
~ 2005 ~

CORPORATE CATERING MENU

MONDAY - FRIDAY

Order Today
888-946-CHEF (2433)

Fax (925) 946-0564
ouirock@chefstouch.com

www.chefstouch.com

CHEF’S TOUCH CATERING



Contents............................................................................................ 2

General Information......................................................................... 3

Breakfasts and Morning Meetings.............................................. 4 - 5

Sandwiches, Executive Lunch and Hot Lunches...................... 6 - 9

Salads A’ la Carte............................................................................ 10

Snacks, Hors D’ Oeuvres and Appetizers............................... 11 -  12

Desserts & Beverages........................................... ........................... 13

Specials................................................................................ .........14 & 15

Service Staff  .......................................................................................  16

CONTENTS

- 2 -

Call in your order now: 888-946-CHEF (2433)
ouirock@chefstouch.com www.chefstouch.com

CHEF’S TOUCH CATERING



Call in your order now: 888-946-CHEF (2433)
ouirock@chefstouch.com - 3 - www.chefstouch.com

Corporate catering specialists since 1983

We are pleased to provide you with the same great food and service that we have served our customers for
the past 20 plus years. Our Chefs have a combined 45 years in the catering industry and have catered

parties and events for as many as 12,000 and as few as 10. As you can imagine we are not limited to what
we have listed in the following menu. We can customize menus, services and events to serve your needs.

Ordering
Phone: 888-946-CHEF (2433)

Fax: (925) 946-0564     Email: ouirock@chefstouch.com     Web: www chefstouch.com
We require that all orders are for a minimum of 10 people. Please note that some menus require more

than 10 people. All orders must be placed by 12:00 noon the day before your delivery date. Please note:
we know that emergencies happen and we will do our best to accommodate you. All orders placed after

this deadline are subject to a 10% surcharge and will be accepted as our production permits.

A FAXED ORDER CONFIRMATION WILL BE SENT FOR
ALL ORDERS

Pricing
All pricing is subject to change without notice. All pricing is on a per person basis. The prices in the menus
do not reflect delivery or pick up charge or sales tax. All orders scheduled to be delivered after 3:00 pm are

charged 15%.

CANCELLATIONS
Flexibility is important to our business so we do not charge a cancellation fee for all

orders cancelled before 12:00 noon the day prior to your delivery. Orders cancelled after
the 12:00 noon deadline the day before the delivery will be charged a 50% surcharge.

Please note all deliveries cancelled the same day are subject to a 100% cancellation fee.

PAYMENT
We accept Visa, Mastercard, American Express. Company and personal checks are

accepted upon prior approval.

EQUIPMENT, DELIVERY AND PICK UP
All deliveries take place in 30 minute time periods, 15 minutes prior to your service time.
Disposable deliveries do not require a pick up by Chef’s Touch. Most hot deliveries will

require a pick up. Friday disposable hot meals are rewarded a 10% discount
(All menus include condiments for food, beverages and all necessary service pieces)
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Breakfast A’ La Carte

Fresh From the bakery
Muffins, Croissants, Pastries and Bagels

Cream Cheese and Butter
$2.00 Per Person

Fresh sliced seasonal fruit tray
Fresh sliced melons, tropical fruit, citrus fruit and fresh berries

$2.50 per person

Coffee, Decaf & Hot Tea
Dark Roast Columbian, Decaf and Individual Tea Packets

$2.00 per person

European Addition
Yogurt, Granola and Cereals

$2.00 per person

Additions
Breakfast Burritos with Sausage, Eggs, Hashbrowns and Cheese

(available without sausage) Add:  $2.75 EA
Quiche, Spinach, Lorraine, Mushroom, or Artichoke Add: $14.00 per quiche, serves 6-8

Smoked Salmon, Cream Cheese, Capers & Onions Add $6.00 per person
Biscuits and Gravy  Add $2.00 per person

Juices, Waters and Cold Beverages
Assorted Bottled Juices $2.15 per person

Sparkling and Still Spring Water $1.50 per person
Sodas $.99 per person

(All menus include condiments for food, beverages and all necessary service pieces)



Deluxe Continental Breakfast
Muffins, Croissants, Pastries and Bagels

Cream Cheese and Butter
Fresh Fruit

Colombian blend Coffee, Decaf, Tea and Orange Juice
$6.25 per person

Rock ‘n Roll Breakfast
-Added to the Continental Breakfast-

Yogurt, Granola and Cereals
Pop Tarts, English Muffins and Eggo Waffles

$7.95 per person

Hot Rock ‘n Roll Breakfast
-Added to the Continental Breakfast-

Scrambled Eggs
Bacon or Sausage and Hashbrowns

or
Breakfast Burritos with Sausage, Eggs, Hashbrowns and Cheese

(available without sausage)
or

Quiche, Spinach, Lorraine, Mushroom, or Artichoke
$9.75 per person

We will also Cook Eggs and Omelets to Order,
Add $100.00 for Service

(All menus include condiments for food, beverages and all necessary service pieces)
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Morning Meeting Menus
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Executive Lunch

