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BREAKFAST 
Ask about our gluten free and vegan options 

 
Coffee/Hot Tea Service…………………………………………………………………………………$3.00pp 
 
 
Continental Breakfast……………………………………………………………………………….... $14.95pp 
Fresh Assorted mini muffins, danishes, scones, cinnamon rolls, bagels, 
served with seasonal fruit and & juice. (Breakfast breads upon request) 
 
 
Hot Breakfast Sandwiches……………………………………………………………………………. $4.75pp 
Choice of croissant, buttermilk biscuit, or baguette, Ham, Bacon, Sausage, Turkey,  
or Turkey sausage, American or cheddar cheese. (Egg whites upon request +.50) 
 
 
Scrambled Egg Buffet……………………………………………………………………………………$15.99pp 
Served with fresh buttermilk biscuits, butter& Jelly, Breakfast potatoes, choice of 
Breakfast Sausage or Smoked Bacon 
 
 
Frittatas (feeds 8-10 pp) ………………………………………………………………………………. $41.00  
Ham & Cheddar, Bacon Spinach, or Mixed Veggie Mozzarella 
 
 
Belgian Waffle Bar……………………………………………………………………………………….. $18.99pp 
Served with mixed berries, syrup, powdered sugar, whip cream, butter  
and choice of breakfast meat (sausage or bacon) 
 
Biscuits and Gravy………………………………………………………………………………………. $5.50pp 
Buttermilk Biscuits and Homemade Sausage Gravy 
 
 
Seasonal Fruit (Bowl or Platter) ……………………………………………………………………$4.50pp 
 
 
Fresh Yogurt & granola parfait………………………………………………………………………$5.25pp 
Low fat vanilla yogurt parfait with mixed berries & cinnamon raisin granola 
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BOX LUNCH or PARTY PLATTER CATERING $14.75 
 Sandwiches 

Served with your choice of fresh mixed greens, our famous Caesar salad, chips, OR whole fruit. 
All served with fresh baked cookie.  Ask about our vegetarian & gluten free options. 

 
Roast Beef & Cheddar 
Tender roast beef, aged cheddar, lettuce & tomato on a Kaiser roll. 
 
Ham & Swiss Hawaiian 
Baked ham & Swiss cheese, lettuce & tomato on a Hawaiian roll. 
 
Taste of the Hill Sub  
Italian salami, smoked turkey, baked ham, roast beef, provolone, red onions, lettuce, tomatoes 
& Italian dressing on a baguette. 
 
Club Sub 
Baked ham, smoked turkey, bacon, provolone, lettuce & tomatoes on whole grain bread. 
 
Turkey & Swiss 
Smoked turkey breast, swiss cheese, lettuce & tomato on whole grain bread. 
 
Turkey Pretzel Club 
Smoked turkey breast, baked ham, provolone, bacon, lettuce & tomato on pretzel bread. 
 
Chicken Pretzel Club 
Sliced grilled marinated chicken, baked ham, bacon, provolone, lettuce & tomato on pretzel 
bread. 
 
Hawaiian Chicken Sandwich 
Hawaiian roll with sliced grilled chicken breast, bacon, provolone, lettuce & tomato with honey 
mustard on Hawaiian roll. 
 
Chicken Salad Sandwich 
Homemade chicken salad with lettuce on a croissant. 
 
Albacore Tuna Croissant 
Homemade albacore tuna salad with lettuce on a whole grain wheat bread. 
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BOXED LUNCH or PARTY PLATTER CATERING $14.75 

Wraps 
Served with your choice of fresh mixed greens, our famous Caesar salad, chips, OR whole fruit.  

All served with fresh baked cookie. Ask about our vegetarian & gluten free options. 
 
Chicken Caesar Wrap 
Grilled chicken breast, tomatoes, parmesan cheese & with Caesar dressing & in a spinach 
tortilla. 
 
Buffalo Chicken Wrap 
Grilled chicken roasted in buffalo sauce, bleu cheese crumbles, romaine & diced tomatoes with 
ranch dressing in a flour tortilla. 
 
Spinach & Bacon Wrap 
Fresh spinach, hickory bacon, hard-boiled eggs, tomato & parmesan in a roasted garlic 
vinaigrette in a spinach tortilla. 
 
Tucson Wrap 
Grilled chicken breast, bacon, cheddar cheese, almonds, romaine & tomatoes with ranch 
dressing in a flour tortilla. 
 
California Wrap 
Smoked turkey, avocado, bacon, mushrooms & tomatoes with mixed greens & roasted garlic 
vinaigrette in a flour tortilla. 
 
Greek Wrap 
Grilled chicken breast, mixed greens, feta cheese, kalamata olives, sun-dried & roma tomatoes, 
in our roasted garlic vinaigrette in a sun-dried tomato tortilla. 
 
Tuna Wrap 
Tuna salad, Swiss cheese, onions, hard-boiled egg, lettuce & diced tomatoes in a flour tortilla. 
 
