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Lunchbox served with 

a sandwich,  side 

salad of your choice, 

chips & dessert of the 

day. 

 

 
Deli box served with 

a sandwich, side 

salad of your choice 

& dessert of the day. 

 

 
Executive box 

served with a 

sandwich, side salad 

of your choice and 

dessert of the day. 

 

 
Lunch box served 

with a sandwich, 

mixed green salad & 

dessert of the day. 

 

 
Beautiful cake box 
lined in tissue paper 
served with 
individually wrapped 
sandwich, side salad 
of your choice, 
chips, fruit, dessert 
of the day & Mint. 

#1 Corporate Box    #2 Executive Box    

9.00 ea 9.50 ea 

#3 Deli Box    

8.00 ea 

#4 Green Box    

9.50 ea 

#5 Gift Box    

12.00 ea 

 

BOX LUNCHES   BOX LUNCHES   BOX LUNCHES   BOX LUNCHES       
 

SIDE SALADS for BOX LUNCHES:  
Fresh Cut Fruit, Sun-dried Tomato Pasta, Crab Artichoke Pasta, Potato Salad, Coleslaw, Lays Potato Chips, Fritos, Cool Ranch Doritos, 
Sun Chips, Taboulleh, Saffron Israeli Couscous, Lentils with Roasted Mushrooms or an Apple. 
 
 

Udi’s Hero with Olive Spread 

Teriyaki Chicken with Pineapple Ginger Relish 

Cashew Chicken Salad 

Spicy Ital ian 

Curried Chicken with Mango Salsa 

Turkey, Roast Beef,  Ham, Tuna Salad, Chicken 
Salad or Egg Salad – Leaf  Let tuce,  Tomato and Light 
Mayonnaise on a Soft  White Hoagie Rol l .   

 

 

Classic Turkey - Roasted Turkey,  Aged Dutch Edam 
Cheese,  Leaf  Lettuce,  Sl iced Tomato and Light  Mayonnaise 
Spread served on a variety of Udi ’s breads.  

Classic Roast Beef - Roast Beef, Cheddar Cheese, Leaf Lettuce, 
Sliced Tomato and Light Mayonnaise Spread served on a variety of 
Udi’s Breads. 

Classic Ham – Ham, Provolone Cheese, Leaf Lettuce, Sliced Tomato 

and Light Mayonnaise Spread served on a variety of Udi’s Breads. 

Classic Tuna – Albacore Tuna Salad, Leaf Lettuce, Sliced Tomato 
and Light Mayonnaise Spread served on a variety of Udi’s Breads. 

Croissant Turkey - Roasted Turkey, Provolone Cheese, Leaf 
Lettuce and Tomato served on a Butter Croissant. 

Rosemary Turkey Avocado - Roasted Turkey, Roasted 
Pepper, Avocado, Leaf Lettuce and Aioli Spread served on Rosemary 
Focaccia Bread. 

Turkey Avocado - Roasted Turkey, Avocado, Sliced Tomato, Leaf 
Lettuce and Aioli Spread served on soft Wheat or Levain Bread. 

Big Apple Turkey - Roasted Turkey, Brie Cheese, Sliced Apple, 
Leaf Lettuce and Honey Mustard served on Cranberry Walnut Bread. 

Spicy Jalapeño-Cheddar Turkey -  Roasted Turkey, Bacon, 
Avocado, Leaf Lettuce, Tomato and Mayo served on Jalapeño Cheddar 
Bread. 

Turkey Club - Roasted Turkey, Ham, Bacon, Leaf Lettuce, Tomato 
and Light Mayonnaise Spread served on Levain Bread. 

Apricot Mustard Turkey - Roasted Turkey, Apricot Mustard, 
Arugula and Caramelized Onions served on soft Multigrain Bread. 

Tomato Turkey Chutney - Roasted Turkey, Tomato Apricot 
Chutney and Romaine Lettuce served on Walnut Bread. 

Cranberry Pear Turkey -  Roasted Turkey, Danish Blue 
Cheese, Arugula and Roasted Pear served on Cranberry Walnut Bread. 

