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Feast without fuss since 2009

Limited Customizations to these catering
packages are available; please inquire.

Consider Smashing Dishes, our sister brand,
for full scale, fully customized events
www.smashingdishes.com
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Appetizer Options

Assumes (1) piece or (1) serving of each item per person

Reception Package #1

Cheese & Fruit

Individual boats of fruit and cheeses
served with crackers

Hummus Bar VG

Roasted garlic, edamame and blackened
roasted red pepper hummus served with
crispy pita chips; Contains Sesame

$10.00++ PER PERSON

Reception Package #3

Artichoke & Pepper Jack Hush Puppies

With Cajun aioli

Hummus Bar VG, GF

Roasted garlic, blackened red pepper, and edemame
hummuses served with crispy pita chips
Caramelized Mushroom and Parmesan Tartlets GF

Antipasti Skewers GF
Charcuterie-style Skewers featuring
cured meat and fresh mozzarella
Pesto Chicken Pastry Puffs

Tony’s Famous Assorted Cookies & Bars
Chef’s selection of scratch-made cookies/bars

$22.50++ PER PERSON

Reception Package #2

Antipasti Platter

Cured meats and cheeses with balsamic roasted
vegetables, garnishes and focaccia wedges
Roasted Seasonal Veggie Presentation VG, GF
Served with a champagne vinaigrette
Bruschetta Bar

Focaccia crostini with tomato-basil, edamame hummus,

and Tuscan white bean spread; Contains Sesame
$19.50++ PER PERSON

Reception Package #4

Sweet Corn & Caramelized Onion Fritter VG, GF
With cilantro salsa

Grilled Chicken Skewers GF, DF

With mango-chipotle and chimichurri sauces
Jumhbo Prawn Cocktail DF

With tequila-cocktail sauce and lemon garnish;
Contains Alcohol

Cheese & Crackers

Avariety of cheeses with breads, crackers

and fresh fruit garnish

Roasted Beet & Citrus Skewers VG, GF

Tony’s Famous Assorted Cookies & Bars
Chef’s selection of scratch-made cookies/bars

$25.00++ PER PERSON

minimum order of (10) per a la carte item

A LA CARTE

Antipasti Platter
Cured meats and cheeses with balsamic-roasted
vegetables, garnishes and focaccia wedges

$10.00++ PER SERVING

Hummus Bar Trio VG

Roasted garlic, edamame, and blackened roasted
red pepper hummus served with crispy pita chips;
Contains Sesame

$5.00++ PER SERVING

Bosco Sticks & Caesar

Golden mozzarella cheese-stuffed breadsticks with
alfredo and marinara dipping sauces, served with
caesar salad and house-made anchovy-free dressing

$12.00++ PER SERVING

Warm Spinach-Artichoke Dip
With house-toasted focaccia crostini

$5.00++ PER SERVING

Artfully Arranged Cheeses
Avariety of hard and soft cheeses garnished with
cherry peppers. Served with breads and crackers

$11.00++ PER SERVING

Bruschetta Bar Trio VG

Focaccia crostini with tomato-basil, edamame
hummus, and tuscan white bean dip;
Contains Sesame

$7.25++ PER SERVING

Latin American Bar GF

From-scratch salsa and guacamole, corn

and black bean pico de gallo, spicy cotija cream
with house-fried tortilla chips and fresh veggies

$12.00++ PER SERVING

GF = GLUTEN FREE VG = VEGAN
DF = DAIRY FREE CN = CONTAINS NUTS
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Breakfast Options

Scrambled Eggs GF

With fresh herbs

Diced Fresh Fruit Salad VG, GF

Assorted Breakfast Breads & Pastries
Country Potatoes GF

Breakfast potatoes sautéed with onions and
peppers and topped with cheddar and scallions
Breakfast Meats (select one)

Maple bacon GF (pork)

Breakfast links (pork)

Chicken-apple sausage

$21.75++ PER PERSON

Diced Fresh Fruit Salad VG, GF
Assorted Breakfast Breads & Pastries
Assorted Yogurts GF

$17.00++ PER PERSON

minimum order of (10) per a la carte item

Oatmeal GF
Served with cream, brown sugar, and raisins

$5.00++ PER SERVING
Frittata Triangles GF

Sausage, egg, potato, cheddar, caramelized onions,

fresh herbs (vegetarian option available)
$5.00++ PER SERVING

Fresh Fruit Salad Cups VG, GF
Fresh fruit, ginger syrup, and toasted coconut

$5.50++ PER SERVING

Breakfast Burritos

Bacon with hash browns, egg, cheddar,
sautéed onion, and jalapefio

Served with a side of scratch-made salsa roja

$8.00++ PER SERVING

Artisan Coffee & Tea
Freshly brewed artisan coffee, regular and
decaf, with an assortment of gourmet hot teas

$4.50++ PER PERSON

Soyrizo Burritos VG

With hash browns, soyrizo, tofu,

sautéed onion, and jalapefio

Served with a side of scratch-made salsa roja

$8.00++ PER SERVING

Great Start Granola & Fruit Parfaits GF, CN
Granola parfait featuring fresh fruits, housemade
granola, and honey-swirled yogurt

