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MORNING EXPRESS	 $5.95
Breakfast pastries and bagels with condiments

COFFEE CAKE BASKET	 $7.95
House baked goods with whipped butter and fruit preserves

BAGEL EXPRESS	 $5.25
Sliced bagels with butter, jam, flavored cream cheeses
and fruit salad 

DELI BAGEL BAR	 $9.50
Smoked salmon, egg and tuna salads, red onion, cream cheese 
and capers

FARMHOUSE EGGS (12 Person Minimum)
Preparation style:
	 Muffin quiche	 $1.50
	 Scramblers	 $3.00
	 Deep dish quiche	 $3.95

•	 Farmhouse vegetable
•	 Bacon, chives and cheddar
•	 Ham and swiss
•	 Asparagus chevre
•	 Spinach, tomato and feta

BREAKFAST BURRITO	 $4.95
Stuffed flour tortilla, individually wrapped in foil

Ranchero Style (chorizo, green onions and salsa)
Three cheese and bacon

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Rise and Shine
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FRESH FRUIT TRAY
The season’s best: melons, pineapple, grapes and berries
		  Serves 15  $49.00 	
		  Serves 25  $65.95 	

FRUIT SALAD – side	 $3.00
The season’s best: melons, pineapple, grapes and berries

PF2U BAKED OATMEAL BREAKFAST	 $6.95
Organic oats, cider, dried apples and almonds
With whole grain toast, butter, jam and fruit salad

PF2U BAKED OATMEAL (a la carte)	 $4.00
Organic oats, cider, dried fruits and almonds

YOGURT PARFAIT	 $4.00
Vanilla yogurt layered with berries, granola and pure maple 
syrup

EXTRA PLATES
•	English bangers (2 per)	 $3.00
•	Bacon (3 per) 	 $2.50
•	Yukon home fries	 $2.00
•	Juices
	 Orange (½ gallon)	 $4.60
	 Cranberry  (½ gallon) 	 $4.60
	 Grapefruit  (½ gallon)	  $4.60

Rise and Shine
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Specialty Sandwich Trays
2U MINI GOURMETS	 $9.50
Variety of deli meats, cheeses and salads on petite 
rolls, thin sliced breads and lavosh
(2 deli salads included)
	 W/Chips only	 $7.50

PETITE EUROPEANS	 $10.50
Featuring tenderloin, smoked or roasted salmon, 
honey ham and sliced chicken
(2 deli salads included)

LAVOSH WRAPS	 $8.95
Handy sandwiches with deli meats, cheeses and 
salads
(2 deli salads included)

Make your own deli sandwich	 $9.50
Premium roasted deli meats and fine selection of 
cheeses, with hand sliced bread, condiments and 
relishes.
(2 deli salads included)
	 W/Chips only	 $8.50

PANINI PRESS SANDWICHES	 $7.95
Hot sandwiches on ciabatta bread individually 
wrapped 
(2 deli salads included)

•	 Roast beef with English cheddar
•	 Smoked turkey and brie
•	 Fresh mozzarella, tomato and pesto

EXECUTIVE BOXED LUNCH	 $10.95
Deli sandwich, side salad, hand fruit, petite brownie 
and cookie

BOXED LUNCH	 $9.95
Deli sandwich, chips, pickle and cookie

BAGGED LUNCH	 $7.95
Half deli sandwich, pickle, chips and a cookie

SOUP AND SANDWICH DEAL	 $9.50
Half deli sandwich and a cup of house made soup
(24 hour notice, 12 people minimum)

2U SUB SANDWICH	 $6.95
Variety of deli meats and cheeses, lettuce, tomato
and onion, chips or pretzels included

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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Garden Green Salads
Individually packaged salads with bread
Platter style salads add 50¢ per person

CHICKEN MANDARIN	 $8.95
Toasted walnuts, strawberries, mandarin oranges
and citrus vinaigrette

MAYTAG BLUE STEAK	 $11.95
Sliced sirloin, red onion, tomatoes, and Maytag Blue
with white balsamic pesto dressing

