
When you’re low on time, i. go catering and delivery is high on quality. 
Whether you’re feeding an important client or a few friends, whether 
you’re at the office or at home, i. go goes there fast without charging 
accelerated rates. And the food is always fresh and delicious. 

Anywhere u. go i. go

catering & delivery from ingredient

www.ingredientrestaurant.com

Midtown Crossing 
3201 Farnam St. 402-715-4444

One Pacific Place
10317 Pacific St. 402-932-2544



Corporate Accounts
Need to charge your catering order? We’ll set you up  
so all you have to do is sign when we deliver. You can  
even have multiple accounts to help keep your billing 
straight.  Just ask for an application from your nearest 
Ingredient location.

Online Ordering
Place your order at ingredientrestaurant.com. Our catering 
staff will review it, confirm it and email a summary. Then 
we’ll keep your order on record to make reordering quick 
and simple.

Delivery
With a minimum order, our friendly staff delivers promptly 
Monday through Friday for a flat fee. We appreciate as 
much advance notice as possible, but we understand time-
sensitive situations.

i.cater
Ingredient makes any event special. We proudly offer 
complementary one-on-one consultations with our 
trained resident culinary managers. Whether your event is 
large or small, simple or sophisticated, Ingredient works to 
ensure it exceeds expectations and stays on budget.

box lunches
Box lunches served with your choice of hot pepper chips or crisp apple and a gourmet cookie. 
Bread choices include white, wheat or swirl-rye. All boxes can be upgraded to wraps for an 
additional $1.00.

Classic Sandwich: with lettuce and tomato.  
Meat choices: turkey, ham, roast beef.  
Bread choices: white, wheat or swirl-rye. Mayo and mustard on the 
side. $6.99.  Add cheese (American, Swiss or Provolone) 50 cents.

Signature Sandwiches:  For the slightly more discerning appetite!

Turkey Stack: Smoked turkey, provolone, crisp lettuce and vine-
ripened tomatoes on wheat with pecan Dijon spread. $8.95

Roast Beef: Sliced roast beef, sharp cheddar, crisp lettuce, vine-
ripened tomatoes on wheat with smoked pepper bbq sauce. $8.95

Ham Stack: Shaved ham, sharp cheddar, crisp lettuce and vine-
ripened tomatoes with honey lime mustard on wheat bread. $8.95

Spicy Turkey Club: Smoked turkey, apple wood smoked bacon, 
jalapeño jack cheese, crisp lettuce and vine-ripened tomatoes with 
chipotle mayonnaise served on wheat. $8.95

Pecan Cranberry Chicken Salad: Poached chicken, celery, onions,  
sun-dried cranberries and toasted pecans tossed in light mayonnaise 
served on wheat. $8.95

Tuna Hook: Tuna, celery, onions and dill pickle, tossed in mayo, 
topped with sliced egg and sharp cheddar on wheat. $8.95

Veggie Wrap: Grilled seasonal veggies, roasted red peppers and 
herbed boursin cheese, crisp lettuce and vine-ripened tomatoes in  
a sun-dried tomato wrap. $8.95

Sicilian Wrap: Genoa salami, prosciutto ham, provolone cheese, 
banana peppers and shredded lettuce in a sun-dried tomato wrap 
with Sicilian aioli. $8.95

Box lunch add–ons:  
Cup of daily pasta salad. $1.95 
Cup of fruit. $2.95



salad boxes
Salad box lunches served with a gourmet cookie. 

Sweet Leaf: Spring greens, grilled chicken, fresh strawberries, 
mandarin orange segments, Gorgonzola cheese, caramelized pecans 
with raspberry vinaigrette. $10.95

California Cobb: Crisp greens, fusilli pasta, avocado,  
herb grilled chicken, egg, balsamic glazed onions, roma  
tomatoes, cucumber, and sharp cheddar with peppercorn ranch 
dressing. $10.95 

Hail Caesar: Hearts of romaine, shaved parmesan cheese and roasted 
garlic croutons with our Caesar dressing. $8.95 
Add herb grilled chicken $2 or Salmon $3.50

Crispy Asian: Thai chili glazed steak, napa cabbage, bok choy, glass 
noodles, edamame, red peppers, snow peas, carrots and  
spicy cashews with sesame-ginger dressing, topped with crispy 
wonton strips. $10.95 

Granny Smith: Spring greens, green apple, caramelized walnuts, and 
creamy gorgonzola cheese, finished with raspberry vinagrette. $8.95 
Add herb grilled chicken $2 or Salmon $3.50

trays
Mini Sandwich Tray: Choose an assortment of our Classic individual 
“mini” sandwiches with a side of hot pepper chips.  
12–$36    18–$54     24–$72

Classic Sandwich Tray:  Choose an assortment of our Classic 
sandwiches.  Served with a side of hot pepper chips. 
8–$60     12–$90     18–$135

Signature Sandwich Tray: Choose and assortment (up to 4) of our 
Signature sanwiches with a side of red pepper chips.   
8–$65     12–$100     18–$145

specialty trays:
Fresh Fruit Tray:  Assortment of fresh seasonal fruits with sweet 
cream cheese dip.  
Small (serves 8-10) $40,  medium (15-20) $80,  large (25-30) $120

Veggie Tray:  Seasonal crudite with your choice of peppercorn ranch 
or gorgonzola dressing for dipping. 
 Small (8-10) $35, medium (15-20) $45, large (25-30) $55

Meat and Cheese Tray: Assorted fresh sliced deli-style meats, 
sharp cheddar and swiss cheese. Served with an assortment of 
condiments on traditional and flat breads. 
Small (8-10) $70, medium (15-20) $120, large (25-30) $175

Party Sub: 3-foot monster -sliced to order, built by the foot. 
Classic Sandwich $50     Signature Sandwich $75. 

