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Happy Heart 
Mixed Baby Greens and Spinach Leaves with Mushrooms, Sweet 100 
Tomatoes, Sunflower Seeds and Champagne Vinaigrette

Fresh Green Beans with Oregano and Garlic

Honey Mustard Breast of Chicken with Apples

Wild, Brown and Long Grain Rice Pilaf

Whole Wheat Rolls with Smart Balance

14.95 per guest

A Touch of Valentine Red
Mixed Baby Greens with Sliced Strawberries, Crumbled Feta, Toasted Walnuts 
and White Balsamic Vinaigrette

Smashed Red Potatoes

Green Beans with Caramelized Shallots and Red Pepper Confetti

Boneless Breast of Chicken with Roma Tomatoes and Fresh Basil

Artisan Rolls with Butter and Smart Balance

15.95 per guest        

Mardi Gras
Mixed Baby Greens with Roma Tomatoes, Red Onion Slivers, House Baked 
Croutons and Buttermilk Cucumber Dressing

Fried Cajun Style Breast of Chicken*

Brown Sugar Glazed Carrots

Red Beans and Rice

Corn Muffins with Honey and Butter 

15.50 per guest                  

 

*Vegetarian Entree Available (must request and specify number when 
ordering): Stuffed Mushroom with Cajun Spice Vegetable Ratatouillle

Please refer to our delivery catalog for beverage options.

Pricing is based on a minimum of 20 guests unless otherwise indicated and includes 
bio-disposable dinnerware. Delivery and applicable sales tax will be added to 
the total. (Deliveries to San Francisco, Peninsula, or Silicon Valley require a $1000 
minimum order pre-delivery and tax.)
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President’s Day: An American Buffet
(available throughout the month)

Old Fashioned Potato Salad

Creamy Cole Slaw

Hamburgers and Hot Dogs with Buns and Condiments: mustard, catsup, mayo, relish, 
chopped tomatoes, chopped onions and cheese

(garden burgers available @ 1.00 additional; please specify # when ordering)

12.95 per guest

Love at First Bite 
Mixed Baby Greens with Blueberry Stilton, Toasted Pecans, and Strawberry 
Champagne Vinaigrette

Grilled Breast of Chicken with Orange Fennel Caper Sauce

Garlic and Chive Mashed Potatoes

Roasted Fresh Vegetable Medley

Artisan Rolls with Butter and Smart Balance

16.50 per guest

Sweet Specials: Yummy Desserts
Bars:  Only 1.50 each (regular 2.25)

Select from Key Lime, Dulce De Leche, S’More, Gluten Free Caramel Brownie

Cakes:  Only 3.00 (reg. 4.50) -  Select from

Gluten Free Flourless Chocolate Cake

Salted Caramel Cheesecake

Cranberry Mascarpone Torte

Mini Cupcake Tray:  Only 36.00 per tray of 24 (regular 66.00)

Assorted: red velvet, chocolate ganache, salted caramel, chocolate mint


