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Coffee by the Gallon (Diedrich’) $13.25
Air Pot of Diedrich’s Coffee

$10.50
Air Pot of Flavored Coffee (serves 10)

(French Roast, Chocolate Macadamia, Hazelnut,
Vanilla Creme, Cinnamon & Irish Creme Decaffeinated)

Bottled Juices — Orange, Apple or Cranberry $2.25
Pitcher of Juice (serves 8) — Orange, Apple or Orange Guava Passion $9.25
Assorted Canned Sodas $1.10
Milk $1.75
Assorted Snapple and Mineral Water $2.05
Bottled Water .5 Liter $1.50
Ice Tea by the Gallon $13.25
Punch or Lemonade by the Gallon $10.75
Grande Muffin $1.95
Cinnamon Roll with Icing $2.25
Pecan Sticky Bun $2.25
Pastries $1.75 to $2.50
Bagel with Cream Cheese $2.25
Fruit Danish $2.25
Butter Croissant with Jam $1.95
Assorted Fancy Donuts $ .95

*Prices not inclusive of Sales Tax, China or Rentals
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Fruit Trays
Fruit Compote $2.95/
market
Sliced Fruit Platter $3.25/
market
Yoplait Non-Fat Yogurts (5 Flavors) $1.75
Plain or Flavored Yogurts with Granola $1.25
Continental Breakfast $6.50
Chilled Fruit Juices, assorted Pastries and Muffins,
with Fresh Fruit Compote & Coffee $7.50
Mini Continental Breakfast $5.50
Chilled Fruit Juices, assorted Pastries and Muffins & Coffee
Breakfast Buffet $8.95
Scrambled Eggs, Bacon, Sausage, Ham,
Country Potatoes, Muffins or Biscuits and Coffee
Add Country Sausage Gravy $1.75
Add Juice $1.75
Breakfast Burrito Buffet $7.95
Warm Flour Tortillas, Scrambled Eggs, Ham, Bacon, Sausage,
Peppers, Onions and Hash Brown Potatoes. Served with
shredded Cheddar and our famous House made Pico de Gallo Salsa.
Pre-made Breakfast Burrito $4.95
Omelette Station (Minimum 15 people) $9.25

Let us set up your own Omelette Station with Fresh Omelettes
made to order while you watch. Bacon, Sausage, Ham,

sautéed Onions, sautéed Mushrooms, Bell Peppers, shredded
Cheese, Spinach, and our House made Pico de Gallo Salsa.
Served with Hash Brown Potatoes, Toast or Biscuits and Coffee

*Prices not inclusive of Sales Tax, China or Rentals
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Deli Buffet
Slices of Roasted Turkey Breast, Smoked Ham and Lean Roast Beef,
Provolone, Swiss, Cheddar and Pepper Jack Cheeses, with Lettuce, Tomatoes,
thinly sliced Red Onions, Alfalfa Sprouts, shredded Carrots, Cucumbers,
Avocado, Dill Pickles and Pepperoncinis.  Served with two Deli Salads or
one Salad and Chips, and assorted Fresh Breads and Rolls.

Deli Platter
Assorted Deli Sandwiches with your choice of Turkey, Ham,
Roast Beef, Vegetarian, Tuna or Chicken Salad,
Add Chips, Cookie & Soda

Box Lunch
Assorted Sandwiches served with Chips or a Side Salad,
Soda and two Freshly Baked Cookies

Speciality Sandwiches
Turkey Clubber — Turkey, Bacon, Cheddar Cheese,
Lettuce, Tomato and Onions on three Slices of Bread

Chicken Panini — Chicken Breast on Herbed Focaccia with
sautéed Bell Peppers, Onions and Provolone Cheese

Submarine Italiano — Ham, Salami, Provolone, Lettuce,
Tomato and Onions on a Sub Roll

Del Mar Delight — Turkey, Cheddar Cheese, sliced Tomatoes, Onions and
Sprouts served with Low Fat Ranch Dressing on Whole Wheat Bread

Basil Parmesan Chicken — Basil Chicken Salad with Lettuce and
Tomatoes served on a French Baguette

The California Delight - Roasted Turkey Breast with Cream Cheese, Sunflower
seeds, lettuce, Tomato, Sprouts and Avocado on Whole Grain Bread

Veggie Californian Sandwich - Balsamic glazed grilled summer Vegetables
consisting of Portobello Mushrooms, Zucchini, Roasted Red Peppers, Zucchini,

Yellow Squash, Red Onions, Roma Tomatoes, fresh Basil and shredded Parmesan Cheese
*Prices not inclusive of Sales Tax, China or Rentals

U4 3

$6.25

$8.75

$9.25

$6.95

$6.95

$6.95

$6.95

$6.95

$6.95

$6.95



OPERATING PLAN

/J/*M{ﬁ&ﬁ/ SeroLces
y .
v

CATERING MENUS

Turkey “Cobb” Wrap — Oven Roasted Turkey Breast, Crumbled Bleu Cheese,
(or Bleu Cheese Dressing) Crisp Bacon, Lettuce, Tomato, Avocado and Hard
Boiled Egg in a Tomato Wrapper.

