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Lunch Packages 
Simple Box Lunch $9.99
Choice of Turkey, Tuna, Ham & Swiss, Roast Beef,  
Ms. Vicky’s chip, chocolate chip cookie

Executive Box Lunch $11.99
Choice of any sandwich, baby greens salad, aged 
balsamic dressing, seasonal fresh fruit , white 
chocolate macadamia nut cookie

Gourmet Lunch Buffet $15.25
Gourmet salad, sandwich or wrap, dessert

Corporate Lunch Buffet $16.75
Gourmet salad, plus any pasta salad, selection of 
sandwich or wraps, dessert

DuJour Salad Bar $15.95
Your choice of grilled chicken, steak or spicy gulf 
shrimp (extra charge) accompanied by mixed 
baby greens, grape tomatoes, cucumbers, feta, 
olives, red peppers, aged balsamic, Blue cheese 
and Caesar dressing

Gourmet Salads
Green Market Salad
California greens, sweet grape tomatoes, cucumbers, julienne 
carrots, aged balsamic, ranch, or blue cheese dressing

Caesar Salad
Romaine hearts, shaved aged locatelli cheese, roasted garlic 
croutons, homemade Caesar dressing

Greek Salad
Baby romaine, plum tomatoes, cucumbers, peppers, kalamata 
olives, feta, oregano herbed vinaigrette

Harvest Salad
Mixed baby greens, candied walnuts, sun dried cranberries 
and Laura Chenel goat cheese tossed with a balsamic 
vinaigrette

Chopped Salad
Iceberg lettuce, avocado, red onion, apple smoked bacon, 
maytag blue cheese, tomatoes, blue cheese dressing

Southwest Salad
Baby romaine, black beans, cheddar cheese, tortillas, mango 
chutney, chipotle ranch dressing

Italian Pasta Salad
Spiral pasta, sauteed with zucchini, red peppers, olives, fresh 
spinach and tossed with olive oil and parmesan cheese

Basil Pesto Salad
Bowtie pasta tossed in a fresh basil pesto, garlic, aged 
locatelli cheese and diced plum tomatoes

Orzo Pasta Salad
Imported baby orzo pasta, feta cheese, olives, fresh lemon, 
Italian leaf parsley, first press virgin olive oil

Southwestern Bean Salad
Roasted sweet corn, black and white beans, sauteed mild 
chilies, red peppers tossed in a fresh cilantro lime dressing

Roasted Red Bliss Potato Salad
Red bliss potatoes, trio of peppers, apple smoked bacon, 
ranch dressing

Oriental Pasta Salad
Angel hair pasta, sautéed pineapple, Asian vegetables, 
sesame dressing

Signature Soups $4.25
Roasted Butternut Squash
Green apple and fennel slaw, crème fraiche

Tomato Bisque
Shaved  parmesan, garlic croutons

New England Clam Chowder
Fresh clams, Yukon gold potatoes, applewood smoked 
bacon

Cream of Wild Mushroom
Crimini, oyster and shitake mushrooms 

Turkey Minestrone
Farm raised turkey, garden vegetables, bitter greens

Black Bean Soup
Southwest spices, fresh cilantro, sour cream

215.465.6680   dujourmarket.com



215.465.6680   dujourmarket.com

5

DuJour Sweets $4.00
An assortment of pecan carmel 
brownies, lemon squares, chocolate 
chip, oatmeal raisin, vanilla lavender 
sugar cookies 

Fruit Kabobs $4.00
Seasonal fresh fruit, hand cut and 
assembled on a skewer, includes gold 
pineapple, honeydew, cantaloupe, fresh 
strawberries garnished with mint and an 
orange honey yogurt dipping sauce

Gourmet Sweet and  
Salty Tray $5.95
Kettle cooked potato chips, assorted 
candies, pretzels

Petite Pastries $2.99
Key lime tartlets, mini fruit tarts, 
cannolis and cream puffs 

Italian Classic
Fresh buffalo mozzarella, roasted red peppers, sweet 
sopressata, thick sliced plum tomatoes, virgin olive oil

Ham and Swiss
Country ham, imported Swiss

Roasted Turkey
Hand carved oven roasted turkey breast

DuJour Turkey BLT
Hand carved oven roasted turkey, vine rippened tomatoes, 
Vermont slab bacon, romaine, cracked black pepper mayo, 
hearth baked sourdough bread

Italian Chicken Cutlet Milanese
Herb crusted chicken cutlet, roasted peppers, sharp 
provolone, dujour mayo

White Albacore Tuna
All white fancy albacore tuna with celery, fresh lemon juice, 
Italian leaf parsley 

Roast Beef
USDA Choice roast beef with white sharp cheddar and dujour 
horseradish mayo