 

 

 

Roast Beef  with Horseradish – Roast Beef, Horseradish Spread 
and Arugula served on Rye.  

Roast Beef Primadona Gouda -  Roast Beef,  Caramelized 
Onion, Arugala, Primadona Gouda Cheese and Horseradish Dijon 
spread on soft Multigrain Bread. 

The Ivy Leaguer  - Roast Beef, Smoked Turkey, aged Dutch Edam 
Cheese, Sliced Tomato, Leaf Lettuce and Aioli Spread served on Levain 
Bread.  

Pastrami -  Pastrami, aged Provolone Cheese and Dijon Mustard 
served on Light Jewish Rye Bread. 

Croissant Ham & Aged Provolone Cheese  – Ham, Aged 
Provolone, Leaf Lettuce, Tomato and Aioli Spread served on a Butter 
Croissant. 

New Orleans Muffeletta  - Salami, Ham, Provolone Cheese, 
Olive Tapenade and Mayonnaise served on Ciabatta Bread.  

California BLT - Cream Cheese, Avocado, Bacon, Sliced Tomato 
and Leaf Lettuce served on Walnut Bread. 

 

Turkey Sandwiches 

Roast Beef and Ham Sandwiches 
Classic Sandwiches 

SUBS 
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Chicken Sandwiches 

Lunch Salads                                                    $9.50                                    

 

 
 

Udi’s Famous Curry Chicken Salad Sandwich – Curry 
Chicken Salad served on Levain or Wheat. 

Grilled Chicken Breast –  Gri l led Chicken Breast , 
Roasted Pepper, Fresh Basil Leaves and Aioli Spread served on Levain 
bread. 

Rosemary Gril led Chicken Breast – Grilled Chicken 
Breast, Primadona Gouda Cheese, Arugula and Aioli Spread on 
Rosemary Focaccia Bread. 

Mediterranean Chicken Salad Sandwich - 
Mediterranean Chicken Salad, Moroccan Carrot Spread, Celery, 
Onions, Leaf Lettuce served on soft Wheat Bread. 

Apple Walnut Chicken Sandwich – Apple Walnut Chicken 
Salad, Leaf Lettuce and Mayo served on  Walnut Bread. 

Chicken Salad Avocado  – Chicken Salad, Avocado, 
Primadona Gouda Cheese, Leaf Lettuce and Mayo served on Levain or 
Wheat. 

Jalapeño-Cheddar Chicken – Gri l led Chicken , 

Ranchero Salsa, Romaine Lettuce & Mayonnaise served on Jalapeño 
Cheddar Bread. 
 

 
 

Tuna on Fire  - Albacore Tuna Salad, Leaf Lettuce, Jalapeño, “Fire” 
Tomato Salsa and Mayonnaise served on Jalapeno Cheddar Bread. 

Roasted Salmon Sandwich –  Salmon ,  Tartar Sauce and 
Arugula served on Ciabatta Bread. 

 

Udi’s Veggie  – Sliced Tomato, Grated Carrot, Red Onion, 
Cucumber, Arugula, Sprouts, aged Dutch Edam Cheese and 
Horseradish Dijon served on soft Multigrain or Walnut Bread. 

Apple Brie  – Brie Cheese, Leaf Lettuce, Sliced Apple and Honey 
Mustard served on  Walnut Bread. 

Mediterranean Veggie  – Fresh Mozzarella with Spicy Grilled 
Carrot Spread, Sicilian Onion and Aioli Spread served on Levain or 
Ciabatta Bread. 

Portobello Mushroom –  Roasted Portobel lo Mushroom, 
Roasted Tomato, Aioli Pesto and Arugula served on a Rustico Roll. 

Vegan Sandwich  – Sliced Tomato, Cucumber, Leaf Lettuce, 
Avocado, Sprouts, Spicy Moroccan Carrot Spread and Dijon Mustard 
served on soft Olive Bread.  

Soft Chevre –  Chevre Cheese,  Seasonal Roasted Vegetables 
served on soft Multigrain Bread. 