Grilled & Chilled Vegetables: Seasonal veggies marinated and grilled. 
Serves 10-15 $35

Mediterranean Sampler: Roasted red-pepper hummus, house-made 
pita, imported olives, grapes, red onion, cucumber, feta cheese and 
tzaiziki sauce. Serves 10-15 $55

Daily Pasta Bowl: Serves 10-15 $24.95

Red Pepper Chips And Dip: Choice of bleu cheese dipping sauce  
or red pepper dijonaise.  Serves 10-15 $14.95

full spreads – Minimum of 5 people

Conference Room 
Choice of Classic sandwiches with hot pepper chips, daily pasta 
salad and sweet bite. $9.99 per person

Board Room 
Choice of up to 4 Signature sandwiches with hot pepper chips, fresh 
fruit or pasta salad and sweet bite. $12.99 per person

Executive Suite 
Choice of up to 4 Signature sandwiches with hot pepper chips, daily 
pasta salad, fresh fruit and sweet bite. $15.99 per person



group greens
Classics: 
$6.95 per person (minimum order of 10) 

House Salad: mixed greens, candied walnuts, julienne carrots,  
red onion and raspberry vinaigrette. 

Caesar Salad: Hearts of romaine, shaved parmesan cheese and 
roasted garlic croutons with our Caesar dressing. Add herb-grilled 
chicken $2.00 more per person, or salmon $3.50 per person

Signature Salads: 
$8.95 per person (minimum order of 10) 

Crispy Asian: Thai chili glazed steak, napa cabbage, bok choy,  
glass noodles, edamame, red peppers, snow peas, carrots and  
spicy cashews with sesame-ginger dressing, topped with crispy 
wonton strips.

Sweet Leaf: Spring greens, herb-grilled chicken, fresh strawberries, 
mandarin orange segments, gorgonzola cheese and caramelized 
pecans with raspberry basil vinaigrette.

California Cobb: Field greens, fusilli pasta, avacado, herb-grilled 
chicken, egg, balsamic glazed onions, roma tomato, cucumber and 
cheddar cheese with peppercorn ranch dressing.

Custom Group Salads:  
Choose two fresh greens, up to five of our fresh ingredients and 
house-made dressing. $8.95 per person (minimum order of 10)

1.  Select Your Greens (choose one or two) 
Spring mix, baby spinach, hearts of romaine, Napa/bok choy mix, 
romaine and iceberg lettuce

2.  Choose Your Ingredients (up to 5 items) 
From the Garden: Roma tomato, sun-dried tomato, oven-roasted 
‘shrooms, grilled broccoli, roasted red peppers, shredded carrots, 
spicy sprouts, cucumber, snow peas, red onion, scallions, sweet peas, 
marinated artichoke hearts, banana peppers, kalamata olives, fresh 
basil, bean sprouts.

Fruits: Avocado, apples, orange segments, fresh strawberries, sun-
dried cranberries, mandarin orange segments

Meats | Eggs | Beans: Pepperoni, capicola ham, genoa salami, 
smoked bacon, diced egg, black beans

Crunchy Toppings: Caramelized pecans, spicy cashews, caramelized 
almonds, sunflower seeds, roasted peanuts, roasted garlic croutons, 
crispy tortilla strips, pine nuts, plantain chips

Cheeses: Mozzarella, parmesan, gorgonzola, sharp cheddar, feta, 
Gouda, 3-cheese italian blend

3.  Pick Your Salad Dressing: (choose one) 
Creamy gorgonzola, raspberry basil vinaigrette, peppercorn ranch, 
maple balsamic vinaigrette, sesame ginger, Caesar, low-fat ranch

4.  Add Something Special:  
Crispy mahi- mahi, Grilled salmon or Thai-chili glazed steak  $3.50 
Grilled portabella mushroom $2.50 
Herb-grilled chicken or Sliced oven-roasted turkey $2.00

Soups: Choose any of our 4 fresh made daily soups  
(based on availability) Gallon–$32, 1/2 Gallon–$16, Quart–$8.95

Add rolls to your soup or salad order.  
½ dozen–$3.95, 1 dozen–$5.95 

sweets
We proudly feature bliss - old market bakery sweets baked fresh just for us. Ask 
your catering coordinator about customizing a special selection just for you.

Gourmet Cookies: Baker’s dozen. $21

Cup Cake Sampler: Baker’s dozen $30

Dessert Bar Sampler: Baker’s dozen. $30

Sweet Treat Assortment: $30 

drinks
Drinks served in 20 oz. bottles 
Pepsi, Diet Pepsi, Dr. Pepper, Diet Dr. Pepper, Mountain Dew, Sierra 
Mist and bottled water. $2.25