Mediterranean Veggie Wrap 
Roasted red peppers, cucumbers, sun-dried tomatoes, kalamata olives, lettuce, feta, & hummus 
with our garlic vinaigrette in a sun-dried tomato tortilla. 
 
Tangy Turkey Wrap 
Smoked turkey, mozzarella, red onions, romaine & diced tomatoes with Italian dressing in a 
whole wheat tortilla. 
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Boxed Lunch Catering $14.75 
Salads 

Served with whole fruit or a fresh baked cookie. All dressings are served on the side. Ask about 
our vegetarian and gluten free options 

 
Garden Veggie Salad (V)(GF)(VG) 
Mixed greens, spinach, cucumbers, diced tomatoes, red cabbage, carrots, mushrooms, lemons & fresh 
avocado slices with balsamic vinaigrette. 
 
Chicken Caesar Salad 
Grilled chicken breast, romaine lettuce, with our homemade Caesar dressing with croutons & parmesan. 
 
Cobb Salad (GF) 
Grilled chicken breast, fresh avocados, egg, tomatoes, bacon, bleu cheese crumbles, mixed greens & 
romaine with ranch dressing. 
 
Chopped Salad (GF) 
Grilled chicken breast, Italian salami, bleu cheese crumbles, chopped romaine & tomatoes all tossed 
with balsamic vinaigrette. 
 
Chinese Chicken Salad (GF) 
Grilled chicken breast, Napa & red cabbage, edamame, spinach, chopped peanuts & rice noodles served 
with an oriental sesame seed dressing. 
 
Spinach Salad (GF) 
Spinach, bacon, hard-boiled eggs, craisins, tomato & parmesan cheese with a roasted garlic vinaigrette. 
 
Greek Salad (GF) 
Mixed greens, grilled chicken breast, kalamata olives, feta cheese, sun-dried tomatoes, artichoke hearts 
& roma tomatoes with homemade roasted garlic vinaigrette. 
 
Napa Valley Salad (GF) 
Mixed greens, diced turkey, bleu cheese, kalamata olives, artichoke hearts, almonds, grapes & avocado 
with red wine vinaigrette. 
 
Walnut Chicken Salad (GF) 
Spinach, grilled chicken, chopped bacon, tomatoes, craisins, & walnuts served with honey mustard 
dressing. 
 
Chicken Feta Salad (seasonal) March-Sept (GF) 
Mixed greens, feta cheese, grilled chicken, mandarin oranges, red onions, strawberries, celery & walnuts 
with a poppy seed dressing. 
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PASTA BUFFET $15.99pp 

Your choice of 2 of the following pastas. Served with fresh baked focaccia bread, & your choice 
of an organic mixed greens salad or our famous Caesar salad. Gluten Free pasta available. 

 
Penne Alfredo with Chicken     Rigatoni Carbonara 
Mac & Cheese       Mediterranean Pasta 
Pasta with Pomodoro Marinara                Marinara & Homemade Meatballs 

BUFFETS 
 
Grilled Chicken & Pasta…………………………………………………………………………………………. $20.99pp 
Grilled marinated chicken breast & Penne Alfredo Pasta. Served with a seasonal vegetable, fresh baked 
focaccia bread & your choice of a mixed greens or Caesar salad. 
 

Roasted Pork Loin Buffet………………………………………………………………………………………. $20.99pp 
Roasted Pork Loin served with wild rice, seasonal mixed vegetables, fresh baked, 
Focaccia bread & your choice of mixed green or Caesar Salad 
 
Beef & Chicken Combo…………………………………………………………………………………………. $21.99pp 
Grilled chicken breast & roast beef in au jus accompanied by penne pasta & fresh tomatoes in a 
marinara sauce. Served with a seasonal vegetable, fresh baked focaccia bread & your choice of a mixed 
greens or Caesar salad. (Grilled Salmon or Tilapia upon request) 
 
Roast Sirloin Dinner Buffet……………………………………………………………………………………. $19.99pp 
Sliced sirloin roast beef in au jus served with seasonal mixed veggies, rolls, & penne pasta with  
marinara or alfredo. Served with your choice of an organic mixed greens or Caesar salad. 
 

Cajun Duo……………………………………………………………………………………………………………….$15.99pp 
Chicken Sausage Jambalaya and Red Beans N Rice with smoked ham. Served with choice 
of mixed Green or Caesar salad and corn bread. 