 Sliced Meats and Cheeses
Roast Beef, Ham, Turkey, Salame, Swiss and Cheddar cheeses

 Condiments for Sandwiches
Lettuce, Pickles, Tomatoes, Onions, Peppers, Mustard, Mayonnaise

Breads and Rolls
Whole Wheat, White, Sweet Rolls, Sour Rolls, and Rye

Choice of One Salad
Potato, Macaroni, Tossed Green, Cole Slaw or Pasta
More fresh salads available at an additional charge

Homemade Cookies

$7.95 per person plus tax

ADDITIONS
Salad additions (See our Ala Carte salad menu)

Beverages
Freshly baked desserts

Hot entree ?? (see our Hot Lunch or Executive Hot Lunch Menu)
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Hot Lunch

Choice of one entrée
Rotisserie Chicken

Ravioli
With meat, Pesto, Marinara or Cheese sauces

Tortellini
With meat, Pesto, Marinara or Cheese sauces

Spaghetti
With meat, Pesto, Marinara or Cheese sauces

Lasagna
Meat or Spinach and Ricotta

Chicken Enchilada Casserole, minimum 12
Chili Meat or Vegetarian with corn bread

Choice of one salad
Potato, Macaroni, Tossed green, Cole slaw or Pasta
More fresh salads available at an additional charge

Fresh baked rolls and butter

Homemade Cookies

$8.75 per person plus tax
Two entrees  $10.95

ADDITIONS
Salad additions (See our Ala Carte salad menu)

Beverages
Freshly baked desserts
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Executive Hot Lunch

Choice of one entrée
Meat or Cheese filled Ravioli or Tortellini, Rotisserie chicken, Meat or

Vegetable Lasagna

Meats and cheeses
Roast Beef, Ham, Turkey, Salame, Swiss and Cheddar cheeses

Condiments for sandwiches
Lettuce, Pickles, Tomatoes, Onions, Peppers, Mustard, Mayonnaise

Breads and rolls
Whole Wheat, White, Sweet Rolls, Sour Rolls, and Rye

Choice of One Salad
Potato, Macaroni, Tossed Green, Cole Slaw or Pasta
More fresh salads available at an additional charge

Homemade Cookies

$12.95 per person plus tax

ADDITIONS
Salad additions (See our Ala Carte Salad Menu)

Beverages
Freshly baked desserts
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SANDWICH & SUCH

Sandwich platters
Assorted sandwiches, cut in half, garnished and plattered

$5.95 per person plus tax

Aram Sandwiches
Roast beef and Cheddar, Ham and Swiss, Turkey and Avocado and Vegetarian

Two per person
$5.50 per person plus tax

Box Lunches
On a Sweet Roll

Ham, Turkey. Roast beef or Vegetarian
½ pint of pasta salad

Chips
Cookie

Packed to travel
$7.95 per person plus tax

ADDITIONS
Salad additions (See our Ala Carte Salad Menu)

Beverages
Freshly baked desserts
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Red Potato Salad $3.00 per person
Pasta Salad Vinaigrette $3.00 per person
Broccoli Slaw $3.00 per person
Cole Slaw $3.00 per person
Health Slaw, Walnuts, Raisins, and Red cabbage $3.50 per person
Tomato Cucumber and sweet onion Vinaigrette $3.50 per person
Tomato – Feta – Calamata Salad $4.00 per person
Fresh Fruit Salad $5.00 per person
Tossed Green Salad with three dressings $3.00 per person
Spinach Salad, Egg, Bacon, sweet onion and sweet dressing $4.50 per person
Greek Salad, Feta, Onion, Calamatas and mint dressing $4.50 per person
Organic Field Greens, Walnuts and Red peppers $4.00 per person
Caesar Salad with roasted chicken $6.50 per person
Caesar Salad with baked garlic croutons $4.00 per person
Caesar Salad with Bay shrimp $7.50 per person
Chinese Chicken Salad $6.50 per person
Chuka Soba Noodle Salad   $5.00 per person

A la Carte Salad Menu

ADDITIONS
Beverages

Freshly baked desserts
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Fresh baked rolls and butter add $1.00 per person
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Cobb Salad $5.95
Chef Salad $5.75
Tossed Green Salad $3.95
Spinach Salad $4.50

