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Breakfast Menus   

Deli Menus – sandwiches, wraps   

Hot Luncheon Menus  

Snack & Goodie Menus  

Delivery Presentation & Fee’s 

Please order as far in advance as possible. We strive to deliver and set up your buffet 

within 30 minutes of your scheduled eat time. Please let us know if you have 

circumstances that need additional set up times. Corporate catering pickups are 

generally scheduled between 1.5 to 2 hours after scheduled eat time. All pickup 

requests after 3pm may incur additional fee's.  We accommodate last minute orders to 

the best of our ability.  $150.00 minimum on delivered orders. Orders cancelled less than 

24 hours are subject to cancellations fees. See terms and condition page for all fees 

and policies. 

Express Buffet – delivery only displayed on disposable platters, bowls and aluminum hot 

food containers. Hot beverages will be delivered in disposable thermal dispensers. Soft 

drinks and bottled waters are served with cups and a bowl of ice. Includes heavy duty 

utensils, eco friendly plates, paper napkins and serving ware at a nominal fee of .35 p/p 

and a minimal delivery fee.   Note:  We recommend purchasing styrofoam catering 

trays to hold and preserve the proper temperature on hot foods delivered.  

Approximately  $8.00 per tray (reusable trays). 

Standard Buffet  – colored tabletop linen, chafing dishes, baskets, nice serving platters, 

bowls and serving ware along with disposable heavy duty utensils, eco friendly plates 

and paper napkins. A production fee will be added to your invoice.  All orders are 

generally picked up 1 ½-2 hours after scheduled eat time and before 3:00 pm.  A later 

time can be scheduled (additional charges may be applied). 

VIP Buffet – upgraded display linens, platters, bowls, service ware, roll top chafing dishes 

and beverage dispensers for those looking for the VIP treatment and presentation. Price 

per quote. 

Serviceware – all buffets include laminated plates, paper napkins, heavy duty utensils.  

Upgrades 

Plastic laminated  dinner plate and dessert plate .50 p/p 

Acrylic upgrade .95 p/p, includes dinner & dessert plate 

Square Plate (white, black or clear), dinner plate and dessert plate  $1.10 p/p 

China – call for quote. 

Staffing 

Wait staff is available for any event with appropriate lead time. We recommend one or 

more attendants on events with an excess of 50 guests. On larger events, we may 

include one or more attendants at no additional charge. 
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Self Service Buffet / weekdays (minimum order of 15) 

Breakfasts include seasonal fresh fruit and individual fruit juices (4 oz) 

 

"MINI" CONTINENTAL 

BREAKFAST ....................................................... 6.50 
assorted mini danishes, scones, muffins, bagels 

with assorted coffee cakes, cinnamon rolls, 

croissants, cream cheese,  butter, and preserves 

GOURMET CONTINENTAL .............. 8.50 

full size danishes, scones, muffins, bagels with  

cinnamon rolls, croissants, cream cheese, butter 

and preserves 

FRENCH TOAST ........................................... 8.75 
a sweet treat of thick texas bread soaked in a 

cinnamon vanilla custard with maple syrup.  

served with scrambled eggs and choice of 

bacon or sausage 

BUTTERMILK PANCAKES .................... 8.75 

two 6" pancakes served with scrambled eggs, 

maple syrup, and choice of bacon or sausage 

BELGIAN WAFFLES .................................. 8.75 
waffles served with maple syrup,  scrambled 

eggs, and choice of  bacon or sausage 

(strawberries and whipped cream add 1.25 p/p) 

BREAKFAST BURRITOS .......................... 8.50 

flour tortillas filled  with scrambled eggs, cheese, 

breakfast potatoes, and choice of bacon,  

sausage, or grilled vegetables.  served with fresh 

salsa 

BREAKFAST ENCHILADAS ................ 8.50 

corn tortillas rolled with eggs and choice of  

bacon, sausage or grilled vegetables, covered 

with enchilada  sauce and melted cheese.   

served with breakfast potatoes 

STEAK & EGGS........................................... 12.50 
thinly sliced tri-tip (3 oz per person) served with 

house made steak sauce, scrambled eggs, 

potatoes o'brien, and mini croissants with butter 

and preserves 

TEXAS "BENEDICT" - staff favorite!!!...... 8.95 

bacon wrapped texas toast baked with egg and 

maple syrup.    2 p/p.  served with breakfast 

potatoes and banana nut bread 

BREAKFAST SANDWICHES ....................... 8.25 
scrambled eggs, melted cheese, and choice of 

bacon or  sausage.   served on choice of 

signature ciabatta, flaky croissant, or brioche 

bread  

QUICHE MUFFINS - petite size (2 p/p) ........ 8.75 
served with potatoes o'brien   

select two:   

bacon and cheddar   

  sausage and jack cheese  

  roasted vegetable and goat cheese    

  wild mushroom and swiss     

  spinach and smoked mozzarella  

FRENCH CREPES ................................................ 9.50 
delicate french crepes filled with eggs, spinach 

and mushrooms, topped with swiss béchamel (2 

p/p).  served with breakfast potatoes and 

assorted coffee cakes. 

