
Sinoked Salinon Baladl (SN wa e npas wssme s w e s e B s g smme saaaive s s B s R $11.99
All natural smoked salmon with tomatoes, red onion, hardboiled egg & capers on a bed of fresh spring greens, served with a creamy dill dressing.
The/Cary-Gobb Salad (Serves: 1) 5.6 o5 57, 566 aivi opias, v o 010 sis, 5 5 oivsiuvisn v et e 5o s i, oes s sviei bims $10.99
Smoked turkey, bacon, avocado, hardboiled egg & spinach, served with leaf lettuce and honey mustard dressing.
TheDriental ChickEn (SERVES L) aemsammma nons s imos s s simmes s aeismmaain sfismmae s e me s a5 s $10.99

Grilled chicken breast, udon noodles, carrots, scallions, red cabbage, snow peas & peanuts, red peppers, served over
Asian greens with a peanut dressing.

Shrimp Salad with Grilled Corn & Avocado (Serves 1). . ..ottt i e e e i $11.99

Steamed shrimp and a grilled corn, avocado salad over mixed greens.

The Mellow Mozzarella (SErves 1) . ..o u ottt e ettt e e et et et e e e e e e e e et e it e e e e e $9.99

Fresh mozzarella, tomatoes, grilled Portobello mushroom & cracked black pepper, served over fresh spring greens with a balsamic vinaigrette.
Appetizers

The Hummus Builder (Serves 2). . . ...t o ittt et ettt et et e e e et e e e e e e e $10.99

Traditional hummus served with purees of roasted garlic, jalapeno & roasted red pepper,
cucumber, tomato, kalamata olives, olive oil, paprika & Naan flatbread.

Crabcake, Bacon & Smoked Mozzarella SHders (SEIrves 2) . . ... .u ittt it e et e e e et e e s $16.99
Served with a Cajun aioli, lettuce and tomaro on local bakery rolls.

Ciliepitie Fritto, (Setves D meomng oo s dem i S S i 5o MG SR Tnaet IR e ST 5 $10.99
Fresh mozzarella cheese breaded and fried to a golden brown, served with a roasted garlic and basil aioli for dipping.

Southern Fried Chicken Strips (SErves 2). . ... v .ttt ittt et e e e e e s $10.99
A classic favorite served with Ranch or honey mustard dressing.

Vegan Buffalo Tofa “Wings” (setwes 1) cwe s avims i v p i o el S avision Sise o @it v SEv et 9is S8easen s o $8.99

Crispy fried tofu triangles smothered with vegan buffalo “wing” sauce, served with celery sticks and vegan “ranch”

The Main Course
TheRoast Beel 82 Blue Panini (SETVes ) v a e a amiss o s o s she s s @l s s sTeauim ms s s e s o i s s $16.99
Thinly sliced, all natural roast beef, caramelized onions & a blue cheese spread, served with Kettle cooked chips.
Wine suggestion; Barefoot Cabernet Sauvignon
Oven: Roasted Salmon (serves:2) oo s s A DI A seh SONASraen Far A e e R R e $18.99
Layered with roasted red peppers & spinach, topped with buttered breadcrumbs, served with lemon garlic broccoli.
Wine suggestion; Barefoot Chardonnay
Farmhouse Chicken Breast:(serves:Z) oo i oo aiviv oo osoe o 10 s o s 5606 000070 5500 52500 00 070, ¥iala od1s o0n 87w siaTe, a0 ivia wiviaie mioe $17.99
Grilled chicken breast topped with black forest ham, swiss cheese and bacon, served with grilled vegetables and rolls .
Wine suggestion; Hob Nob Chardonnay
The Southern Vegan (SEIVES 1) . . . oo vu vttt ettt e e e e e et e e bt e e et e e e $11.99
North Carolina style “BBQ” sandwich topped with vegan coleslaw, served with Kettle cooked chips.
Wine suggestion; Villa Pozzi Pinot Grigio
Desserts
(Please note that we will have additional desserts for sale on site!)

ChocolatePeanut:Butter Bar-(Serves:2) o s avdsins sa s ey aiim ol srshmidanii qovemidaim iy vis sadsyms v $5.99
Sitawberry Cheesccake Bar (ServesiZ) .o o s w o a onsrs wis s s voms wieils sl ims sivess s sl s s s s a8 o/ sis i s wii's $5.99
Fresh Baked Cookies: Chocolate chip, jumbles or vegan chocolate chip. . . ... .o e $1.49¢a

A La Carte
Email your orders at least 24 hours in advance to ca?r.catering@whalefoods.com
Or call us @ 919-816-8830 and ask for catering.



