
CORPORATE CATERING MENU

BREAKFAST CATERING MENU

All breakfasts delivered on disposable, ready-to-serve platters.

Orders must be received 24 hours in advance

Package breakfasts require 10 person minimum.

Café and delivery hours begin at 7:30am.

A 15% charge will be added for breakfasts prior to 7:30am.

DEL MAR BREAKFAST

$5.25 per person

- Assorted Breakfast Breads,
Croissants, Muffins or Scones

- Butter and Jam
- Fresh Cut Fruit

SORRENTO BREAKFAST

$7.50 per person

- Fresh Bagels or Croissants filled with Fluffy
Scrambled Eggs & Cheddar
add Ham or Bacon $1.00

-Fruit Platter

MEDITERRANEAN BREAKFAST

$8.95 per person

- Scrambled Eggs with Basil, Feta Cheese &
Tomato

- Crispy Bacon
- Rosemary Potatoes

- Bagels
-Cream cheese, butter & jam

EURO BAR

$6.95 per person

- Homemade granola with fat-free vanilla yogurt and fresh cut fruit
- Scones and muffins

- Butter & jam

BAGEL BREAKFAST

$4.95 per person

-Assorted bagels
Assorted cream cheese, butter & jam

- Fresh Fruit

BREAKFAST A LA CARTE

Whole 8 inch Quiche $18.95

Mushroom, spinach & Swiss or Ham & Cheddar (serves 6-8)

Mini Quiche Tray $39.95

Assorted quiche (24 count)

Rosemary Potatoes $19.95 (serves 8-10)

Crispy Bacon - $22.95 (serves 8-10)

Turkey Sausage - $22.95 (serves 8-10)

Fresh Fruit Platter - $29.95

Assorted melons, grapes and seasonal berries (serves 8-10)

Breakfast orders must be received 24 hours in advance.



Cafe and delivery hours begin at 7:30am. A 15% charge
will be added for breakfasts prior to 7:30am.

LUNCH CATERING MENU

EXECUTIVE LUNCHES
Served on Family Style Platters & Bowls. 10 Person Minimum

ASSORTED GOURMET SANDWICHES

$8.95 per person

Choice of the following sandwiches:
(served on an assortment of Whole Wheat, French Roll, Sour Dough or

Pumpernickel breads)
Roast Beef, Basil & Parmesan Chicken Salad, Roast Turkey, Waldorf Chicken

Salad, Black Forest Ham, Curried Chicken Salad, Tuna Salad, Veggie & Cheese

- Includes your choice of Garden Greens or Classic Caesar Salad
- Fresh Baked Cookie

FOCACCIA PANINI

$9.95 per person

An Assortment of Fresh Baked Rosemary Focaccia Sandwiches:
Prosciutto - with fresh mozzarella, tomatoes, arugula and roasted red bell pepper

Roasted Eggplant - with grilled zucchini, roasted bell peppers, tomato and mozzarella

Portobello - with caramelized onions, arugula, tomato and Swiss cheese

Grilled Chicken Breast - with roasted red bell peppers, lettuce, tomato and pesto aioli

- Includes your choice of Garden Greens or Classic Caesar Salad
- Sicilian Canolli

BOX LUNCH

$9.25 per person

Individually packed in a clear box with napkin and fork.

- Gourmet Sandwich
- Pesto Pasta Salad

- Chips
- Fresh Baked Cookie

WRAP IT UP!

$9.95 per person

- An Assortment of our Delicious Signature Wraps:
Roasted Turkey - with avocado, tomato, baby spinach, pesto aioli

Greek – grilled chicken breast, chopped lettuce, tomato, cucumber, feta cheese, red

onion, and kalamata olives

Roast Beef - provolone cheese, red onion, tomato, mustard aioli, alfalfa sprouts, black olive aioli

Waldorf Chicken Salad - lettuce, tomato, mayonnaise

Grilled Veggie - grilled eggplant, portobello, marinated onions, fresh mozzarella and pesto aioli