SAVORY BREAKFAST 

TURNOVERS ............................................................ 8.50 
baked buttermilk pastry stuffed with scrambled 

eggs, cheese, and choice of bacon, sausage, or 

diced seasonal vegetables 

LOX & BAGELS................................................... 11.95 
slices of smoked salmon (2 oz per person) with 

capers, sliced tomatoes, onions.  served with 

sliced large bagels, herbed cream cheese, butter 

and preserves 

HEALTHY START ............................................. 10.00 

scrambled eggs, vegetarian sausage patties (2 

p/p),  multi-grain bagels  and smart balance 

spread   

PAIN PERDU .......................................................... 10.50 

thick cut brioche dipped in cinnamon custard, 

baked and served with maple syrup and 

seasonal berries.  served with scrambled eggs 

and choice of bacon or sausage. 
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 EXECUTIVE V.I.P. BREAKFAST  

$17.50 - a specialty breakfast consisting of: 

 

 scrambled eggs 

 bacon 2 p/p 

 sausage 2 p/p 

 potatoes o'brien 

 

 

 

 french toast with maple syrup 

 assorted danishes 1 p/p 

 individual yogurt 

 fresh fruitorange 

 orange juice served in an elegant dispenser 

  

 BAKED SCRAMBLES  

9.50  -  includes seasonal fresh fruit and individual fruit juices (4 oz)

SPANISH SCRAMBLE - scrambled eggs with 

diced sausage, crispy potatoes,  mild green chilis and 

melted cheddar cheese.  served with tortillas, sour 

cream and salsa 

SOUTHERN SCRAMBLE - scrambled 

eggs, crisp tater tots, bacon, and melted 

cheddar cheese.  served with fluffy buttermilk 

biscuits or cinnamon rolls 

CALIFORNIA SCRAMBLE 
scrambled eggs with crisp tater tots, grilled 

chicken, tomatoes, mushrooms and swiss cheese. 

served with fire roasted salsa and mini pastries    

VEGGIE SCRAMBLE - scrambled eggs, 

grilled fresh vegetables, crispy potatoes, and 

melted mozzarella cheese.  served with flaky 

croissants and butter  

guacamole add 1.95 p/p      tapatio sauce add .25 p/p 

 EGG & BREAD STRATAS  

9.50  -  includes seasonal fresh fruit and individual fruit juices (4 oz) 

CHORIZO & JACK  - beef chorizo, diced 

onions,  and red peppers, topped with ranchero  sauce 

and melted jack cheese  

SAUSAGE & SPINACH - diced 

sausage, spinach, and smoked mozzarella, 

topped with southern  gravy 

ARTICHOKE & SWISS  -  fire roasted 

tomatoes, artichokes, basil and swiss cheese 

HAM & CHEDDAR - black forest 

ham, diced tomatoes and cheddar cheese 

FRESH GRILLED VEGGIE - grilled seasonal 

vegetables  and pepper jack cheese 

 BREAKFAST STATIONS  

(chef required - does not include specialty equipment) 

 includes seasonal fresh fruit and individual fruit juices (4 oz) 

OMELETTES MADE TO ORDER 10.50 
  prepared on-site with ham, bacon, mushrooms, 

peppers, red onions, tomatoes, fresh salsa, and 

cheddar cheese.  served with breakfast potatoes 

and assorted pastries   

BREAKFAST BURRITO BAR 10.50 
made to order  with flour tortillas, scrambled eggs, 

choice of ham, bacon, or grilled vegetables, salsa, 

cheddar cheese, and breakfast potatoes.  served with 

assorted pastries.  guacamole add 1.95

PANCAKE STATION 10.00 
made to order buttermilk or blueberry pancakes.  

includes  fresh seasonal berries, maple and strawberry 

syrup, mini chocolate chips, powdered sugar, whipped 

cream, and whipped butter.  served with scrambled 

eggs 

OATMEAL BAR 10.00 
 create your own!  cooked oats, fresh 

bananas, cinnamon apples, raisins, sliced 

almonds, granola,  brown sugar, milk, and 

maple syrup.  served with assorted pastries and 

individual yogurt 
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 BUILD A BREAKFAST  

INCLUDES:  seasonal fresh fruit and individual fruit juices (4 oz) 

9.50 

 

STEP- BREAKFAST BREADS (choose 1):

 assorted danishes 

 mini bagels 

 mini muffins 

 mini bagels 

 mexican pastries 

 cinnamon rolls 

 assorted coffee cakes 

 scones 

 

* substitute pancakes, french toast, or waffles             

               add 1.00 

 

STEP - EGG SELECTIONS (choose 1):

 quiche muffin 

 scrambled eggs with cheese 

 scrambled eggs 

 eggs w. chorizo and cheese 

 vegetable and cheese strata or bacon and 

cheese strata 

 omelet scramble w. peppers, mushrooms, 

onions and cheese 

 

STEP - STARCHES (choose 1):

 potatoes o'brien  spanish skillet potatoes

 

STEP - MEATS (choose 1):

 bacon 

 sausage links 

 sausage patties 

 grilled ham

 

 turkey bacon or sausage ............... add .75 

 vegetarian sausage patty .............. add .95 

 

 

 

 ALA CARTE  
add to any breakfast 

Old Fashioned Oatmeal (min. of 15) ................... 3.95 

served with brown sugar, milk and raisins  

Individual Flavored Yogurts (9 pack)   ......... 20.95 

Biscuits and Gravy   ................................................... 1.95 

Hard Boiled Eggs  ......................................................... .95  

Bacon or Sausage 2 p/p........................................ 1.75 

Turkey Bacon or Sausage 2 p/p ........................ 2.50 

 BREAKFAST BEVERAGES  
minimum order 15 

Regular or Decaf Coffee ..........................................1.25 

Hot Tea ................................................................................1.25 

Bottled Waters 16 oz. ...................................................1.25 

Individual Milk 12 oz. ....................................................1.95 

Snapples 20 oz.  - minimum of 12 per flavor...............1.95 

green tea   raspberry tea,   iced tea w. lemon 

mango   kiwi-strawberry   fruit punch 

UPGRADES  substitute individual (4 oz.) juices for: 

bottled juices (10 oz.) .............................................................. .95 

    orange   apple   cranberry  (minimum 15)  

 dispensers of juice 8 oz serving (orange or 

 cranberry) ............................................................................. .50  
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Self Service Buffet / 10:00 am – 3:00 pm  weekdays (minimum order of 15) 

 

  SANDWICHES  

INCLUDES:  choice of 2 sides and 1 dessert 

 

THE CLASSIC ...................................................... 9.75 

select bread: our signature ciabatta, two 

cheese crusted palm size rolls, flaky croissant, or 

brioche bun 

choose 3:  
oven roasted turkey, black forest ham, roast beef, 

tuna salad, grilled chicken, chicken salad or grilled 

vegetable. all topped with cheese, lettuce and 

light mayonnaise.  

includes: sliced tomatoes, onions, pickles, mustard, 

and mayonnaise.  