2 UNIQUE GREEK	 $5.95
Feta, red onion, tomatoes, cucumber, beets and olives
with pita chips and Greek dressing
	 W/Chicken	 $8.95

CHEF KELLI’S CHOPPED	 $8.95
Egg, bacon, chicken, cheddar cheese, tomatoes, 
cucumber and red onion, with green onion ranch

PF2U CURRIED TURKEY	 $8.50
Grapes, almonds, golden raisins and curried turkey 
salad served over greens with garlic herb dressing

SALMON SPINACH SALAD	 $11.00
Eggs, green beans, mushrooms and red onion with a 
mustard balsamic vinaigrette

LONE STAR BARBEQUE CHICKEN	 $8.50
Corn, peppers, black beans and tomatoes,
with chipotle ranch and crispy tortilla strips

CAESAR SALAD	 $5.95
Chopped romaine, shredded parmesan and croutons
	 W/Chicken	 $7.95

SIMPLY TUNA	 $7.50
A generous scoop of albacore tuna salad on chopped 
romaine, tomato wedges and cornichons

GREENS GALORE	 $12.00
Choose any 2 of the above salads, add a side of fruit 
or cup of soup (salads presented on platters or in 
large bowls)

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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LEMON KISSED CHICKEN
Lemon chardonnay sauce, artichokes and capers

CRUSTY MUSTARD CHICKEN
Dijon, honey and coarse breadcrumbs

SPA CHICKEN
Topped with fresh tomato & spinach ragu

GINGER CHICKEN SAUTE’
With house ginger sauce

APPLE ONION PORK LOIN
Cider glazed pork, apple chutney

BEEF STROGANOFF
Wide egg noodles and sour cream

BEEF MEATLOAF
Topped with tomato sauce

HAND CUT SALMON FILETS
Herb, mustard or teriyaki glazed

TUSCAN CHICKEN
Tomato garlic sauce, chevre and proscuitto

ROASTED TURKEY BREAST
Sliced turkey breast, pan gravy

SEASONED FLANK STEAK
Country mustard, garlic and balsamic vinegar

HERB GRILLED CHICKEN BREAST
Fresh chopped herbs, garlic and virgin olive oil

SLICE BEEF TOP ROUND
Horseradish sauce

BRAISED BEEF TIPS
With mushrooms

Excellent Entrées
All corporate lunch entrées are served with bread basket

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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& Simply Sides
Perfect accompaniments to entrée selections

2 sides with any entrée	 $10.95
3 sides with any entrée	 $11.95
4 sides with any entrée	 $12.95
Add a second protein	 $4.00

MICHIGAN GREENS
FARMER’S MARKET GREENS
MEDITERRANEAN GREENS

CAESAR SALAD
BISTRO VEGETABLES

Potatoes, carrots, onion, squash and peppers

STIR FRY VEGGIES
GINGER GLAZED SWEET POTATOES

or CARROTS
STEAMED BROCCOLI TREES

or ASPARAGUS SPEARS
GREEN BEANS

or PEAS

MINTED PEAS AND CARROTS
BRAISED CREAMED CABBAGE

CORN BAKE
PLAIN JANE MASHED POTATOES

POTATO GRATIN
HERB ROASTED REDSKINS

ASIAGO RISOTTO
BROWN RICE PILAF

SAGE STUFFING WITH GRAVY
PASTA POMODORO
PASTA PRIMAVERA
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The Extra-Ordinary Meal
We respectfully request a 48 hour notice and a minimum of 10 people for the following menu selections

RODEO CHICKEN	 $9.95 	
Barbeque chicken breasts, spicy cheddar corn bake
and creamy coleslaw with buttermilk biscuits			 

CHICKEN FAJITA BAR	 $10.95 	
Make your own fajita with seasoned chicken,
grilled peppers and onions, house salsa and
cheddar cheese accompanied with Spanish rice			 

BLUE PLATE SPECIAL	 $10.95 	
Meatloaf, steamed green beans, mashed potatoes
and buttermilk biscuits			 

