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Bread Garden Catering…freshness 
insured with every bite.  The Bread 
Garden Catering Guide will be your tool 

to develop the perfect menu for your 
event, no matter how big or small.   

You see, we know that 
entertaining doesn’t have to be difficult.  
Think of it as a chance to express 
yourself, to make a lasting impression, 
to show your guests how important they 
are.  And great impressions are easy 
when you order from us.  Don’t 
worry…we’ll take care of everything.   

From fresh homemade breads to 
appetizers and from entrees to 

beautifully created desserts; we have 
what you desire.  And our experienced 
chefs, using only the freshest 
ingredients, prepare it all.   

We are proud to be the only 
catering service that can offer the 
experience of five restaurants in the 
Iowa City area that have been thriving in 
the community for over 30 years!  The 
Fresh Food Concepts Family of 
restaurants includes: Givanni’s, Mondo’s 
Tomato Pie, Joseph’s Steakhouse, 
Mondo’s Saloon & The Bread Garden 

Market. 
 Whether it’s a wedding 
reception, banquet, party, meeting or 
intimate gathering—all parties large and 
small deserve the freshest food.  You 
and your guests will enjoy magnificent 
food, a stellar presentation and skillful, 
friendly service…courtesy of Bread 
Garden Market Catering. 
 
 
 

 

Policies and General Information 
If you would like us to develop a special 
menu, including items not in our guide, 
we are happy to accommodate your 
wishes.  A consultation with the catering 
manager, chef and yourself can be set 
up for a $30 consultation fee.  Fee 
waived if your event is scheduled with 
Bread Garden Market Catering. 
 

Deposit and Contract 
Twenty-five percent of the total 
estimated cost of your catering, as well 
as a signed and dated contract may be 
required to guarantee the service of 
Bread Garden Market Catering. 
 

Cancellations 
All cancellations received less than 
seven days prior to the function will be 
subject to a fee of at least 25% of the 
estimated total order.  A client wishing 
to cancel a scheduled catering event will 
be charged for all perishable items 
prepared at the time of the cancellation.  
The fee will be waived if cancellation is 

received before the seven day deadline 
or if the event is rescheduled. 
 

Delivery and Pick Up 
The Bread Garden delivers and sets up a 
catered event for charge of $20.00.  For 
delivery, set-up, pick-up and teardown a 

$30.00 charge will apply.  Deliveries 
outside the Iowa City/Coralville area will 
be subject to additional fees. 
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Rentals 
If necessary, we will organize and order 
rental items from a local rental company 
for a client.  The cost of all rentals will be 
added to the final bill.  Replacement 
cost will be charged to the client for any 
items suffering damage or missing on 
return, as well as any additional clean-
up charges accessed by the rental 
company.  Rental handling fee is 20% on 
total of rental items. 
 

Additional Services & Fees 
Servers-$25/hr 
Chefs-$40/hr 
Paper Service-$.30/person 
Chafing Units-$10 each 
10% Service Coordinating Fee 
 
 

Payment 
Payment is due in full prior to delivery.  
We accept MasterCard, Visa, Discover, 
Amex, Corporate Checks, and Bread 
Garden Market house accounts. 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
To place an order 
 
Please call 319.354.4246 
Or email brooke.brewer@gmail.com 
 
 
 

Please inquire about gift baskets, 
personal shopping and grocery 
deliveries. 
 
 

Bread Garden Market 
225 S. Linn St. 
Iowa City, IA 
 
 

 
 
 
 
 
 
 
 
 

 
 
 

mailto:brooke.brewer@gmail.com
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Breakfast 
 
Bread Garden Breakfast Pastry Platter 
Made from scratch in our bakery, our platter offers 
an assortment of mini muffins, croissants, Danish, 
and cinnamon rolls. 
$25 serves 10 
 

Bagel Platter 
Assorted bagels accompanied by our homemade 
cream cheeses, preserves, and honey butter. 
$25 serves 10 
 

Bread Garden Savory Breakfast Platter 
Scrambled eggs, bacon, Bread Garden sausage, 
French toast, and herbed potatoes. 
$5.99/person  Minimum order 10 
 