  

THE DELI 10.75 

classic selections:  platters of sliced roast 

beef, oven roasted turkey, black forest ham, 

american and swiss cheese.  served with choice 

of signature ciabatta rolls, croissants, or brioche 

served with sliced tomatoes, lettuce, onions, 

pickles, mustard, and mayonnaise. 

go italian!  add italian meats, sliced provolone 

cheese and pepperoncinis (add 1.95) 

 

SPECIALTY SANDWICHES & WRAPS 

INCLUDES: choice of 2 sides and 1 dessert 

10.75 
(two selections - served on choice of homemade Signature Ciabatta rolls, croissants, brioche buns or  flavored wraps)

ALBUQUERQUE TURKEY - roasted turkey, 

crisp greens, tomato, roasted anaheim chilis, jack 

cheese and light mayonnaise 

PANINO ITALIANO - sliced italian meats, 

provolone cheese, lettuce, tomatoes and sun-dried 

tomato spread 

ABOVE ALL CLUB -  layered with turkey, crisp 

bacon, lettuce, tomato, chunky avocado spread and 

mayonnaise 

THE COBB - sliced ham, turkey, tomato, lettuce, 

bacon strips, avocado and blue cheese spread 

THE BUILDER - ham and turkey piled on with 

tomato, lettuce, colby cheese and mayonnaise 

CALIFORNIA CHICKEN -  grilled chicken 

breast with jack cheese, baby greens, roasted 

tomatoes and a ranch aioli 

MOZZARELLA ALLA CAPRESE - an 

italian classic with thick slices of fresh mozzarella, 

tomatoes and fresh basil spread 

TRI-TIP DELUXE - carved tri-tip, caramelized 

onions, baby greens, and a tarragon aioli. ........ add 1.00 

VEGGIE STACK - grilled seasonal vegetables, 

roasted tomato and grilled onion with sundried tomato 

spread 

WALDORF CHICKEN SALAD - roasted 

chicken mixed with celery, raisins, and gala apples, 

with a toasted walnut spread 

TUNA MATATA SALAD - Tuna salad with 

red onions, celery, sweet relish, and dill mayonnaise 

SMOKED TURKEY & SWISS - swiss cheese, 

lettuce, roma tomatoes, fried onions, and crisp romaine 

with a rosemary aioli  

BUFFALO SOLDIER - chicken breast 

marinated in spicy buffalo sauce, topped with iceberg 

lettuce, tomatoes, and bleu cheese spread 

TUSCAN CHICKEN - grilled marinated 

chicken breast, tender greens, oven roasted tomatoes, 

smoked mozzarella with pesto spread 

OC "HAM"ER - black forest ham, swiss cheese, 

baby greens and caramelized onion spread. 

TURKEY & AVOCADO - Sliced 

roasted turkey, leafy greens, chunky avocado 

spread and light mayonnaise 

ARGENTINEAN BEEF -  sliced slow 

roasted sirloin, spring greens, roasted peppers, jack 

cheese and chimichurri spread .......................... add 1.00 

MEDITERRANEAN CHICKEN - 
grilled chicken breast, roasted peppers, leaf 

lettuce, slivered red onions,  and feta cheese aioli 

CHINESE CHICKEN (wrap only) - sliced 

chicken, napa cabbage, shredded carrots with a 

sesame ginger aioli.
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 DELI SIDES  
choose 2 

HOUSE TOSSED GREENS -  garden 

vegetables on fresh greens.  choice of 2 dressings:  

ranch,  italian, or champagne vinaigrette. 

SPINACH SALAD - Fresh spinach, crispy 

bacon, slivered red onions, hard boiled eggs and 

balsamic vinaigrette. 

CLASSIC CAESAR - crisp romaine, 

shredded parmesan, seasoned croutons, tomato 

garnish and creamy caesar dressing.  

SOUTHWESTERN CAESAR - crisp 

romaine, sliced tomatoes, roasted pepitas, cotija 

cheese, tortilla strips and cilantro caesar dressing. 

THAI PEANUT SLAW - napa cabbage, 

carrots, red peppers, cilantro, scallions, roasted 

peanuts and sweet sesame peanut dressing. 

ASIAN SALAD -  napa cabbage, bamboo 

shoots, water chestnuts, red bell peppers, toasted 

almonds and sesame ginger dressing. 

ROTELLI PASTA SALAD- rainbow 

rotelli, seasonal cut vegetables, fresh basil and 

zesty creamy italian dressing. 

RED SKIN POTATO SALAD - diced 

celery, boiled eggs, onions, and parsley, tossed in 

our homemade dressing.  

"BAKED" POTATO SALAD - russet 

potatoes with chopped bacon, cheddar cheese, 

chives and sour cream dressing. 

VEGGIE & BROWN RICE SALAD 
 steamed brown rice tossed with grilled seasonal 

vegetables and fresh garlic-basil vinaigrette. 

