Corporate

Breakfast & Luncheon

Corporate
Welcome to our Corporate menu. This menu was designed for small business, corporate
offices, private practices and everyone in between. Our menu serves specifically to cater
and deliver a hot quality breakfast and luncheon to you and your staff. We know that we can
all get overwhelm with over working and so many often time we do not have the time to go
out and grab a bite.
With us at Pierro Catering we pride ourselves to be the one to make sure that you do not
miss a step in your day. Look at our refined and fresh menu concept, from breakfast to
lunch. We are sure to have what you are looking for.

Breakfast & Luncheon
$ 125 delivery minimum
Breakfast

Fresh farm scramble 3
Fresh cracked eggs made fresh
Egg & cheese croissant 4
Warm croissant, cheddar cheese, fresh eggs
Meat egg & cheese croissant 6
Warm croissant, cheddar cheese, choose of (turkey, pork, beacon)
Egg & cheese burrito 5
Warm tortilla, fresh eggs, cheddar cheese, Pico
Assorted bagels 3
Variety of bagels served w/ cream cheese
Fruit platter 15
Mix slice fruits, cantaloupe, honeydew, grapes, strawberries, kiwi
Fruit cup 4
Medium diced mix fruits topped with mint honey drizzled
Yogurt Parfait 5
Fresh local plain yogurt, fresh strawberries, honey toasted mix oats & nuts, honey drizzle
Pastries platter 15
a variety of fresh bake muffins, cones
Berry Blast 6
Fresh blueberry, raspberry, blackberry, strawberry

Luncheon

World of a Sandwich
Select your choice of bread
Baguette, Ciabatta, Focaccia, Multi grain, Wrap, Lettuce leaves, Gluten free

1) Avocado BLT 10
Chipotle mayo, mix green, fresh tomato, crispy beacon
2) Herb roasted turkey 10
Oven roasted turkey breast, thinly sliced, mix green, fresh tomato
3) Herb roasted chicken 10
Oven roasted chicken breast, mix green, fresh tomato
4) Tomato mozzarella (VG) 12
Fresh mozzarella slice, fresh tomato, balsamic glaze, pesto sauce, mix green
5) Garden Samish (VG) (V) 12
Fresh raw cucumber, zucchini, sprout, radishes, avocado, spinach, green sauce spread
6) Cuban 10
Ham, roasted pork loin, fresh pickles, honey mustard, mix green

7) Apple & brie 12
Jam spread, green apples slices, brie cheese, mix green
8) Chicken salad 10
Pierro recipe, mix green, tomato
9) Tuna salad 12
Pierro recipe, mix green, tomato
10) Italian 12
Mix green, tomato, ham, pepperoni, salami shaved onions Italian dressing
11) Roasted Samish (V) 12
Roasted beets, hummus spread, carrots, cucumber, tomato, yellow pepper
12) Thanksgiving blast 14
Oven roasted turkey, cranberry jam, apples stuffing spread
13) Vietnamese crunch 12
Julienne carrots, zucchini, cabbage, yellow pepper, fresh cilantro & parsley mix, marinated pork
14) Pierro egg salad 10
Boiled egg, minced celery, onion, seasoning

Sides
Barley 3
Cooked barley, shaved shallot, basic lime vinaigrette
Quinoa salad 4
Quinoa, seasoning, diced tomato, scallion
Pasta salad 3
Penne pasta, Pierro’s vinaigrette, shredded carrots, peas shaved celery
Red potato salad 3
Red skinned potato, Dejon mayo, seasoning, garlic, celery
Roasted carrots 3
Baby carrots, honey butter, seasoning
Flower medley 3
Cauliflower, broccoli, purple cauliflower
Orzo pasta 4
Orzo, seasoning, fresh pesto sauce, Basil
Fruit cup 3
Pineapple, cantaloupe, apples, strawberries

Soup

Tomato soup (vg) (v) 4
Vegetable stock, garlic, bay leaf, tomatoes
Vegetarian chili (vg) 4
Vegetable stock, 5 beans mix, garlic, seasoning, mirepoix
Chicken noddle 5
Chicken stock, shredded chicken, mirepoix, garlic
Vegetable blast (v) (vg) 5
Vegetable stock, diced potato, diced tomato, celery, onion, garlic, carrots, celery, herb mix
Tropical soup 5
Butternut squash, potato, Pierro’s herb blend, vegetable stock.
Prices above reflects cost per person
Orders larger than 15 people will receive a discount from their total cost

Desserts
(Select your free dessert)

• Fruit cup, Cookie
• banana pudding
• stuff strawberries