Southwestern Breakfast Fajitas 
Scrambled Eggs, fresh salsa, red peppers, 
caramelized onions, and Monterey Jack cheese.  
They are served with warm tortillas & sour cream.  
Served with a side of herbed potatoes. 
$5.99/person   Minimum order 10 
 

Homemade Quiche 
Assorted quiches baked in our flaky piecrust.  
Choose from Quiche Lorraine, Five Cheese, and 
Vegetable. 
$36.00 serves 10-12; Mini Quiche-$2.00 each 
 

Italian Strata 
Bread Garden bread, eggs, pancetta, parmesan 
cheese, spinach, & mushroom baked to perfection. 
$6.99/person Minimum order 10 
 

Bread Garden Signature Bread Pudding 
 
 
 
$35 serves 10 
 

Sweet Dough Coffee Cake 
 
 
 
$35 serves 10 

 

 
 
 
Garden Denver Omelet 
Ham, peppers, caramelized onion & pepper jack 
cheese.  Served with a side of herbed potatoes. 
$5.99/person 
 

Garden Veggie Omelet 
Zucchini, yellow squash, roma tomato, spinach, & 
peppers.  Served with a side of herbed potatoes. 
$5.99/person 
 

Egg Casserole 
Eggs with bacon or Bread Garden sausage, cheese, & 
potatoes.   
$5.99/person Minimum order 10 
 

Chilaquiles 
Corn tortilla sautéed with chicken, green chilies, 
cheese, and chorizo then baked in layers.  Available 
in a red or green sauce. 
$5.99/person Minimum order 10 
 

Assorted Muffins 
Zucchini, Blueberry, Banana Chocolate Chip, Apple 
Oat, Pumpkin Pecan, & Lemon Poppyseed. 
$1.49 each; $8.99/dozen half size; $4.99/dozen mini 
 

Bread Garden Doughnuts 
Classic glazed donuts, made from scratch. 
$4.99/half dozen 
 

Assorted Sweet Breads 
Pumpkin, Banana Nut, Lemon Poppyseed,  
Chocolate Zucchini. 
$4.99/loaf 
 

Breakfast Sides 
Bread Garden sausage-$1.29 per patty 
Herbed Potatoes-$1.99 per person 
Bacon-$.50 slice 
Blueberry Scones-$2.99 each 
Ham & Swiss Croissants-$2.99 each 
Fresh Fruit Salad-$6.49/lb 
Mini Croissants-$9.99/dozen 
Mini Danish-$9.99/dozen 
Mini Cinnamon Rolls-$9.99/dozen 
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Gourmet Lunch 
(Minimum order of 10) 

Each lunch includes the sandwich of 
your choice, a choice of deli salad or 
soup, and paper service.  $7.99 each 

 
Bread Garden Turkey 
 Turkey Breast, roma tomato, sprouts, swiss cheese 
& garlic mayo on pain au levain. 
 

The Vegetarian 
Zucchini, yellow squash, sweet roasted peppers, 
eggplant, sprouts, roma tomato, swiss cheese, and 
pesto on olive bread. 
 

Chicken BLT on Focaccia 
Roasted chicken, bacon, roma tomato, lettuce, and 
mayonnaise on our famous focaccia. 
 

Roast Beef 
Tender roast beef, provolone, caramelized onion, 
roasted peppers, pepperoncini, tomato, and garlic 
mayo on sourdough. 
 

Chicken Walnut Salad 
Grilled Chicken breast made with celery, onion, 
walnuts, Dijon mustard, and mayonnaise on our 9 
grain miche. 
 

Hummus 
Savory hummus made with chickpeas, sesame tahini 
and garlic, topped with cucumber, zucchini, yellow 
squash, eggplant, roma tomato, and roasted bell 
peppers on sesame semolina. 

 
Smoked Turkey on Foccacia 
Smoked Turkey, smoked gouda, caramelized onion, 
roasted sweet peppers, pepperoncini, tomato and 
roma mayo on focaccia. 
 

