
 
 
 

CATERING MENU ~ WINTER 2009 
 
 

BREAKFAST 
 

Breakfast Assortment…$5/person 
Assorted breakfast items, including French imported butter and chocolate croissants;  

blueberry, cranberry and raisin wheat scones; lo fat banana nut  
and carrot muffins, and maple pecan Danish pastries. 

 
Muffin Assortment…$3/person 

Assorted muffins, including:  
low fat banana, carrot and lemon poppy seed 

 
Mini Yogurt Parfait…$2.50/person 
Greek Yogurt topped with granola,  

raspberries, blueberries, strawberries 
 

Hard Boiled Eggs…$1.25/piece 
Served with Salt and Pepper 

 
Fruit Salad…$3.50/person 
Seasonal Fruit and berries 

 
American Breakfast…$9/person 

Scrambled eggs, bacon and sausage 
 

Truffled Scrambled Eggs*…$5/person 
Scrambled eggs with truffle oil, goat cheese and cream cheese 

 
Bagels & Cream Cheese…$2.25/person 

Assorted bagels with lo fat and regular cream cheese 
 

Croissant Assortment…$3/person 
Assortment of butter croissants,  

chocolate croissants, and cheese croissants 
 

Oatmeal Bar…$6/person 
Make your own oatmeal bar served with  

classic oats, raisins, brown sugar, cream, berries, and nuts 
 

Breakfast Box…$7/person 
Choose a muffin, bagel or scone, served with a fruit cup  
or mini yogurt parfait and fresh squeezed orange juice 

 

 
 
 
 
 
 
 
 
 
 
 



   
 

 

Lunch 
 

Lunch Boxes 
$10/person 

 
~Choose one sandwich or salad, accompanied by individual  

pasta salad or fruit salad and a jumbo cookie~ 
 

Sandwich Choices: 
 

Veggie Sandwich  
Chick Pea Patty with hummus, sundried tomato pesto, &  cucumbers served on pretzel roll 

 
Tuna Salad Sandwich  

Classic tuna salad prepared with dill & red onion on pretzel bread 
 

 Mediterranean Wrap 
Whole wheat wrap filled with hummus, feta, & veggies  

 
Chicken Salad Sandwich  

Classic chicken salad sandwich on white baguette 
 

Caprese Sandwich  
Sliced tomatoes, buffalo mozzarella, basil & olive oil on baguette 

 
Turkey & Bacon Sandwich  

Roast turkey breast, bacon, aged cheddar, mayo & sliced tomato on baguette 
 

 
Salad Choices: 

 
Chopped Salad  

Romaine lettuce, tomatoes, aged cheddar cheese, chick peas, Portobello mushrooms, turkey 
with balsamic vinaigrette and smoked bacon on the side  

 
BBQ Chicken Chopped Salad  

Romaine Lettuce, tomatoes, shredded Jalapeño cheese, grilled chicken breast, black beans, 
corn, cilantro & basil with our bbq ranch dressing 

 
Cobb Salad  

Romaine Lettuce, tomatoes, avocado, hard boiled egg, grilled chicken breast, gorgonzola 
cheese and bacon served with blue cheese dressing or balsamic vinaigrette 

 
 Greek Salad  

Classic Greek salad with tomatoes, cucumbers, olives, onions, feta cheese, oregano & olive oil 
 

Caprese Salad 
 Grape tomatoes, fresh mozzarella cheese, with basil and olive oil 

 

Sandwich Assortments 
 

Cold Sandwich Assortment 
$8/person 

 
An assortment of our signature sandwiches, cut into halves 

 
Hot Sandwich Assortment* 

$10/person 
 

Beef Tenderloin Sandwiches 
Served with assorted rolls, au jus, horseradish cream 

 
Turkey Sandwiches 

Served with Assorted rolls & gravy 



   
 
 

Salad Assortment 
$8/person 

(Minimum 6 people) 
 

