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à la Carte SelectionsMORNING
A la cart items may be added to an order after a per person charge has been put on the menu.

$12.50 per dozen

Mini Cake Donuts (minimum order 3 dz)

Mini Bagels with Cream Cheese

$13.50 per dozen

Coffee Cake (cinnamon , raspberry or lemon)

Breakfast Bread Slices

(almond poppy seed, apple cinnamon, banana nut, 

blueberry, bran & chocolate chip)

$18.50 per dozen

Muffins

(assorted, almond poppy seed, apple cinnamon, 

banana nut, blueberry, bran, chocolate

chip, pumpkin, cranberry, cornbread & zucchini)

Low Fat Muffins

(assorted, almond poppy seed, apple cinnamon, 

banana nut, blueberry & cranberry)

Doughnuts

(assorted, buttermilk, chocolate or maple bars, 

twists-glazed or sugared, glazed, cake)

Note: Doughnuts are available Monday-Friday only

$14.00 per dozen

Jelly Filled Donuts

Mini Danish

Strudel Sticks (Cherry or Apple)

Petite Croissants

$1.50 each/$18 dozen

Apple Fritters

Cinnamon Rolls

$20/dozen

Bagels with cream cheese

(in order to ensure freshness, bagels are delivered 

unsliced)

$2.00 each

Apple or Cherry Turnovers

Bear Claws

California Style Chocolate Dipped Biscotti

Gourmet Muffins

(almond poppy seed, apple cinnamon, banana nut, 

blueberry, bran, cranberry &chocolate chip and 

individually packaged muffins are available)

Bakery Selections

Morning Starters & Healthy 

Choices

Fresh Whole Fruit (apple, orange or fruit in season) - $1.00 per person,  minimum 10

Fresh Cut Fruit Platter (with sliced seasonal melons & berries) - $2.95 per person, minimum 20

Granola & Nutri Grain Bars - $1.50 each

Granola - $13 per pound

Granola Parfaits - (layers of granola, vanilla yogurt & fresh fruit displayed in a wine glass) - $4.25 each

Yoplait Yogurt Miniôs (4 oz) - $1.75 each

Individual Cereals with Milk - $2.95 each

Petite Vegetarian Quiche or Sausage in Puff Pastry - $14 /dz, minimum 2 dzeach

Fritatta(potato, ham, cheddar & leek or sautéed mushroom, caramelized onion & Swiss)- $30 per round, 

which serves 12

Bagel & Lox Platter with Cream Cheese -$5.95 per person, minimum 20

European Breakfast Platter or Breakfast Box (includes black forest ham, Danish havarti and hard boiled egg 

served with baguettes, jelly, butter and cream cheese) - $5.75 per person, minimum 20



$11.95 Per Person

All breakfasts include:  Fresh Fruit Platter, Orange Juice, Coffee, 

Decaf, Herbal & Regular Teas

Accompanied by your selections from the following options:

Hot Breakfast or BrunchMORNING

Quality paperproductsand linen tableclothsare includedfor the food and beveragetables.

Linen can be orderedfor the dining tablesat $7.50 per cloth. For more formal occasions

upscaledisposableor chinais available,pleaseseeserviceupgradeoptionsandprices.

A $60 labor chargeis addedfor fewerthantwenty-five people.

Build your own Breakfast or Brunch

Select One:

Breakfast Bread Slices

Corn Muffins

Coffee Cake

Select One:

Greek Feta Salad

Crunchy Green Pea & Peanut 

Salad

New Potato Sauté with Onions & 

Mushrooms

Southern Style Hash Brown 

Potatoes

Select One:

Pesto NicoisePasta Salad

Chicken and Apple Sausage

Crisp Bacon

Sliced Ham with Pineapple

Select One:

Cheese Blintz with Blackberry Sauce

Scrambled Eggs topped with Cheddar

Cheese & Chives

Tortilla Scramble with Fresh Spinach, Onions & 

Mozzarella Cheese

Broccoli, Cheddar & Ham Breakfast Strata

Potato, Ham, Cheddar & Leek Frittata

Sautéed Mushroom, Caramelized Onion & 

Swiss Frittata

Pancakes with Butter, Maple & Blueberry Syrup

Belgian Waffles with Butter, Maple Syrup & 

Fruit Topping

French Toast with Butter, Maple Syrup & 

Powdered Sugar

Add an additional listed meat or entrée selection 

for $3.50 per person

Add Lasagna for an additional $4.50 per person



All beverage services are provided with quality biodegradable paper cups, standard plastics, linen 

tablecloths for the beverage table and appropriate condiments. These are available with at least one per 

person charge.ñZero Wasteò catering which includes biodegradable plastics made of fully compostable, 

renewable resources(corn, sugar, or potato resin), is available for an additional cost of $0.25 per person. 

For more formal occasions, upscale plastic disposables are available for an additional cost of $0.85 per 

person. Enhance your event with reusable china service for an additional $1.75 per person. 

à la Carte SelectionsBEVERAGE
There are 20 servings in a gallon.

Beverages available with minimum order indicated.

Hot Beverages

Coffee & Decaf $18.50/gallon

Gourmet Coffee, Starbuckôs Fair Trade  $34.75/1.5 gallon carafe

Herbal and Regular Tea assortment with Hot Water $10.50/ gallon

Hot Spiced Apple Cider $14/gallon

Hot Chocolate  $1.65 each, 10 packet minimum

(regular and sugar free packets with hot water included)

Conference & Meeting Services

If you would like iced water on individual 

meeting tables or a boardroom table please 

indicate the number of pitchers you will 

need when ordering. Our delivery staff will 

put plastic glasses and a pitcher of iced 

water on each table for $2.75 per pitcher. 

Linen tablecloths for your meeting tables 

are available for $12.50 per cloth and can be 

put on by our staff in advance of your 

meeting. Bowls of snack items on 

individual meeting tables and boardroom 

tables are available. Please see the 

ñAnytime Snacksò offerings and indicate 

how many bowls of each you will need on 

the contract when ordering.

Cold Beverages

Citrus or Sparkling Cranberry Punch $14/gallon

Fruit Punch $14/gallon

Iced Tea, Lemonade or Pink Lemonade $13/gallon

Juices (apple, cranberry or orange)$17/gallon

Iced Water $7.50/gallon 

Iced Water Pitchers $3.75 each

Canned/Bottled Beverages

Assorted Bottled 100% Juice $2 /bottle

Frappuccino Iced Coffee, $2.95/bottle

Milk & Chocolate Milk, pint $2.75 /bottle

Mineral & Still Waters, Assorted$1.75 /bottle

Sodas, Assorted diet & regular $1.25/can

Snapple $2.50 /bottle



Break Packages

MORNING & AFTERNOON

Minimum for all break packages is 24.  Less than minimum orders will be billed a la Carte.