Tuna Salad 
Albacore tuna, celery, minced red onion, 
pepperoncini, Dijon mustard and mayo on onion 
walnut bread.   
 
 

 
 
 

All of our sandwiches are made using 
only the finest Boars Head meats and 
cheeses and placed on Bread Garden 
Market fresh baked hearth bread. 
 
 

Egg Salad 
Classic egg salad with sprouts and cucumbers on 
pain au levain. 
 

Corned Beef 
Corned beef, sauerkraut, and swiss cheese, on Rye.  
Served with 1000 island. 
 

(Please add $1 for the following sandwiches) 
 

Ham & Swiss on Croissant 
Ham, swiss cheese, lettuce, tomato, & mayo on a 
made from scratch bakery croissant. 
 

BBQ Chicken on Ciabatta 
BBQ chicken, cheddar cheese, lettuce, and mayo on 
a ciabatta roll. 
 

Spicy Italian 
Ham, Sausalito Turkey, Pepperoni, Hot Cappy, 
Provolone, Caramelized Onion, Hot Giardiniera, and 
Italian Seasoning on a Ciabatta Roll. 
 

Hearty Pastrami 
Pastrami, Swiss Cheese, and Stoneground Mustard 
on Pumpernickel Rye. 
 

A little bƛǘ ŀōƻǳǘ ǘƘŜ ǎƻǳǇǎ ϧ ǎŀƭŀŘǎΧ 
Our soups and salads are created on a daily basis;  
therefore you will either need to ask for a “variety” 
of soups or salads for your special event or call us 
the morning of your event to receive a list of the 
soups and salads available for that particular day.  
One exception…Our Famous Tuscan Tomato Soup 
will be available everyday. 
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Green Salads 
Dressing choices: Balsamic Vinaigrette, Garlic 
Ranch, Poppyseed Vinaigrette, Blue Cheese, 

Lemon Caper, Honey Soy, Raspberry 
Vinaigrette, French, 1000 Island, Red Wine 
Vinaigrette, Peppercorn Ranch, Parmesan 

Vinaigrette, Caesar 
 

Garden Party Salad 
Salad Greens, cucumber, shredded carrot, tomato, 
red onion, your choice of dressing. 
$35.00 serves 10 
 

Spinach Salad 
Spinach, red onion, carrot, mushroom, tomato, feta 
cheese, and balsamic vinaigrette. 
$45.00 serves 10 
 

Caesar Salad 
Hearts of romaine, shredded parmesan cheese, 
Bread Garden croutons, and Caesar dressing. 
$35.00 serves 10 
 

Mixed Greens 
Mixed greens with fresh strawberries, toasted 
almonds, and a poppyseed vinaigrette. 
$45.00 serves 10 
 
**Add Chicken $2/person; Add Salmon $4/person 
 

Gourmet Salad Lunch 
Each lunch includes fresh baked hearth roll 

Chicken Caesar Salad 
Grilled Chicken Breast, Romaine Lettuce, Parmesan 
Cheese & Caesar Dressing. 
$5.99 
 

Spinach Salad 
Spinach, caramelized onion, roasted red pepper, feta 
cheese & balsamic vinaigrette. 
$5.99 
 

Cobb Salad 
Turkey, Ham, Bacon, Cheddar, Swiss, Blue cheese, 
Egg, Iceberg lettuce & choice of dressing. 
$5.99 

Deli Platters 
Classic Deli Tray 
Ham, Turkey, Roast Beef, Swiss, Cheddar & 
Provolone Cheese artfully displayed with lettuce, 
tomato, pickle & red onion.  Served with mayo, 
mustard, and fresh baked hearth breads. 
$80.00 serves 10 
 

Antipasto Tray 
Genoa Salami, provolone, smoked gouda, assorted 
olives, marinated mushrooms, mozzarella, cherry 
tomato, and cappicola wrapped asparagus.  Served 
with fresh baked hearth bread. 
 