$9.00++ PER SERVING
Breakfast Sandwiches

Toasty English muffin packed with bacon, fried egg and
cheddar (meatless option available)

$5.25++ PER SERVING

Shared Beverage Service
Dispenser Water
Orange Juice

$5.00++ PER PERSON

GF = GLUTEN FREE VG = VEGAN
DF = DAIRY FREE CN = CONTAINS NUTS
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Buffet Options

Entrees (select one):

Napa Valley Chicken GF

Baked with white wine cream sauce, sun-dried
tomato and fresh basil

Grilled Lemon Chicken GF, DF

With fresh arugula and extra virgin olive oil
drizzle and lemon pan sauce

Chicken Marsala GF, DF

Seared chicken breast with classic Marsala sauce

Optional Second Entree (select one, $20):

Grilled Steakhouse Tips GF, DF

With red wine reduction

Grilled Hanger Steak GF, DF

With chimichurri

Seared Salmon GF, DF

With honey glaze

Parmesan Crusted Pacific Snapper
Over ratatouille with tomato-basil sauce

Veg Entree (select one):

Chickpea & Root Veggie Cakes VG, GF

With Spanish Romesco sauce

Wild Mushroom, Wheatberry & Risotto Arancini
Over arugula, with fresh lemon wedges and red
pepper remoulade

Salad (select one):

California Beet GF, CN

Spring mix, roasted beets, candied walnuts, goat
cheese crumble with balsamic-orange vinaigrette
Classic Caesar

Focaccia croutons, parmesan with house-made
anchovy-free dressing

Garden Green VG

Mixed greens with carrot, cucumber, cherry tomato,
focaccia croutons with green goddess dressing

Sides (select two):
Market Vegetable Sauté VG, GF

Tossed in lemon-herb oil

Brown Butter Green Beans GF

With lemon zest, chili flakes and garlic

Orange Ginger Glazed Carrots VG, GF

Rice Pilaf GF

Roasted Garlic Mashed Potatoes GF

Olive Oil & Sea Salt Smashed Red Potatoes VG, GF

Oven-Roasted Garlicky Rosemary Red Potatoes VG, GF

Dinner Rolls & Focaccia Wedges with butter included

Entrees (select one):
Teriyaki Chicken Cutlets GF, DF

Lemongrass Chicken Stir Fry GF, DF

Optional Second Entree (select one, $17):
Five Spice Crusted Brisket GF, DF

Coconut Red Curry Shrimp GF, DF

Veg Entree (select one):
Tofu & Seasonal Veggie Stir Fry VG, GF

Lemongrass Tofu GF
Crispy tofu with a sweet lemongrass-tamari glaze

Sides (select two, all are vegetarian):
Asian Chop Salad

A variety of fresh and colorful veggies
with honey-lime dressing

Chili-Garlic Long Beans VG, GF
Sautéed Asian Greens with Garlic GF
Steamed White Rice VG, GF

Coconut-Scented Jasmine Rice VG, GF

Asian Style Fried Rice GF, DF

GF = GLUTEN FREE VG = VEGAN
DF = DAIRY FREE CN = CONTAINS NUTS
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Buffet Options

Entrees (included):

Pulled Pork GF (excluding slider buns), DF
With Tony’s house BBQ Sauce

Pulled Chicken GF (excluding slider buns), DF
With Tony’s house BBQ Sauce

Veg Entree (select one):

Black Bean & Sweet Potato Cake
With citrus aioli
Impossible Beef Sloppy Joe’s VG

Optional Second Protein (select one, $6.00):

Eight Hour Smoked Brisket DF
With Tony’s house BBQ Sauce

Sides (select two):

Classic Caesar Salad

Focaccia croutons, parmesan with house-made
anchovy-free dressing

Roasted Red Potato Salad GF, DF

With herb vinaigrette

Sweet & Tangy Southern Coleslaw GF
Watermelon Wedges VG, GF
Farfalle-Feta Pasta Salad (+$1.00)

Farfalle pasta, feta, sun-dried tomatoes with fresh
herb vinaigrette

Slider buns and BBQ-Spiced House-Fried Potato Chips included

Entrees (select one):

Huli Huli Chicken GF, DF
Grilled chicken with brown sugar, ginger and tamarind

Kahlua Pork Sliders DF
Wrapped in banana leaves with Hawaiian sea salt

Pineapple Chicken Kabohs GF, DF
Skewers of chicken and pineapple with a sweet tamari glaze

Tamarind Coconut Chili Prawns GF, DF

Veg Entree (select one):
Sweet Corn & Taro Fritters GF, DF

Jerk-Style Tofu & Vegetahle Sauté VG, GF

Optional Second Entree (select one, $17):

Huli Huli Chicken GF, DF
Grilled chicken with brown sugar, ginger and tamarind

Kahlua Pork Sliders DF
Wrapped in banana leaves with Hawaiian sea salt

Pineapple Chicken Kahobhs GF, DF
Skewers of chicken and pineapple with a sweet tamari glaze

Tamarind Coconut Chili Prawns GF, DF

Sides (select two, all are vegan and gluten free):
Red Beans & Rice VG, GF

Green Papaya Salad VG, GF
Caribbean Confetti Slaw VG, GF
Tropical Fruit Salad VG, GF
Fried Plantains VG, GF