Choose Two Salads: 
 

Chopped Salad 
Romaine lettuce, tomatoes, aged cheddar cheese,  

chick peas, Portobello mushrooms, turkey  
with balsamic vinaigrette and smoked bacon on the side 

 
BBQ Chicken Chopped Salad 

Romaine Lettuce, tomatoes, shredded Jalapeño cheese,  
grilled chicken breast, black beans, corn,  

cilantro & basil with our bbq ranch dressing 
 

Cobb Salad 
Romaine Lettuce, tomatoes, avocado,  

hard boiled egg, grilled chicken breast, gorgonzola  
cheese and bacon served with blue cheese  

dressing or balsamic vinaigrette 
 

Greek Salad 
Classic Greek salad with tomatoes, cucumbers,  

olives, onions, feta cheese, oregano and olive oil 
 

Caprese Salad 
Grape tomatoes, fresh mozzarella  

cheese, with basil and olive oil 
 
 

 
Soup* 

$4/person 
 

Tomato Fennel Soup (vegan) 
 

Butternut Squash Soup (vegetarian) 
 

Chicken Tortilla Soup 
 

Soup of the Day (please inquire) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



   
 
 

Do it Yourself Options 
 

Taco Bar* 
$12/person 

Your taco bar will include soft shells, hard shells, skirt steak, chicken with onions and 
peppers with the following accompaniments: romaine lettuce, tomatoes, onions, house made 

salsa, house made guacamole, Chihuahua cheese, and black beans. 
The taco bar will be accompanied by Mexican rice and cheese quesadillas. 

 
Salad Bar 

$9/person 
Romaine Lettuce accompanied by your choice of 7 toppings. 

 
Choose 4:  

tomatoes, onions, green peppers, mandarin oranges, black beans, mushrooms, hard boiled eggs, 
corn, tortilla strips 

 
Choose 3:  

blue cheese, cheddar cheese, smoked bacon, ham, grilled chicken, avocado, 
grilled salmon (add $1/person) 

 
Pasta Bar* 
$8/person 

Your choice of noodle: Penne, Spaghetti or cavatappi noodles served  
with alfredo, marinara and meat sauces. 

 
Mashed Potato Bar * 

$5/person 
Traditional Mashed Potatoes, served with the following accompaniments:  

Bacon, Sour Cream, Chives, and Cheddar Cheese 
 

Chili Bar* 
$6/person 

Traditional (meat) Chili, Turkey Chili, or Veggie Chili,  
served with accompaniments of sour cream, cheddar cheese, chives, 

 tortilla chips, cilantro, onions, and avocado 
 
 
 

 
Main Dishes* 

 
Chicken Parmesan 

$9/person 
Chicken Breasts lightly breaded served  

with tomato sauce and mozzarella cheese 
 

Lemon Chicken 
$10/person 

Lightly breaded chicken breasts  
served with lemon caper sauce 

 
Grilled Salmon 

$12/person 
Prepared with dill and light lemon sauce 

 
Swedish Meatballs 

$8/person 
Traditional Meatballs made with  
Grade A beef and Swedish gravy 

 
 



   
 
 

 

Sides* 
 

Grilled Seasonal Vegetables $5/person 
Sautéed Spinach   $3/person 
Mashed Potatoes   $3/person 
Pasta Salad    $3/person 

Cavatappi pasta with basil pesto,  
pine nuts and feta cheese 

Truffled Mac & Cheese  $5/person 
Macaroni and gruyere cheese  

with truffle oil and bacon on the side 
White Rice    $3/person 
Baked Potatoes   $3/person 
Potato Chips    $2/person 

 

