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Wraps Etc
Cut into medallions and presented on elegant disposable serving trays

HAM AND CHEESE WRAP
Blackforest ham, Jack cheese, lettuce and cream cheese 

wrapped in a spinach tortilla $85 Full $55 half

TURKEY CLUB WRAP
Oven roasted turkey breast, honey-glazed smoked bacon, provolone cheese, 

cream cheese, lettuce  and cranberry sauce. Wrapped in a 
chipotle tortilla. $85 Full $55 half

ARROYO WRAP
Char-broiled chicken breast, avocado, tomato, Feta cheese, 

lettuce and our Arroyo dressing  wrapped in a spinach tortilla.
$85 Full $55 half

GORGONZOLA CHICKEN WRAP
Charbroiled chicken breast, Gorgonzola cheese, grilled onions, baby mixed  
greens  and dijon mustard wrapped in a chipotle tortilla. $85 Full $55 half

 EDEN WRAP
Fresh spinach, pears, caramelized pecans, dried fig, Chevre and our 

pomegranate dressing, wrapped in a spinach tortilla. $85 Full $55 half

BRIE CHICKEN WRAP
Mixed greens, Applewood smoked bacon, Caramelized onions, creamy Brie 
cheese and dijon mustard, wrapped in a Chipotle tortilla. $85 Full $55 half

NAPA WRAP
Chicken breast, artichoke hearts, avocado, iceberg lettuce, green onions, caesar 

dressing, and Feta cheese wrapped in a spinach tortilla. $85 Full $55 half

ROAST BEEF AND HAVARTI WRAP
Mixed greens, oven roasted angus beef, caramelized onions, Havarti cheese 

and whole grain mustard. $85 Full $55 half

COLD CUT PLATTER
Blackforest ham, oven roasted turkey, USDA Choice Angus roast beef,      

Cheddar, Jack and Provolone Cheese. Accompanied by fresh rolls, lettuce,    
onions and tomatoes. $8 per person (minimum 10)

SIGNATURE SALADS
Small 10-15 servings Large 25-35 Servings 

All Salads come with One Loaf of our Signature Carrot-Zucchini Bread

THE ORANGE GROVE SALAD
Iceberg and Romaine lettuce, dried cranberries, golden raisins, Granny Smith 
Apples, mandarin oranges, avocado, green onion, caramelized pecans and bleu 
cheese crumbles.  Served with a signature vinaigrette.  Small $55  Large $72
Add chicken $10

MAGGIE WONG’S CHINESE CHICKEN SALAD
Chunks of chicken tossed with Romaine lettuce, peanuts, sesame seeds, chi-
nese noodles and our special sweet ginger dressing.   Small $55  Large $72

CALIFORNIA CEASAR SALAD
Romaine lettuce and cherry tomatoes, aged Romano cheese and our homemade 
croutons. Served with our Ceaser dressing.   Small $55  Large $65
Add chicken $10

THE TAHITIAN SALAD
Mango headlines this salad of candied pecans, chicken and baby mixed greens. 
Served with our signature vinaigrette   Small $55  Large $75

THE ARUGULA  SALAD
Fresh Arugula and Romaine lettuce, parmesan crisps, toasted almonds,   
cherry tomatoes, hearts of palm and chicken breast. Tossed with a Lemon-Dijon 
vinaigrette Small $55  Large $75

MARIA’S MEDITERRANEAN SALAD
Mixed baby greens tossed in our special Greek Vinaigrette, and topped with 
sun dried tomatoes, Kalamata olives, fresh tomatoes, red onions, sweet peppers 
and Feta cheese.   Small $55  Large $70  Add chicken $10

THE EDEN SALAD
Fresh Spinach, pears, candied pecans, goat cheese and dried figs.  Served with 
our Pomegranate vinaigrette. Small $55  Large $72  Add chicken $10

Appetizers
FRUIT PLATTER

Assortment of sliced fresh seasonal fruits.   
Large $65 Small $45

FRESH VEGETABLE PLATTER
Accompanied by homemade Ranch dressing.  

Large $60  Small $40

CHESSE AND CRACKER PLATTER
Assorted cheeses with fancy crackers.  

Large $80 Small  $60

BUFFALO WINGS
Meaty chicken drummettes served with spicy wing sauce and 

ranch or blue cheese dressing  
  Large $90  Small $50

soups, dressings & 
Fresh Homemade Dips

1 QUART SOUP $12

1 QUART DRESSING $12
Ranch, Italian, Blue Cheese, Balsamic Vinaigrette, Sweet Ginger, 

Lemon-Dijon, Sherry’s Vinaigrette, Pomegranate Vinaigrette.

