GOURMET CAFE´ MENU
DINE-IN / TAKE-OUT / CATERING

TUES - SAT | 11-7
334 EAST BAY STREET | TEL (843) 577-0094
TEDSBUTCHERBLOCK.COM

GOU RM ET DELI SANDWICHES

Served on soft ciabatta roll, includes a choice of side*

BACON OF THE MONTH BLT
artisanal bacon, tomato, mixed greens, garlic aioli $8.50

CHICKEN, PANCETTA & AVOCADO
roasted chicken, Italian-style bacon, avocado, tomato, red onion, herb aioli $9.50
WALDORF SALAD
chicken, dried cranberries, pecans, apple, brie, garlic aioli $9

ITALIAN SUB
prosciutto, capicola, salami, provolone, mixed greens, tomato, red onion,
house vinaigrette $9.25

CAPRESE
house-pulled mozzarella, tomato, prosciutto, basil, white balsamic vinaigrette $8.50
CUSTOM SANDWICHES & PANINI $9.50
Meat: housemade roast beef, turkey, ham, corned beef, pastrami,
salami (extra meat - $1)
Cheese: cheddar, provolone, swiss, mozzarella (extra cheese - 50¢)
Toppings: lettuce, tomato, red onion, roasted red pepper, pepperoncini,
avocado (50¢), mayo, mustard, olive oil, oil & vinegar

MONTHLY & WEEKLY SPECIALS
ask about our current creations!
SI G NATU R E PANINI

Italian-style grilled sandwiches, served with a choice of side*

NEW ORLEANS
mortadella, capicola, salami, provolone, roasted red peppers,
green olive tapenade $9.50

GREEK
marinated chicken, feta, red onion, tomato, tzatziki sauce $8.50

GRILLED VEGETABLE
julienne squash, zucchini, carrots, broccoli, mushrooms, caramelized onions,
farmhouse cheddar, house vinaigrette $8.50
HOUSE ROASTED WAGYU BEEF
caramelized onions, sautéed mushrooms, blue cheese garlic aioli $9.50

BBQ PULLED PORK
house-smoked heritage pork, cheddar cheese slaw, house bbq sauce $9.25
KIDS’ GRILLED CHEESE PANINI $4

*Sandwiches & Panini served with choice of side: Cole Slaw, Potato Salad, Gouda Mac &
Cheese or Fresh Fruit

SA LADS

Available tossed or w/dressing on the side. All salads available chopped for $1 extra.

CUSTOM SALADS
Sm. (3 toppings) - $5.50 | Lg. (5 toppings) - $8.50 | Extra toppings - 75¢/ea.
Greens:
spring mix, romaine, spinach

Toppings:
tomato
cucumber
red onion
carrots
broccoli
roasted red peppers
avocado
olives

pepperoncini
artichoke hearts
hearts of palm
garbanzo beans
bacon
hard-boiled egg
sunflower seeds

candied walnuts
dried cranberries
parmesan croutons
flatbread
blue cheese
feta
cheddar cheese

Housemade Dressings:
creamy blue cheese
buttermilk herb
Greek
Caesar
house vinaigrette
soy ginger

ANTIPASTO SALAD
mixed greens topped w/ prosciutto, salami, capicola, provolone, olives, roasted
red peppers, artichoke hearts, pepperoncini, choice of dressing $9

WALDORF SALAD
mixed greens topped w/ a scoop of our Waldorf Salad: chicken, dried cranberries,
pecans, apple & brie tossed in garlic aioli $7.50

GREEK SALAD
mixed greens, cucumber, tomato, onion, olives, pepperoncini, feta, Greek dressing $8
GARDEN SALAD
mixed greens, tomato, cucumber, carrot, onion, choice of dressing $6.50
SA M PL ER PL ATES

Choose from the vegetables & sides in our case today. Proteins also available (see below).