- Fresh Cut Fruit
- Fresh Baked Cookie

BAJA FEAST

$14.95 per person

- Homemade Chicken Enchiladas in a Green or Red Sauce
- Black Beans
- Spanish Rice
- Chopped Salad

- Chips, Salsa & Homemade Guacamole

GREEK ISLAND CRUISE

$12.95 per person

- Greek Lemon Chicken Kebob
- Cucumber Yogurt Dressing
- Mediterranean Couscous

- Greek Salad
- Warm Pita Bread



- Hummus

LARGE PARTY CATERING

CATERING APPETIZERS

Catering Tray (serves 8-10)

Eggplant Parmigiana - Roasted eggplant layered with mozzarella and fresh tomato sauce. $25.00

Mozzarella Caprese – Fresh sliced mozzarella, tomato, roasted red bell pepper and fresh basil, served with balsamic dressing.

$25.00

Lavash Rolls - Thin whole wheat lavash spread with soft cream cheese, roast turkey, baby spinach and red onion, tightly rolled

and sliced into bite size wheels. $18.00

Tropical Quesadillas - Warm flour tortillas filled with jack cheese and a mango salsa, red bell pepper, sweet red onions, jalapeno,

cilantro, served with sour cream and guacamole. $25.00

add grilled chicken $35.00 add shrimp $45.00

Asian Chicken Satay - Tender chicken breast on bamboo skewers andserved with a spicy Thai peanut sauce. $30.00

CATERING SALADS
Family Size Bowl (serves 8-10)

Includes sliced Baguette bread & butter.

Come On In! - Our signature salad! Grilled chicken breast, sliced green apples, gorgonzola cheese, toasted walnuts over mixed

greens, with balsamic dressing. $42.95

Baby Spinach – Organic baby spinach, caramelized pecans, blue cheese crumble, sun dried tomatoes and mushrooms, with

apple pecan dressing. $38.95

Healthy Alternative – Oven-roasted seasonal vegetables over organic greens and romaine topped with feta cheese, with balsamic

dressing. $39.95

Cobb – All the traditional stuff! Grilled chicken breast, crispy bacon, hard boiled egg, blue cheese crumble and red onion over

mixed greens, with blue cheese dressing. $44.95

Asian – Grilled chicken Teriyaki, crispy noodles, Mandarin oranges and toasted almonds topped with shredded carrots over baby

spinach and mixed greens, with ginger dressing. $44.95

Arugula – Low Carb! Poached chicken breast shredded, sliced fennel and shaved parmesan over Butter lettuce and arugula, with

lemon vinaigrette dressing. $44.95

Greek Salad – Grilled Chicken, cucumbers, tomatoes, feta cheese, kalamata olives and sweet red onions over organic mixed

greens, with lemon vinaigrette. $42.95

Chef – Ham , turkey, cheddar, swiss and tomatoes over romaine, with ranch dressing. $42.95

Tuna Nicoise – White Albacore tuna, boiled red potatoes, French string beans, kalamata olives and sweet red onions over

romaine, with lemon vinaigrette dressing. $44.95

Caesar Salad - A Classic! Homemade crispy croutons and parmesan cheese over crispy chopped Romaine, with classic Caesar

dressing. $34.95

with grilled chicken $42.95

Garden Greens – Sliced tomatoes, cucumbers, mushrooms and sweet red onions over organic mixed greens, with balsamic

dressing. $34.95

add any chicken salad, tuna salad or grilled chicken $42.95



CATERING PASTAS
Includes sliced Garlic Bread

Catering Tray (serves 8-10)

Fusilli Caprese - Corkscrew pasta tossed with fresh mozzarella, fresh basil, cherry tomatoes, garlic,

red chili flakes and olive oil $49.95

add Chicken $54.95 add Shrimp $60.95

Lasagna Bolognese – Made with our homemade meat sauce. $54.95

Veggie Lasagna – Made with grilled Mediterranean vegetables and pesto. $54.95

Farfalle Pesto with Chicken- Bowtie pasta with grilled chicken, sun dried tomatoes, in a light cream pesto sauce. $54.95