TZATZIKI  $15
Strained yoghurt, garlic, sea salt and cucumber.   

PICO DE GALLO  $15
Fresh tomatoes, onions, jalapenos, cilantro and lime juice.

HUMMUS  $15
Garbonzo beans, tahini, lemon juice, garlic and sea salt.

GUACAMOLE  $20
Fresh avocados, lemon juice, tomato, onion, cilantro and sea salt.
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Pasta
Choose from Penne, Orzo, CouCous, or Farfalle.

Served ala carte and priced per person with a minimum of 10 people

NEAPOLITANO - Crisp asparagus, chicken breast and tomatoes in a creamy 
white wine thyme sauce. $4.75 per person

ALFREDO - Homemade Alfredo sauce with chicken breast, mushrooms and 
a hint of  garlic. $4.75 per person

SAUSAGE AND PEPPERS - Italian sausage and smoked chicken andouille 
sausage with sweet peppers and onions in our homemade marinara sauce. 
$4.75 per person

PASTA MARINARA - $4.00 per person

MEDITERRANEAN - Chicken breast, artichoke hearts, Kalamata olives, 
sun-dried tomatoes, fresh basil and Feta cheese with extra virgin olive oil. 
$4.75 per person

Entrees
Served ala carte and priced per person with a minimum of 10 people

BOURBON-CHIPOTLE PORK CHOP - Praire Fresh Prime® center cut pork 
loin, dry rubbed with a blend of sweet and savory spices. Topped with our 
Bourbon-Chipotle glaze.  $11 per person

TEQUILA-LIME CHICKEN - Char-broiled chicken breast, topped with a 
tequila-lime cream sauce with Ortega Chillies, grilled sweet corn and cilantro.  
$10 per person

APRICOT GLAZED CHICKEN - Grilled Chicken Breast topped with our 
Apricot-Jalapeno-Cilantro glaze. $10 per person

GRILLED CHICKEN BREAST - Choose from either Honey-Pineapple    
teriyaki or BBQ.  $10 per person

BOURBON-CHIPOTLE CHICKEN - Chicken breast, topped with our 
Bourbon-Chipotle glaze.  $11 per person

ROASTED TRI-TIP - Seasoned and oven roasted Tri-Tip. BBQ sauce on 
request. $12 per person

POT ROAST - Tender slow roasted beef served with gravy.        $12 per person

Side Dishes
POTATO SALAD
1 Quart $7  5 Quarts $40 

COLE SLAW
1 Quart $7  5 Quarts $40

GARLIC MASHED RED POTATOES
1 Quart $7  1/2 Pan $40 (20-25 people)  Full Pan $80 (40-50 people)

RICE PILAF
Choose from white or whole grain brown rice.
1 Quart $7 1/2 Pan $40 (20-25 people)  Full Pan $80 (40-50 people)

OVEN ROASTED VEGETABLES
Fresh seasonal vegetables, roasted with extra virgin olive oil and seasonings.
1/2 Pan $40 (20-25 people)  Full Pan $80 (40-50 people)

PELLA GRILLED VEGETABLES
Fresh seasonal vegetables, grilled with extra virgin olive oil and special season-
ings then topped with Feta cheese and Oregano.
1/2 Pan $45 (20-25 people)  Full Pan $85 (40-50 people)

AU GRATIN POTATOES
Thinly sliced potatoes baked together with cream, aged Parmesan and Swiss 
cheese.
1/2 Pan $45 (20-25 people)  Full Pan $85 (40-50 people)

ROASTED POTATOES
Oven roasted Russett potatoe wedges and carrots with our signature seasoning.
1/2 Pan $45 (20-25 people)  Full Pan $85 (40-50 people)

ROASTED SWEET POTATO MEDLEY
Sweet potatoes, Russet potatoes, carrots, and golden raisins. Roasted with our 
signature seasonings.
1/2 Pan $50 (20-25 people)  Full Pan $90 (40-50 people)

SEASONAL VEGETABLE DISHES
Sauteed Asparagus • Green Bean Almondine • Baby Carrots • Baby Squash
Based on availablity, season and market price

ASK ABOUT OUR CORPORATE CATERING 
AND BOXED LUNCH OPTIONS