 

ASSORTED BAGGED CHIPS 

HOMEMADE POTATO CHIPS - 
with sea salt or ranch flavor

add chicken breast to any salad  1.75 
 

 SALAD UPGRADES  
 

SONOMA MIXED GREENS  ............ .add .95 

 spring mixed greens, orange segments, sonoma 

goat cheese, tomatoes and champagne vinaigrette 

CRISP APPLE SALAD .............................. .add .95 

 mixed field greens, granny smith apples, celery, 

smoked gouda, candied  walnuts and apple cider 

vinaigrette 

FOUR SEASONS ........................................... add .95 
mixed greens, candied walnuts, dried cranberries, 

bleu cheese, and white balsamic vinaigrette 

PEAR & PECAN SALAD ....................... add .95 
spring mix, pears, candied pecans, golden raisins, 

goat cheese crumbles and champagne vinaigrette 

ATHENIAN GREEK SALAD ................. add .95 
romaine, sun-dried tomatoes, garbanzo beans, 

cucumber, red onion, feta, olives, and lemon herb 

vinaigrette 

RUSTIC ITALIAN PASTA SALAD .... add .95 

penne pasta, baby arugula, sun-dried tomatoes, 

buffalo mozzarella, fresh basil and balsamic 

vinaigrette 

SOUTHWEST SWEET POTATO ................... add 1.75 
diced sweet potatoes,  black beans, avocado, roasted 

corn, red bell peppers, onions, cilantro, chili-lime 

vinaigrette 

THE COBB .................................................................... add. 1.75 

crisp iceberg, diced turkey, ham, boiled eggs, 

bacon, bleu cheese crumbles, avocado, 

tomatoes and ranch dressing 

CHEF SPECIAL .......................................................... add 1.75 

mixed greens, slices of ham, roast beef,  turkey, 

swiss cheese, tomatoes, cucumbers, egg and 

ranch dressing 

BUFFALO CHICKEN SALAD ....................... add 1.75 

spicy buffalo chicken, clipped greens,  celery, 

tomatoes, cucumbers and bleu cheese dressing 

ITALIAN CHOPPED.............................................. add 1.75 

romaine, salami, shredded mozzarella, olives, 

pepperoncinis, tomatoes and italian dressing

 

 DELI DESSERTS  
choose 1 

  ASSORTED COOKIES  FUDGE BROWNIES 

  DESSERT OF THE DAY  FRESH FRUIT PLATTER



 

 

www.aboveallcatering.com 

714.220.1289 

 BOXED LUNCHES  
minimum order of 10 per selection 

 

CLASSIC SANDWICH BOX ...................... 9.50 

Includes:  seasonal sliced fruit,  a bag of chips,  

and a cookie 
select bread: our signature ciabatta, two 

cheese crusted palm size rolls, brioche bun, or 

a flaky croissant 

choose 2:  oven roasted sliced turkey, black 

forest ham, roast beef, tuna salad, grilled 

chicken, chicken salad, or grilled vegetable.  

all topped with cheese, lettuce, and light 

mayonnaise 

choose 1:  potato salad or pasta salad 

SPECIALTY WRAPS & 

SANDWICHES ......................................................... 9.95 
Includes:  seasonal sliced fruit,  a bag of chips,  

and a cookie 
choose 2:  select any specialty wrap or sandwich 

choose 1:  potato salad or pasta salad  

 

 

 

 BOXED SALADs  
INCLUDES:  fresh baked roll, butter, and cookie. 

min. of 10 per selection) 

9.25  

HOUSE TOSSED GREENS -  garden 

vegetable accents on fresh greens.  choice of ranch, 

italian, or champagne vinaigrette dressing 

SPINACH SALAD - crispy bacon, slivered red 

onions, hard boiled eggs and balsamic vinaigrette 

CLASSIC CAESAR - crisp romaine, shredded 

parmesan, seasoned croutons, tomato garnish and 

creamy caesar dressing.  

SOUTHWESTERN CAESAR - clipped 

romaine, sliced tomatoes, roasted pepitas, cotija 

cheese, tortilla strips and caesar cilantro dressing 

THAI PEANUT SLAW - napa cabbage, 

carrots, red peppers, cilantro, scallions, roasted 

peanuts and sweet sesame peanut dressing 

ASIAN SALAD -  napa cabbage, bamboo 

shoots, water chestnuts, red bell peppers, toasted 

almonds and sesame ginger dressing 

 

SONOMA MIXED GREENS ................... add .95 

spring mixed greens, orange segments, sonoma goat 

cheese, tomatoes, and champagne vinaigrette 

CRISP APPLE SALAD ................................... add .95 

mixed field greens, granny smith apples, celery, 

smoked gouda, candied walnuts and apple cider 

vinaigrette 

FOUR SEASONS ................................................ add .95 

mixed greens, candied walnuts, dried cranberries, bleu 

cheese, and white balsamic vinaigrette 

PEAR & PECAN SALAD ........................... add .95 

spring mix, pears, candied pecans, golden raisins, goat 

cheese crumbles and champagne vinaigrette 

ATHENIAN GREEK SALAD  .................... add .95 

romaine, sun-dried tomatoes, garbanzo beans, 

cucumber, red onion, feta, olive and lemon herb 

vinaigrette

add chicken breast to any salad  1.75 

 

 SPECIALTY BOXED SALADS  
INCLUDES:  fresh baked roll, butter, and cookie (minimum 10 per selection). 