Sweets 
 

King Café Sweet Box 
$3/person 

Assorted Cookies, quartered  
(chocolate chip, oatmeal raisin, butterscotchie,  

peanut butter, m&m), with house made candied pecans 
 

Assorted Sweet Treats  
$3/person 

Assorted cookies, sweet breads, and brownies 
 

Chocolate Croissants  
$2/person 

Imported from France, with dark chocolate filling 
 

Trail Mix 
$5/person 

House made trail mix with granola, house made 
 candied pecans, dried fruit, m&m’s, served in a 4 oz to go bag 

 
Chocolate Covered Pretzels 

$5/person 
Assortment of milk chocolate, dark chocolate  

and toffee covered pretzels, served in a 4 oz to go bag 
 

 

Beverages 
 

Coffee 
$3/person (unlimited) OR $18/box (8-10 cups) 

Locally Brewed Metropolis Coffee, Organic & Fair Trade 
 

Tea 
$3/person (unlimited) OR $18/box (8-10 cups) 

Assorted loose leaf teas 
 

Fresh Squeezed OJ $3/cup 
 

Water $1.25/bottle 
 

Soda $1.50/can 
Coke, Diet Coke, Sprite 

 
 
 



   
 

 
 
 

Passed Hors d’ oeuvres 
Priced Per Dozen, minimum order 1 dozen 

 
HOT ITEMS* 

 
Brie Cups…$22/dozen 

Mini pastry shells filled with raspberry compote and melted Brie cheese 
 

Swedish Meatballs…$25/dozen 
Homemade Swedish meatballs, with mushroom sauce, served with toothpicks 

 
Crab Cakes…$36/dozen 

Traditional lump meat crab cake, served with remulade sauce 
 

Mini Truffled Paninis…$25/dozen 
Freshly baked fontina cheese paninis with truffle oil, cut into bite sized pieces 

 
Mini Butternut Squash Soup Cups…$22/dozen 

Vegetarian Butternut squash soup served in individual cups with crème fraiche 
 

ROOM TEMPERATURE/COLD ITEMS 
 

Tomato & Mozzarella Skewers…$25/dozen 
Fresh grape tomato and fresh mozzarella skewers, drizzled with balsamic vinaigrette 

 
Jumbo Shrimp Cocktail…$42/dozen 

Traditional Shrimp cocktail served with tomato horseradish sauce 
 

Vegetarian Flatbread…$25/dozen 
Freshly baked flatbread with olive tapenade, goat cheese and roasted red peppers 

 
Fresh Fruit Skewers…$30/dozen 

 
Gourmet Crostini…$25/dozen 

Goat Cheese and Mushroom Crostini 
Basil Pesto, Tomato and Mozzarella Crostini 

 
 

 
 
 

 
 
 
 
 
 
 
 
 

 
* Indicates additional equipment may be required for warming and/or serving items.  These items 

may be subject to additional rental fees or disposable supplies may be purchased. 
 

 



   
 

 
The fine print…. 

 
King Café requires full payment prior to delivery.  We accept all major credit cards, King Café 
gift cards and cash.  Your signed proposal confirms that you agree with the proposal and have 

placed your order.  Your signed receipt confirms that you have received your order and are 
satisfied with it. 

 
King Café requests up to 48 hours notice for large orders.  However, we know how busy our 

clients are, and we will do our very best to accommodate your group with less notice. 
 

We deliver! Delivery is complimentary within the 60611, 60610, 60654, 60601, 60614 area 
codes with a $200 minimum order (before tax).  Delivery charges are based on your location: 

City Central (Dearborn Park, Printers Row, Gold Coast, Streeterville, Loop, Near North, River 
North,  

Old Town, Lincoln Park) $20 
Most Other City Locations: $25 

 
Did we miss something you were looking for? Ask us! King Café Gourmet & Go Chefs will be 

happy to accommodate your requests!~ 
 
 
 

Thank you for catering with King Café Gourmet & Go!  
We appreciate your business! 

 
King Café Gourmet & Go ~ 900 N. Michigan ~ 312 280 6122 

 
 
 
 
 
 
 
 
 
 

 


