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Sweet Thai Chili Chickpea Bowl
Roasted Chickpeas, Tri-Color Bell Peppers, Red Onions, Red Cabbage,
Cucumbers, Basmati Rice & Sweet Chili Sauce

Mean Green Detox Salad
Marinated Kale, Roasted Broccoli, Crispy Chickpeas, Coconut, Chia Seeds,
Grapefruit Segments, Red Cabbage & Lemon Tahini Dressing

$12
55555
50555

$14

Buratta, Poached Pear & Prosciutto Salad
Arugula, Red Wine Poached Pears, Burrata, Pomegranate Seeds, Candied
Walnuts & Balsamic Glaze

Avocado & Mango Shrimp Bowl*
Grilled Shrimp, Avocado, Mango Salsa, Edamame, Radishes, English
Cucumbers & Basmati Rice

$14
44444
4

$16
44455
5555

Most menu items can be modified to
 accommodate gluten free, if it is not already.

Menu
GREENS & GRAINS

Daily Rotating Soup
Chef’s selection of seasonal ingredients.

Italian Sausage & Tortellini
Italian Sausage, Spinach, Tomatoes, Onions, Cheese Tortellini & Cream

SOUPS
$7 / $14

$7 / $14

Greek Chicken Pita
Tzatziki Feta Organic Chicken Meatballs, Romaine Lettuce, Baby Heirloom
Tomatoes, English Cucumbers, Red Onions, Feta & Tzatziki

Tuscan Salmai & Pesto Wrap
Salami, Honey Ham, Pepperoni, White Cheddar, Spinach, Pesto Olive
Tapenade, Garlic Aioli, Tomatoes & Garlic Herb Tortilla

Signature Chicken Pot Pie
Chicken, Corn, Carrots, Peas, Onions, Green Beans, Gravy & Flaky Pie Crust
*Pre-Order for GLUTEN FREE

Rotating Lunches & Dinners
Please come check out the cooler daily for our rotating specials!

$14
44444
4

$12
44455
5555

SANDWICHES & ENTREES

$10 / $20



HOURS

Monday 11 - 5
Tuesday 11 - 5

Wednesday 11 - 5
Thursday 11 - 5

Friday 11 - 5

Large Events & Weddings, Private Small
Groups, Boxed Lunches & Cooking Classes!

Whether it’s big or small, we would love to discuss how
we can be a part of your next event and create lasting
memories! Check out our website for a full list of our

upcoming cooking classes and catering services

* You may order your meats & eggs undercooked. Consuming raw or undercooked MEATS, SEAFOOD, SHELLFISH, EGGS or POULTRY may increase your RISK of
foodborne illness, especially if you have certain medical conditions.

UPCOMING HAPPENINGS

90 N Trade St. Tryon NC 28782 
(828) 318 - 7670

www.HuckleberrysNC.com

CATERIN,G, COOKING
CLASSES & EVENTS

5

19
MAR

APR

2
6:00 PM

FEB

19
6:00 PM: 
Stuffed Pretzels Class
Learn how to make soft & chewy
stuffed pretzels and take some
home! Register online.

MAR 6:00 PM

French Crepes Class
Learn how to make the perfect sweet &
savory French crepes and take some
home! Register online.

WEEKLY MEAL PREP
Monday & Friday Meal Prep

Join our weekly text list to get each week's NEW menu!
Order ahead and pick up between 12PM & 5PM on

Tuesdays & Fridays! (828) 318 - 7670
*Later pickup times may be available upon request*

Ravioli Carbonara Class
Learn how to make homemade,
authentic pasta and take some
home! Register online.

Beginners Cake Decorating Class
Learn how to decorate like a pro and use
your skills at home! Register online.

6:00 PM

GRAB N’ GO COOLER
Rotating Grab N’ Go Meals

Please check out our grab n’ go cooler for additional
meals, soups & snacks that rotate daily.


