
Party Size Salad Bowls 
Salad Bowls serve 15-20 people

SOUTHWEST PASTA SALAD - $80
Cavatappi pasta, cheddar jack cheese, bell peppers, 
corn relish, red onion, tomato, avocado and cilantro 

with chipotle ranch dressing.

TOASTED PECAN CAESAR - $70
Romaine tossed with parmesan cheese, garlic croutons, 
and toasted cumin pecans in a creamy Caesar dressing.

PEAR AND BEET  - $70
Fresh mixed baby spring greens tossed with house-roasted 

red beets, gorgonzola crumbles, sliced pears, candied 
walnuts and a red wine vinaigrette.

www.twigsbistro.com
101623

Please allow at least 48 hours notice

Wrap Platters
WRAP PLATTERS CONSIST OF 10 FULL WRAPS CUT IN HALF

$140 each

CHICKEN CAESAR WRAP
Oven roasted chicken breast, parmesan cheese, lettuce, tomato and 

creamy Caesar dressing wrapped in a tomato basil tortilla.

ITALIAN WRAP
Tortilla, lettuce, tomato, mozzarella, 

pepperoni, salami, red wine vinaigrette.

CHICKEN BACON AVOCADO WRAP
Tender chicken breast, honey-cured bacon, white cheddar, 

fresh avocado, lettuce, tomato and chipotle BBQ aioli 
wrapped in a tomato basil tortilla.

Box Lunches To-Go
MINIMUM ORDER 10

Twigs Box Lunch - $20 
Includes:

- One full wrap from our platter selections. 
- Your choice of salad from our salad bowls. 

- Served with a double chocolate chip cookie. 

*These items are cooked to order and according to our good friends at the health 
department, raw or under cooked animal product may increase your risk of food 

borne illness, especially if you have certain medical conditions.

M E N U
Catering

Family Style Entrée’s
MINIMUM 20 PEOPLE

PEPPER SALMON
Wild Alaskan salmon, seasonal rice, chef vegetables, roasted red 

pepper corn relish, toasted pecan Caesar salad, garlic bread. 
$32 per person

Pesto Margherita Chicken
Pesto-encrusted chicken breasts, mozzarella, tomato, mashed potatoes, 

seasonal vegetables, pesto cream, balsamic glaze, 
toasted pecan Caesar salad, garlic bread. 

$31 per person

Pepper Salmon & Pesto Chicken Combo
Wild Alaskan salmon and pesto-encrusted chicken breast, mash 

potatoes, chef vegetables, toasted pecan Caesar salad, garlic bread. 
$32 per person

Pasta Buffet
Your choice of up to two pastas, toasted pecan Caesar salad, garlic bread. 

Choose from Pasta al Forno,
Steak, Chicken, Prawn or Portobella Truffle Penne

$31 per person

Steak and Chicken Combo
 Choice coulotte medallions with garlic butter and a pesto encrusted chicken 

breast, Caesar salad, mashed potatoes, garlic bread. 
$34 per person

Surf and Turf
  Choice coulotte medallions roasted garlic butter and wild Alaskan salmon 
with roasted red pepper relish, Caesar salad, mashed potatoes, garlic bread. 

$40 per person

Lunch Buffet
½ chicken bacon avocado sandwich, ½ Italian wrap, 
toasted pecan Caesar salad, pear and beet salad. 

$18 per person

Twigs Bistro and Martini Bar - Meridian
3690 E Monarch Sky Ln, Suite 100

Meridian, ID 83646
Phone: 208-895-0029

Email: meridian@twigsbistro.com



Party Platters
PLATTERS AVAILABLE IN TWO SIZES

 small serves 16        large serves 25

KALUA PORK TACOS
25 Tacos $96     40 Tacos $150

Kalua pork, slaw, Creole remoulade, cilantro, 
limes, flour tortillas.

*BACON BOURBON SLIDERS
18 Sliders $99      30 Sliders $165

Angus beef smash patties, bacon cream cheese, smoked cheddar, 
bourbon glaze, caramelized onions, brioche slider buns.

Fresh Market Vegetable Tray
Small $49     Large $79

A variety of seasonal fresh vegetables served 
with ranch dressing.

*Twigs charcuterie platTER
Small $109     Large $169

A selection of premium meats and cheese. Served with
crostini, fresh fruit, green olives and stone ground mustard.

(Ask for today’s selection of meats and cheeses)

Twigs MEZZA PLATTER
Small $85     Large $115

Grilled pita bread served with garlic hummus, olive tapenade,
marinated feta, and spiced tomato confit topped with a

drizzle of extra virgin olive oil.

BACON CREAM CHEESE Stuffed Mushrooms
Small $49     Large $74

Button mushrooms stuffed with our roasted garlic bacon cream 
cheese topped with bread crumbs, roasted golden brown.

SMOKED SALMON ARTICHOKE DIP
Small $90    Large $140

House-smoked wild sockeye salmon, artichokes, parmesan, 
cream cheese, fresh dill, crostini.

Appetizers
BY THE DOZEN

Available for in-house events as well as carry out orders

ORANGE CHICKEN SKEWERS
$38/dozen 

Mango chili glazed tempura chicken on a bed of Twigs slaw 
garnished with green onions and sesame seeds.

MOROCCAN BEEF CROSTINIS
$46/dozen pieces

Seared Moroccan seasoned sirloin layered on crostinis with 
gorgonzola fondue,  balsamic reduction and chives. 

CAPRESE SKEWERS
$36/dozen

Fresh tomatoes skewered with fresh mozzarella 
finished with basil and balsamic reduction.

PRAWN COCKTAIL
$36/dozen

Ale-poached prawns paired with cocktail sauce and lemon.

Bruschetta Flatbread 
$30/dozen pieces

Tomato, garlic, basil, onions, fresh mozzarella, parmesan, 
balsamic glaze, artisan crust. 

8 8Plated Dinners 
ONSITE ONLY

Prices vary by location and are subject to change.

OPTION #1
CHOOSE FROM PEAR AND BEET 

OR TOASTED PECAN CAESAR STARTER SALADS
*TWIGS RIBEYE

*PEPPER SALMON
WILD MUSHROOM SHRIMP RISOTTO

PESTO MARGHERITA CHICKEN
TRUFFLE PENNE

(choice of Portabella or Chicken)

OPTION #2
CHOOSE FROM PEAR AND BEET 

OR TOASTED PECAN CAESAR STARTER SALADS
*BLACK & BLUE COULOTTE

*PEPPER SALMON
PESTO MARGHERITA CHICKEN

WILD MUSHROOM SHRIMP RISOTTO

OPTION #3
STARTER SALADS OPTIONAL

PEPPER SALMON
PHILLY DIP

STEAK SALAD
CHICKEN BACON AVOCADO SANDWICH

ORANGE CHICKEN SALAD