Collard Greens GF, DF

GF = GLUTEN FREE VG = VEGAN

Steamed White Rice included DF = DAIRY FREE CN = CONTAINS NUTS
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Buffet Options

Entrees (select one):

Chicken Chile Verde & Roasted Veggie Chile Diablo GF, DF

With Corn GF and flour tortillas
Chicken & Beef Fajitas GF, DF
Mojo Chicken* DF

Tacos* GF, DF

Shredded barbacoa beef
Citrus-grilled chicken

Sides (included):

Tony’s Taco salad GF
Corn, tomato, black bean, tortilla strips with
chipotle-lime ranch dressing

Mexican Rice & Whole Pinto Beans
House-fried Tortilla Chips

With from-scratch salsas roja and verde
additional $3.00++ per person for guacamole

*- Includes fajita-style seasonal veggie sauté VG, GF corn GF and flour tortillas, house-made salsas VG, GF and traditional taco toppings

Entrees (select one):
Beef Meathalls
In tomato-basil sauce
Chicken Parmigana
Breaded chicken topped with ricotta, mozzarella
and tomato-basil sauce

Sausage, Peppers & Onions GF, DF

Parmesan Gratin Crusted Pacific Snapper {
Over ratatouille with tomato-basil sauce

Veg Entrees (select one):

Eggplant Parmigiana

Breaded eggplant topped with ricotta, mozzarella
and tomato-basil sauce

Pecorino Crostata

A savory Italian tart with balsamic-roasted tomatoes

Beverage Package #1

Dispenser Packages (select two):
Iced Tea

Peach Iced Tea

Lemonade

Seasonal Agua Fresca

$4.50++ PER PERSON

Sides (included):

Classic Cesar Salad

Focaccia croutons, parmesan with

house-made anchovy-free dressing

Italian Chop Salad VG, GF

Mixed greens, artichoke hearts, olives,

roasted bell peppers and Italian dressing

Garlic Sautéed Mushrooms & Green Beans VG, GF

Sautéed Broccolini with Lemon VG, GF

Pasta (selectone):  Sauce (select one):

Penne Bolognese GF, DF
Spaghetti Tomato-Basil VG, GF
Fettuccini Cheese Artichoke Alfredo GF
Tortellini Creamy Lemon-Caper GF

Focaccia Wedges with butter included
f - indicates an upcharge

Beverage Package #2

Assorted Soft Drinks
Coke products and Pelligrino sparkling waters
assumes (1) beverage per person

$3.50++ PER PERSON

Beverage Package #3

Artisan Coffee & Tea
Freshly brewed artisan coffee, regular and
decaf, with an assortment of gourmet hot teas

$4.50++ PER PERSON

GF = GLUTEN FREE VG = VEGAN
DF = DAIRY FREE CN = CONTAINS NUTS
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Deli

Sandwiches & Wraps Buffet minimum Sides (select two):
order of 10 (select three): Caesar Salad

Roast Beef & Horseradish

With lettuce and tomato on country white bread
Exotic Chicken Salad

With fresh veggies, a hint of curry and
spring mix on croissant

Tuna Salad

With lettuce and tomato on country white bread
Caprese Sandwich

Fresh mozzarella, basil pesto (nut free)
and tomato on artisan focaccia

Chicken Caesar Wrap

With parmesan, anchovy-free caesar
dressing with romaine and croutons
Grilled Chicken & Herb Spread Wrap
With spring mix, tomato and

creamy herb spread on spinach tortilla
Spicy Black Bean & Hummus Wrap VG
With lettuce and tomato

on spinach tortilla; Contains Sesame
Grilled Chicken & Chimichurri Wrap DF
With roasted red peppers,

spring mix and spinach tortilla

Chickpea Salad Wrap VG

With tahini, red onion and spring mix on
spinach tortilla; Contains Sesame

Focaccia croutons, parmesan and
house-made anchovy-free dressing
Italian Chop Salad VG, GF

Mixed greens, artichoke hearts, olives,
roasted bell peppers, and Italian vinaigrette
Roasted Red Potato Salad VG, GF
Served with herb vinaigrette

Orzo & Feta Salad

Orzo pasta, feta, sun-dried

tomatoes with fresh herb vinaigrette
Greek Veggie Pasta Salad

Israeli Couscous Salad VG

With seasonal veggies and
balsamic-orange vinaigrette

Classic Potato Salad GF

Classic potato salad with a mayo base
Assorted Chips

Individually bagged

Dessert

Tony’s Famous Assorted Cookies & Bars
Chef’s selection of scratch-made cookies/bars

minimum order of (5) of each bow! type; all are served chilled

Bowls
Seasonal Balance Bowl

Flavors vary; summer, fall, winter, and spring options

Kale Caesar Bowl GF

Baby kale, parmesan and quinoa

Ancient Grain & Chicken Power Bowl GF, DF
Forbidden rice with aleppo cashew “cream”
sauce, arugula, pickled shallots, chili flakes,
and chicken with chimichurri;

(vegetarian option available)

