
 Corporate Events. 

 Breakfast Meetings 

 Training & Business Meetings 

 Private Events 

 Banquet or Individual Style Service 

Delivery & Setup Available in the Grants Pass Area 

Menu 

Please allow 48 hours notice  
for all catering events 
www.lunchnthyme.com 

 Phone Orders 541-956-5800 

 Fax Orders 541-956-5821 

www.lunchnthyme.com 

We provide catering services for all  

types of  events: Breakfast Meetings,  

Training Sessions, Business Meetings,  

Birthday Parties and Private Events. 

Lunch-N-Thyme 
111 SE G St., Suite F 

(G Street between 6th & 7th) 
Grants Pass, OR 97526 

 - Sandwiches & Wraps - 

- Salads - 

- Breakfast - 

- Appetizers -  

- Special Events - 

Phone:  541-956-5800       Fax: 541-956-5821 

TWO STYLES OF SERVICE: 

CHOOSE BETWEEN BOXED LUNCHES, INDIVIDUALLY LABELED,  

OR PLATTER STYLE, WHICH OFFERS MORE VARIETY. 

 

CALL LUNCH-N-THYME AT 541-956-5800 FOR CUSTOM CATERING. 

Some examples of other custom creations from Lunch-N-Thyme: 

Texas Smoked Salmon Tartare, Endive Stuffed with Goat Cheese and 

Walnuts, Caesar Salad Spears, Bacon Wrapped Dates with 

smoked Almonds, Caramelized Black Pepper Chicken,  

Chicken Teriyaki, Country Mac & Cheese, Grandma’s Lasagna, 

Chocolate Bread Pudding, Coffee Brownies, Chocolate Espresso 

Crème Brule, and many other favorites! 



 

541-956-5800            Signature Sandwiches, Wraps, Salads, Sides & Sweets            541-956-5800 

Sandwiches are served on Sourdough or Multigrain bread. Our wraps are made 

from multigrains and flaxseeds (a healthy alternative)— Not a tortilla. 
 

CHERRY CHICKEN SALAD 

Homemade Dried Cherry Chicken Salad with tomatoes, carrots and green leaf lettuce 

TURKEY BLT 

Oven-Roasted, Smoked Turkey Breast with smoked bacon, Swiss cheese,  

lettuce and tomatoes. 

CHICKEN & BACON CAESAR 

Our Homemade Caesar Dressing with Grilled Chicken Breast, romaine lettuce,  

crumbled smoked bacon and Parmesan cheese. 

VEGETARIAN 

Cucumbers, roasted red peppers, shredded carrots, tomatoes, Kalamata olives,  

mixed greens and a spread of pesto. 

HONEY ROASTED TURKEY 

Sliced Honey-Roasted, Smoked Turkey Breast, green leaf lettuce and 

tomatoes with your choice of cheddar or Swiss cheese. 

ROAST BEEF 

Slow Roasted, Medium Roast Beef, green leaf lettuce and 

tomatoes with your choice of cheddar or Swiss cheese. 

TURKEY & ROASTED RED PEPPER  

Oven-Roasted, Smoked Turkey Breast with roasted red peppers, Swiss cheese,  

lettuce and tomatoes. 

SMOKEY BACON, LETTUCE & TOMATO 

Smoked Bacon, green leaf lettuce and sliced tomatoes. 

TARRAGON TUNA SALAD 

Albacore Tuna mixed with tarragon, celery, sweet relish, green onions and mayonnaise. 

Salads come with your choice of homemade dressings:  

Ranch, Creamy Caesar, Herb Vinaigrette or Honey Poppy Seed. 
 

GARDEN SALAD 

Mixed greens topped with carrots, cucumbers, roasted red peppers and tomatoes. 

CHICKEN & BACON CAESAR SALAD 

Our Homemade Creamy Caesar dressing with Grilled Chicken Breast, romaine lettuce, 

crumbled smoked bacon, Parmesan cheese and homemade croutons. 

CHICKEN BLT RANCH SALAD 

Grilled Chicken Breast tossed with homemade Ranch dressing,  

crumbled smoked bacon, romaine lettuce and tomatoes. 

CHERRY CHICKEN SALAD 

Our Homemade Dried Cherry Chicken Salad with tomatoes, carrots and mixed greens. 

 Lunch-N–Thyme Catering Menu  

All side dishes are made in house. 
 

Veggie Pasta Salad 
Penne Pasta tossed with sun-dried tomatoes, Kalamata olives, roasted red peppers,  

artichokes hearts, sliced Pepperoncini peppers, green onions and a light herb dressing. 

Hawaiian Pasta Salad 

Macaroni Pasta tossed with carrots, shredded cabbage, and red onions,  

mixed with a mild pineapple-curry dressing. 

 Seasonal Fruit Salad 

Fresh seasonal fruit tossed with pineapple juice and mint dressing. 

Sweets and Treats. 
 

Chocolate Chip Cookies 

Oatmeal Raisin Cookies 

Chocolate Coffee Brownies 

Seasonal Fruit Salad 

Catering Prices for a complete meal start at $10.00 per person.  We offer delivery and setup  in the Grants Pass area. 


