
CRISPY BRUSSELS SPROUTS               
spicy miso honey 50                       

SPICY TUNA SUSHI TOTS                                         
avocado, cucumber on risotto 
cakes with sriracha aioli, wasabi 
sauce, sesame seeds 70 

QUINOA POWER BOWL                                                   
roasted brussels sprouts, corn, 
butternut squash, black beans, 
avocado, mixed greens with    
honey dijon 55 

ROASTED BEETS SALAD                                                        
feta, toasted walnuts, greens,  
balsamic glaze 55 

 house favorites that travel well           vegetarian            gluten free    Steaks and some fish may be cooked to requested degree of doneness.                                                                     

Consuming raw or undercooked seafood, meats or shellfish may increase risk of food borne illness, especially with certain medical conditions.              

CURBSIDE PICKUP at www.BLUECOLLARLANC.com or 717 537-2107 

CHICKEN TENDERS                                         
honey mustard or barbecue 35 

FRIED CHEESE CURDS                                                   
white cheddar, side red sauce 45 

FRIED GREEN BEANS                                    
horseradish aioli 45                                    

PHILLY CHEESESTEAK EGGROLLS 
spicy ketchup 55                               
add cheese whiz 10 

SOFT PRETZELS                                                                    
ground mustard 40                              
add cheese whiz 10      

BLACK BEAN BURGER                                                        
avocado, sriracha aioli, lettuce, tomato 45 

NASHVILLE HOT CHICKEN                                                
fried chicken breast, lettuce, pickles, spicy mayo 50 

PHILLY CHEESESTEAK                                                                                  
‘whiz wit’ (cheese Whiz and onions) 50 

STEAK TIPS SUB                                                                             
mushrooms, caramelized onions, demi glace,        
Swiss cheese 60 

MIXED GREENS or CAESAR 35    

DRESSINGS served on the side                       
Balsamic Vinaigrette   Bleu Cheese                                     
Ranch      Honey Dijon     Caesar 

 

POKE BOWL                                                                         
mango, cucumber, edamame,          
tomatoes, quinoa, greens,      
sriracha aioli, wasabi sauce 55                                                                               

NUTS & BERRIES SALAD                            
fresh strawberries, blueberries, 
toasted walnuts, feta, greens,  
balsamic vinaigrette 55 

APPETIZER TRAYS  

MACK N’ CHEESE                                                     
cheddar, Monterey jack, cream,                  
toasted panko breadcrumbs 50                                                

SHRIMP & CRAB MACK N’ CHEESE                              
cheddar, garlic cream sauce,         
tomatoes, Old Bay, panko 120 

SHORT RIB MACK N’ CHEESE                                            
cheddar, Monterey jack, corn,           
caramelized onions, bbq drizzle 90 

BROKEN BONES                                                                                       
Korean barbecue ribs 100 

CHICKEN MARSALA                                                                                
mushrooms, risotto 95 

BLACKENED SCALLOPS                                                                             
bleu cheese risotto with prosciutto 
and peas 160      

SALMON w/ CITRUS SAUCE                                                     
lightly seasoned, farro 100      

JAMBALAYA                                                                    
shrimp, chicken, andouille, creole 
broth, vegetables, brown rice 105 

VEGAN JAMBALAYA                                                                   
tofu, vegetables, creole tomato 
broth, brown rice 80           

VEGETABLE RISOTTO w/ CHICKEN    
peppers, mushrooms, corn, peas             
in creamy risotto 80           

ADD CHICKEN 30, TOFU 25, SPICY TUNA 40, CHILLED SHRIMP 40, SALMON 40  

MIXED VEGETABLES 24                      
BROCCOLINI 24                                                                                                                                                                                    

SIDES 

LARGE SALAD BOWLS  

Our Carryout Catering menu items are served in large, disposable pans/bowls so service and cleanup is a breeze.                                                         
Each pan/bowl offers enough for 6 to 8 people to share. Please order at least one day in advance to ensure availability.                                                                 

SANDWICH 6 PACKS remember to add fries!  

ENTRÉE PANS  

SMASH BURGERS                                                                               
single or double 4 oz hand-pressed patties on sesame seed bun 

BLEU COLLAR  black pepper-crusted burgers,    
bleu cheese, caramelized onions, horseradish aioli 
40/60 

TODD bacon jam, bacon aioli, American 40/60 

KEVIN peanut butter, bacon jam, jalapeños 40/60   

OLD SCHOOL American, pickles, LTO 35/50                                       

ROSEMARY POTATOES 24                                    
FRIES 24                

CARRYOUT CATERING 
big, shareable portions of Blue Collar menu items      