Middle Eastern Chicken Bowl DF

Marinated chicken, arugula, couscous

and pickled veggies with Italian vinaigrette
contains sesame; (vegetarian option available)
Teriyaki Chicken Bowl GF

Arugula, white rice and pickled veggies;
(vegetarian option available)

GF = GLUTEN FREE VG = VEGAN
DF = DAIRY FREE CN = CONTAINS NUTS
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Deli

minimum order of (30) boxes; all boxes receive a bag of chips and a chocolate chip cookie

Sandwiches (select up to three):
Roast Beef & Cheddar
With lettuce and tomato on country white bread
Turkey & Pesto DF
With lettuce and tomato on artisan focaccia
Exotic Chicken Salad
With fresh veggies, a hint of curry and
spring mix on croissant

Tuna Salad Sandwich

With lettuce and tomato on country white bread
Chickpea Salad Wrap VG

With tahini, red onion and spring mix on
spinach tortilla; Contains Sesame

minimum order of (15); maximum of 3 selections

Turkey & Cranberry - deli turkey on mini croissant

Turkey Club - with bacon, lettuce, tomato and honey
mustard on fluffy roll

Turkey Pinwheels - with sun-dried tomato and goat
cheese

Turkey & Provolone - with lettuce and tomato on a white
hoagie roll

Turkey & Provolone - with lettuce and tomato on gluten
free bread (gluten free)

Turkey, Apple & Brie - on mini focaccia

Exotic Chicken Salad Sandwich - with fresh veggies, hints
of curry and spring mix on mini croissant

Exotic Chicken Salad Sandwich - with fresh veggies, hints
of curry and spring mix on gluten free bread (gluten free)

Tuna salad - with lettuce and tomato on fluffy roll
Roast Beef, Horseradish Cream & Provolone -
with lettuce on fluffy roll

Roast Beef & Chimichurri Pinwheels - with
chimichurri and spring mix on spinach tortilla
Italian Meats & Provolone - with basil pesto on
focaccia (nut free)

Grilled Veggie & Edamame Hummus - with
zucchini, yellow squash and eggplant on artisan
focaccia (vegan)

Grilled Veggie & Edamame hummus - with
zucchini, yellow squash and eggplant on gluten
free bread (vegan and gluten free)

Caprese Sandwich - with fresh mozzarella, basil
pesto and ripe tomato on focaccia (nut free)

GF = GLUTEN FREE VG = VEGAN
DF = DAIRY FREE CN = CONTAINS NUTS
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Sweets & Snacks

Chef’s Selection Mini Desserts
A variety of our favorite mini desserts available
that day from our kitchen, with fresh fruit garnish

$11.00++ PER PERSON

Seasonal Fruit Crisp GF
With cinnamon whipped cream on the side

$6.00++ PER PERSON

Bakery & Fruits CN
Assorted from-scratch cookies and bars, served
with a variety of fresh-fruits

$8.00++ PER PERSON

House-Fried Potato Chips
Served in a shared bowl

$3.00++ PER SERVING

Chips & Salsa VG, GF
Served House fried chips with scratch-made
salsa roja and salsa verde

$3.50++ PER SERVING

UPGRADE TO FRESH CUT VEGGIES
FOR $2.00++ PER SERVING

Energy Balls GF,CN
Hand rolled protein and granola ball
with dried fruits and nuts

$4.50++ PER SERVING

Veggie & Hummus Cups VG, GF
Individual cups of edamame hummus
and fresh veggies; Contains Sesame

$5.50++ PER SERVING

Tony’s Famous Assorted Cookies & Bars
Chef’s selection of scratch-made cookies/bars

$3.50++ PER PERSON
Scratch-made Churros
With spiced chocolate dipping sauce
$5.50++ PER PERSON

Trail Mix Bar CN

Create your own train mix from a selection of peanuts,
walnuts, cashews, chocolate chips, pumpkin seeds,
sunflower seeds, dried fruit, yogurt covered raisins

$11.00++ PER SERVING

Mixed Nuts with Rosemary & Sea Salt VG, GF, CN
$6.50++ PER SERVING

Apples & Peanut Butter VG, GF, CN
Individually portioned cups with creamy
peanut butter and wedges of tart apple

$4.50++ PER SERVING
Classic Trail Mix VG, CN
Individually bagged
$9.00++ EACH

GF = GLUTEN FREE VG = VEGAN
DF = DAIRY FREE CN = CONTAINS NUTS
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Additional Details

Required Staffing: Serving Equiptment:
All events require, at minimum, a chef and a lead Ceramic display platters, serving utensils, and
2 hours of set up and 1 hour of clean up required chafing dishes: included as needed
Chef & lead positions are billed at $70/hour Tables + basic black house linens* for food

service: $33.00 per buffet
Additional FOH staffing:

. .
+1 attendant per every 25 guests for hot meal House linens are meant to cover the tabletop

only and do not reach the floor

services
+1 attendant per every 50 for grazing and dessert o s
services Pricing: . .
Attendant positions are billed at $50/hour ++ - All menu prices are subject to sales tax and
a 22% production fee; production fees are not
Additional BOH staffing: included in pricing.