The Basic Continental

Breakfast Bread Slices and Muffins or 

Scones

Coffee, Decaf, Hot Tea and Orange Juice

$4.95 per person

The Deluxe Continental

Fresh Fruit Platter

Petite Croissants & Muffins or Scones

Coffee, Decaf, Hot Tea, Orange & Apple 

Juice

$6.95 per person

The Gourmet Continental

Bagels with Flavored Cream Cheese and 

California Style Chocolate Dipped Biscotti

Fresh Fruit Platter

Yoplait Yogurt Miniôs and Granola

Starbucks Coffee & Decaf

Assorted Herbal Teas &

Hot Chocolate

Assorted Bottled Juices

$8.25 per person

The Breakfast Reception

Fresh Seasonal Fruit Platter

Mini Corn Muffins

Petite Vegetarian Quiche

Sausage Wrapped in Puff Pastry

Starbucks Coffee & Decaf

Hot Herbal Teas and Orange Juice

$9.75 per person

The Cookie Break

Assorted Gourmet Cookies

Sodas and Bottled Waters

$3.65 per person

The Coffee Shop

Chocolate Dipped Fremont Biscotti

Assorted Frappuccino Iced Coffees & Hot Tea

$5.75 per person

Healthy Choice Break

Granola Bars & Yoplait Yogurt Miniôs

Fresh Seasonal Fruit Platter

Bottled Waters and Juices

$6.25 per person

Snack Attack

Blue & Gold Tortilla Chips 

with Pico de Gallo

Fresh Seasonal Fruit Platter

Assorted Gourmet Cookies

Sodas and Bottled Waters

$6.00 per person

All break packages are 

delivered with quality paper 

products, linen tablecloths 

for the buffet table and 

appropriate condiments.  

For more formal occasions,   

upscale disposables are 

available for an additional 

$.85/person, or china 

service for an additional 

$1.75/person.



Office Coffee & To-Go Orders

To-Go Orders
All to go orders 

may be picked up 

directly from Arista

Catering. We will 

make every effort to 

pack items in 

disposable 

containers so there 

is no need to return 

equipment. Linens 

will be provided if 

requested at an 

additional charge 

and would require 

return. Please feel 

free to choose 

selections from our 

entire menu.  Some 

restrictions may 

apply.

Joe to Go
Pick up your coffee in 

a disposable ñto-goò 

container that does 

not need to be 

returned. Coffee 

comes with cups, 

sugar, sweet-n-low, 

half and half, and stir 

sticks. Coffee should 

be consumed 

promptly in order to 

assure proper 

temperature. Coffee 

or Decaf 12/8 oz cups 

$20 20/8 oz cups $35



Boxed Lunches
All Gourmet Sandwiches are $5.75 each, a la carte, to which the following 

accompaniments may be added:

Bag of Chips $1.25 each

Fresh Fruit Salad, Greek Salad with 

Feta Cheese or Pesto Penne Pasta Salad $2 each

Gourmet Cookie $1 each

Brownie, Pecan Bar or Biscotti $2 each

Assorted Bottle Sodas $1.50 each

Bottled Still or Mineral Waters $1.75 each
Accompaniments must be the same for all sandwich selections. An additional $2/box 

applies on orders of less than 20 per type of sandwich.

All sandwiches can either be ordered a la carte or as a package. Package meals include your choice of 

delicious side dishes, desserts and beverages at an additional charge and are served in a clear clam shell. 

Upscale disposable or china are available for more formal occasions; see service upgrade options and prices. 

Some menu customization may be necessary with upgrades.

Grilled Tri -Tip

Marinated and grilled tri-tip with 

shaved parmesan and red onion, 

romatomatoes, and fresh spinach 

on cheddar cheese bread with 

creamy horseradish and whole 

grain mustard

Roast Chicken Sandwich

Tender chicken breast, thinly 

sliced pepper jack cheese, roasted 

peppers and crispy greens with 

pesto aioli on rosemary bread

Smoked Turkey Croissant

Thinly sliced smoked turkey 

layered with romatomato, shaved 

red onion, crisp romaine and 

honey mustard on a flaky croissant

Italian Hero

Salami, capocollo, and pepperoni 

with provolone, shaved red onion 

and pepperoncinion togobread 

served with olive oil dressing

Santa Fe Tuna Salad

Seasoned tuna tossed with cilantro, 

tomato, red onions and lemon 

vinaigrette dressing with crisp 

greens, served on marble rye

Mozzarella & Tomato 

Sliced mozzarella, Roma tomato, 

basil and fresh spinach with 

balsamic & olive oil dressing on 

squaw bread

Trio Cheese and Avocado 

Dill havarti, Swiss and smoky 

cheddar cheese layered with 

avocado, red onion and Spring mix 

greens on fresh wheat bread spread 

with roasted red pepper hummus



Salad SelectionsLUNCH

These salads can be served in a variety of ways to meet your needs. They can be served

either box lunch style in a clear clam shell or on an upscale plastic plate.  Both work very

well for meetings. For more formal occasions china service is available.  See service

upgrades and prices. Some menu customization may be necessary with upgrades.