Southwestern Achiote Chicken Wrap - Achiote Marinated Grilled Breast of
Chicken with Avocado, Pepperjack Cheese, Salsa Fresca and Spring Mix
Lettuce, Wrapped in a Chipotle Tortilla.

“Beefy” Roast Beef Wrap - Medium Rare Roast Beef with Catamelized Onions,
Lettuce, Tomatoes, Roasted Sweet Peppers, and Horseradish Cream in a Garlic
Wrapper.

Pesto Grilled Chicken Wrap - Pesto Marinated Grilled Breast Chicken with
Kalamata Olives, Feta Cheese, Spinach, Tomatoes and Lemon Oregano
Mayonnaise in a Spinach Wrap.

Szechuan Chicken Wrap - Grilled Marinated Teriyaki Chicken Breast with Napa
Cabbage, Sweet Peppers, Scallions, Bean Sprouts, Sticky Rice and Wasabi Aioli.

Mediterranean Veggie Wrap - Oven Roasted Vegetables, Mozzarella Cheese,
Red Pepper Hummus, Tabbouleh, Tomatoes and Spring Mix Lettuces in a
Whole Wheat Wrapper.

“Bombay Lemon Chicken Curry Wrap - Tender Lemon Chicken Curty with
Pimeapple Rice, Toasted Almonds, Lettuce, Tomato and Mango Chutney Raita
in a Cilantro Wrapper.

“Open Sesame” Spicy Thai Chicken Wrap - Crisp Sesame Chicken with Asian
Slaw, Jasmine Rice, Mandarin Oranges, Bean Sprouts, Cilantro and Spicy That
Peanut Sauce 1n a Garlic Wrap.

New Orleans Style “Jambalaya” Wrap - A Tomato Wrapper Filled with Andouille
Sausage, Blackened Chicken Breast, Cajun Rice, Creole Peppers and Onions.

*Prices not inclusive of Sales Tax, China or Rentals
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Chef Salad $8.95
Crisp Greens topped with julienne strips of Ham, Turkey, Swiss and Cheddar
Cheeses, sliced Hard Boiled Egg, chopped Tomatoes and Fresh Veggies

Chopped Cobb Salad $8.95
Chopped Iceberg Lettuce with rows of diced Broiled Chicken Breast,
Tomatoes, Hard Boiled Egg, Cucumber, Crumbled Bleu Cheese and
Bacon Bits, topped with Avocado slices and chopped Black Olives

Oriental Chicken Salad $8.95
Lettuce and Cabbage with sliced Sesame-Honey-Soy Marinated
Chicken Breast, shredded Carrots, Cucumber, Red Bell Peppers
and Green Onions, topped with Fried Won-Ton Skins.
Served with Sesame Soy Vinaigrette

Garden Salad $8.25
Crisp Greens topped with Garden Fresh Vegetables

Chicken Caesar Salad $8.95
Chilled Crisp Romaine hand tossed with shredded Parmesan and homemade
herbed croutons, topped with a Broiled marinated Chicken Breast, served with
our creamy Caesar Dressing and Fresh Herbed Bread Sticks.

All of the above Salads are served with Rolls and Butter

We offer the following Dressings:
Buttermilk Ranch, Bleu Cheese, Caesar, Creamy Italian,
Thousand Island, Sesame Soy Vinaigrette,
Balsamic Vinaigrette

We also offer Fat Free Dressings:
Roasted Red Pepper, Ranch, Honey Mustard

*Prices not inclusive of Sales Tax, China or Rentals
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Herbed Roast Beef $9.95
(Minimum order is 18 people, unless on the Daily Menu)
Slowly Roasted Choice Beef with Roasted Garlic Mashed Potatoes, Gravy,
Vegetable, Roll and Butter. Horseradish Sauce available on request.

Beef and Broccoli with Peanut Sauce $9.95
Sliced Beef Marinated Oriental-Style, then Stir-Fried with Fresh
Broccoli Florets and served with Steamed Rice, Vegetable Spring Rolls,
Dinner Roll and Butter

Spicy Chicken or Carne Asada Burrito Bar $9.95
Served with Fresh Corn and Flour Tortillas, Rice, Beans and all the fixings.
(Order some Fresh Chips and Salsa to go along with this!)