10.50

THE COBB – crisp iceberg, diced turkey, 

ham, eggs, crisp bacon, bleu cheese, avocado, 

tomatoes and ranch dressing 

CHEF – mixed greens, slices of ham, turkey, 

swiss cheese, tomatoes, cucumbers, crumbled 

egg, and ranch dressing 

BUFFALO CHICKEN – spicy buffalo 

chicken, clipped greens, chopped celery, 

tomatoes, cucumbers and bleu cheese dressing 

CHOPPED ITALIAN - romaine, salami, 

shredded mozzarella, olives, pepperoncinis, 

tomatoes and  italian dressing
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Self-Service Buffet / 10:00 a.m.-3:00 p.m. weekdays, minimum order of 15 

Additional Entrée 4.00 p/p to higher priced lunch. 

INCLUDES:  Entrée, one salad, one side dish,  vegetable medley, rolls or garlic bread sticks, 

butter, and assorted cookies, brownies, daily dessert or fresh fruit platter.  
 

 SALAD SIDES  

choose 1 

HOUSE TOSSED GREENS -  garden 

vegetables on fresh greens.  choice of 2 dressings:  

ranch,  italian, or champagne vinaigrette. 

SPINACH SALAD - Fresh spinach, crispy 

bacon, slivered red onions, hard boiled eggs and 

balsamic vinaigrette. 

CLASSIC CAESAR - crisp romaine, 

shredded parmesan, seasoned croutons, tomato 

garnish and creamy caesar dressing.  

SOUTHWESTERN CAESAR - crisp 

romaine, sliced tomatoes, roasted pepitas, cotija 

cheese, tortilla strips and cilantro caesar dressing. 

THAI PEANUT SLAW - napa cabbage, 

carrots, red peppers, cilantro, scallions, roasted 

peanuts and sweet sesame peanut dressing. 

ASIAN SALAD -  napa cabbage, bamboo 

shoots, water chestnuts, red bell peppers, toasted 

almonds and sesame ginger dressing. 

ROTELLI PASTA SALAD- rainbow 

rotelli, seasonal cut vegetables, fresh basil and 

zesty creamy italian dressing. 

RED SKIN POTATO SALAD - diced 

celery, boiled eggs, onions, and parsley, tossed in 

our homemade dressing.  

"BAKED" POTATO SALAD - russet 

potatoes with chopped bacon, cheddar cheese, 

chives and sour cream dressing. 

VEGGIE & BROWN RICE SALAD  
steamed brown rice tossed with grilled seasonal 

vegetables and fresh garlic-basil vinaigrette. 

add chicken breast to any salad  1.75 

 

 SALAD UPGRADES  
 

SONOMA MIXED GREENS  .......... .add .95 

 spring mixed greens, orange segments, sonoma 

goat cheese, tomatoes and champagne 

vinaigrette. 

CRISP APPLE SALAD ............................ .add .95 

 mixed field greens, granny smith apples, celery, 

smoked gouda, candied  walnuts and apple cider 

vinaigrette. 

FOUR SEASONS ......................................... add .95 
mixed greens, candied walnuts, dried cranberries, 

bleu cheese, and white balsamic vinaigrette 

PEAR & PECAN SALAD ..................... add .95 
spring mix, pears, candied pecans, golden raisins, 

goat cheese crumbles and champagne 

vinaigrette. 

ATHENIAN GREEK SALAD ............... add .95 
romaine, sun-dried tomatoes, garbanzo beans, 

cucumber, red onion, feta, olives, and lemon herb 

vinaigrette. 

RUSTIC ITALIAN PASTA SALAD .. add .95 

penne pasta, baby arugula, sun-dried tomatoes, 

buffalo mozzarella, fresh basil and balsamic 

vinaigrette. 

SOUTHWEST SWEET POTATO  ........ add 1.75 
diced sweet potatoes,  black beans, avocado, 

roasted corn, red bell peppers, onions, cilantro, 

and chile-lime vinaigrette. 

THE COBB .......................................................... add. 1.75 

crisp iceberg, diced turkey, ham, , boiled 

eggs, bacon, bleu cheese crumbles, 

avocado, tomatoes and ranch dressing. 

CHEF SPECIAL ............................................... add 1.75 

mixed greens, slices of ham, roast beef,  

turkey, swiss cheese, tomatoes, cucumbers, 

egg and ranch dressing. 

BUFFALO CHICKEN SALAD ............. add 1.75 

spicy buffalo chicken, clipped greens,  celery, 

tomatoes, cucumbers and bleu cheese 

dressing. 

ITALIAN CHOPPED ................................... add 1.75 

romaine, salami, shredded mozzarella, olives, 

pepperoncinis, tomatoes and italian dressing. 
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 SIDE dishes  

choose 1 
 

Macaroni and Cheese 

Penne Marinara 

Penne Alfredo 

Penne Pesto 

Penne Pomodoro 

Tomato, Basil and Feta Orzo 

Whole Wheat Penne Putanesca 

Quinoa with mushrooms and leeks 

(add .50) 

Aromatic Herb Rice 

Steamed Jasmine Rice 

Chinese Fried Rice 

Steamed Brown Rice 

Spanish Rice 

Wild Rice Blend (add  .50) 

 

Refried Beans 

Black Beans w. cotija cheese 

 

Additional side dish add $1.50 

Roasted Garlic Mashed Potatoes 

Mashed Potatoes 

Baked Potato Mash 

Buttered Petite Potatoes w.garlic and 

parsley 

Potato Wedges w. bacon and 

cheddar 

Rosemary Red Roasted Potatoes  

Au Gratin Potatoes (add .50) 

Scalloped Potatoes (add .50) 

 

 POULTRY ENTREES  
all chicken dishes served with boneless, skinless chicken breast unless stated otherwise 