Beefsteak Tomato Mozzarella
Fresh mozzarella, juicy beefsteak tomatoes, roasted 
portabello, basil pesto mayo

Grilled Vegetable Wrap/Sandwich
Baby eggplant, garden zucchini, roasted red pepper, basil 
pesto

Grilled Chicken Caesar Wrap 
Grilled chicken breast, romaine lettuce, shaved locatelli 
cheese, homemade caesar dressing

DuJour Sandwiches and Wraps $8.95
All items can be served as a sandwich or wrap on your choice of breads country white,  

multigrain, marble rye, French baguette, ciabatta, multigrain wrap

Petite Sandwiches $4.00: A smaller petite size of our Dujour sandwiches served on a selection  
of miniature bakery rolls

Blackened Steak Wrap
Grilled sirloin steak, house roasted peppers, fresh tomato 
salsa, jack cheese, romaine lettuce, sour cream

South of the Border Wrap
Cilantro lime grilled chicken, fresh tomato, fajita style 
peppers and onions, chipotle ranch mayo, jack cheese

Albacore Tuna Wrap
Fancy white albacore tuna, lemon, fresh parsley, imported 
Swiss, whole-wheat wrap

Teriyaki salmon Wrap
Grilled Asian veggies, sesame dressing, whole-wheat wrap

Mediterranean Wrap
European cucumbers, French feta, kalamata olives, grapes 
tomatoes, lemon oregano dressing

Fondue Bar $5.00
Dark Chocolate and Caramel sauce, 
presented with strawberries, pineapple, 
tropical mangos and lemon pound cake

Gourmet cupcakes $2.99
Red velvet cupcake:
Cream cheese icing, shaved coconut

Chocolate cupcake:
Dark chocolate filling, chocolate butter 
cream

Vanilla Cupcake:
Sweet vanilla cake, flecked vanilla 
buttercream

Big City Treats
Chocolate Dipped Strawberries 
$2.99/each
Single dipped in dark chocolate, white 
chocolate drizzle (2 dozen minimum)

Jumbo Gourmet Cookies $2.75
Chocolate chip, oatmeal raisin 

Trail Mix $1.95
Assorted nuts, dried fruit, M&M’s,  
and salty pretzels

Signature Cakes: 
Iced Carrot Cake, Classic Chocolate 
Cake, Strawberry shortcake, White 
Chocolate Raspberry Cheesecake
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Executive Entrees
Mediterranean Chicken 
Medallions of chicken, artichoke hearts, sweet red and yellow peppers, kalamata  
olives, white wine reduction

Chicken Marsala
Sautéed chicken, portabello mushrooms, marsala reduction

Chicken Parmesan
Pan fried in olive oil and topped with fresh tomato basil sauce, Parmesan and 
mozzarella cheese

Wasbi Crusted Tilapia
Pan roasted tilapia, wasabi crust 

Grilled Meatloaf
Grilled sirloin meatloaf topped with barbecue sauce

Salmon Teriyaki
Marinated Atlantic salmon fillet grilled and finished with a teriyaki glaze garnished  
with sesame seeds

Maryland style Crabcakes add $2.00 extra
Jumbo lump crab, spicy remoulade

Whole roasted Beef Tenderloin add $4.00 extra 

Wild mushrooms, sweet onions, demi glace 

Pork Tenderloin
Brown sugar brined pork, green apple chutney, cider vinegar glaze

Pasta Station 
$13.95  
Includes choice of pasta, green 

salad, artisan rolls and butter

Italian Baked Penne
Italian style baked penne with tomato 
basil sauce and fresh mozzarella

Pasta Primavera
Bowtie pasta, sauteed baby spring 
vegetables, shaved locatelli tossed in a 
garlic cream sauce

Tuscan Penne Pasta
Sautéed zucchini, red peppers, 
artichokes, kalamata olives, fresh 
tomato basil sauce, shaved Romano 
cheese

Rigatoni Pasta 
Roasted garlic cream, mushrooms, 
asparagus, sun dried tomatoes

Tri-colored Tortellini
Three cheese tortellini pasta, baby 
peas, imported prosciutto, basil pesto 
cream sauce

Lobster Sacchettini add $3.00 extra

Pasta “beggars purses” filled with 
Maine lobster, ricotta and parmesan 
cheese, served with fresh marinara or 
tomato cream sauce

Vegetable Agnolotti
Fire roasted eggplant, zucchini and 
sweet red pepper with mozzarella and 
ricotta cheeses served with homemade 
tomato basil cream sauce

Pasta Entrée 
Toppers
Grilled marinated chicken 
breast $2.95 pp

Sautéed gulf shrimp $3.99pp 

�Jumbo lump blueclaw crabmeat 
$3.99pp

Executive Lunch Buffet 16.95
Choice of Gourmet Salad, Entrée, (2) Sides and rolls and butter.  
Add another entrée for $3.95

