SALADS

Grilled Vegetable Salad 5.25
Grilled Zucchini, Squash, Cauliflower, Broccoli, Peppers and Carrots
with Hummus, Olives and Feta Cheese

Curry Chicken Pasta Salad 6.25
Radiatore Pasta with Chicken, Mango, Walnuts and Red Grapes

BBQ Chicken Pasta Salad 6.25

Radiatore Pasta with Sweet Corn, Black Beans and Cilantro

Sun Dried Tomato Pasta Bowl 5.95
Gemelli Pasta with Sun-dried Tomatoes, Basil, Spinach, Vegetables
and Fresh Mozzarella Cheese

Tuna Nicoise 6.25

Creamy Tuna with Fresh Green Beans, Tomatoes, Olives,
Red Potatoes, Boiled Egg and Olive Oil

Chinese Chicken Salad 6.25
Marinated Chicken with Shredded Lettuce, Bean Sprouts,
Cucumbers, Cabbage, Bell Pepper and Peanut Dressing

My Chef Salad 6.25
Romaine Hearts with Red Grapes, Tomatoes, Bleu Cheese,
Cucumbers, Turkey and Ham

SW Caesar Salad 6.25
Romaine Hearts with BBQ Chicken Caesar Salad, Pepper Jack
Cheese and Crispy Tortilla Strips

Tropical Chicken Salad 6.25
Frisee Lettuce with Chicken “Sex on the Beach” Salad, Mango,
Coconut and Kiwi

Beef Fajita Wedge 6.25
Romaine Hearts with marinated Beef Fajita Meat, Bleu
Cheese, Tomatoes, Onion and Cucumbers

Chicken with Goat Cheese 6.25
Mixed Baby Greens with Grilled Chicken, Texas Goat Cheese,
Granola and Tomatoes

Salmon Salad 6.25
Spinach with Baked Salmon, Tomatoes, Chopped Egg, Feta
Cheese, Capers and Red Onions

Greek Salad4.25

Romaine Hearts with Feta, Peppers, Cucumbers, Onions and Olives

ENTREES

Chicken Pasta 6.25
Penne Pasta with Chicken Breast, Marinara Sauce and Parmesan
Cheese

Vegetable Pasta 4.95
Penne Pasta with Marinara Sauce, Grilled Vegetables and
Parmesan Cheese

Spaghetti Bolognese 5.25
Spaghetti with Homemade Bolognese Sauce, Marinara and
Parmesan Cheese

Pasta “Primavera” 5.95
Spaghetti with Grilled Vegetables, Parmesan, Herbs, Garlic and
Extra Virgin Olive Oil

Beef Fajita 6.25
Marinated Beef with Spanish Rice, Black Bean Salad, Bell Peppers
and Onions

Tagine Chicken 6.25
Spiced Chicken Breast with Roasted Vegetables, Cinnamon Cous
Cous, Almonds and Raisins

Chicken Nicoise 6.25
Grilled Chicken Breast with Smashed Potatoes, Green Beans,
Tomatoes and Olives

Chicken Cordon Bleu 6.25

Chicken Breast Stuffed with Swiss Cheese and Ham with Smashed
Potatoes and Green Beans

Cajun Chicken 6.25

Cajun Spiced Chicken Breast with Rice and Green Beans

House Roast Beef 6.25
Thinly Sliced Roast Beef with Mashed Potatoes, Green Beans and
Mushrooms

Macaroni and Cheese 5.75
Radiatore Pasta with Creamy Cheese Sauce and Fresh Broccoli

WRAPS

Middle East 5.75

Turkey Breast with Hummus, Sprouts, Cucumbers and Tomatoes

Moroccan 5.75
Marinated Chicken with Cous Cous, Roasted Vegetables,
Almonds and Raisins

Greek 5.25
Grilled Zucchini, Yellow Squash, Peppers, Carrots and Broccoli with
Feta Cheese and Hummus