11.50 

chef inspired 

CALIFORNIA CHICKEN  
grilled with sun dried tomatoes and artichoke 

hearts in a lemon herb sauce     

BBQ CHICKEN 
flame broiled and smothered in sweet hickory 

BBQ sauce  

MILLBROOK CHICKEN 
sautéed tomatoes, onions, thyme and garlic 

FENNEL DUSTED CHICKEN 
fennel, capers, and lemon zest, in a brown 

butter cream sauce  

CITRUS GLAZED CHICKEN 
fresh citrus fire roasted tomatoes and capers  

CHICKEN GILROY 
with mushrooms in a creamy tomato garlic 

sauce     

CHAR-BROILED CHICKEN 
topped with sautéed mushrooms and onion pan 

sauce     

BLACKENED CHICKEN 
tomatoes, red onions, basil, and crumbled goat 

cheese  

KEY WEST CHICKEN 
grilled with fresh mangos, cilantro, red bell peppers, 

in a  honey lime sauce 

southwest inspired 

SMOKED CHICKEN 
with corn relish and hints of chili and lime     

CHIPOTLE CHICKEN  
grilled and finished with a spicy roasted tomato and 

chipotle sauce    

SOUTHWEST CHICKEN 
char-broiled w. roasted corn, sweet peppers, black 

beans and southwest spices      

POLLO ASADA 
grilled chicken thighs with house adobo seasoning.  

topped with cheese and fresh cilantro    

CHICKEN VERDE 
grilled and topped with sautéed onions, and a spicy 

tomatillo sauce 

CHICKEN VERA CRUZ  

roasted tomatoes, manzanilla olives, capers, garlic, 

onions, and oregano 

PEPPERJACK CHICKEN 
baked  in a  pepper jack cheese sauce  
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 POULTRY ENTREES  
 

all chicken dishes served with boneless, skinless chicken breast unless stated otherwise 

11.50 

 

 

asian inspired 

PACIFIC RIM CHICKEN  
edamame, fire roasted corn, tomatoes, 

peppers, in a basil citrus sauce 

ORANGE CHICKEN 
tempura fried with bell peppers and onions in a 

zesty orange sauce. 

TERIYAKI CHICKEN 
marinated and grilled with a teriyaki glaze, roasted 

pineapples, and green onions     

STIR FRY CHICKEN  
strips of chicken, noodles, bamboo shoots, peppers, 

onions and ginger soy sauce     

SWEET-N-SOUR CHICKEN 
tempura  style  stir fried with fresh bell peppers and 

onions, in a tangy sweet and sour sauce.        

THAI LEMON GRASS CHICKEN 
marinated with lemongrass and ginger then grilled 

and topped with bamboo shoots, bell peppers, and 

scallions. 

 

 

TURKEY DISHES 

TURKEY & SUNDRIED TOMATO 

MEATLOAF - homemade meatloaf made with  lean 

ground turkey, fresh herbs , sundried tomatoes, and a 

garlic gravy    

TURKEY CUTLETS – grilled cutlets, layered 

with toasted pecan cream sauce and dried 

cranberries  

european INSPIRED 

CHICKEN MARSALA 
herbed chicken in a sweet marsala wine sauce 

with mushrooms, onions, and thyme 

PESTO CHICKEN 
marinated and grilled and drizzled with fresh 

basil pesto sauce 

CHICKEN SCALLOPINI  
prosciutto,  capers, mushrooms, and artichokes 

in a white wine lemon butter reduction  

CHICKEN PICATTA 
flour dusted and seared with a white wine, 

lemon, butter and caper sauce 

CHICKEN CACCIATORE 
braised boneless chicken thigh meat, simmered 

with tomatoes, onions, peppers, garlic, and 

herbs 

CHICKEN PARMIGIANA  
parmesan breaded and topped with marinara 

sauce and melted mozzarella cheese 

FRENCH ONION CHICKEN 
grilled breast topped w. sautéed onion, and 

swiss cheese 

CHICKEN PROVENCAL 
french style braised with mushrooms, tomatoes, 

onions, and garlic 

MEDITERRANEAN CHICKEN 
olives, capers and diced tomatoes in a white wine 

sauce 
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 BEEF ENTREES  
we only use USDA choice cuts or better 

 

HOMESTYLE MEATLOAF  ........................ 12.95 

traditional style meatloaf with brown gravy 

BRAISED BEEF TIPS .......................................... 12.95 
with bacon and mushrooms, simmered with red 

wine demi glace 

BEEF BURGUNDY - a classic french dish! ... 13.95 

tender beef tips and mushrooms simmered in a 

rich burgundy wine sauce 

CHILE COLORADO ...................................... 13.95 

slowly stewed beef cuts simmered in a rich 

tomato and chile sauce 

POT ROAST ............................................................ 13.95 

old-fashioned style slowly simmered with carrots, 

onions, celery and seasonings 

BEEF TERIYAKI  .................................................. 14.95 
grilled sirloin with peppers and onions in a sweet  

teriyaki glaze 

STIR FRY BEEF WITH BROCCOLI .... 14.95 

thin strips of sirloin, stir-fried with broccoli in a 

ginger soy stir fry sauce 

ROASTED TRI-TIP ............................................ 14.95 

USDA choice beef thinly sliced and served with 

your choice of sauce:   

  sautéed mushrooms and onions  

  roasted garlic demi-glace 

  barbecue 

  teriyaki 

  chimichurri (spicy) 

BEEF “ESPAGNOLE” .................................. 14.95 

cuts of roasted tri-tip with herbs and peppers in a 

rich  tomato demi glace  

 

 

 

 PORK ENTREES  
 

 

SWEET-N-SOUR PORK ................................ 11.50 
tempura style stir fried pork  with fresh bell peppers 

and onions, in a sweet and sour sauce    

CARNITAS ............................................................... 11.50 

slow roasted until tender.  served with  flour tortillas, 

homemade chips, salsa, cilantro, and onions 

HAWAIIAN KALUA PORK ....................... 11.50 

roasted with our special island marinade then 

pulled to perfect tenderness.  