BIG FAT GREEK LUNCH	 $10.95 	
Grilled chicken souvlaki with pita, condiments
and sauce with 2U Greek salad and spinach pie			 

TAKE ME OUT TO THE BALL GAME	 $6.95
(2 dogs per person) 
Natural casing dogs with relish, diced onion, catsup, 
mustard, chips and our house made caramel corn

SOPHISTO JOES	 $6.95 	
Less sloppy sloppy joes (we use sliced beef chuck) on 
grilled onion roll with chips and creamy coleslaw		

STEAK or CHICKEN ENCHILADAS	 $7.95 	
Seasoned flank steak, smoky chipotle tomato sauce with 
black beans and rice, crispy flour tortillas		

NOODLE BOWL	 $6.95 	
Peanut chicken or just veggies, with Udon noodles and 
house made soy ginger sauce, crispy wonton threads 
and a vegetable spring roll		

CHICKEN POT PIE	 $6.50 	
Herb phyllo crust, with farmer’s market green salad

BEEF or TURKEY STEW	 $6.95 	
With farmer’s market green salad and bread basket

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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PASTA CAPONATA* 	
Roasted eggplant, tomatoes and artichokes over 
pappardelle noodles		

BAKED THREE CHEESE PASTA 	
Cheddar, parmesan and cream cheese		

SPAGHETTI AND MEATBALLS 	
House made red sauce		

PENNE ALFREDO* 	
Parmesan garlic cream sauce, peas and julienne 
vegetables

PASTA ADRIANNA* 	
Tomatoes, onion slivers, spinach, pine nuts, roasted 
garlic red sauce				 

PASTA PRIMAVERA* 	
		

SPINACH AGNOLOTTI 	
Ricotta and spinach filled pasta with basil cream or 
house red sauce			 

BOWTIE SHRIMP 	
Bowtie pasta, sauteed shrimp, peas, asparagus and 
peppers in a lemon infused olive oil			 

BAKED PENNE and SAUSAGE 	
Ricotta and mozzarella cheeses, red sauce and mild 
Italian sausage, roasted tomatoes and spinach		

CHEESE TORTELLINI* 	
Spinach, tomatoes, and onions in house red sauce

PASTA MARINARA* 	
Fresh basil and cheese		

Perfect Pastas
All pasta entrées include your choice of salad

and bread basket for $6.95 per person.
Add a second pasta for $3.00

10 person minimum

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

7 8

*Add Chicken for an additional 50¢ per person
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FRESH FRUIT TRAY
The season’s best: melons, pineapple, grapes and berries
		  serves 15	 $49.00 	
		  serves 25	 $65.95 	
FRESH VEGETABLE CRUDITÉS with 2 unique dips 

		  serves 15	 $39.95 	
		  serves 30	 $62.95 		

ROASTED VEGETABLE	 serves 20	 $69.95 	
Roasted garlic “butter” and toasted focaccia

PRIME BEEF TENDERLOIN		 $169.95 	
Caramelized balsamic onions, petite rolls		
and cold sauces		

CLASSIC CHEESE	 serves 15	 $59.95 	
		  serves 30	 $79.95 	

SIMPLY SWEET BRIE	 serves 25-30	 $75.95 	
Topped with pears, pecans and brown sugar glaze		

BAKED BRIE EN CROUTE	 serves 25-30	 $75.95 	
Filled with fruit chutney and wrapped in puff dough

Perfect Platters & Superb Snacks

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

9 10
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SAGE ROASTED TURKEY 		  $65.95 	
Petite rolls and cold sauces		

SPIRAL HONEY HAM		  $89.95
Fruit chutney, mustards, biscuits and rolls			 

SALMON 3 WAYS		 $109.95 	
Choose one of these varieties: smoked,
poached or roasted		

