
Gourmet FoodWorks
corporate catering

•Texas Style French Toast $ 6.25
W/ sausage patties

•Assortment of Fresh Baked Goods
• Pricing per Guest:   $4.75 Per Guest  

• Your choices

-Bagels (cut & sliced) served w/Cream Cheese            
-Mini Danish       -Mini “Cinnis” -Asst. Scones
-Mini Muffins      -Mini Apple & Cherry Turn-overs
-Sliced Breakfast Breads     - Apple Crumb Cake

-Mini Croissants

Small  (serves about 12)   $39.90
Large  (serves about 20)   $69.90

• Fresh Fruit Tray w/Dip $ 4.25  per
• guest
• Juice $1.49 per 10 oz. bottle (Served 
• chilled)
• Ice Service $4.90 (Includes Scoop, Cups 

and an attractive reusable/disposable Ice 
Bucket.) 

• Starbuck’s Coffee That true Seattle Grind 
brewed fresh for you in their Breakfast 
Blend $25.40 10 cup service $1.75 per cup 
thereafter

• Gourmet Coffee $17.90 10 cup service,   
$.99 per cup thereafter

For your Special Events...           
Continental Breakfast for 
up to 2000 Guests !!

Classic Hot Breakfast
8 person Minimum

-Scrambled Eggs with Cheddar Cheese
-Sausage Patties *-Hearty Hash Browns
-Biscuits with Butter & Jam
Pricing:,  $8.75 per Guest

Add any or all of these popular favorites to complete your hot breakfast order!
Country Sausage Gravy $.85,  Fresh Fruit Tray with Dip $4.25,  Assorted Mini Pastries $4.75,  Juice (10 oz. Bottles) $1.49 

16 oz. Bottled Water $1.25, Orange Juice (“Gallons”)  $1.15 per Guest (25+ Guests) 
Starbuck’s Coffee Service or our House blend Gourmet Coffee Service

What’s a strata?? We take farm fresh eggs blend them 
with crisp bacon, cheddar cheese, sautéed onions and 
roasted red peppers then pour everything over slices of 
French bread and bake it till it is golden and fluffy then top it 
with more cheese and a sprinkle of parsley

Get just what you want for your 
group with our flexible à la carte 
breakfast menus!

•Hot Breakfast Wrap
Breakfast all-in-one!  $6.90 each

Scrambled Eggs, Cheddar Cheese, Diced Potatoes & Sausage 
folded into a soft flour tortilla to make this a quick alternative to our 
Classic Hot Breakfast buffet.

Breakfast / Brunch

Continental Breakfast

Hot Breakfast Choices

•Eggs Florentine
We grill ham place it on an English muffin topped off with 
eggs, cheese and sautéed spinach with a ladle of 
hollandaise …$6.25 each

Croissant Sandwich – w/ Ham, Egg & Cheddar 
Cheese $5.75

Texas French Toast Sandwich - w/ Ham ,Egg & 
Cheddar Cheese $5.75

Bagel Sandwich - w/ Sausage, Egg & Cheddar 
Cheese $5.75

•Egg Strata  (Bacon & Cheddar Cheese)

Breakfast Box- $7.25 
Includes

Choice of 
Bagel or  Mini Pastries 
Fruit Cup 
Hard-Boiled Egg 
Bottled Juice 

NEW !NEW !

Gourmet FoodWorks
corporate cateringThanks for taking a look at our Menu!!Hi!!Hi!!
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•Basket of assorted bagged Chips/Pretzels …$1.65 each
•Chip/ Pretzel Basket Basket with Dip… $1.75 per guest
•Salsa Sampler with Tortilla Chips …$1.75 per guest  
( w/ red, white and blue corn tortilla chips )  

•Crostini & Focaccia w/ Tomato Antipasto dip … $2.50 per guest
•Beef Tenderloin on Herbed Toast w/ piquant sauce …$3.25 each
•Garden fresh veggie tray with herbed dip …$2.75 per guest
•Cheese & Gourmet  Cracker Tray …$2.75 per guest
•Seared Asian Tuna Bites w/Teriyaki glaze &  sesame…$3.50per 
piece 
•Beef Sausage & Gourmet Cracker Tray …$2.95per guest
•Spicy Crab stuffed Artichoke hearts …$1.75 each
•Fresh Fruit Tray w/ Strawberry Cream dip …$4.25 per guest
•Fresh Fruit Skewers w/ Dip $( 1 )…$2.25 per guest
•Mexican 7 Layered Dip $3.25 per guest