BACON WRAPPED PORK LOIN ...... 11.50 
w. sautéed mushrooms and pan sauce 

MAPLE GLAZED PORK.......................... 11.50 
sage, brown sugar and maple infused pork loin,  

topped with caramelized apples and cider glaze 

MANGO PORK ............................................. 11.50 

roasted pork loin roasted and topped with a 

cilantro mango relish 

ROASTED PORK LOIN ............................ 11.50 
oven roasted with a choice of sauce:   

  sweet-n-sour  

  rosemary 

  burgundy cider 

  peppercorn demi glace 
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 pre fixe ENTREES  

INCLUDES:  pre-designated sides, assorted cookies, brownies, daily dessert or fruit platter 

 

 

ENCHILADA CASSEROLE  ................... 10.75 

Seasoned chicken layered with corn tortillas, 

enchilada sauce, jack and cheddar cheese, 

served with tortilla chips, salsa, and sour cream.  

served with spanish rice and southwestern caesar 

salad 

ENCHILADA “SUIZAS”  

CASSEROLE ......................................................... 10.75 

 Seasoned chicken layered with corn tortillas, 

tomatillo sauce, jack and cheddar  cheese.  served 

with spanish rice, southwestern caesar salad, tortilla 

chips, salsa, and sour cream 

CHICKEN FAJITAS ........................................ 11.50 

south of the border style grilled chicken with 

sautéed onions and bell peppers.  served with 

flour tortillas, cheese, spanish rice, southwestern 

caesar salad, tortilla chips, salsa, and sour 

cream 

STEAK FAJITAS .................................................. 14.95 

grilled sirloin, sautéed onions and peppers.  

served with flour tortillas, cheese, spanish rice, 

southwestern caesar salad, tortilla chips, salsa, 

and sour cream 

ARROZ CON POLLO ................................. 11.50 
chicken rancheros served over spanish rice and 

topped with cheese.  served with southwestern 

caesar salad, tortilla chips, salsa, and sour 

cream 

THREE CHEESE BAKED ZITI ................... 10.75 
Penne pasta casserole layered with cheeses 

and marinara sauce.  served with caesar salad, 

chefs daily vegetable selection, and garlic 

bread sticks 

MEAT LASAGNA ............................................ 10.75 
layered with ground beef and three cheeses in 

a bolognese sauce. Served with caesar salad, 

chefs daily vegetable selection and garlic 

bread sticks 

VEGETABLE LASAGNA ........................... 10.75 

layers of cheeses and julienne vegetables in a 

creamy garlic sauce.  served with caesar 

salad, chefs daily vegetable selection, and 

garlic bread sticks 

 

BUTTERNUT SQUASH LASAGNA ... 10.75 
lasagna layered with butternut squash, cheese, fresh 

sage, and garlic in a white cream sauce.  served with 

caesar salad, chefs daily vegetable selection, and 

garlic bread sticks 

CHICKEN MOZZARELLA  

LASAGNA  ............................................................ 10.75 
layers of three cheeses, grilled chicken and creamy 

garlic sauce.   served with caesar salad, chefs daily 

vegetable selection, and garlic bread sticks 

PASTA MILANO .............................................. 10.75 
bow-tie pasta, grilled chicken, diced carrots, and 

peas in a roasted garlic cream sauce.  Served with 

caesar salad, chefs daily vegetable selection, 

garlic bread sticks 

CHICKEN POT PIE  ....................................... 10.75 
pastry wrapped casserole with diced chicken, 

celery, onion, and carrots in a creamy white 

sauce.  served with mixed green salad, ranch 

dressing, chefs daily vegetable selection, fresh 

baked rolls and butter 

SHEPHERD'S PIE .............................................. 10.75 
hearty layers of seasoned ground beef, carrots, 

celery, and onions topped with a parmesan 

potato crust.  served with mixed green salad, 

dressings, chefs daily vegetable selection, and 

fresh baked rolls and butter 

BEEF STROGANOFF ................................... 13.95 
tender cuts of sirloin braised in a mushroom sour 

 cream sauce served with egg noodles, tossed 

green salad, ranch dressing, fresh baked rolls and 

butter 

"WET" BURRITO ................................................. 10.75 

grilled chicken or carne asada, stuffed in a large 

flour tortilla with spanish rice, and cheese covered 

in a zesty rancheros sauce.  served with refried 

beans, southwestern caesar salad, tortilla chips, 

salsa, and sour cream 

SURFSIDE BURRITO ...................................... 10.75 

chicken or carne asada stuffed with cheese, 

french fries, sour cream, and guacamole.  served 

with tortilla chips, salsa, and southwestern caesar 

salad 
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 SPECIALTY "BAR" STATIONS  

INCLUDES:  pre-designated sides, assorted cookies, brownies, daily dessert or fruit platter. 

 

CHICKEN TERIYAKI BOWL  .................. 10.75 
grilled chicken, choice of steamed or fried rice.   

served with oriental salad, sesame dressing, 

sautéed vegetables, hot sauce and teriyaki 

sauce 

CHICKEN FAJITA BOWL  ....................... 10.75 
grilled chicken, sautéed onions and peppers, 

served with spanish rice, mixed green salad, 

dressings, sour cream, tortilla chips, and salsa.   