CHIPS AND SALSA 		 $45.00 	
Roasted tomato and salsa verde			 

TEX-MEX DIP		  $54.95 	
Layered black bean dip with house fried
corn tortillas	

SATAY BASKET		  $99.00 	
Chicken, beef and portobello

NIBBLERS DIP BASKET		 $54.95 	
Choose two dips, spinach artichoke, feta red pepper, 
golden onion, roasted garlic herb or three cheese.
All surrounded by lavosh and pita chips, crackers
and crostini				  

THIS AND THAT		  $99.00 	
A little something for everybody, lavosh spinners, 
spinach triangles, fruit skewers, cheese wedges
and petite dessert bars with cookies		

MEDITERRANEAN DIP BASKET		  $59.95 	
Tomato hummus, tabooleh and feta spread
with pita and lavosh chips, crostini

HALF BAKED BRIE		  $39.95
With garnish, crackers and breads

BAKED ARTICHOKE DIP		  $30.95
Served warm with breads and crackers for dipping

All platters on this page serve 15-20 people

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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Perfect Platters & Superb Snacks
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DEVILED EGGS	 $9.00	

ASSORTED SUSHI ROLLS	 $15.00

FLATBREAD PIZZA 	 $15.00

SPINACH TRIANGLES	 $15.00

CHICKEN QUESADILLAS (6 whole folded)	 $18.00

CRUSTY MUSTARD CHICKEN TENDERS	 $18.00

PEAR BRIE TARTLETS	 $18.00

ASSORTED EMPANADAS	 $21.00

PRETZEL POPPERS	 $21.00

TENDERLOIN or CHICKEN BISCUITS	 $21.00

VEGGIE SPRING ROLL	 $21.00

SEAFOOD CAKES	 $24.00

COCONUT SHRIMP	 $27.00

Appetizers by the Dozen

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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Snack Packs
All snack packs are $5.00 per person.

10 person minimum

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

2U-One
	 Assorted fine sliced cheeses, fruit skewers, nuts, 

crackers and breads 	

2U-Two
	 An array of sliced salamis, roasted tomato Chevra 

spread, olives, nuts, breads and crackers

2U-Three
	 Tomato hummus, lemon chicken satays, spinach pie
	 and pita chips

2U-Four
	 A variety of cocktail lavash slices, double cream Brie, 

grapes, berries and crackers
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DESSERT EXTRAVAGANZA 	 $3.50 per person	
Fancy pants miniatures

FLOURLESS CHOCOLATE CAKE	 $2.95 per person	
Raspberries and cocoa dust		

MIDNIGHT CHOCOLATE MOUSSE PARFAITS	 $2.95 per person	
Chocolate, white and espresso mousses

APPLE JONATHAN CAKE	 $2.50 per person	
With whipped cream

PETITE SWEETS	 $2.50 per person
Assortment of petite cookies, brownies and dessert bars

SEASONAL FRUIT CRISP	 $2.50 per person	
With whipped cream

JUMBO COOKIES and BROWNIES	 $2.25 per person	

Tempting Desserts
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Tempting Desserts

COZMO CORN	 $1.95 per piece 
The popcorn of the future!  Served in individual bags

CHOCOLATE DIPPED PRETZELS	 $1.50 per piece 

CHOCOLATE DIPPED STRAWBERRIES	 $1.50 per piece 

KRISPIE TREATS	 $1.50 per piece 
Original snap crackle and pop squares

MINI PARFAITS	 $1.50 per piece 
Choose from:  Lemon curd, chocolate mousse,
orange cream or very berry

JUMBO COOKIES	 $1.50 per piece 

XL BROWNIES	 $1.25 per piece 

PETITE COOKIE ASSORTMENT	 $1.25 per piece 

MINI CUPCAKES	 $1.00 per piece 
Seasonal variety

One Dozen Minimum Please
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Order Information
We respectfully request a minimum order of 10 guests 
placed 24 hours prior to the event time. A 24 hour 
cancellation notice is required. We do realize last minute 
occasions are common, please give us a call and we will 
do all we can to assist with your plans.

Special Requests
Our team of professionals welcomes the opportunity to 
create custom orders for your special occasions. Please let 
us know how we may be of service!