 

 

Curry Chicken Wrap – Curried Chicken, Lettuce, Onion. 

Roast Beef Horseradish Wrap - Roast Beef, Lettuce, Provolone, 
Red Onions, Tomato, Horseradish Sauce. 

Turkey Bacon Ranch Wrap - Turkey, Bacon, Lettuce, Cheddar 
Cheese, Red Onion, Tomato, Ranch Sauce. 

Cranberry Pear Turkey Wrap – Turkey, Sun dried Cranberries, 
Pear, Bleu Cheese and Walnuts. 

Veggie Wrap - Cucumber, Tomato, Lettuce, Cheddar, Provolone, 
Roasted Pepper, Red Onion, Bean Sprouts, Black Olives, Cream 
Cheese, Pesto. 

 

 
 

 

Made with the freshest ingredients and served with our own 
Freshly Baked Bread and Dessert. 

Avocado Garden  - Mixed Greens, Tomato, Cucumber, Shredded 
Carrot, Avocado, Raisins, Sunflower Seeds and Red Pepper with Italian 
Vinaigrette. 

Southwestern Gril led Chicken  - Shredded Lettuce, Chicken 
Breast, Avocado, Shredded Cheddar & Monterey Jack, Sliced 
Jalapeños, Black Olives, Corn, Black Bean and Sliced Crispy Tortillas 
served with Ranch Dressing. 

Udi’s Cobb  - Diced Mixed Greens, Romaine Lettuce, Diced Chicken 
Breast, Tomato, Hickory-Smoked Bacon, Egg and Crumbled Spanish 
Bleu Cheese with Bleu Cheese Dressing. 

Chicken Caesar  - Crisp Romaine, Chicken Breast, Tomato, Udi’s 
Croutons, Parmesan Cheese with Caesar Dressing. 

Ham & Turkey Chef  - Assorted Wrapped Ham & Turkey, Mixed 
Greens, Cheddar Cheese, Sliced Apple, Shredded Carrot, Tomato, 
Diced Cucumber and Toasted Walnuts with a choice of dressing. 

Asian Noodle  - Japanese Noodles, Shredded Lettuce, Chicken 
Breast, Snow Peas, Green Onion, Bean Sprouts, Mandarin Oranges 
served with Soy Ginger Dressing. 

Goat Cheese Mango Chicken  - Mixed Greens, Chicken, 
Toasted Almonds, Jicama, Sun-Dried Cranberries, Goat Cheese and 
Mango Salsa with Orange Balsamic Dressing 

Roasted Salmon  – Fresh Roasted Salmon over Mixed Greens 
with Mango Salsa with Honey Mustard Dressing 

Lee’s Asian Chicken  - Marinated Chicken Breast, Mixed 
Greens, Mandarin Oranges, Roasted Almonds and Rice Noodles with 
Soy Ginger Dressing. 

Greek Salad -  Mixed Greens, Sliced Tomato, Basil, Cucumber, 
Black Olives, Red Onion and Goat Cheese Feta with Red Wine Olive Oil 
Vinaigrette. 

Country French Vegetable - Mixed Greens, Asparagus, 
Roasted Zucchini, Snow Peas, Roasted Mushrooms, Roasted 
Tomatoes with Champagne Mustard Vinaigrette. 

Peanut Sesame Chicken  - Nappa Cabbage, Sesame Seeds, 
Peanuts, Crispy Rice Stick Noodles, Cilantro, Snow Peas with Soy 
Ginger Dressing. 

Waldorf Chicken  – Mixed Greens, Candied Walnuts, Roasted 
Pears, Celery, Blue Cheese Crumbles with Champagne Mustard 
Vinaigrette. 

Stir Fried Tofu Vegetable – Tofu ,  Nappa Cabbage, Snow 
Peas, Carrots, Broccoli, Mushrooms, Cilantro, Sesame Seeds with Soy 
Ginger Dressing. 
 