Gourmet Cheese Tray 
1) Gouda, Brie, Sharp Cheddar, Gruyere, and 
Parmigiano-Reggiano served with Bread Garden 
bread, crackers & seasonal fruit. 
12” tray $75; 18” tray $125 
 
2) Blue, Seasonal Stilton, Brie, Manchego, and 
Chevre served with Bread Garden bread, crackers & 
seasonal fruit. 
12” tray $60; 18” tray $100 
 
3) Pick your own.  Assorted cheeses, bread, crackers 
& fruit.   
$15 assembly fee plus the price of the cheese. 
 

Roasted Vegetable Tray 
Zucchini, yellow squash, carrots, eggplant and 
portabella mushrooms with sweet roasted peppers 
slow roasted with garlic infused virgin olive oil and 
fresh herbs.  This spectacular veggie platter is served 
with an assortment of our hearth breads and 
hummus. 
$65.00 serves 10 
 

Smoked Salmon Platter 
Side of salmon beautifully displayed and served with 
hearth breads and herbed cream cheeses. 
$125.00 serves 30 
 

Fresh Fruit Tray 
Our stunning display of the freshest fruit available.  A 
perfect complement to any meal or just perfect by 
itself.  Fruit varies with season to ensure freshness. 
$25.00 serves 10 
 

Fresh Vegetable Tray 
A beautiful array of fresh seasonal vegetables.  
Served with a flavorful dipping sauce. 
$25.00 serves 10 
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Deli Salads 
Choose from these salad selections to 

complement your deli platter or enjoy them 
on their own.  All salads are made from 

scratch right down to the handmade pasta.  
$6.49/lb 

Pasta Primavera  Wild Rice Vegetable 
Red Skin Potato  Vegetable Medley 
Classic Coleslaw  Honey Mustard Pasta 
Southwest Blackbean Antipasto 
Caprese   Orzo Pilaf 
Pesto Pasta  Cucumber Dill 
Tortellini Pasta  Balsamic Grilled Veggies 
Chipotle Cous Cous Thai Green Bean 
Fresh Fruit Salad  Sesame Slaw 
Dill Pickle Pasta  Curried Cous Cous 
Way South Spicy Pasta Thai Radiatori 

 

Signature Soups 
We have a wonderful selection of specialty 

soups made from scratch daily.  Not all 
soups available on short notice. 

Soups are accompanied by our fresh baked 
hearth bread. 

$40/gallon (serves 12)  
 

Tuscan Tomato  Beef Chili 
Tomato Basil Lentil Southwest Corn Chowder 
Santa Fe Chicken  Beef Barley 
Vegetable Barley  Smoked Chicken Chili 
Creamy Mushroom Clam Chowder 
Chicken Noodle  Jambalaya 
Bacon Cheddar Potato Cheddar Broccoli 
Blackbean  Potato Dill 
Hearty Beef Stew  Minestrone 
Ham & Bean  Three Lentil Chili 
Iowa Corn Chowder Butternut Squash 
Potato Florentine  Split Pea 
Curried Lentil  Spicy Cheese Primavera 
Pasta E Fagioli  Creamy Spinach 
Roasted Tomato Garlic Curried Cauliflower 
Spicy Sweet Potato Roasted Pepper & Chicken 
Hot & Sour Vegetable Creamy Broccoli  
Savory Creamy Vegetable Creamy Chicken & Rice 
Chicken & Rice  Senegalese Chicken 

Sushi Selections 
Bread Garden Sushi is hand rolled daily 

and uses only sushi grade fish. 
 

Spicy Salmon  Veggie Roll 
$5.99 8 pieces  $4.99 8 pieces 
 

Tuna Maki  California Roll 
$5.99 6 pieces  $4.99 8 pieces 
 

Spicy Tuna  Cucumber Roll 
$5.99 8 pieces  $4.99 8 pieces 
 

Salmon Maki  Avocado Roll 
$5.99 6 pieces  $4.99 8 pieces 
 

Cucumber Avocado Roll 
$4.99 8 pieces 
 

Bread Garden Roll 
$7.99 8 pieces 

Additional 
ChoicesΧ 
Fried Chicken 
$12.00 whole  $2 piece 
 

Ribs 
$12 full rack  $14 split rack 
 

Rotisserie Chicken 
$6.99 whole 
 

Prime Rib Sliced 
$11.99 lb 

Kids Menu 
 

Mac & Cheese Bites-$2.99 each 
Pigs in a blanket-$2.69 each 
Chicken Tenders-$4.99 (4 tenders) 

