BREAKFAST TRAYS
Breakfast Sandwich Platter An
assortment of specialty breakfast sandwiches made with
smoked ham, sausage, sugar cured bacon and cheese
with fresh scrambled eggs on toasted English muffins

S-$75, M-$90, L-$105
Pan Baked Deep Dish French Toast
Our house made specialty served with maple flavored
syrup and assorted fresh fruit

half pan-$45, full pan-$75
Fresh Fruit Platter an assortment of
seasonal fresh fruits

S-$45, M-$60, L-$75
Yogurt Fruit & Granola Parfait
$2.95 each
12oz Fresh Orange Juice Cups
$1.95 each
96oz Fresh Brewed Coffee
$14.95
96oz Gourmet Hot Chocolate
$21.95
our catering goal is simple…

to make you and
your guests happy!
...want something that isn’t on the menu?
...have a question?
...or just ready to order?
please contact us…
email: info@mixflagstaff.com
phone: 928.774.8200

DETAILS
Name: ______________________
Cater Date: __________________
Contact Phone: _______________
Contact Email:________________
Pick up/Delivery Time: ______a/p
Address: ____________________
____________________________
____________________________
Number of People: ____________
Utensils: YES / NO
Plates: YES / NO
Payment: VISA MC AMEX

catering
menu

DISCOVER
Card # _______________________________
Expiration Date: ___/____
Special Instructions:

____________________________

parties,
meetings,
events,
weddings.

____________________________
____________________________
Taken By:
Date:
______________________________________

•••••••••••••••••••••
Notes to mixers...
All dressings are served on the side.
Attach all individual order forms to this sheet.
Note item description on outside of each box/
tray/platter.

mixflagstaff.com
928.774.8200
in the old town shops
corner of Birch & Leroux
downtown flagstaff

SINGLE SALADS
Classic Caesar $8.95 Crisp romaine,
pecorino romano & croutons tossed with Caesar
dressing and choice of protein… chicken or turkey

SANDWICH TRAYS
How many people will a party tray serve?
Small 10-14, Medium 15-20, Large 21-25
(approximate, please allow for heavy or light eaters)

Classic Cobb $9.95 Mixed greens,
chopped bacon, avocado, chicken, egg, blue cheese,
tomato and red onion tossed with Balsamic Vinaigrette

Southwest $9.95 Crisp romaine, black
bean salsa, roasted corn, shredded cheddar, avocado &
pumpkin seeds tossed with chipotle-citrus finished with
grilled chicken (fair warning… our Chipolte Citrus
dressing has a spicy kick)

Ginger Salmon $12.95 Mixed greens,
tossed with carrot, celery, broccoli, green onion and
sweet ginger dressing. Topped with Grilled Salmon

Greek $9.95 Crisp romaine, cucumber,
tomato, red onion, olives, feta cheese and beef tips…
tossed with Balsamic & served with a side of hummus

SINGLE SANDWICHES
Killer BLT $9.95 Toasted pretzel bread
with chipotle mayo topped with lots of Applewood
smoked bacon, romaine lettuce, tomato

Roasted Turkey $9.95 House roasted
turkey served on a pretzel bun with lettuce, tomato,
onion, and boursin cheese, finished with honey-Dijon

Tuna Salad Melt $8.95 Served on multigrain bread with lettuce, tomato, onion & sprouts,
cheese and melted on our Panini press

Berry Chicken Salad $8.95 Grilled
chicken, dried cranberries, celery and walnuts tossed
with house-mayo served on sourdough bread with

Signature Sandwich Tray Assortment
of our most popular signature sandwiches Roasted
Turkey, Killer BLT, Veggie Wrap

S-$85, M-$105, L-$125
Deli Cold Cut Tray Assorted Breads
(Sourdough, 9 Grain & French) together with Assorted
Meats (Ham, Turkey, Salami) and Cheeses (Cheddar,
Provolone, Havarti) with lettuce & tomato and mustard
& mayonnaise (on side)

S-$75, M-$90, L-$110
“Salad” Sandwich Tray Assorted
Breads (Sourdough, 9 Grain & French) with an
assortment of our house berry chicken salad, almond
chicken salad, and tuna salad.

S-$65, M-$80, L-$95
Signature Wrap Tray Assortment of our
house specialty signature wraps; chicken avocado club
wrap, blackened Cajun steak wrap, roasted turkey &
ham club wrap

S-$100, M-$115, L-$130
Vegan Wrap Tray Assortment of our

SALAD TRAYS
Garden Salad Tray Crisp romaine topped
with tomatoes, carrots, cucumbers with our house made
balsamic vinaigrette & ranch dressings on the side

S-$20, M-$25, L-$30
Southwest Salad Tray Crisp romaine,
topped with black bean salsa, roasted corn, shredded
cheddar, avocado & pumpkin seeds and grilled chicken
with our house made chipotle-citrus dressing on the side

S-$40, M-$50, L-$60
Classic Cobb Salad Tray Mixed greens
topped with chopped bacon, avocado, chicken, egg, blue
cheese, tomato and red onions with our house made
balsamic vinaigrette dressing on the side

S-$40, M-$50, L-$60

All trays available for pick up,
some with less than 24 hours notice!
(please inquire)
In home catering available.
Delivery, plates & serving utensils at
additional charge

house vegan specialty wraps; grilled vegetable wrap,
thai tofu wrap, and Aegean wrap

S-$85, M-$100, L-$115

•••••••••••••••••••••
Gluten free bread & croutons
available by request

SWEETS, etc
Assorted Cookies $6 per dozen
Bottled Water $1 each
Canned Sodas $1 each