 
 

 
 
 
 
 
 
 

Tuna  &  Seafood Sandwiches 

Vegetarian Sandwiches 

Wraps  (rolled in a Whole Grain Wheat Wrap) 

Salad Dressings: 
 

Ranch, Bleu Cheese, Orange Balsamic, Honey Mustard, Soy 
Ginger, Italian Vinaigrette, Udi’s No-Fat Vinaigrette, Red Wine 
Olive Oil Vinaigrette, Champagne Mustard Vinaigrette 



    MENU 2008 
On-Time Delivery: 303.657.1600      On-Line Menu: www.udisfood.com 

 

 (Box Lunches page 1-2, Salads page 2, Trays page 3, Breakfasts page 4, Desserts page 4, Beverages page 5) 

Page3 

www.udisfood.com   ●  101 E 70th Ave, Denver, CO 80221  ●   Phone: 303.657.1600    ●   Fax: 303.657.1615 

( Salads p3, Breakfasts p3, Trays p4, Desserts p5, Beverages p5 )

Lunch Trays Specialty Trays 

Dessert Trays 

 
 
 
 

 
Trays are priced per person unless otherwise noted.  
6-person minimum. 
 

Classic Sandwich Tray   
Assortment of Classic Sandwiches, cut three or four pieces. 

• Ala carte  6.50 pp 

• With one Side Salad  7.50 pp 
• With two Side Salads  8.50 pp 

• With three Side Salads                                                   9.50 pp  

 

Signature Sandwich Tray   
Assortment of Signature and Classic Sandwiches, Hoagies and Wraps 
cut in three or four pieces. 

• Ala carte  6.50 pp 

• With one Side Salad  7.50 pp 

• With two Side Salads  8.50 pp 

• With three Side Salads                                                   9.50 pp  

 

Classic Meat and Cheese Tray  
An array of carefully selected European & American Breads, Meats, 
Cheeses, Spreads, Assorted Vegetables, Lettuce, Roasted Peppers & 
Condiments. Includes Mediterranean Chicken Salad.   

• Ala carte  10.00 pp 

• With one Side Salad  11.00 pp 

• With two Side Salads  12.00 pp 

• With three Side Salads                                                 13.00 pp  

 

 

CEO Meat and Cheese Tray  
To the Classic Meat & Cheese Tray, we add Cabrales Spanish Bleu 
Cheese, French Brie, Cream Cheese, Herb Mayo, Herb Olives, Pickles, 
Assorted Grilled Vegetables, condiments and an assortment of Freshly 
Baked Artisan Bread. 

• Ala carte  12.50 pp 

• With one Side Salad  13.50 pp 

• With two Side Salads  14.50 pp 

• With three Side Salads                                                 15.50 pp  

 

 

 
 

 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

Classic American Cheese & Fruit  
Assorted Cheeses and Fresh Cut Fruit (Grapes, Sliced Apples and 
Pears) served with Udi’s own Freshly Baked Artisan Breads and 
Cracker Basket. 

• Small Serves 10-15 45.00 

• Medium Serves 20-25 60.00 

• Large Serves 30-35 75.00 

Cheese with Bread & Crackers  
Assorted Cheeses served with Udi’s own Freshly Baked Artisan Breads 
and Cracker Basket. 

• Small Serves 10-15 55.00 

• Medium Serves 20-25 80.00 

• Large Serves 30-35 95.00 
 

Vegetables & Dip  
Fresh Cut Veggies in three tray sizes. 

• Small Serves 10-15 25.00 

• Medium Serves 20-25 35.00 

• Large Serves 30-35 40.00 

CEO Vegetable Tray  
With Parmesan Aioli 

• Small  Serves 10-15 35.00 

• Medium Serves 20-25 47.00 

• Large  Serves 30-35 55.00 

 

Fresh Fruit  
Fresh Cut Fruits in three tray sizes  

• Small Serves 10-15 29.00 

• Medium Serves 20-25 38.00 

•  Large Serves 30-35 50.00 

CEO’s Fresh Fruit   
Seasonal & Exotic Fruits in three tray sizes 

• Small Serves 10-15 42.00 

• Medium Serves 20-25 55.00 

• Large Serves 30-35 67.00 
 

 
 
 
 
 
 
 

 
 
 
Trays are priced per person unless otherwise noted.  
6-person minimum. 