Cheese Pizzettes-$6.49 

Ham & Cheese Paninis-$3.99 
Quesadillas-$5.99 
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IƻǊǎ 5Ωƻeuvres 
Bacon Wrapped Scallops 
Fresh Scallops wrapped in maple bacon & baked. 
$3.00 each 
 
Petite Mushroom Wellingtons 
Seasoned Portabella, shitaki, and button mushrooms 
with roasted pepper and goat cheese wrapped in 
puff pastry. 
$40 for 20 pieces 
 
Canapes 
Assorted Crostini, cucumber, & roma tomato topped 
with flavorful cream cheeses (olive, five pepper, 
veggie) and garnished. 
$1.25 each (minimum order 2 dozen) 
 
Smoked Salmon Mousse Crostini 
$1.50 each 
 
Caramelized Onion, Sundried Tomato, Goat Cheese 
Crostini 
$1.75 each 
 
Spicy Peanut Chicken Skewers 
$40 for 20 8” skewers 
 
Sirloin Skewers 
$80 for 20 8” skewers 
 
Grilled Shrimp Skewers 
$80 for 20 8” skewers 
 
Pork Skewers 
$60 for 20 8” skewers 
 
Beef Tenderloin Skewers 
$120 for 20 8” skewers 
 
Stuffed Mushrooms 
Jumbo baked mushrooms stuffed with shrimp 
seasoned breadcrumbs and herbed cheese or 
gorgonzola and spinach. 
$24 dozen 
 
Shrimp Cocktail 
Peeled, deveined, and cooked to order. 
36/40 ($18/lb) 16/20 ($35/lb) U-10 (market price) 
 
Asian Style Meatballs 
Beef and pork with ginger, garlic & green onions.  
Served in a sweet & spicy sauce. 
$75 full pan 
 
 
 
 

Meatballs & Sausage in Marinara 
Our homemade meatballs and Italian sausage served 
warm with our fresh marinara sauce. 
$75 full pan 
 
Vegetable Red Pepper Hummus Wraps 
$1.00 each 
 
Chicken Jimichangas 
Beans, cheese & chicken in a crispy tortilla. 
$2.00 each 
 
Crab Cakes 
Signature pan seared jumbo lump crab cake.  Served 
with siracha and ground mustard aioli. 
$6.00 each 
 
Chickpea Cakes 
Curried Chickpea puree w/ spinach, corn, and a 
curried cream. 
$1.50 each 
 
Szechuan Beef Wontons 
Beef and green onion with an 
$2.00 each 
 
Spring Rolls 
Fresh julienned vegetables, rice noodles, and sweet 
chili sauce wrapped in rice paper 
$2.00 each 
 
Fresh Fruit Skewers 
$2.00 each 
 
Tamales 
Chicken with guajillo chile in steamed corn masa.  
Served with our homemade salsa. 
$3.29 each 
 
Chips & Salsa 
$36 serves 12 
 
Chips & Dips 
Queso $42 serves 12 
Guacamole $48 serves 12 
 
Bread Garden Buffalo Wings 
Hot, Mild, or Asian Style.  Served with blue cheese, 
carrots & celery. 
$5.99 dozen 
 
Caprese Skewers 
Mozzarella, grape tomato, genoa salami & basil 
drizzled with a balsamic reduction. 
$2.00 each 
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Marinated Vegetable Skewers 
Zucchini, squash, cherry tomato, mushroom, red 
pepper marinated in a balsamic vinaigrette. 
$1.50 each 
 
Beef Carpaccio 
Shredded Parmesan, Capers & Horseradish Cream 
on a Crostini. 
$3.00 each 
 
Asparagus Prosciutto Wraps 
Roasted asparagus wrapped in herbed cheese, 
roasted peppers & prosciutto. 
$2.00 each 
 