Spaghetti and Meatballs – Mamma’s recipe! $54.95

Villa Capri - Penne with mild Italian sausage, red bell pepper, artichoke heart in a pink tomato sauce. $54.95

Chicken Tequila Fettuccine - Spinach fettuccine tossed with red & green bell pepper, red onion, cilantro, jalapeno in a pink

tomato-Tequila sauce. $54.95

Arrabiata - Penne pasta with grilled chicken in a spicy tomato sauce. $54.95

Rigatoni al Fungi - Rigatoni pasta with chicken, wild mushrooms and sundried tomatoes in a light cream sauce. $54.95

Tortelloni (Seasonal Item) – Seasonal veggie-filled tortelloni in a light cream sauce. (Please call for availability) $49.95

Cannelloni – Ricotta and spinach filled pasta tubes topped with a pink tomato sauce. (*24 Hour Advance Notice Required) $49.95

Cheese Ravioli – Cheese ravioli tossed in a fresh tomato basil sauce. $49.95

CATERING SIDES
(serves 8-10)

Grilled Veggies - Seasonal vegetables topped with feta cheese and balsamic vinaigrette $16.95

Pasta Salad- Bowtie pasta with feta cheese, crispy veggies, and black olives. $14.95

Mediterranean Couscous $14.95

CATERING ENTREES
Catering Trays serve 8-10

Includes sliced Baguette & Butter

Chicken Marsala - Breasts of chicken sautéed with mushrooms in a marsala wine sauce. $58.00

Chicken Parmigiana – Breasts of chicken breaded and topped with mozzarella and marinara sauce. $58.00

Stuffed Chicken Breast - Breasts of chicken stuffed with spinach and mozzarella and wrapped in prosciutto, served in a white

wine sauce. $60.00

Chicken Picatta – Breast of chicken sautéed in a lemon caper sauce. $58.00

Asian Chicken Yakitori - Grilled breast of chicken marinated with honey ginger and soy and tossed with carrots and snow peas.

$54.00

Fajitas – Cooked on a flat iron pan with red and green bell peppers and onions, served with warm flour tortillas. (Does not come

with bread)

Chicken $54.00 Steak $60.00 Shrimp $66.00

BEVERAGES
All box drinks come with cups.



Coffee and tea include assorted sugars, cream, and stirrers.

Soft Drinks - Coke, Sprite, Diet Coke, Bottle Water $1.25

Bottle Drinks - Sparkling Water, Snapple Ice Tea, Flavored Pellegrino $1.50

Drink Boxes (serves 10-12)

Dietrich’s Coffee Box $16.95

Dietrich’s Decaf Coffee Box $16.95

Iced Tea Box $14.95

Orange/Apple/Cranberry Juice Box $16.95

BAKERY BOXES

Cookies - Assorted Fresh Baked Cookies, per dozen $18.00

Brownies - Homemade, per dozen $27.00

Bars - Walnut dream or lemon, per dozen $23.95

Cannoli - Filled with Cream (24 count) $39.95

Tiramisu - 1/2 sheet $56.50

*More cakes available-please see our Bakery Menu

 

ORDERING INFORMATION

SERVICE
* Catering orders include delivery, setup, and all necessary disposable utensils.

* Chafing dishes, linen, silver serving trays, glassware, china and silverware are also available
for an additional fee.

* Butler service also available with 24 hour advance notice (4 hr. min.).
Fee applicable.

DELIVERY
* 24 hour advance notice is requested for catering delivery. Same-day delivery can be provided

only upon availability. Please inquire when ordering.
* 10% service charge will be added for orders over $50.

* 15% service charge will be added for deliveries on off-hours and weekends.

SPECIAL EVENTS
* Please inquire about our special event services which include:

- Special Event Catering Menu which include Hors D’oeuvres, Carving
Stations, Specialty Stations, Cakes & Pastries.

- Theme Party Planner (Customized themes, invitations, decorations, flowers, entertainment and coordination)
- On-site Chefs

- Bartenders, servers and butlers
- Party Rentals (tables, chairs, tents, china, linens, etc.)


