INDY FRESH CATERING

Owners and native Hoosiers Toby Nunley and Tim Hardin
opened up Indy Fresh’s doors in 2013 to meet a growing

demand for affordable, high-quality, full-service catering M l
with a variety of menu options—but we've actually been a {( 5 > Our
going strong for longer.

Since 2005, we've catered over 200,000 successful t t d
events in Indy, from corporate luncheons to the whole ne X c a e r e
gamut of wedding events, and much more. Our sage

catering team, including award-winning Executive Chef ‘ 7 t

Paul Haveck, know that both topnotch food and service e e n a

are of utmost importance.

We deliver you the stress-free and taste-bud-approved Su c c e S S ®

catering experience you deserve, every time.

APPETIZERS

Appetizers available in portion sizes to feed 8-10.
Grilled Artichoke & Fennel Dip - $4.50 Per Person
Pepperonata & Creamy Cannellini Bean Dip - $4.50 Per Person
Caprese Salad Bites - $3.50 Per Person

Baked Goat Cheese - $3 Per Person

Crudité & Pickles - $4 Per Person

Fresh Cut Fruit - $3 Per Person

Bacon Wrapped Meatballs - $3.50 Per Person
Classic Baked Meatballs - $3.50 Per Person
Domestic Cheese Snacks - $3 Per Person

Chef’s Artisanal Cheese Selection - $7 Per Person

BEVERAGES

Iced Tea | Lemonade | Coke Products | Lavazza Italian Dark
Roast Coffee | Fresh Florida Orange Juice | Bottled Water

DESSERTS

Ghirardelli Brownies | New Orleans Bread Pudding
Toll House Chocolate Chip Cookies
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All Indy Fresh packages include bottled water and disposable warming
setup, serving utensils, dinnerware and cups. Side dishes available in
portion sizes to feed 8-10.

BREAKFAST

GRAB IT AND GO - $9 Per Person

Your choice of Bacon, Sausage or Veggie Breakfast Wraps,
Seasonal Fresh Fruit, Assorted Danish or Vanilla Bean Greek
Yogurt & Granola.

CONTINENTAL - $7 Per Person

Fresh Cut Seasonal Fruit, Assorted Danish, Bagels & English
Muffins served with Whipped Cream Cheese, Jelly and Jams &
Roasted Garlic and Herb Butter.

CHALLAH FRENCH TOAST - $9 Per Person

Custard dipped Cinnamon Challah Loaf served with Rum Spiked
Caramel Sauce & Sugar Cured Berries. Served with Applewood
Smoked Bacon & Breakfast Sausage Links.

PANCAKE BREAKFAST - $8 per person

Silver Dollar Buttermilk Flapjacks with Maple Syrup & Sugar
Cured Berries. Served with Smoked Applewood Bacon & Breakfast
Sausage Links.

ALL AMERICAN BREAKFAST - $10 per person

Whipped & Scrambled Farm Fresh Eggs, Potato Home Fries,
Smoked Applewood Bacon, Breakfast Sausage Links, Silver Dollar
Buttermilk Pancakes and Assorted Bagels & Danish.

ADD-ONS

Add $2 Per Person - Potato Home Fries | Vanilla Greek
Yogurt & Granola

Add $3 Per Person - Scrambled Eggs | Applewood Bacon or
Breakfast Sausage | Steel Cut Oatmeal with Mixed Berries |
Seasonal Fresh Cut Fruit | Assorted Bagels or Danish

BEVERAGES
Fresh Florida Orange Juice - add $15 per gallon
Lavazza Italian Dark Roast Coffee - add $15 per 3/4 gallon

DELI BOXED LUNCHES

SALAD BOXED LUNCH - $11ea
Choice of Entrée Salad, Fresh Seasonal Fruit Cup and a Bottled
Water.

FULL SIZED BOXED LUNCH - $10.50 ea

Choice of Sub, Wrap or Bowl with Assorted Bagged Potato Chips,
Chocolate Chip Cookie and Bottled Water (add $.50 per “deli
bow!”)