Chicken Pomodoro $9.95
Boneless, skinless Chicken Breast stuffed with Spiced Italian Sausage
and Provolone Cheese. Setrved over Pasta with Marinara Sauce,

Freshly Steamed Vegetables or a Garden Salad and Gatlic Bread.

Yucatan Chicken $9.95
Boneless, skinless Chicken Breast stuffed with a Mild Green Chile and
Pepper Jack Cheese. Topped with Red Chile Sauce and served with
Rice and Beans, or Vegetables and Corn Bread.

Other Menu Suggestions Available

*Prices not inclusive of Sales Tax, China or Rentals
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Daily Entree or Healthy Choice

Awesome Stuffed Chicken
Boneless, skinless Chicken Breast stuffed with sautéed diced Vegetables
and mixed with Pepper Jack Cheese. Topped with our Special Mild Red Chile Sauce
and served with Rice and Beans, or Vegetables, Rolls and Butter.

Lemon Herbed Seared Chicken

Boneless, skinless Chicken Breast coated with a mixture of Parsley,
Basil, Fresh Lemon Zest and a touch of Olive Oil, seared in a very hot
skillet. Served with a Nutty Rice Pilaf, Vegetables and a Roll.
(This can also be ordered as a whole Roasted Chicken.)

BBQ Ribs and Chicken
(If you like ribs, you will love these!)
Baby Back Ribs and Chicken marinated, rubbed and slow roasted.
Served with Greek-Style Salad and Herbed Breadsticks.

Crunchy Wonton Chicken

Boneless, skinless Chicken Breast marinated in Ginger, Gatlic and
Soy Sauce, then coated with crispy Won-Ton Skins and baked until
golden brown. Served with Rice and Freshly Steamed Vegetables.

Greek Style Chicken
Lemon Oregano Crusted Chicken Breast accompanied with Greek Salad
topped with a Lemon Oregano Vinaigrette and Pita Bread

Enchiladas
Spicy Chicken, Beef or Roasted Vegetables Enchiladas served with
Rice, Beans, Sour Cream and Tortilla Chips.

Cheese Enchiladas (Vegetarian)

Turkey Sausage or Italian Sausage Lasagna
(Please order in multiples of nine)
Served with Caesar or Garden Salad and Herbed Breadsticks

*Prices not inclusive of Sales Tax, China or Rentals
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Santa Fe Chile Relleno Casserole $9.95
(Please order in multiples of eight)

Layers of Mild Green Chiles, Vegetables, Cheddar and Pepper Jack
Cheeses 1 a light custard, served with Rice and Beans or Vegetables.

Oriental Stir-Fry $9.95
Mixed Vegetables with Water Chestnuts, Bamboo Shoots and Chow Mein
Noodles. Served with Steamed Rice or a Vegetable Spring Roll and
Fortune Cookie.

Add Chicken to Stir-Fry $9.95

Pesto Lasagna $9.95
(Please order in multiples of nine)

Vegetarian Lasagna made with Roasted Vegetables, Basil Pesto and
Ricotta Cheese. Served with Caesar or Garden Salad and Herbed
Breadsticks.

Eggplant Napolean Parmesan $9.95
Marinated and grilled Vegetables layered with lightly Breaded
Eggplant, baked to a golden brown and topped with Marinara
Sauce and aged Parmesan Cheese. Served with Pasta and Herbed
Breadsticks.

*Prices not inclusive of Sales Tax, China or Rentals
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These are not skimpy pizzas; we use all fresh ingredients
And lots of them!
18 Inch Extra Large Pizza
Four Cheese - Mozzarella, Provolone, Cheddar and Parmesan

Special pizza of the day - (call for today’s selection)
Combo - Pepperoni, sausage, sweet peppets, mushrooms, black olives and cheese
Hawaiian - Canadian bacon, mozzarella cheese, fresh pineapple

Bayou Blast
Bay shrimp, Creole sauce, julienne onions, sweet bell peppers, tomatoes,
Parmesan cheese and Cajun spices

Greek
Feta cheese, Kalamata olives, tomatoes, sweet peppets, oregano, red onions
and a hint of olive oil

BBQ Chicken
Grilled chicken breast, hickory smoked BBQ sauce, sweet Bermuda onions,
cheese and cilantro

Roasted Vegetable
Oven roasted vegetables including sweet peppers, zucchini, squash, onions,
sliced tomatoes, mushrooms, mozzarella and goat cheeses

