
  
 

 

 

LLUUNNCCHHEEOONN  CCAATTEERRIINNGG  MMEENNUU  
WWee  lloovvee  ccooookkiinngg  jjuusstt  ffoorr  yyoouu..      TThhee  bbeellooww  mmeennuu  iitteemmss  hhaavvee  bbeeeenn  ddeessiiggnneedd  eessppeecciiaallllyy  ttoo  ooffffeerr  aa  wwiiddee  
vvaarriieettyy  ttoo  ssuuiitt  tthhee  ppaallaatteess  ooff  yyoouurr  mmoosstt  ddiisscceerrnniinngg  gguueessttss..        WWee  uussee  oonnllyy  tthhee  ffrreesshheesstt  aanndd  ffiinneesstt  

iinnggrreeddiieennttss  ttoo  iinnssppiirree  tthhee  bbeesstt  ffllaavvoorrss..    WWee  aaiimm  ffoorr  ccoonnssiisstteennttllyy  hhiigghh  qquuaalliittyy,,  ccoommbbiinneedd  wwiitthh  eexxcceelllleenntt  
sseerrvviiccee..      

 

Entrée Selections 
$14.00 per person 

(Please add $3.00 as a dinner) 

(Includes one side) 

 

 Marinated Tri Tip in a Rosemary Raspberry Chipotle  Sauce 

 Beef Stroganoff over Noodles 

 Flavorful Meat Loaf with a Mushroom or Sour Cream Sauce  

 Roast Beef Au Jus with Horseradish Cream 

 Pork Chops with Fruit Cornbread Stuffing 

 Loin of Pork with Apples and Pears 

 Chicken or Beef Vegetable Stir Fry over Jasmine Rice 

 Penne with Garlic Chicken, Sun -dried Tomatoes, Artichokes in Alfredo Sauce 

 2 Meat and 4 Cheese Lasagna 

 Vegetable & Herbed Seasoned  Chicken Lasagna in a  Béchamel Sauce 

 Pasta Primavera (Alfredo or Marinara) 

 Penne Pasta with Tomatoes, Italian Sausage, Mushrooms and Peppers 

 Cheese Tortellini with a Mushroom, Marinara, or Alfredo Sauce 

 Pan Seared Chicken Breast with Shallots and Mushrooms 

 Stuffed Chicken Breast with Goat Cheese and Fresh Herbs 

 Dijon Chicken Breast in a Cream Tarragon  Sauce 

 Chicken Picatta – Lemon, Butter, Capers 

 Roasted Turkey with Herbed Dutch Crunch Stuffing, Gravy and Cranberry Relish 

 Salmon in Puff Pastry with Spinach and Pesto  

 Soup, Salad and  Chicken Wings (Tequila Lime, Teriyaki, Hot and Sour) 

 Assorted Hot or Cold Sandwiches with Side Salads, Chips and Dessert 

 Eggplant Parmigiana 

 Vegetarian/Vegan and Special Dietary Options Available 

 

 

Sides, Desserts and Terms continued on next page 
______________________________________________________________________________ 
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CCCaaattteeerrriiinnnggg   tttooo   YYYooouuurrr   NNNeeeeeedddsss   

FFFrrrooommm   SSSiiimmmpppllleee   tttooo   SSSoooppphhhiiissstttiiicccaaattteeeddd   

QQQuuuaaallliiitttyyy,,,   AAAttt   RRReeeaaasssooonnnaaabbbllleee   PPPrrriiiccceeesss   

 
  



 

 

 

Rick’s DeliCafe Luncheon Catering Menu  - Continued 

____________________________________________________ 

 

Sides 
(1 side included with each entrée) 

Add $2.00 per person for each additional side. 

 

 Garden Salad with Choice of Dressing   

 Classic Caesar Salad 

 Spinach Salad with Bacon Bits and Red Onion 

 Fruit Salad 

 Risotto  

 Potatoes Au Gratin 

 Garlic Blue Cheese Potato Mash 

 Sweet Potato Mash 

 Parsley Roasted Potatoes 

 White Beans and Parsnip Mash  

 Vegetable Rice Pilaf 

 Jasmine White or Brown Rice 

 Seasonal Vegetable Medley 

 Sautéed French Beans 

 

Desserts 
$3.25 per person 

 Banana Bread Pudding 

 Chocolate Ganache  Cake 

 Apple Cobbler       

 Cookies, Brownies, and Cream Puffs 

 Carrot Cake 

 Lemon Cake  

 Berry Parfait 

 Dark Chocolate Truffle Pie 

 

Catering Notes 
 24 Hours notice please for all “non–sandwich” items. 

 Minimum Order – 15 people (less for our regular customers) 

 Additional Entrees, please add $6.00 per person, unless otherwise arranged 

 Discount for groups over 100. 

 Chafing Dishes - $10.00 per 

 Chafing or Tray charges include disposable plates and utensils 

 Deliver and Pick Up charges are not included 

 Prices do not include tax or gratuity 
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