+1 line cook per every 100 guests
Line cook positions are billed at $50/hour

Tableware:

Compostable plates, utensils, and paper
napkins for guest use: $2.00++ per person
China, flatware & basic black napkins for guest
use: $6.00++ per person

**Compostable cups will be included at no
additional cost if a dispenser beverage package
is added to any food service menu**
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QUICK AND SIMPLE
ONLINE ORDERING

Catering To The Heart
Of Silicon Valley Smce
2009

Here's what I'm thinking...

Short on time? Consider placing a web order.

Web orders have lower spend minimums, and are delivered on
disposable plans/patterns with compostable tableware.
Simple self-serve options for smaller groups, with smaller minimums.

Menus and details available online.

tonycaterstoyou.com/onlineordering
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	Feast without fuss since 2009
	2026 Menu Packages
	Limited Customizations to these catering packages are available; please inquire.
	tonycaterstoyou.com  |  408.263.4366
	Consider Smashing Dishes, our sister brand, for full scale, fully customized events www.smashingdishes.com
	info@tonycaterstoyou.com

	Appetizer Options
	RECEPTION STATIONS
	Assumes (1) piece or (1) serving  of each item per person
	Reception Package #1
	Cheese & Fruit  Individual boats of fruit and cheeses  served with crackers Hummus Bar  VG Roasted garlic, edamame and blackened  roasted red pepper hummus served with crispy pita chips; Contains Sesame
	$10.00++ PER PERSON

	Reception Package #3
	Artichoke & Pepper Jack Hush Puppies With Cajun aioli Hummus Bar  VG, GF Roasted garlic, blackened red pepper, and edemame hummuses served with crispy pita chips Caramelized Mushroom and Parmesan Tartlets  GF
	Antipasti Skewers  GF Charcuterie-style Skewers featuring cured meat and fresh mozzarella  Pesto Chicken Pastry Puffs
	Tony’s Famous Assorted Cookies & Bars Chef’s selection of scratch-made cookies/bars
	$22.50++ PER PERSON

	Reception Package #2
	Antipasti Platter Cured meats and cheeses with balsamic roasted vegetables, garnishes and focaccia wedges Roasted Seasonal Veggie Presentation  VG, GF Served with a champagne vinaigrette Bruschetta Bar Focaccia crostini with tomato-basil, edamame hummus, and Tuscan white bean spread; Contains Sesame
	$19.50++ PER PERSON

	Reception Package #4
	Sweet Corn & Caramelized Onion Fritter  VG, GF With cilantro salsa Grilled Chicken Skewers  GF, DF With mango-chipotle and chimichurri sauces Jumbo Prawn Cocktail  DF With tequila-cocktail sauce and lemon garnish; Contains Alcohol Cheese & Crackers A variety of cheeses with breads, crackers and fresh fruit garnish Roasted Beet & Citrus Skewers  VG, GF
	Tony’s Famous Assorted Cookies & Bars Chef’s selection of scratch-made cookies/bars
	$25.00++ PER PERSON


	GRAZING BOARDS
	minimum order of (10) per à la carte item

	À LA CARTE
	Antipasti Platter Cured meats and cheeses with balsamic-roasted vegetables, garnishes and focaccia wedges
	$10.00++ PER SERVING
	Artfully Arranged Cheeses A variety of hard and soft cheeses garnished with cherry peppers. Served with breads and crackers

	$11.00++ PER SERVING
	Hummus Bar Trio  VG Roasted garlic, edamame, and blackened roasted red pepper hummus served with crispy pita chips; Contains Sesame

	$5.00++ PER SERVING
	Bruschetta Bar Trio  VG Focaccia crostini with tomato-basil, edamame hummus, and tuscan white bean dip; Contains Sesame

	$7.25++ PER SERVING
	Bosco Sticks & Caesar Golden mozzarella cheese-stuffed breadsticks with alfredo and marinara dipping sauces, served with caesar salad and house-made anchovy-free dressing

	$12.00++ PER SERVING
	Latin American Bar  GF From-scratch salsa and guacamole, corn and black bean pico de gallo, spicy cotija cream with house-fried tortilla chips and fresh veggies

	$12.00++ PER SERVING
	Warm Spinach-Artichoke Dip With house-toasted focaccia crostini

	$5.00++ PER SERVING
	tonycaterstoyou.com



	Breakfast Options
	TONY’S AMERICAN BREAKFAST
	CLASSIC CONTINENTAL BUFFET
	Scrambled Eggs  GF With fresh herbs Diced Fresh Fruit Salad  VG, GF Assorted Breakfast Breads & Pastries Country Potatoes  GF  Breakfast potatoes sautéed with onions and peppers and topped with cheddar and scallions Breakfast Meats (select one) Maple bacon GF (pork) Breakfast links (pork) Chicken-apple sausage
	$21.75++ PER PERSON
	Diced Fresh Fruit Salad  VG, GF Assorted Breakfast Breads & Pastries Assorted Yogurts  GF

	$17.00++ PER PERSON

	À LA CARTE
	minimum order of (10) per à la carte item
	Oatmeal  GF  Served with cream, brown sugar, and raisins
	$5.00++ PER SERVING
	Frittata Triangles  GF  Sausage, egg, potato, cheddar, caramelized onions, fresh herbs (vegetarian option available)