American 5.75
Smoked Ham with Bacon, Cheddar Cheese, Tomatoes and Lettuce

Sex on the Beach 5.75
Chicken Salad with Almond, Apricot, Cranberry in a Creamy
Orange Sauce

Caesar 5.75
Chicken with Celery, Tomato, Olive Tapenade and Creamy Caesar
Dressing

Mexican 5.75
Marinated Beef Fajita Meat with Spanish Rice, Peppers and Onions

Texas 6.25
Smoked Beef Brisket with Pepper Jack Cheese, Roasted Corn, Black
Beans and Barbecue Sauce

Indian 5.75
Curry Chicken with Walnuts, Grapes and a Mango Mayonnaise
Sauce

Italian 6.25
Ham, Salami, Mortadella, Copocollo, Fresh Mozzarella, Roasted
Peppers and Olive Tapenade

Horseradish Beef 6.25
House Roasted Beef with Horseradish Cream, Roasted Onions,
Tomatoes and Cheddar Cheese

BBQ Chicken 5.75
BBQ Marinated Chicken with Black Beans, Corn, Cilantro and Lime

Custom Made Hot Sandwiches Available. Please see our sandwich




BREAKFAST

Fresh Baked Pastries
Blueberry-Lemon Muffin 1.25
Banana-Walnut Muffin 1.25
Whole Grain Raisin Muffin 1.25
Chocolate Cheesecake Muffin 1.25
Fresh Assorted Bagels .65
Pecan-Honey Sticky Buns 1.50
Apple-Date Turnovers 1.50

Cereals

Apple-Date Oatmeal 1.95

Honey-Pecan Granola 3.50z 2.95/160z 10.95
Five Grain Cereal 2 0z 1.95/80z 5.95

Wpraps and Sandwiches

Ham, Egg and Cheese Croissant 3.25
Bacon, Egg and Cheddar Wrap 3.25

Grilled Vegetable and Egg White Wrap 2.75
Sausage, Egg and Cheddar Wrap 3.25

Other Breakfast ltems
Assortment of Yogurts Including:
Dannon Yogurt .99

Horizon Natural Yogurt 1.19

Silk Soy Yogurt 1.09

Fresh Fruit 70z 2.59
Odwalla Natural Juices 2.49/2.99

DESSERTS

Cakes and Pies [by the slice)

Whole cakes and pies available with advanced notice.
Chocolate Almond Mousse Cake 2.50
Chocolate Sponge Cake Layered with Light Chocolate Mousse and
Toasted Almonds

Key Lime Tart 1.50

Fresh Key Lime Juice in a Graham Cracker Crust

Seasonal Cheesecake 2.25

Rich Cheesecake Made with Seasonal Flavorings in a Graham
Cracker Crust

Italian Cream Cake 2.25

Moist Cake with Pecans, Toasted Coconut

and Sweet Cream Frosting

Chocolate Bread Pudding 1.75

Rich Bread Pudding Made with Croissant, Chocolate Chunks
and Pecans

Homemade Apple Pie 1.95

Fresh Granny Smith Apples with Dates, Cinnamon and Clove

Individual Desserts

Vanilla Créme Brulee 2.25
Rich Custard with Vanilla Bean and a Crispy Sugar Crust
Flan 1.50

Creamy Vanilla Custard with a Sweet Caramel Glaze
Chocolate Eclairs 1.95

Light Pastry Filled with Sweet Cream and Chocolate Glaze
Chocolate “Box” 3.75

Rich Chocolate Cake Layered with Raspberry, Ca

Assorted Cookies-and-Browni

el and Cream
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Market Menu

Beyond the Box

“Inspared Meal Solufions'

325 N. Saint Paul
Dallas, Texas 75201
entrance on the corner of Pacific and Ervay
214-880-4830

See our full catering menus at
www.foodbeyondthebox.com
We deliver downtown!
Open Monday thru Friday 7-7
with 50% off Fridays from 5pm-7pm