Cookies  1.30 pp  
A selection of large freshly baked Chocolate Chip, Oatmeal Raisin, 
White Chocolate Macadamia and Peanut Butter Cookies. 

Classic Desserts  1.75 pp 
A selection of freshly baked large Brownies, Blondies, Fruit Bars or 
Carrot Cake. 

Classic Dessert Tray   
Our own freshly baked Brownies, Blondies, Fruit Bars, Carrot Cake and 
Cookies. Three sizes to choose from, serving 10 to 40 people.  

• Small   (no cookies) Serves 10-15 27.00 

• Medium Serves 20-25 35.00 

• Large Serves 30-35 45.00 
 

Side Salads for Lunch Trays:  

 
Mixed Green Salad, Fresh Cut Fruit, Sun-dried Tomato 
Pasta, Crab Artichoke Pasta, Potato Salad, Coleslaw 
Taboulleh, Saffron Israeli Couscous, Lentils with Roasted 
Mushrooms, Lays Potato Chips, Fritos, Cool Ranch 
Doritos  
 

• Any meat-less lunch salad may be substituted for a 
side salad at no additional cost 

 
• Lunch salads with meat may be substituted for a 

side salad for an additional  .70 pp 
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Beverages 

Breakfast 

Bulk Bevereages                               serves 60-80 

 

 

Canned Sodas      1.25 Arizona Iced Tea       2.50 
12 Fl. Oz 20 Fl Oz 
Assorted Coke and                      Original Iced Tea, Raspberry Iced Tea  
Pepsi products. Iced Tea with Ginseng Extract 
(Coca Cola, Diet Coke,   Diet Green Tea with Ginseng  
Pepsi, Diet Pepsi, 7-Up, Green Tea with Ginseng & Plum Juice 
Diet 7-Up, Dr. Pepper,                Green Tea with Ginseng & Honey Jasmine 
Mt Dew, Dad’s Root Beer            Green Tea with Ginseng & Honey 
                                                     Low Carb Blueberry Antioxidant 

Nantucket Nectars1.95  Thomas Kemper      1.75  
17.5 Fl oz  12 Fl.  oz 
Pineapple Orange Banana  Root Beer 
Lemonade, Lemon Tangerine 
Peach Lemonade 

Peach Orange, Orange Mango   Hansen’s Sodas             1.35 
Watermelon Strawberry                 12 Fl. oz 
Cranberry Raspberry Grape           Raspberry 
Cranberry                            Key Lime 
*Selection may vary                      Cherry Vanilla Crème  
                                                        Cherry Vanilla Crème 

Bottled Water        1.30    Kiwi St rawberry 
.5 l i ter  Mandarin Lime 
                                                   Grapefruit 
 
 

 
Trays are priced per person unless otherwise noted.  
6-person minimum. 

Continental Breakfast Buffet 6.00 pp 
Assorted fresh baked cinnamon rolls, muffins, bagels, cream cheese, 
croissants, Danish & fresh cut fruit salad. 

•  With Premium Orange 
Juice or Assorted 
Juices 6.75 pp 

•  With Breakfast Fruit Tray 7.50 pp 

•  With Breakfast Fruit Tray                       & 
Assorted Juices 8.00 pp 

Breakfast Croissant    5.50 pp 
Freshly baked butter croissant with egg, cheese and your choice of  

Add Ham, Bacon or Chorizo                                     6.00 pp 

Breakfast Burritos     3.00 pp  
Freshly roasted diced potatoes, scrambled eggs and jalapeno spices 
wrapped in a flour tortilla. 

Add Ham, Bacon, Chorizo                                          3.50 pp  

Breakfast Pastries                                     2.25 ea 

Assorted Juices                                        1.35 ea 

Fresh Brewed Coffee                                 16.00            
Regular or decaffeinated coffee served with sugar, sweetener, creamer 
and stirs.  One pot serves 10 people. 
 

Light/Healthy Breakfast                                            4.75pp 
Parfait Cup 
Fruit, Granola, Yogurt.    
  