Bacon Wrapped Dates 
Figs & Water Chestnuts also available. 
$1.75 each 
 
Rosemary Risotto Cakes 
Arboria rice slow cooked with Asiago cheese & 
Rosemary. 
$1.50 each 
 
Spanikopita 
Spinach, feta & caramelized onions layered in phyllo 
dough. 
$29.99 half pan   $56.99 full pan 
 
Gorgonzola and Black Olive Phyllo Triangles 
$2.50 each 
 
 Cherry Tomato BLT Bites 
Cherry tomato stuffed with bacon, parmesan, mayo, 
and green onion then garnished with parsley. 
$8.99 dozen (2 dozen minimum) 
 
Spinach Dip 
Spinach, roasted peppers, garlic, onion, asiago and 
parmesan served with homemade crostini. 
$11.99 serves 4 
 
Tea Sandwiches 
Choose from Chicken Walnut Salad on miche, lemon 
dill cream cheese & cucumber on pain au levain, 
Turkey Cranberry on ciabatta, Tomato & Fresh 
Mozzarella on French or Salmon & herbed cream 
cheese on pumpernickel. 
$5.99 (4 pieces) 
 
Hummus Trio 
Red Pepper Hummus, Black Olive Hummus & Garlic 
Hummus served with pita chips. 
$45 serves 12 
 
 

Caramelized Onion, Bacon & Brie Tarts 
Puff pastry squares topped with roasted garlic, 
smoky bacon, caramelized onion and Brie. 
$2.00 each 
 
Mini Quesadillas 
Served with sour cream & salsa 
$1.50 each 

Gourmet Pizza 
Bread Garden Pizzas are prepared using 

only the freshest ingredients and our 
homemade crust. 

9” $7.99   
12” $12.99 

Pepperoni 
Mozzarella, Roma Tomato Sauce & Boars Head 
Pepperoni. 
 

Sausage, Mushroom, Red Pepper 
Bread Garden Italian Sausage, Mushrooms, Roasted 
Red Peppers & Mozzarella. 
 

Vegetable 
Zucchini, Broccoli, Spinach, Portobello Mushroom, 
Roasted Red Peppers, Roma Tomato, Jack & Fontina 
Cheeses, Basil Pesto 
 

Shrimp Pesto 
Our famous crust smothered in pesto then topped 
with fresh shrimp, sliced roma tomatoes, and 
sprinkled with cheese. 
 

Buffalo Chicken 
Sliced Chicken in cayenne pepper sauce, with blue 
cheese crumbles, celery & blue cheese dressing. 
 

Southwestern 
We start with a black bean base, Monterey Jack & 
Mozzarella cheeses and then pile it high with fresh 
corn, tomatoes, peppers & cilantro. 
 

Pizza Margherita 
Mozzarella, olive oil, garlic and fresh tomatoes 
topped with basil. 
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Homemade Pasta 
All of our pastas are made from scratch 
daily right in our very own bakery, using 
only egg whites for a healthy alternative.  

Pastas are served with a garden salad 
and an assortment of our famous breads 

 
Add any of the following per person to any entree 

Chicken $2; Meatball $1; Sausage $1.50 

 
Pasta Marinara 
Choose from Rigatoni, Radiatori, Fettucine, Linguine 
or Angel Hair. 
$10.49 person 
 

Rigatoni with Broccoli 
Broccoli with pesto in a spicy tomato sauce and 
tossed with Rigatoni. 
$12.49 person 
 

Pasta Primavera 
Spicy garlic tomato sauce with roasted peppers, 
mushrooms, spinach and broccoli over linguine. 
$12.49 person 
 

Spaghetti and Meatballs 
Homemade meatballs, marinara and pasta. 
12.49 person 
 

Classic Ravioli 
Handmade jumbo ravioli stuffed with a blend of 
ricotta, mozzarella and asiago cheese filling, topped 
with our signature marinara sauce. 
$12.49 person  
 

Homemade Lasagna 
Lasagna with Italian sausage and a blend of ricotta 
cheese, mozzarella and asiago layered between 
homemade noodles. 
$125 full pan; $75 half pan 

 

Vegetarian Lasagna 
A hearty combination of spinach, mushrooms, 
zucchini, eggplant and ricotta cheese layered 
between homemade noodles. 
$125 full pan; $75 half pan 

Entrees 
All of our entrees are served with garlic 
whipped potatoes, sautéed vegetables, 
a garden salad and our own fresh baked 

hearth breads. 
 