2008
All of the above special pizzas are... $13.25
*We are happy to customize your pizza to order with any of the following ingredients: Pepperoni,
sausage, turkey sausage, ground beef, ham, salami, Canadian bacon, BBQ chicken, pesto chicken,
shrimp, four cheese, feta cheese, black olives, bell peppers, mushrooms, onions, red onions,
pineapple, sun dried tomatoes, Kalamata olives, artichoke hearts, grilled eggplant or roasted garlic.
$1.00 per each extra ingredient.
Pizza Party
Your choice of pizza, tossed or caesar salad, soft drink and two cookies $7.50

pet person
*Prices not inclusive of Sales Tax, China or Rentals
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Baked Potato Bar $6.50
Create your own Potato meal with choice of Butter, Sour Cream,
Cheddar Cheese, Nacho Cheese, Broccoli, Black Olives,
Bacon Bits, Onions, Mushrooms, Jalapenos, Salsa or Chili.
Soups of the Day-made fresh everyday!
Tutkey Chili or Daily Soup Special 8 oz. cup $2.50
12 oz. bowl $3.25
Side Salads
Great to accompany your meal. The charge is per person.
Cobb $2.95
Caesar $2.25
Chicken Caesar $2.75
Oriental Chicken $2.75
Garden Salad $1.95
Red Potato Salad $1.95
Pasta Salad $1.95
On the Side The charge is per petson.
Fresh Tortilla Chips and Salsa (Pico de Gallo) $2.50
Add Guacamole Market Price
Add Almond Salsa $3.00
Assorted Chips $1.00 to $1.50

*Prices not inclusive of Sales Tax, China or Rentals
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Hot Hors d’oeuvres
Popcorn Chicken $1.95
* Buffalo Wings (Hot or BBQ or Honey Mustard) $1.95
* Chicken Skewers $2.25
Sweet Chile Bacon Wrapped Shrimp market price
Chicken Taquitos $1.95
Chicken or Vegetable Egg Rolls $1.95
* Jalapeno Poppers (Vegetarian) $1.95
Zucchini Stix (Vegetarian) $1.95
Fired Mushrooms (Vegetarian) $1.95
* Spinach Spanakopita (Vegetarian) $1.95
* Mini Pizza Putanesca (Vegetarian) $1.95
Crostini with Tomatoes, Basil, Thyme, Oregano & Mozzarella $2.25
Yellow Arepas (Roasted Corn Cakes from South America) $2.25
Beef Teriyaki Skewers $2.25
Pot Stickers $1.95
Franks in a Blanket $1.95
Sausage and Pepper on a Pick $2.25
Lamb Skewers (Greek Marinated) $2.25
Pitas with Cucumber Sauce $1.95
Southwestern Krab Cakes with Chipolte Aioli $2.75
Cold Hors d’oeuvres

Almond Salsa with Crackers $3.25
Baked Brie with Raspberties and Almonds(25-50) market price
Holiday Cheese market price

(Cream Cheese & Goat Cheese w/Sun-dried Tomatoes, Pesto, & Pine Nuts)
Cheese & Cracker Tray $2.75
Vegetable Tray with Ranch Dip $2.50
Marinated Mushroom Salad $2.50
Oriental Noodle Salad $2.50
Chinese Chicken Wraps (Spiral Roll Ups) $2.25
Curry Chicken Wraps $2.25
Southwestern Black Bean Vegetarian Wraps $2.25
9 Layer Bean Dip with Chips

Small serves 15-20 @ $25.95; Medium serves up to 30 @ $39.95; Large serves 45-50 (@ $45.95

*Prices not inclusive of Sales Tax, China or Rentals
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Freshly Baked Cookies $ .95
Assorted Gourmet Brownies $1.95
Assorted Gourmet Bars $1.95
Lemon, Pecan and Nut Crunch
Jumbo Rice Krispy Treats $1.95
with Chocolate Dip
Assorted Gourmet Cheesecakes or Cakes $3.25
Gourmet Mini Dessert Tray (one each) $1.95
(Beautiful, upscale Mini Cakes and Fruit Tarts)
Fresh Fruit Ambrosia $2.75
Fresh Fruit in a Sweet Orange Cream
Ice Cream Sundae Bar $4.50

Includes Ice Cream, Chocolate Syrup, Butterscotch, Sliced
Strawberry Topping, Chopped Nuts and Whipped Cream

Prices are per person

Call and ask about our Special Desserts
Special Occasion and Holiday Cakes.

b

Please order no later than 12:00 PM
for the following day.

*Prices not inclusive of Sales Tax, China or Rentals
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