SMALL SET-UP
BLACK HI- GLOSS     $.50
CLEAR PRESTIGE     $1.00

6” plates, forks, cocktail napkins
and 8 ounce cups

LARGE SET-UP
BLACK HI- GLOSS     $1.00
CLEAR PRESTIGE      $1.50

10” plates, forks, knives, tri-fold napkins 

DISPOSABLE CHAFERS
$9.95

Chafer stand, two sterno and water pan

Beverages & Set–Up

Delivery Service
Delivery service is available from 7:30 a.m. to 5:00 p.m.

There is a minimum charge of $10.00  for delivery.  Deliveries outside of the surrounding area may be higher.
Food is presented on high gloss black platters and black bowls, hot items in foil half or full pans.

All serving containers are disposable for minimal clean up. 

SODA BY THE CAN	 $1.35
Coca Cola products
VITAMIN WATER	 $1.65

BOTTLED WATER	 $1.35

SNAPPLE	 $1.50

15 16
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2 Unique Catering

15 16

2 Unique Caterers & Event Planners is a 
full service, off-premise catering company 
that has been successfully providing 
corporate and private client catering since 
1991.  

2 Unique was founded on the premise 
that every custom menu and event is a 
reflection of our client’s personality, theme 
and atmosphere.  Our emphasis is on the 
exquisite blending of flavors and textures, 
and the artistic presentation of cuisine. 

What began as a concept is still 
our principal approach today.  We are 
committed to using only the finest whole 
and organic ingredients.  We will deliver 
an unparallel level of integrity and attention 
to detail from menu creation through event 
execution.

Many of our corporate clients entrust 
us with their private affairs.  We commit 
ourselves to learning the nuances of your 
event – so you can be confident that all 
your company’s events will be a success!
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2 Unique Event Planning
From grand openings and trade 

shows to annual meetings, holiday 
parties, corporate event planning, 
and employee recognition dinners,  
2 Unique Caterers & Event Planners will 
work together with you to customize 
a celebration that combines creative 
ideas with your corporate image. We 
can create everything from small events 
of 10 to large events with thousands of 
attendees.

Starting with the initial phone call to 
the event follow up, 2 Unique Caterers 
& Event Planners will surpass your 
expectations. 2 Unique Caterers & Event 

Planners manages, corporate, business 
and special event planning, and is 
made up of a well-trained professional 
staff of event managers. Our event 
planning company has spent many 
years cultivating relationships with other 
support vendors in the event planning 
industry and can assure its clients high-
quality services.

By personalizing your event, we 
create an affair that will leave your 
guests with a lasting impression.

Contact one of our sales managers 
to plan your next important event.
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Healthy Organic Meals 
Delivered To Your Table!

pure food 2 U delivers organic, freshly prepared authentic family 
meals to your home. Everything we deliver is made from scratch.

We provide breakfast, lunch, dinner, snack foods and organic 
goods. We do it all!  

Our food: We use real and pure 
foods to enrich your life. We select 
natural and organic foods - foods mini-
mally processed and free of ingredi-
ents: artificial colors, flavors, sweeten-
ers, synthetic preservatives, 
hydrogenated oils, stabilizers, emulsi-
fiers, growth hormones and antibiot-
ics.  The vast majority of our dishes are 
made with organic, free-range, natural 
products, produce and meat.  Our 
standard is as whole and close to the 
vine as possible.  (You can’t pick high 
fructose corn syrup from anywhere!)

Our passion: pure food 2 U under-
stands how hard it is to find, prepare 
and serve wholesome food.  We be-
lieve healthy animals and fish raised 
with care and integrity provide the 
most flavorful and nutritious proteins 
available.  We also believe eating 
fresh fruits and vegetables grown from 
a sustainable garden makes good 
healthy sense.  We strive to create 
dishes from these ingredients that are 
rich in flavor, texture and aroma.

w w w . p u r e f o o d 2 u . c o m
organic  |  free range  |  nutrient dense  |  vegetarian  |  vegan  |  gluten free  |  gluten & casein free

keeping it real!
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