August Features
Corporate and Casual Catering
(513) 272-1490. fax 513-272-1494

GOT MEETINGS? Get Aynie’s!

Let our “Specialists” Make Everything Easy, Effortless & Enjoyable

All Inclusive Buffets
$11.95 pp/ 10pp
minimum

Grilled Chicken (or Salmon)
with Basil Chimichurri

Summer Sandwich
Buffets
$10.95 pp/ 10pp
minimum

August Sandwich Deal

Herb marinated chicken grilled and
topped with Basil Chimichurri
Sauce. Served with roasted summer
veggies and red potatoes, tossed
garden salad and fresh baked bread
with butter.
Substitute salmon for an additional

Assorted sandwich and wrap tray
served with
Summer Couscous Salad,
Strawberry Fields Salad and
Assorted Dessert Tray.

Burrito Bar

Mini assorted sandwiches served
with Summer Corn Chowder,
Strawberry Fields Salad and
assorted Cookie Tray.

$1.25 per person.

Your choice of Chipolte Chicken
or Carnitas (10 person minimum
per protein). Served with fresh
tomato salsa, shredded cheddar,
sautéed peppers and onions, flour
tortillas and sour cream. Aynie’s
Black Bean Salad and Cilantro
Lime Rice served on the side.

Summer Salads
Lg.49.95, serves 12-15
Sm.34.99, serves 8-10

Mini Sandwich
Assortment

Strawberry Fields Salad

Sour Cream and Cheddar
Macaroni Salad

Order on a Tray or
Nosh Box

Roast Chicken on Focaccia
Roast Chicken topped with
pickled red onion, fresh
mozzarella, sliced avocado,
green leaf lettuce and honey
dijon . Served on Focaccia

Turkey Ranch Club

Fresh roasted turkey breast on
multigrain ciabatta with bacon,
lettuce and tomato. Topped with
Aynie’s Homemade Ranch.

Dill Tuna Salad

Albacore Tuna blended with
lemon, green onion, dill, celery
and light mayo. Served on a
seeded bagel with green leaf
lettuce and thinly sliced,
hardboiled egg.

Santa Fe Chicken Wrap

Summer Corn
Chowder

Creamy Corn Chowder loaded
with fresh crisp corn, red and green
Toasted Couscous Salad with peppers, redskin potatoes, celery
Summer Vegetables
and topped with diced
Toasted pearl pasta tossed with
tomatoes and basil.
roasted corn, grilled zucchini,
Served by the crock.
yellow squash, peppers and grape
Each
crock serves 12-15
tomatoes in a white balsamic
$59.95/crock
vinaigrette.
Mixed greens topped with fresh
sliced strawberries, toasted
almonds and Feta cheese.

Sandwich Features

August Boxed Lunch
$10.45/Box

Heirloom Stuffed Tomato

Heirloom tomato served on a bed of
mixed greesn and stuffed with your
Not your mama’s Macaroni
choice of Aynie’s Dijon Chicken
Salad! Macaroni mixed with sour
Salad or Dill Tuna Salad. Served
cream, celery, crunchy pickles, red
with a fresh baked bread and
peppers, cheddar cheese, green
chocolate chip cookie.
onions and fresh herbs.

Roast chicken, sliced cheddar,
fresh black bean salsa, crunchy
tortilla strips and green leaf
lettuce served in a wrap.

Breakfast Feature
$9.50 pp/ 10pp minimum

Individual Quiche

Individually baked quiche
served with fresh cut fruit and
coffee or juice/bottled water.
Includes your choice of Three
Cheese, Spinach Feta or Bacon
and Cheddar Quiche.