 

  
     

Bulk Brewed Coffee                                 95.00   
Regular or decaffeinated coffee served wi th sugar,  
sweetener,  c reamer and st i rs.   Please indicate how many 
cups needed.  
 

Bulk Iced Tea, Lemonade or Punch    95.00 
Please indicate how many cups you wi l l  need 

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

 
 
 
 
 
 
 
 
 
 
 

Udi’s Breads 
Challah   
Braided egg bread.  Soft, very light.  Per Gene Amole, Udi's 
challah makes the BEST French Toast. 
 

Ciabatta   
Italian flat bread with a chewy crust, porous interior and a mild 
flavor.  Classic dinner bread.  Great to dip in balsamic vinegar and 
olive oil. 
 

Cranberry Raisin Walnut   
The rich flavor of naturally leavened whole-wheat sourdough and 
walnuts balanced by the sweet and sour tartness of dried 
cranberries and raisins.   
 

Focaccia   
Italian flat bread baked with extra virgin olive oil and rosemary.  
Soft and airy.  
 

Filone   
Our showcase bread.  Takes 48 hours to give this unique bread 
the depth of taste and fragrance rarely found.  A true artisan 
bread.  Rich, hearty, thick crust.  Modeled after traditional peasant 
loaves served in Europe for hundreds of years. 
 

French Baguette   
Light, airy, and chewy with a thin, crispy crust.   
 

Soft  Wheat   
Whole wheat loaf, baked with a touch of honey.  
 

Jalapeño Cheddar   
Bursting with jalapeño’s and cheddar, this naturally leavened 
bread has a mild zesty flavor and a firm crust. 
 

Kalamata Ol ive   
Tasty Greek Kalamata and green olives highlight the nuanced sour 
flavors or this naturally leavened bread. 
 

Levain   
A classic, naturally leavened sourdough.  Has a complex, well 
rounded flavor. 
 

Light  Rye   
Traditional, central European rye bread prepared with caraway 
seeds. This loaf offers a moist interior encased by a light, chewy 
crust.   
 

San Francisco Sourdough 
A tangy, white sourdough that reminiscence of the famous 
sourdoughs from San Francisco.   
 

Soft  Hoagie Rol l   
Trad i t iona l  Eas t  Coas t  sub  or  g r inde r  ro l l .   Dense 
sof t  and m ois t .  
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For the most updated menu go to our 
website at 

www.udisfood.com 

Come vist our  

two new restaurants: 
 

Udi’s on Broadway 

101 East 70th Avenue 
and 

Udi’s at Stapleton 

7357 East 29th Avenue 

 Ordering 
• To guarantee next day delivery call 303-657-1600 or 

fax order to 303-657-1615 by 4:30pm. 

 

• Please call to confirm all faxed orders   

 

• Based on product availability, we may be able to 

accommodate same day orders. Same day orders are 

accepted by phone only and must be placed before 

9:00 am.  Same day orders cannot be guaranteed. 

 

• To guarantee Saturday delivery, have the order in by 

Thursday, 4:30 pm.   

• To guarantee Sunday delivery, have the order in by 

Friday, 4:30pm. 

 

• All order changes or cancellations must be made by 

4:30pm day before delivery. 

 

• If you have needs that are outside the offerings of this 

menu give us a call.  We continually strive to provide 

the best service and will accommodate your special 

requests whenever possible. 

 

 Delivery 
• Udi’s delivers to the entire Denver/Boulder Metro Area.  

Tax and Delivery charges vary based on delivery 

location and size of order.  Delivery charges increase 

for afternoon, evening and weekend delivery. 

 

• No minimum order.  Delivery charge always applies. 

 

• Please plan your delivery time at least 15 minutes 

before you plan to eat.  Udi’s drivers are given a 30 

minute delivery window before your requested delivery 

time. 

 

• We accept Visa, Mastercard, Discover and American 

Express. 

 

• Credit card is required for all pick-ups and orders where 

delivery address is different than billing address. 

 

• Direct billing is available based on approval. 

 