3 Items - $10 | 4 Items - $12

P ROT EI N A DD-ONS
roasted chicken breast - $4 | waldorf chicken salad - $4.50 | smoked salmon - $5
smoked brisket - $5 | shaved roast wagyu beef - $5 | smoked brisket - $5

SOUP S
TED’S CHILI
A hearty blend of housemade Italian sausage, beef, tomatoes, red kidney beans
and a special mix of seasonings 8 oz - $4 /16 oz - $7.50
FEATURED SOUPS
Ask about our current specials 8 oz - $4/16 oz - $7.50
H OU SE SP ECI ALT IES

Our cases are stocked with these & other rotating housemade specialties, made with the
best quality ingredients and available by the pound. Ask what’s in the case today!

Sweetwood-Smoked Baby-Back Ribs $14.50/lb.
BBQ Heritage Pulled Pork $10/lb.

Smoked Painted Hills Brisket $12/lb.

Ashley Farms Roasted Chicken $15/whole; $8/half
House-Smoked Wild Salmon $22/lb.
Duck Leg Confit $18/lb.

Homemade Meatballs (veal, beef & pork) $12/lb.

Homemade Lamb Meatballs (gluten-free) $14/lb.
Three-Year Gouda Mac & Cheese $10/lb.
Featured Potato Salad $9/lb.
Featured Cole Slaw $8/lb.

H OMEMADE DESSERT S

We offer a rotating selection of housemade desserts - check the case or ask for details.

BEV ERAG ES
Bottled Water $1.50/$3

San Pellegrino $2.50/$4.00

Bottled soft drinks (Coke, Diet Coke, Sprite) $1.75
Vitamin Water (assorted flavors) $2

GUS - Grown Up Soda (assorted flavors) $2.25
Bottled Iced Tea $3

Arizona Iced Tea (by the gallon) $6/gallon
Craft Beer

Boutique Wines

CATERING

at Ted’s Butcherblock

Our catering services are perfect for a variety of occasions:
corporate meetings, cocktail receptions, dinner parties,
wine & cheese tastings and more. Choose from below, or consult with
our staff to create exactly what you’re looking for.

BOXED LUNCHES
Perfect for tours & corporate meetings. Choice of sandwich or panini, side
and homemade cookie. Packaged individually. $11/pp
SANDWICH & PANINI PLATTERS
Choose from our signature sandwiches and panini. Selections will be cut
for sharing and displayed on a platter. Minimum 6 people. $9.50/pp
(add $4/pp to include two sides & homemade cookies).

DELI PLATTERS
Choice of Schaller & Webber deli meats and cheeses (black forest ham,
oven-gold turkey, salami, provolone, cheddar or swiss) or “Antipasto
Style” (Italian cured meats, cheeses, olives & peppers). Served with
lettuce, tomato, bread & condiments. Minimum 6 people.
Deli Meat Platter $9.50/pp; Antipasto Platter $12/pp
(add $4/pp to include 2 sides & dessert)
HOT LUNCHES
Our hot lunches can be paired with salads or sides (pricing varies).
Minimum 6 people. Available in half-trays (serves 8-10) and full-trays
(serves 11-20). For more options, speak with us about custom menus.

Baked Ziti w/Meatballs - marinara sauce, ricotta, mozzarella $11/lb.
Three-year Gouda Mac & Cheese - a house specialty! $10/lb.

Pork BBQ Casserole - roasted potatoes, cheddar, bbq sauce $12/lb.
Smothered Chicken - sautéed onions, peppers & mushrooms, provolone
$12/lb.

SPECIAL EVENT CATERING
Ask to see our Special Event Catering Menu, featuring hors d’oeuvres,
platters, grilled meats, fresh seafood and more.

Visit tedsbutcherblock.com for complete catering menu details.
Place orders by calling 577-0094 or emailing catering@tedsbutcherblock.com.
24-hour advance notice required (48-hour advance notice for custom menus).