TACO BAR ............................................................ 10.75 
includes both seasoned ground beef and grilled 

chicken (2 p/p) with corn or flour tortillas.  served 

with  spanish rice,  mixed green salad, ranch 

dressing, tortilla chips, cheese, salsa, and sour 

cream 

TACOS LACOSTA - select 2: ..................... 11.50 

 carne asada pollo asada 

 carnitas talapia 

corn tortillas, cilantro lime cabbage, cotija 

cheese, spanish rice, tortilla chips, and fire 

roasted salsa.  served with southwestern caesar 

salad  

TOSTADA BAR  ................................................. 11.50 
includes both seasoned ground beef and grilled 

chicken with 2 corn tostadas or 1 flour tortilla 

bowl.  served with  spanish rice,  mixed green 

salad, chipotle ranch dressing, tortilla chips, 

cheese, salsa, and sour cream 

 

BEEF BURGER BAR  ......................................... 11.50 
large 1/3# seasoned patties (or grilled portabella 

mushroom) and sliced buns.   Toppings: grilled onions, 

bleu cheese, bacon, sliced cheddar cheese, lettuce, 

tomato, mayonnaise, mustard and ketchup.  includes: 

homemade potato chips with sea salt and pasta salad 

TURKEY BURGER BAR ................................... 11.50 
large 1/3# seasoned turkey patties and sliced buns 

toppings include grilled onions, bleu cheese, bacon, 

cheddar cheese, lettuce, tomato, mayonnaise, 

mustard, and ketchup.  includes homemade potato 

chips, and pasta salad 

PASTA BAR ............................................................... .9.95 
penne pasta with marinara and creamy pesto sauces. 

toppings include tomatoes with basil, sautéed 

mushrooms, diced bell peppers, parmesan cheese and 

crushed red pepper.   includes caesar salad, garlic 

bread sticks, and butter 

     add sliced chicken or italian sausage - 3.00 

BAKED POTATO BAR .................................... 11.50 
fresh baked russet potatoes.  toppings include diced 

chicken, bacon bits, cheddar cheese, steamed 

broccoli,  scallions, sour cream, and butter.  include 

tossed green salad, ranch and italian dressing, rolls and 

butter 

SALAD BAR  ........................................................... 11.50 

fresh cut mixed greens, diced chicken, diced ham, 

julienned carrots, red cabbage, baby corn, bacon bits, 

garbanzo beans, sliced olives, broccoli, mushrooms, 

cucumbers, shredded cheese, ranch, balsamic, and 

honey mustard dressings.  includes freshly baked  rolls 

and butter

guacamole add 1.95 p/p      tapatio sauce add .25 p/p 

 GOURMET STUFFED PIZZAS  

INCLUDES:  one salad selection, assorted cookies, brownies, daily dessert or fresh fruit platter 

select  2 pizzas .

BBQ CHICKEN PIZZA ......................................... 9.95 
stuffed with grilled bbq chicken, slivered red 

onions, cilantro and mozzarella  

MARGHERITA VEGETABLE PIZZA ......... 9.95 
filled with grilled vegetables, tomatoes, basil, and 

fresh mozzarella 

MEATLOVERS PIZZA ................................................ 9.95 
italian sausage, pepperoni, tomatoes, fresh herbs, 

and mozzarella 

ITALIAN CHICKEN PIZZA .................................... 9.95 
grilled chicken, fresh mushrooms, thyme, 

tomatoes, and mozzarella

 

 VEGETARIAN SUBSTITIONS  
minimum order of 15 per selection 

 grilled vegetable puff w. tomato jus 

 vegetable enchiladas 

 curry cauliflower sautéed w tomatoes 

 quinoa stuffed bell peppers w. feta and leeks 

 eggplant parmesan w. marinara 

 black bean and vegetable loaf w. southwestern sauce 

 portabella fajitas
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 BEVERAGES  
minimum order of 15 

 

HOT 
 Regular Coffee * ................................................ 1.25 

 Decaffeinated Coffee * .................................. 1.25 

 Hot Tea * ............................................................. 1.25 

 Gourmet Coffee Service ................................. 2.95 
 includes whipped cream, chocolate 

 shavings, flavored syrups 

 

 

*  Coffee and Hot Tea served with assorted creamers 

and sugar 

COLD 
 Assorted Canned Sodas ...............................1.25 

 Bottled Water  .................................................1.25 

 Iced Tea ...........................................................1.25 

 Lemonade .......................................................1.25 

 Snapple 20 oz. - minimum of 12 per flavor .....1.95 

green tea   raspberry tea 

iced tea w. lemon   mango    

kiwi-strawberry   fruit punch 

 

 

 

 

 

 

 

 SNACK TRAYS  
Minimum purchase of $150, unless accompanied by a meal purchase 

 

FRESH FRUIT TRAY ........................................... 2.95 

assorted seasonal fresh fruit and berries served 

with a raspberry dip. 

 

VEGETARIAN SNACK TRAY ................. 2.95 

fresh vegetable crudite with ranch dressing 

ANTIPASTO PLATTER ................................... 7.25 

sliced  italian meats, cheeses, pepperoncini’s, 

artichokes, grilled, peppers, tomatoes and olives. 

served with toasted breads 

 

 

 

 

 

 

 

 

. GOODY SNACKS & trays  
Minimum purchase of $150, unless accompanied by a meal purchase 

 

BAKERS SNACKS  ............................................. 3.95 

assorted tray of lemon bars, fudge brownies,  

and old fashioned cookies 

NEAL’S SNACK SELECTION ................. 3.95 
assorted variety of wrapped packages, such 

as: chips, crackers, candy bars, brownies, 

specialty bars, fruit snacks, cookies, and 

popcorn. a great assortment to make 

anyone happy! 

 

 

 

 