	$5.00++ PER SERVING
	Fresh Fruit Salad Cups  VG, GF Fresh fruit, ginger syrup, and toasted coconut
	Soyrizo Burritos  VG With hash browns, soyrizo, tofu,  sautéed onion, and jalapeño Served with a side of scratch-made salsa roja

	$8.00++ PER SERVING
	Great Start Granola & Fruit Parfaits  GF, CN Granola parfait featuring fresh fruits, housemade granola, and honey-swirled yogurt

	$9.00++ PER SERVING
	$5.50++ PER SERVING
	Breakfast Burritos Bacon with hash browns, egg, cheddar,  sautéed onion, and jalapeño Served with a side of scratch-made salsa roja
	Breakfast Sandwiches  Toasty English muffin packed with bacon, fried egg and cheddar (meatless option available)

	$5.25++ PER SERVING
	$8.00++ PER SERVING

	BEVERAGES
	Artisan Coffee & Tea Freshly brewed artisan coffee, regular and decaf, with an assortment of gourmet hot teas
	$4.50++ PER PERSON
	Shared Beverage Service Dispenser Water Orange Juice

	$5.00++ PER PERSON
	tonycaterstoyou.com



	Buffet Options
	CLASSIC $29++ PER PERSON
	Entrees (select one):
	Napa Valley Chicken  GF Baked with white wine cream sauce, sun-dried tomato and fresh basil Grilled Lemon Chicken  GF, DF With fresh arugula and extra virgin olive oil drizzle and lemon pan sauce Chicken Marsala  GF, DF Seared chicken breast with classic Marsala sauce

	Optional Second Entree (select one, $20):
	Grilled Steakhouse Tips  GF, DF With red wine reduction Grilled Hanger Steak  GF, DF With chimichurri Seared Salmon  GF, DF With honey glaze Parmesan Crusted Pacific Snapper Over ratatouille with tomato-basil sauce

	Veg Entree (select one):
	Chickpea & Root Veggie Cakes  VG, GF With Spanish Romesco sauce Wild Mushroom, Wheatberry & Risotto Arancini Over arugula, with fresh lemon wedges and red  pepper remoulade

	Salad (select one):
	California Beet  GF, CN Spring mix, roasted beets, candied walnuts, goat cheese crumble with balsamic-orange vinaigrette Classic Caesar Focaccia croutons, parmesan with house-made anchovy-free dressing Garden Green  VG Mixed greens with carrot, cucumber, cherry tomato, focaccia croutons with green goddess dressing

	Sides (select two):
	Market Vegetable Sauté  VG, GF Tossed in lemon-herb oil Brown Butter Green Beans  GF With lemon zest, chili flakes and garlic Orange Ginger Glazed Carrots  VG, GF
	Rice Pilaf  GF
	Roasted Garlic Mashed Potatoes  GF
	Olive Oil & Sea Salt Smashed Red Potatoes  VG, GF
	Oven-Roasted Garlicky Rosemary Red Potatoes  VG, GF
	Dinner Rolls & Focaccia Wedges with butter included


	ASIAN $25++ PER PERSON
	Entrees (select one):
	Teriyaki Chicken Cutlets  GF, DF
	Lemongrass Chicken Stir Fry  GF, DF

	Optional Second Entree (select one, $17):
	Five Spice Crusted Brisket  GF, DF
	Coconut Red Curry Shrimp  GF, DF

	Veg Entree (select one):
	Tofu & Seasonal Veggie Stir Fry  VG, GF
	Lemongrass Tofu  GF Crispy tofu with a sweet lemongrass-tamari glaze


	Sides (select two, all are vegetarian):
	Asian Chop Salad A variety of fresh and colorful veggies  with honey-lime dressing Chili-Garlic Long Beans  VG, GF
	Sautéed Asian Greens with Garlic  GF
	Steamed White Rice  VG, GF
	Coconut-Scented Jasmine Rice  VG, GF
	Asian Style Fried Rice  GF, DF
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	Buffet Options
	BBQ SLIDER $24++ PER PERSON
	Entrees (included):
	Pulled Pork  GF (excluding slider buns), DF With Tony’s house BBQ Sauce Pulled Chicken GF (excluding slider buns), DF With Tony’s house BBQ Sauce

	Veg Entree (select one):
	Black Bean & Sweet Potato Cake With citrus aioli Impossible Beef Sloppy Joe’s  VG

	Optional Second Protein (select one, $6.00):
	Eight Hour Smoked Brisket  DF With Tony’s house BBQ Sauce

	Sides (select two):
	Classic Caesar Salad  Focaccia croutons, parmesan with house-made anchovy-free dressing Roasted Red Potato Salad GF, DF With herb vinaigrette
	Sweet & Tangy Southern Coleslaw GF
	Watermelon Wedges VG, GF
	Farfalle-Feta Pasta Salad (+$1.00) Farfalle pasta, feta, sun-dried tomatoes with fresh herb vinaigrette