Chicken Caesar Salad $6.50
Caesar Salad $5.25
Spring Greens Salad $4.75

Individually Packaged Salads

Individually packaged fresh made dressings. Low fat dressings available.
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Crostini with pesto cream cheese and sundried tomato $ 120.00
Tea sandwiches $ 150.00
Profiteroles with chestnut chicken salad $ 120.00
Fresh fruit skewers $ 120.00
Stuffed mushrooms with herb cream cheese and shrimp $ 120.00
Deviled eggs $   75.00
Petite Arams with turkey, roast beef or vegetarian $ 120.00
Roast beef roulades with cornichons and Dijon mustard $ 120.00
Southwestern Chili Wraps $ 120.00
Proscuitto wrapped asparagus $ 120.00
Salame Coronets filled with herbed cream cheese and peppers $   85.00
Crostini with goat cheese, roasted red pepper and marmalade $ 120.00
Artichoke bottoms filled with deviled shrimp $ 135.00
Vegetable sushi (futomake) with wasabi and pickled ginger $ 150.00
California Roll sushi with avocado and crab $ 195.00
Crostini with smoked salmon $ 130.00
Assorted Crostini $ 130.00
Jumbo prawns with cocktail sauce $ 200.00
Fresh shucked oysters Market price

Cold Hors D’ Oeuvres

Pot stickers with sweet chili dip $130.00
Chicken and sausage kebobs $130.00
Petite quiche $  95.00
Spicy chicken drummets $  85.00
Swedish meatballs with Parmesan and Romano cheese $  85.00
Spanekopita, (Greek pastry with spinach and Feta cheese) $130.00
Cashew Chicken Egg Rolls $140.00
Teriyaki chicken skewers $140.00
Chicken skewers with peanut curry sauce $140.00
Spicy beef Satay $140.00
Sweet and sour chicken skewers $140.00
Hot link and red pepper skewers $130.00
Scallops wrapped in bacon $140.00
Water chestnuts wrapped in bacon $120.00
Deep fried Parmesan artichokes $130.00
Prawn and Jalapeno skewers $200.00

Hot Hors D’ Oeuvres

All prices based on 100 pieces and a minimum of 50 pieces per order
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Crudite basket (crispy seasonal vegetables, with dip, serves 30) $45.00
Imported and domestic cheese board,
(with crackers and breadsticks, serves 30) $60.00
Homemade Focaccia, with Cambazola cheese, (serves 30) $60.00
Fresh sliced fruit basket, (serves 30) $50.00
Bay shrimp, cream cheese Timbale, (serves 30) $55.00
Baked Brie, wrapped in Fillo dough, (with butter crackers) $55.00
Layered bean dip, with avocado, cheese & tomatoes
(Served with tortilla chips, serves 30) $35.00
Antipasto platter (Olives, carrot sticks, marinated artichokes, jicama,
Salame, provolone, pepperincini, pickles serves 20) $35.00
Sliders,(Roast Beef, oven roasted turkey, or honey glazed ham on
(homemade soft rolls  (per 50) $100.00

Snacks & Appitizers
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Beverages

Coke, Diet coke, Pepsi, Diet Pepsi,
7-up, Diet 7-up, A & W Root Beer $  .99
Snapple Teas, Snapple Juices $1.75
Lipton Teas, Sobe, Fuze $1.99
Crystal Gyser Bottled Water $  .99

Profiteroles filled with cream $1.50 each
Chocolate dipped strawberries $1.20 each
Berry Cobbler, whipped cream $2.25 each
Granny Smith apple bars $2.25 each
Lemon Bars $1.75 each
Fruit Tarts $2.75 each
Rocky Road Brownies $1.25 each
Cocktail Cookies $  .55 each
Chocolate chip brownies $1.50 each
Pumpkin Bars (seasonal) $1.75 each
Fruit Bars $1.75 each
Chocolate dipped strawberries (Min 50 pc.) $ 120.00 per 100 pc
Macaroons dipped in chocolate (Min 50 pc.) $   95.00 per 100 pc

Dessert Menu

CHEF’S TOUCH CATERING
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Specials
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SpECIAL OCCASION HORS D’ Oeuvres

Steamed pork  Siu-Mai, sweet chili dipping sauce

Homemade Focaccia with rosemary, garlic, and parmesan

Cambazola and Aged Cheddar Cheese

Vegetarian Chili Wraps

Teriyaki Chicken Skewers

Spanekopita

Deep-fried Parmesan Artichokes

Profiteroles filled with Deviled Shrimp

Chocolate Dipped Strawberries

Price: $15.95 per person plus tax

This menu includes approximately 12  pieces per person
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We supply service personnel only for those events that we are providing food and/or
beverages.

We begin the four-hour minimum one half hour before the event begins, and end the
minimum one half hour from the end of the event (to allow for set up and clean up.) The

first hour of set up is not billed.

Any labor required past the four-hour minimum will be billed at a rate of $40.00 per hour.
We will not bill additional hours unless we are authorized to stay by the party responsible

for the bill.

Bartenders $ 150.00 per four hour minimum
Service staff, waiters/waitress $ 150.00 per four hour minimum

All staff will be dressed in Black and white, unless alternate dress has been agreed upon.

Buffet service: One service person per 30 guests
Sit down dinner service: One service person per 20 guests

Barbecue service: One person per 30 guest


