
handcrafted food
ORGANIC

FRESH
CULINARY PERFECTION

A T  T H E  G A R D E N S

$28 per 
person

START HERE

FRESCA SALAD
Arugula - Romaine - Panchetta - Tomato
Asiago Cheese - Croûtons - Apple Basil Dressing

SEASONAL GOURMET SALAD 
Please see seasonal menu for availability

APPLE CHICKEN WALNUT + $2pp
Chicken - Apples - Celery - Walnuts - Almonds
Romaine - Arugula - Raspberry Dressing

SALAD SELECTION
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SHRIMP SCAMPI WRAP + 2PP
Shrimp - Tomato - Arugula - Mayo
Asiago Cheese -  Asiago Wrap

Grilled Cuban Panini
Pulled Pork -  Pickles - Ham - Mayo 
Mustard - Pepper jack Cheese 

SEASONAL TACOS
Please see seasonal menu for availability

AVOCADO TURKEY WRAP
Turkey - Avocado - Garlic Aioli - Tomato
Cheddar Jack Cheese - Romaine - Cucumber

SOUTHWEST CHICKEN WRAP
Blackened Chicken - Pico - Sour Cream -
Arugula - Cheddar Jack Cheese

BUFFALO BACON CHICKEN WRAP
Organic Chicken - Bacon - Buffalo Sauce - Arugula 
Red Onion - Gorgonzola - Tomatoes - Celery

CALIFORNIA BEEF SLIDERS + 3PP
Beef -  Arugula - Tomato - Sprouts - Avocado 
Garlic Aioli - White Cheddar Cheese

CRAB CAKE SLIDERS + 4PP
Blue Crab - Rustic Bread - Tomato 
Cajun Aioli - Arugula Lettuce Mix 
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HANDHELDS
  ADD 3RD OPTION +2PP

GOURMET SIDES
CHIPS AND PICKLES
Fresco Chips and Homemade Pickles

FRESCO VEGGIE SALAD
An assortment of cold marinated vegetables

FRESH FRUIT DISPLAY
See seasonal menu options available

ROASTED VEGGIES + $1PP
Poblano Pepper - Red Bell Pepper - Yellow
Bell Pepper - Eggplant - Zucchini 
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SODA + COFFEE + TEA + $4.00pp
Organic Coffee - Organic Tea

BEVERAGES

DESSERTS
LEMON BARS
Lemon bars topped with blackberry sage sauce. 

HOMEMADE BROWNIES 
Brownies topped with powdered sugar.

DESSERT SHOOTERS + 4PP
(Select One Homemade Shooter)
Key Lime Pie - Vanilla Berry Short Cake
& Cookies and Cream
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DECK menu

Additional options are subject
to package increase.

All prices and products subject to change without notice. 
Prices are subject to 9.75% sales tax and 20% gratuity. 

Version: FEB 2024



CULINARY PERFECTION

A T  T H E  G A R D E N S

Boxed lunch

fresco club sandwich $17
A true flavor explosion created with simple fresh
ingredients including smoked turkey, ham, pancetta,
tomato, organice romaine,  cheddar cheese, red onion,
and mayonnaise. Served on ciabatta square. 
 
AVOCADO TURKEY WRAP $17 
A true west coast sandwich with a Fresco Midwest flare.
Fresh Avocado, smoked turkey, organic romaine,
cucumber, cheddar cheese and mayonnaise.
Tightly wrapped within our classic spinach garden wrap.

tuscan chicken sandwich $17 
A succulent twist created with organic chicken, fresh
pablano pepper, organic romaine, tomatoes, asiago
cheese and a handcrafted garlic aioli. Served on a
ciabatta square.

FRESCO HANDHELDS
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freSCA SALAD $12
Organic romaine and arugula blend topped with pancetta,
diced tomatoes, organic medley tomatoes,  asiago
cheese and homemade brioche croutons. Drizzled with
homemade apple basil vInaIgrette created with apples. 
 
SOUTHWEST BBQ CHICKEN  $15 
Organic romaine lettuce tossed with black beans, red
beans, roasted sweet corn, diced tomatoes, and 
cheeses. Topped with all natural chicken, artisan BBQ
sauce, ranch dressing and tortilla strips.

Mango berry summer salad $12 
Our organic romaine and arugula blend paired 
with fresh strawberries, mango, sliced red 
onion, organic medley tomatoes, avocado and 
fresh -feta cheese. Lightly dressed with honey 
lemon vinaigrette.

FRESCO SALADS
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fRESCO FrUIT DISPLAY
Assorted fresh fruit 

Garden veggie DISPLAY
Assortment of vegetables based on the seasons.

CHARCUTERIE DISPLAY (+1pp)
Imported Meats - Imported Cheeses - Crackers - Berries

FARMERS BRUSCHETTA
Medley Tomatoes - White Balsamic Garlic - Basil

HOMEMADE MEATBALLS
Classic Italian - American BBQ - Teryiaki 

SELECT 4 OPTIONS FROM OUR TAPAS

S
TU

FF
E
D

m
us

hr
om

s BUFFALO CHICKEN
Blackened Chicken - Buffalo Sauce Spinach - Local Cheeses

GARDEN SPINACH
Mushrooms -  Cheeses Poblano & Red Peppers - Spinach

CRAB CAKE (+5pp)
Blue Crab - Yellow Pepper - Red Onion - Bread Crumbs  
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KOREAN BBQ STEAK (+2PP)
Korean bbq sauce - Steak skewer 

YAKITORI CHICKEN
All natural chicken - Ginger garlic soy sauce

Roasted vegetable
Mushrooms - Peppers - Squash - Onion Tequila
Lime Vinaigrette 
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FIRECRACKER SHRIMP (+2pp)
Blackened Shrimp - Bacon  Spicy Mayo sauce

BACON BLUE DEVILED EGGS (+2pp)
Organic Eggs - Blue Cheese Asparagus - Apple Smoked Bacon

EXOTIC ARANCINIS (+1pp)
Exotic Mushrooms - Asiago Cheese Risotto
Brie & Thyme Cream Sauce

ALL BEEF SLIDERS (+4pp)
Truffle Aoili - Arugula - Caramelized Onions 
Roma Tomato

CRAB CAKE BITES (+3pp)
Frescos Famous Mini Crab Cakes