Vegetable Side Dishes
Grilled asparagus with lemon caper and pine nuts  Green beans  
with toasted almond, parsley, extra virgin olive oil  Lemon Glazed 
Carrots  Green beans with julienne carrots  Wok seared vegetables 
 Ratatouille  Maple whipped sweet potatoes  Sautéed spinach with 
garlic  Grilled summer vegetables  Wild rice with cranberries and 
almonds  Potatoes au gratin  Herb roasted red bliss potatoes  
 Garlic mashed potatoes  Traditional bread stuffing
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Build Your Own Fajita
$15.95 pp 
Grilled and Marinated Chicken and  
Flame Broiled  Flank Steak
Accompanied by flour tortillas and served with sauteed trio 
of sweet peppers and onions, house made guacamole, aged 
cheddar and Monterey jack cheeses, pico de gallo, and sour 
cream.

Includes green market salad and choice of spanish rice or 
chips and salsa

Build Your Own  
Burger Buffet
$13.25pp 
8oz USDA Choice Angus Beef Hamburgers 
served with choice of :
Cheddar, Swiss, American Cheese, Beefsteak tomatoes, 
hickory smoked bacon, Red onion, crispy lettuce and pickles 
Accompanied by garden salad

Southwest Grill
$16.95pp
Chili Glazed Flank Steak and Herb Marinated Breast of Chicken

Potato Salad
Roasted red pepper potato salad, smoked bacon, trio of peppers

Southwest Salad 
Baby Romaine, black beans, cheddar cheese, tortilla strips, chipotle ranch 
dressing 

Accompanied by Grilled vegetables Artisan rolls and sweet butter

Gourmet Salad Bar  
$15.95pp

Make your own
California mixed spring greens

Sides of 
Tomatoes, cucumbers, carrots, olives, grated pecorino romano cheese,  
sweet red peppers, Feta cheese. 

Three Dressings
Homemade balsamic, Caesar and blue cheese.  

Accompanied by Grilled chicken breast, grilled london broil and shrimp * add 
$2.00 extra pp  for shrimp

Asian Flavor
$18.95 pp

Oriental Pasta Salad 
Served with Snow Peas, Scallions, Napa Cabbage and Sesame Dressing

Wok Seared Asian Vegetables
Shitake Mushrooms, Bok Choy, Asparagus, Eggplant, Snow Peas and Red Peppers

Chicken Teriyaki
Sautéed Pineapple and Green Onions, Served with Sweet Coconut  Rice

Gourmet Sweets Tray

Taste of 
Philly
$16.95 PP

Soft Pretzels 
with Spicy Mustard

Choice of 2 Sandwiches 
» �Traditional South Philly 

Cheesesteak with Sautéed 
Onions

» �Assorted Deli Style Hoagies 
of your Choice

» �Italian Style Roast Pork 
with Natural Juices served 
with Bakery Rolls

» �Chicken Cutlet with 
Broccoli Rabe and 
Provolone Cheese

Assorted Italian  
pastries
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North Carolina Picnic 
Buffet
$18.50 pp

Green Apple Coleslaw
 Fresh Cabbage, Carrots and Honey 

Grandmas Old Fashion Crispy Fried Chicken or 
BBQ Baby Back  Pork Ribs

Sweet Florida Corn 
with Butter

Homemade Corn Muffin

Southern Pecan Pie

The Moroccan 
$16.95pp
Moroccan Chicken
Grilled breast with Moroccan spices

Green Salad
Mixed green salad with feta cheese and herbed vinaigrette

Hummus and Pita
Roasted red pepper hummus, grilled pita

Couscous and Vegetables
Saffron couscous, Mediterranean grilled vegetables

Tuscan Feast
$21.95 pp

Buffalo Mozzarella 
New Jersey Tomatoes and Garden Basil

Baked Ziti 
 Homemade Tomato Sauce, Ricotta Cheese and Mozzarella

Chicken Breast Picatta or Chicken Marsala 
Entrees served with mixed sautéed vegetables, rolls and 
butter

Mini Italian Pastries including:
Canolis, Eclairs, Cream Puffs and Assorted Homemade Italian 
Cookies

Thanksgiving Lunch 
$18.95 pp

Autumn Salad
Mixed Greens, Apples, Roasted Walnuts and Blue Cheese

Fresh Free Range Turkey 
Sausage and Bread Stuffing, homemade Mashed Potatoes 
and Gravy

Green Beans
Almonds and Brown Butter

Dinner Rolls and Corn Bread Muffins

Homemade Apple Pie