Chicken Marsala 
Fresh chicken breast served in marsala and 
mushroom sauce. 
$13.49 person 
 

Rotisserie Chicken 
One half of fresh golden plump chicken rubbed with 
garlic & herbs, then slow roasted to perfection. 
$13.49 person 
 

Prime Rib 
Chef on site & sliced to order only.  Minimum 15 ppl. 
$20.00 person 
 

Rack of Lamb 
Crown rack of lamb slow roasted and served with 
rosemary demi-glace.  Minimum order 15. 
Market price  
 

Filet Mignon 
Center cut beef tenderloin wrapped in smoked 
bacon, and then grilled to perfection. 
$24.49 person 
 

Pork Loin 
Slow cooked pork loin finished in a rosemary gravy. 
$15.49 person 
 

Roasted Turkey Breast 
Herbed turkey breast slow roasted and served with 
turkey veloute. 
$15.49 person 
 

Salmon Filet 
Pan seared salmon served with a lemon dill cream 
sauce. 
$17.49 person 
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Side Dishes 
 

Herbed Baby Red Potatoes 
$25 serves 12-15; $35 serves 25-50 
 

Parmesan Asparagus Risotto 
$43 serves 15-20; $81 serves 35-50 
 

Creamed Spinach 
$35 serves 15-20; $70 serves 35-50 
 

Baked Beans 
$18 serves 12-20; 35 serves 25-50 
 

Roasted Vegetables 
$25 serves 12-20; $48 serves 25-50 
 

Glazed Butternut Squash 
$33 serves 15-20; $62 serves 35-50 
 

Sweet Potato Gratinee 
$27 serves 18-21; $50 serves 36-42 
 

Garlic Whipped Potatoes 
$38 serves 15-20; $73 serves 35-50 
 

Blackbeans 
$18 serves 20-30; $35 serves 40-50 
 

Scalloped Corn 
$30 serves 15-20; $59 serves 35-50 
 

Green Beans with Caramelized Onions 
$37 serves 12-15; $71 serves 20-30 
 

Glazed Brussel Sprouts and Pearl Onion 
$20 serves 10-15; $39 serves 20-30 
 

Roasted Fingerling Potatoes 
$43 serves 15-20; $84 serves 30-40 
 

Broccoli with Bell Peppers 
$20 serves 10-15; $39 serves 20-30 
 

Wild Rice Pilaf 
$21 serves 12-20; $40 serves 25-50 
 

Macaroni & Cheese 
$30 serves 15-20; $59 serves 30-40 
 
 
 
 
 
 

One Dish Meal 

 

Shepards Pie 
$45 serves 8-12;  $90 serves 20-24 

Enchilada Bake 
$45 serves 8-12;  $90 serves 20-24 

Chicken Pot Pie 
$60 serves 8-12;  $120 serves 20-24 

Paella 
$90 serves 8-12;  $179 serves 20-24 

Jambalaya 
$55 serves 8-12;  $109 serves 20-24 
 
 

Beverages 
Market Coffee 
Our signature coffee brewed regular or decaf, with 
cream & sweetener 
$14 gallon 
Apricot Iced Tea 
$14 gallon 
Fresh Squeezed Juices 
Orange, Grapefruit, Apple, Carrot 
$22 gallon 
Fresh Squeezed Lemonade 
$17 gallon 
Orange Juice 
$10 gallon 
Assorted Sodas 
$1.50 each 
Bottled Water 
$1.50 each 
Mineral/Sparkling Water 
1.75 each 
 

Wine & Beer 
 
We are happy to offer you an outstanding selection 
of wine & beers to complete your event.  Please ask 
for recommendations and pricing. 
 
 
 

 
 
 