$11.25 each

All salads include a Bavarian roll, butter and dressing on the side

(An additional $2 per box charge applies on orders less than 20 per type of salad.

Maximum 4 kinds of salads for orders less than 50.)

Chow Mein Chicken Salad

Grilled chicken breast, Napa & red 

cabbage, shredded carrots, green 

onion, water chestnuts, red & green 

pepper and crispy chow mein

noodles over a bed of mixed greens 

served with a spicy hoisindressing

Lemon Chicken or Shrimp 

Caesar Salad

Your choice of grilled lemon 

chicken or lemon and garlic bay 

shrimp tossed with hearts of 

romaine lettuce, red onion, fresh 

parmesan and home style croutons 

with a classic Caesar dressing

Cobb Salad

Rows of chunked roast turkey, fresh 

spinach, crumbled bacon, tomatoes, 

scallions, hard-boiled egg, avocado 

and blue cheese served with lemon 

Dijon vinaigrette

Honey Sesame Chicken Salad

Honey grilled chicken breast tossed 

with mixed greens, scallions, jicama

slaw, cherry tomato halves, and 

spicy Szechuan almonds served 

with toasted sesame vinaigrette

Grilled Tri Tip and Roasted Potato 

Salad

Marinated and grilled tri tip steak 

thinly sliced atop fresh spinach with 

mushrooms and caramelized red 

onions, studded with herb roasted 

new potatoes and fresh green beans, 

served with Greek feta dressing

Grilled Portobello Salad

Grilled balsamic Portobello mushroom and 

roasted pepper strips atop a mix of mexclun

greens tossed with couscousand shaved 

parmesan, serviedwith balsamic vinaigrette

Cran-Raspberry Bash Salad

Bibb lettuce tossed with avocado and dried 

cranberries, topped with roasted balsamic 

almonds, served with respberrywalnut 

vinaigrette

*Vegetarian or can be prepared vegetarian



Salad Sensations - $13/person

Hearts of romaine tossed with Fuji apples,  

spicy Szechuan almonds & dried cranberries 

served with Raspberry walnut vinaigrette

Sun-dried tomato pesto penne

Chicken chow mein salad with hoisindressing

Cheese bread

Gourmet cookies

The Gallery - $14.50/person

Mandarin, spinach & red onion salad with 

toasted sesame dressing

Red potato green bean salad w/Dijon vinaigrette

Whole wheat pita, cheese & marble rye bread 

Roasted red peppers & balsamic-grilled 

Portobello mushrooms

Grilled chicken & Santa Fe tuna salad

Mozzarella cheese, red onion, lettuce, pickles, 

Roma Tomato, seasoned cucumber & olives

Whole grain mustard & pesto aioli spreads

Chocolate dipped macaroons

Gourmet Sandwich Buffet - $14.75/person

Spring mix lettuces with cherry tomatoes and 

champagne vinaigrette

Greek style penne with fresh dill & feta

Smoked ham & brie, 

Mediterranean smoked turkey and roasted 

Vegetable Sandwiches,

cut ½ and arranged on platters

California style chocolate dipped biscotti

Deli BuffetsAFTERNOON

Deli Delight - $11.50/person

Country Red Potato Salad

Assorted Breads & Rolls

Cheddar & Swiss Cheese

Turkey, Roast Beef & Honey Ham Slices

Lettuce, Tomato, Onions & Pickles 

Mustard & Mayonnaise

Farmerôs Market Buffet - $12.50/person

Housemaid Tortilla Soup

Farmerôs Market Salad Bar with Assorted 

Dressings, including low fat

Bavarian Roll Sandwiches:

Extra Lean Roasted Smoked Turkey, 

Low Fat Deli Ham & Havarti & Cheddar

All topped with Fresh Mixed Greens & 

Honey Mustard

The Fremont Deli - $13.50/person

Romaine Salad with Raspberry Walnut 

Vinaigrette,

Asparagus & Roasted Red Pepper Salad 

with Red Onion & Caper Vinaigrette

Fresh Fruit Platter

Assorted Breads and Rolls

Turkey, Roast Beef, Honey Ham, 

salami & pastrami

Cheddar, Swiss & Pepper Jack Cheeses

Lettuce, Tomato, Onions & Pickles

Mayonnaise & Mustard



and PicnicsBARBEQUES

Your Choice of One:

Charrobeans

Vegetarian beans

Baked potatoes

Roasted red potatoes

Parmesan polenta

Rice pilaf

California pasta

Corn cobbettes

Select Two Salads or Platters:

Fresh fruit salad or fruit platter

Grilled balsamic vegetable platter

Portobello bandoliniw/balsamic

honey mustard

Traditional Greek salad topped

With feta Cheese

Tossed veggie cobbsalad with

roasted garlic vinaigrette

Tuscan white bean salad with spinach, 

olives and sun-dried tomatoes

Red potato salad with shallots and

mustard vinaigrette

Classic Caesar salad

Far East tabboulehsalad

Sun-dried tomato pesto penne

All barbecues and picnics include: fresh rolls with butter and gourmet cookies

accompanied by your selections from the following options:

Select One Entree:

*Barbecued beef on a bun $12.75

*Hamburgers & hot dogs $11.75

*Hamburgers only $10.75

*Garden Burgers $12.75

Southwestern mesquite barbecued chicken $13.75

Grilled garlic chicken $13.75

Barbecued beef short ribs $18.75

Center cut pork chop $17.75

Grilled tri-tip $16.75

Grilled New York steak $22.00

Grilled Alaska Salmon - Market Price

Grilled Ahi Tuna - Market Price

*includes buns & condiments, excludes rolls with butter

Double entrees are available at an additional charge.

Please ask your consultant for details.



Pacific Rim - $12.50/person

Chow meinnoodle salad

Lemon cabbage salad

Chicken & spinach pot stickers w/soy sauce

Sweet & sour julienne Asian vegetables

Steamed white rice

Thai chicken and basil stir fry

Or

Tomato beef stir fry

Down Town Americana - $12.50/person

Garden green salad w/cucumber dressing & 

roasted balsamic garlic

Fresh fruit salad

Fresh baked poppy seed rolls w/butter

Green beans with bacon & red onion

Choose ONE Entrée:

Hearty beef stroganoff w/buttery egg 

noodles

Coq au Vin with white rice

Meatloaf with mushroom gravy & 

garlicky mashed potatoes

Bayou Splendor -$13.75/person

Garden greens w/peppery parmesan & olive 

oil,  vinegar & herbs

Yellow rice salad w/roasted peppers & 

black beans

Jalapeno & cheese breads

New Orleans corn & tomatoes

Rosemary garlic roasted red potatoes

Blackened chicken with cilantro & lime 

relish

Or

Chicken & apple sausage w/sautéed onions 

& peppers

Lunch and Dinner Buffets 

Before 4pm
AFTERNOON
Southern Appeal -$16.50/person

Artichoke, romaine lettuce & cherry 

tomatoes with roasted garlic vinaigrette & 

ranch dressing

Tuscan white bean salad with spinach, 

olives & sun-dried tomatoes

Corn bread muffins with butter

Potato & corn au gratin

Your choice of Southern fried chicken

Or Barbecued short ribs

Now Thatôs Italian! - $12.50/person

Tossed green salad w/pepperoncini, 

tomatoes, olives & croutons

w/oil & vinegar &

Greek feta

Antipasto platter

Focacciabreadsticks

Choose ONE entrée:

Chicken Marsala with spaghetti noodles in a 

roasted garlic and Marsala wine sauce

Penne with sautéed rock shrimp & 

Provencalesauce in season

Chicken and spinach lasagna

Portobello mushroom lasagna

Traditional lasagna

Rainbow cheese tortellini with pesto sauce

Vintnerôs Reserve - $13.75/person

Mixed greens with cherry tomatoes,

parmesan almonds and champagne 

vinaigrette

Portobello bandoliniw/balsamic honey 

mustard

Cheese and grape board with breadsticks

Three cheese polenta with zucchini and

summer squash

Tri- tip steak with Burgundy reduction



Lunch and Dinner Buffets

Before 4pm (continued)
AFTERNOON

Baja Fajitas - $12.75/person

Sweet Corn, jicamaand baby spinach salad with

Tequila lime dressing

Blue and gold tortilla chips w/pico de gallo

Charro or vegetarian beans

Vegetarian enchilada casserole

Your choice of chicken, beef  or rock shrimp fajitas 

served with flour tortillas, picode gallo,sourcream 

& guacamole

Santa Fe Buffet - $12.75/person

Mixed greens, tomato, carrot & red bell pepper 

salad with Southwest vinaigrette & salsa canch

dressings

Corn & clack bean salad  w/cilantro vinaigrette

Tortilla chips & fresh salsa

Cheese enchiladas with tomatillo sauce & sour 

cream

Carne asadaserved with warm flour tortillas

Chefôs Mixed Grill - $13.75/person

Tossed veggie cobbsalad w/peppery parmesan & 

roasted garlic vinaigrette

Crunchy green pea & peanut salad

Fresh poppy seed rolls w/butter 

California pasta

Char roasted tri-tip w/sautéed mushrooms & onions

Grilled garlic chicken

Hearty Fare - $12.75/person

Tossed greens & tomatoes with ranch & Italian 

dressings

Fresh fruit salad

Fresh rolls with butter

Vegetable medley with lemon herb butter

Fettuccini Alfredo

Char roasted tri-tip steak topped w/sliced onions, 

mushrooms & bleu cheese

Our budget menus include quality biodegradable 

paper products, standard plastics & linen tablecloths 

for the food and beverage tables. ñZero Wasteò 

catering, which includes biodegradable plastics made 

of fully compostable, renewable resources (corn, 

sugar, or potato resin), is available for an additional 

cost of $0.25 per person. For more formal occasions, 

upscale plastic disposables are available for an addôl

cost of $0.85 /person. Enhance your event with 

reusable china service for an addôl$1.75/person. A 

$60 labor charge is added for fewer than 25 people. 

All budget buffets have 1.5 hours of labor built into 

the price of the meal. If you require event service 

longer than 1.5 hours, additional labor charges apply.

Add a second Entrée (from the same menu) to any of the above menus for an extra $3.50/person



Hors dô Oeuvres*Minimum order for all 

hors dô oeuvres is 2 dozen

Tier 1- $14.50 per dozen

Cold

Italian party spirals

Cucumber & dill canapés*

Salami coronets

Deviled eggs with olive relish*

Hot

Cheddar cheese puff*+

Chicken & spinach potstickersw/wasabi

dipping sauce+

Chicken won tons w/sweet & sour sauce

Sausage wrapped in puff pastry

Hot sweet salsa meatballs+

Petite vegetarian quiche*

Vegetarian eggroll with hoisin dipping sauce*

Spicy boneless Buffalo wings with ranch dip+

Tier 2- $18.95 per dozen

Cold

Antipasto on a stick*+

(prosciutto & sage Bandolini, olive, 

mozzarella, tomato & marinated mushroom)

Polenta crostini

Prosciutto wrapped melon

Prosciutto wrapped asparagus tips

Hot

Bleu cheese puff pastry

Chicken quesadilla trumpets+

Samosaswith cilantro salsa*

Spinach and cheese spanikopita*

Stuffed mushrooms*

(with feta, garlic & bread crumbs or 

andouillesausage & asiagocheese)

+ indicates hearty selection

* indicates vegetarian item

Recommended Amounts for Hors dô Oeuvres

A variety of factors should be considered to 

determine ideal quantities: length of event, time of 

day, etc. Please call for customized 

recommendations for your event. For your

convenience, we suggest the following basic 

guidelines on how to order:

Before Dinner 3-5 pieces per guest

Light Hors dô Oeuvres 6-9 pieces per guest

Heavy Hors dô Oeuvres 12-16 pieces per guest