	Slider buns and BBQ-Spiced House-Fried Potato Chips included


	ISLAND $29++ PER PERSON
	Entrees (select one):
	Huli Huli Chicken  GF, DF Grilled chicken with brown sugar, ginger and tamarind
	Kahlua Pork Sliders  DF Wrapped in banana leaves with Hawaiian sea salt
	Pineapple Chicken Kabobs GF, DF Skewers of chicken and pineapple with a sweet tamari glaze
	Tamarind Coconut Chili Prawns GF, DF

	Optional Second Entree (select one, $17):
	Huli Huli Chicken  GF, DF Grilled chicken with brown sugar, ginger and tamarind
	Kahlua Pork Sliders  DF Wrapped in banana leaves with Hawaiian sea salt
	Pineapple Chicken Kabobs GF, DF Skewers of chicken and pineapple with a sweet tamari glaze
	Tamarind Coconut Chili Prawns GF, DF

	Veg Entree (select one):
	Sweet Corn & Taro Fritters  GF, DF
	Jerk-Style Tofu & Vegetable Sauté  VG, GF

	Sides (select two, all are vegan and gluten free):
	Red Beans & Rice VG, GF
	Green Papaya Salad  VG, GF
	Caribbean Confetti Slaw  VG, GF
	Tropical Fruit Salad  VG, GF
	Fried Plantains  VG, GF
	Collard Greens  GF, DF
	Steamed White Rice included
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	Buffet Options
	LATIN $31++ PER PERSON
	Entrees (select one):
	Chicken & Beef Fajitas  GF, DF
	Mojo Chicken*  DF

	Sides (included):
	Mexican Rice & Whole Pinto Beans


	ITALIAN $31++ PER PERSON
	Entrees (select one):
	Sausage, Peppers & Onions  GF, DF

	Veg Entrees (select one):
	Sides (included):
	Sautéed Broccolini with Lemon  VG, GF

	Pasta (select one):
	Penne Spaghetti Fettuccini Cheese Tortellini

	Sauce (select one):
	Bolognese  GF, DF Tomato-Basil  VG, GF Artichoke Alfredo  GF Creamy Lemon-Caper  GF
	Focaccia Wedges with butter included


	BEVERAGE ADD ONS
	Beverage Package #1
	Beverage Package #2
	$3.50++ PER PERSON
	$4.50++ PER PERSON

	Beverage Package #3
	$4.50++ PER PERSON



	Deli
	SANDWICHES & WRAPS BUFFET $24.25++ PER PERSON
	Sandwiches & Wraps Buffet minimum order of  10 (select three):
	Roast Beef & Horseradish With lettuce and tomato on country white bread Exotic Chicken Salad  With fresh veggies, a hint of curry and  spring mix on croissant Tuna Salad With lettuce and tomato on country white bread Caprese Sandwich Fresh mozzarella, basil pesto (nut free)  and tomato on artisan focaccia Chicken Caesar Wrap  With parmesan, anchovy-free caesar dressing with romaine and croutons Grilled Chicken & Herb Spread Wrap With spring mix, tomato and  creamy herb spread on spinach tortilla Spicy Black Bean & Hummus Wrap  VG With lettuce and tomato on spinach tortilla; Contains Sesame Grilled Chicken & Chimichurri Wrap  DF  With roasted red peppers, spring mix and spinach tortilla Chickpea Salad Wrap  VG  With tahini, red onion and spring mix on spinach tortilla; Contains Sesame

	Sides (select two):
	Caesar Salad Focaccia croutons, parmesan and  house-made anchovy-free dressing Italian Chop Salad VG, GF Mixed greens, artichoke hearts, olives,  roasted bell peppers, and Italian vinaigrette Roasted Red Potato Salad VG, GF Served with herb vinaigrette Orzo & Feta Salad Orzo pasta, feta, sun-dried  tomatoes with fresh herb vinaigrette Greek Veggie Pasta Salad Israeli Couscous Salad VG With seasonal veggies and  balsamic-orange vinaigrette Classic Potato Salad  GF Classic potato salad with a mayo base Assorted Chips Individually bagged

	Dessert
	Tony’s Famous Assorted Cookies & Bars Chef’s selection of scratch-made cookies/bars


	BOWLS $18.50++ PER PERSON
	minimum order of (5) of each bowl type; all are served chilled
	Bowls
	Seasonal Balance Bowl  Flavors vary; summer, fall, winter, and spring options Kale Caesar Bowl  GF Baby kale, parmesan and quinoa Ancient Grain & Chicken Power Bowl GF, DF Forbidden rice with aleppo cashew “cream” sauce, arugula, pickled shallots, chili flakes, and chicken with chimichurri; (vegetarian option available)
	Middle Eastern Chicken Bowl  DF Marinated chicken, arugula, couscous and pickled veggies with Italian vinaigrette contains sesame; (vegetarian option available) Teriyaki Chicken Bowl  GF Arugula, white rice and pickled veggies; (vegetarian option available)
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	Deli
	BOXED LUNCH $22.00++ PER PERSON
	minimum order of (30) boxes; all boxes receive a bag of chips and a chocolate chip cookie
	Sandwiches (select up to three):
	Roast Beef & Cheddar With lettuce and tomato on country white bread Turkey & Pesto  DF With lettuce and tomato on artisan focaccia Exotic Chicken Salad  With fresh veggies, a hint of curry and  spring mix on croissant
	Tuna Salad Sandwich With lettuce and tomato on country white bread Chickpea Salad Wrap VG  With tahini, red onion and spring mix on spinach tortilla; Contains Sesame