OLD SCHOOL BOXED LUNCH - $6 ea
Choice of Half Wrap or a 4” Sub with Assorted Chips and a
Chocolate Chip Cookie.

DELI SUBS / WRAPS / BOWLS
The House Italian | Turkey & Ham | Chicken Bacon Ranch
Chicken Chipotle | Turkey Club | The California

ADDITIONAL WRAPS
Hummus Wrap | Chicken Caesar | Veggie Wrap

SOUPS
Roasted Red Pepper & Tomato Bisque (V) | Creamy Chicken & Wild
Rice | Chicken & Noodle

SALADS
Indy Fresh Signature Salad | Baby Spinach Salad | California Cobb
Salad

Dressings - Lemon Herb Vinaigrette, Buttermilk Ranch, Blue
Cheese & Black Peppercorn, Classic Caesar, Honey Dijon
Vinaigrette, Balsamic Vinaigrette

ITALTIAN

ITALIAN LUNCH - $11 Per Person

This includes a signature side salad, pasta dish, one of our
homemade sauces and one entree. It also comes with fresh-baked
Italian bread, Ghirardelli brownies and drinks.

ITALIAN DINNER - $16 Per Person

This includes dinner portions of our signature side salad, a
pasta dish, one homemade sauce and entree. It also comes with
fresh-baked Italian bread, drinks and a dessert option of either
homemade bread pudding or brownies.

ITALIAN ENTREES

Italian Sausage, Peppers & Onions (GF)(DF) | Chicken Parmesan
| House Marinated Chicken Breast (GF)(DF) | Chicken or Tilapia
Piccata | Chicken Marsala (GF) | Fresh Herb & Parmesan all Beef
Meatballs | Classic or 3 Cheese Lasagna (ala carte only)

PASTA CHOICES

Penne | GF Penne | Cavatappi | Fettuccine

SAUCES
Garden Tomato (GF, DF) | Vodka Cream Sauce| Lemon Caper
Sauce| Roasted Garlic Cream Sauce

BBQ

BBQLUNCH - $11 Per Person
Lunch portions of one of our BBQ & Grill Entrees and two Sides.
Also enjoy Ghirardelli brownies and drinks.

BBQ DINNER - $16 Per Person

This includes a larger portion of your selected BBQ & Grill Entree
and Choice of two Side Dishes, Also enjoy Ghirardelli brownies and
drinks.

BBQ ENTREES

Slow Smoked Pulled Pork (GF)(DF) | Pulled BBQ Chicken (GF)(DF)
| Veri Veri Grilled Chicken Teriyaki (DF) | Caribbean Grilled
Chicken (GF)(DF) | Smoked Meatloaf

SUGGESTED SIDES

Baked Macaroni & Cheese | Scalloped Corn Casserole | Brown
Sugar Bacon Smoked Green Beans (GF)(DF) | Chipotle Cole Slaw
(GF) | Indy Fresh Potato Salad (GF) | Bagged Potato Chips (GF) |
Classic Baked Beans (GF)(DF)

CHEF’S FAVORITES

CHEF’'S LUNCH - $12 Per Person

Choice of one entrée and three sides. Fresh Baked Italian Bread
with Roasted Garlic & Herb Butter, Ghirardelli Brownies or
Chocolate Chip Cookies and beverages

CHEF’S DINNER - $17 Per Person

Our Dinner Package provides larger portions of your Choice of one
entrée and three sides. Fresh Baked Italian Bread with Roasted
Garlic & Herb Butter, Ghirardelli Brownies or Chocolate Chip
Cookies and Beverages.

CHEF'S ENTREES

Smoked Meatloaf | Roasted Red Pepper Chicken | Caribbean
Grilled Chicken (GF) | Chicken Marsala (GF) | Herb & Lemon
Roasted Chicken with Roasted Garlic Demi-Glace (GF) | Korean
Style Boneless Beef Short Ribs (DF)

SUGGESTED SIDES

Chef’s Seasonal Roasted Vegetables (GF) | Baked Macaroni &
Cheese | Hoisin Glazed & Sesame Baby Carrots (GF)(DF) | Roasted
Garlic Smashed Potatoes (GF) | Scalloped Corn Casserole