 
The Backyard Grill…………………………………………………………………………………………………..$15.99pp 
Grilled burgers on Kaiser rolls. Served with lettuce, pickles, tomatoes, onions, cheddar cheese, 
condiments & your choice of chips or potato salad (Brisket or Pulled Pork upon request) 
 

Baked Potato Bar…………………………………………………………………………………………………….$12.95pp 
Sour cream, Salsa, Bacon, Green onions, Cheddar, Steamed Broccoli, Butter 
(add chili for $2.00pp) 

 
Fiesta Fajitas……………………………………………………………………………………………………….… $17.99pp 
Spiced marinated chicken breast with sautéed onions & peppers. Served with southwestern rice, 
flour tortillas, lettuce, tomatoes, sour cream, cheese, jalapeno, chips & salsa 
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APPETIZERS AND SNACKS 
 

Fruit, Cheese, Veggie & Cracker Platter (serves 30pp) ………………………………………...$100.00 
Served with ranch dressing (additional charge for hummus & pita) 
 
BBQ Ribs (75 pieces) ……………………………………………………………………………………………$165.00 
Tender ribs with hickory BBQ sauce 
 
Teriyaki Chicken Kabobs (50 pieces) …………………………………………………………….….…. $165.00 
Marinated Chicken with red pepper & onions 
 
Shrimp & Cocktail sauce (50 pieces) ……………………………………………………………….….. $140.00 
 
Lump Crab Cake (50 pieces) ……….………………………….…………………………………………… $150.00 
Phillips premium crab cakes served with remoulade sauce 
 
Spinach Artichoke Dip (serves 25 pp).…………………………………………………………….……. $105.00 
Hot & Creamy spinach artichoke dip. Served with Pita chips.. 
 
Chicken Wings (75 pieces) …….……………………………………………………………………………. $150.00 
Spicy buffalo Style chicken wings served with blue cheese dressing 
 
Toasted Ravioli (75 pieces) ……….……….…………………………………………………………….… $130.00 
Beef ravioli served with marinara sauce 
 
Hawaiian Club Finger Sandwiches (28 pieces)….….…………………………………….…………. $95.00 
Grilled chicken, bacon, lettuce, tomato, and provolone with honey mustard 
On sweet Hawaiian roll 
 
Greek Stuffed Mushrooms (75 pieces) ……………………………………………………….……… $160.00 
Kalamata olives, sundried tomato, artichoke hearts, feta cheese 
 
Caprese Kabobs (50 pieces) ………………………………………………………………………………. $130.00 
Cherry tomato, fresh basil, mozzarella ball, balsamic reduction 
 
Spanakopita (50 pieces) …………………………………………………………………………………… $145.00 
Spinach and feta cheese in flaky phyllo dough served with tzatziki sauce 
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APPETIZERS AND SNACKS 
 

Pineapple Ham Kabobs (50 pieces) ………………………………………………………………. $115.00 
Smoked Ham and Roasted Pineapple 

 
Asparagus wrapped phyllo (50 pieces) ………………………………………………………… $145.00 
Asiago cheese, asparagus wrapped in flaky phyllo dough 

 
Salmon Crostini (50 pieces) …………………………………………………………………………. $160.00 
Smoked salmon, herb cream cheese, fresh dill, garlic oil, toasted cracker 
 
Beef Wellington (50 pieces) ………………………………………………………………….…….. $210.00 
Portabella mushroom & steak in puffed pastry 
 
Chips & Chunky Salsa …………………………………………………………………………………. $4.75pp 
 
Mixed Nuts…………………………………………………………………………………………………. $5.00pp 
Lightly salted roasted cashews, peanuts, almond, hazelnuts, walnuts 
 
Pub Mix………………………………………………………………………………………………………. $5.00pp 
Seasoned Pretzels, twist, rye chips, honey roasted sesame chips, rice crackers, 
& nacho bagel chips 
 
Assorted Cookie Tray…………………………………………………………………….……………. $3.00pp 
Chocolate chips, oatmeal raisin, sugar, white chocolate macadamia, peanut butter 
 
Assorted Dessert Tray ………………………………………………………………………….……. $4.25pp 
Fudge Brownies, Gooey Butter Cake, Lemon Bars, Rice Krispy Treats 
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MORE TO KNOW 

Food Quantity 
The quantity of food prepared is made according to the specified number of guests. If you 
anticipate your quest may require increased amounts of food over the normal service size, 
please adjust accordingly to ensure all guests are accommodated 

 
Menu Adjustments 
Custom menus, meeting packages, vegetarian, vegan, and gluten free selections are available. 
Menus may be interchangeable. This may incur an additional cost. 
 

Allergies 
Every effort will be made to remove stated allergy causing foods. Due to the packaging process 
of some foods, Java Plus Catering is not responsible for complications resulting from food 
products. 

 
Minimum Quantity 
Minimum quantity of 10 entrees for catered meals. Guaranteed minimum 48 hours in advance 
of even.t 

 
Cancellation 
48-hour cancellation notice required. 
 

Pricing 
Pricing is subject to change. 
 

Service Charge 
All events will incur an 18% service charge for onsite service. 
 

Delivery Charge 
$30 standard delivery fee. Setup fee for large deliveries of 50 or more will incur an additional 
fee. Additional charges may apply to afterhour/weekend deliveries 

 
For more information contact: 

Jo Glorioso 
337-739-6126 

javaplusdowntown@gmail.com 
______________________________________________________________________________ 
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