	MINI DELI SANDWICHES $4.00++ PER PERSON
	minimum order of (15); maximum of 3 selections
	Turkey & Cranberry - deli turkey on mini croissant Turkey Club - with bacon, lettuce, tomato and honey mustard on fluffy roll Turkey Pinwheels - with sun-dried tomato and goat cheese Turkey & Provolone - with lettuce and tomato on a white hoagie roll Turkey & Provolone - with lettuce and tomato on gluten free bread (gluten free) Turkey, Apple & Brie - on mini focaccia Exotic Chicken Salad Sandwich - with fresh veggies, hints of curry and spring mix on mini croissant Exotic Chicken Salad Sandwich - with fresh veggies, hints of curry and spring mix on gluten free bread (gluten free)
	Tuna salad - with lettuce and tomato on fluffy roll Roast Beef, Horseradish Cream & Provolone - with lettuce on fluffy roll Roast Beef & Chimichurri Pinwheels - with chimichurri and spring mix on spinach tortilla Italian Meats & Provolone - with basil pesto on focaccia (nut free) Grilled Veggie & Edamame Hummus - with zucchini, yellow squash and eggplant on artisan focaccia (vegan) Grilled Veggie & Edamame hummus - with zucchini, yellow squash and eggplant on gluten free bread (vegan and gluten free) Caprese Sandwich - with fresh mozzarella, basil pesto and ripe tomato on focaccia (nut free)
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	Sweets & Snacks
	SWEETS
	Chef’s Selection Mini Desserts A variety of our favorite mini desserts available that day from our kitchen, with fresh fruit garnish
	$11.00++ PER PERSON
	Seasonal Fruit Crisp  GF With cinnamon whipped cream on the side

	$6.00++ PER PERSON
	Tony’s Famous Assorted Cookies & Bars Chef’s selection of scratch-made cookies/bars

	$3.50++ PER PERSON
	Scratch-made Churros With spiced chocolate dipping sauce

	$5.50++ PER PERSON
	Bakery & Fruits  CN Assorted from-scratch cookies and bars, served with a variety of fresh-fruits

	$8.00++ PER PERSON

	SNACK BREAK PLATTERS
	House-Fried Potato Chips Served in a shared bowl
	$3.00++ PER SERVING
	Chips & Salsa  VG, GF Served House fried chips with scratch-made  salsa roja and salsa verde

	$3.50++ PER SERVING
	UPGRADE TO FRESH CUT VEGGIES  FOR $2.00++ PER SERVING
	Trail Mix Bar  CN Create your own train mix from a selection of peanuts, walnuts, cashews, chocolate chips, pumpkin seeds, sunflower seeds, dried fruit, yogurt covered raisins

	$11.00++ PER SERVING
	Mixed Nuts with Rosemary & Sea Salt  VG, GF, CN

	$6.50++ PER SERVING

	GRAB-AND-GO SNACKS
	Energy Balls  GF, CN Hand rolled protein and granola ball  with dried fruits and nuts
	$4.50++ PER SERVING
	Apples & Peanut Butter  VG, GF, CN Individually portioned cups with creamy peanut butter and wedges of tart apple

	$4.50++ PER SERVING
	Veggie & Hummus Cups  VG, GF Individual cups of edamame hummus  and fresh veggies; Contains Sesame

	$5.50++ PER SERVING
	Classic Trail Mix  VG, CN Individually bagged

	$9.00++ EACH
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	Additional Details
	DOES NOT APPLY TO ONLINE ORDERS
	Required Staffing:
	All events require, at minimum, a chef and a lead 2 hours of set up and 1 hour of clean up required Chef & lead positions are billed at $70/hour

	Additional FOH staffing:
	+1 attendant per every 25 guests for hot meal services  +1 attendant per every 50 for grazing and dessert services Attendant positions are billed at $50/hour

	Additional BOH staffing:
	+1 line cook per every 100 guests Line cook positions are billed at $50/hour

	Serving Equiptment:
	Ceramic display platters, serving utensils, and chafing dishes: included as needed Tables + basic black house linens* for food service: $33.00 per buffet
	* - House linens are meant to cover the tabletop only and do not reach the floor

	Pricing:
	++ - All menu prices are subject to sales tax and a 22% production fee; production fees are not included in pricing.

	Tableware:
	Compostable plates, utensils, and paper napkins for guest use: $2.00++ per person China, flatware & basic black napkins for guest use: $6.00++ per person **Compostable cups will be included at no additional cost if a dispenser beverage package is added to any food service menu**
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	QUICK AND SIMPLE ONLINE ORDERING
	Short on time? Consider placing a web order.
	Web orders have lower spend minimums, and are delivered on disposable plans/patterns with compostable tableware. Simple self-serve options for smaller groups, with smaller minimums.
	Menus and details available online.
	tonycaterstoyou.com/onlineordering
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