( w/ red, white and blue corn tortilla chips )  
•Veggie Roll-ups (2) …$2.75 per guest
•Southwest Chicken Roll-ups (2) …$2.75 per guest 
•Honey Ham Roll-ups (2) …$2.75 per guest
•Turkey & Bacon Roll-ups (2) …$2.75 per guest
•Mini Sandwiches on (2) …$4.75  per guest 

( Euro Rolls and/or Mini Croissants )
•Jumbo Cocktail Shrimp (2)…$5.25 per guest

Menu 1
Fresh Veggie Tray w/ Dip, Cheese & 

Sausage Tray w/ Crackers, Fresh Fruit 
Skewers w/Dip, Assorted Sweets                                  

$10.35per Guest / $9.90 for 50+ Guests

Menu 2
Fresh Veggie Tray w/Dip, Crostini w/ Red 

Pepper Spread, Southwest Chicken Roll-ups, 
Veggie Roll-ups,  Salsa Sampler with Tortilla 

Chips, Assorted Sweets                                          
$11.45 per Guest / $10.90 for 50+ Guests

Menu 3
Mini Sandwiches on Euro Rolls, Salsa 

Sampler with Tortilla Chips, Teriyaki  Chicken 
Skewers, Toasted Ravioli with Meat Sauce,  

Assorted Sweets                                         

$13.55 per Guest / $11.35 for 50+ Guests

Menu 4
Fresh Veggie Tray w/ Dip, Roasted Veggie 

Skewers, Mini Chicken Quesadillas, Teriyaki 
Chicken Kabobs, Beef Tenderloin Kabobs, 

Jumbo Shrimp, Assorted Sweets 

$19.90 per quest / $18.75 for 50+ Guests

Sample  Appetizer Menus

Finger Foods

•Roasted Veggie Skewers… $1.25 each
•Toasted Ravioli with Meat Sauce… $1.25 each
•Chicken Drummies … $1.25 each

(BBQ, Teriyaki or Hot available)
•Portabella Pizzas 10 “ (6 pcs)… $4.25 each
•Chicken Skewers w/Thai Sauce… $3.75 each
•Mesquite Chicken Mini Quesadillas…$1.75 each 
•Pineapple & Teriyaki Chicken Kabobs… $3.75 each
•Beef Tenderloin Kabobs…$3.75 each
•Tandoori Grilled Chicken Skewers… $3.25 each
•Mushroom Caps w/ Crabmeat Stuffing… $1.75 each
•Duxelle Mushrooms w/ gruyere cheese & spinach… $1.25 each
•Beef Wellington Pastry Puffs… $2.25 each
•Grilled Tandoori Shrimp …$2.25 each
•Lobster Pot stickers w/ ginger glaze… $1.75 each
•Water Chestnut Rumaki …$1.75 each
•Scallop Wrapped bacon Rumaki… $2.25 each
•Brie en Croute puffs … $1.50 each
•Spinach and Pine nut puffs … $2.25
•Spanikopita Triangles … $1.75 each
•Goat Cheese and Sundried Tomato Phyllo purses … $1.75 each
•Coconut Shrimp w/ orange marmalade horseradish sauce … $3.50 each
•Vegetable Shao Mai Dumplings … $1.50 each
•Wild Mushroom Purses … $2.00 each
•Andouille Sausage and Shrimp Skewers … $ 2.50 each
•Beef Empanadas … $1.75 each
•Assorted high butter Quiche … $1.75 each
•Vegetable Spring Rolls w/ Sweet red pepper chili sauce … $1.50 each
•Greek Dolmades … $2.00 each
•Wild Mushroom Tarts … $2.00 each
•Spicy Andouille Sausage in puff pastry roll … $1.50 each

•MIX AND MATCH MAKE YOUR OWN MENU OR 
CUSTOMIZE ONE OF OURS MINIMUMS APPLY TO 

CERTAIN ITEMS BECAUSE OF PRODUCTION 

Hot Appetizers!

Chilled  Appetizers!

Great food at Work!

Over 25 new Appetizers!!
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Hot Luncheons & Dinners Entrées
8 person Minimum on all hot orders

Hot Luncheons & Dinners Entrées
8 person Minimum on all hot orders

ITALIAN (Includes Choice of one side and one dessert)
Grilled Chicken Fettuccine – Served with a medley of fresh 

vegetables with a touch of garlic and white wine in a delicious 
Alfredo sauce ...$10.25  per Guest

Tortellini with Smoked Ham – Cheese Tortellini with tender bits 
of smoked ham with sun dried tomato and red onions in a 
creamy Basil Sauce...$9.95  per Guest

Pasta Primavera - With a Tomato Basil Marinara with a medley 
of oven roasted vegetables marinated in Balsamic 
vinegar ...$9.95 per Guest

Portabella  Ravioli - Served in a rich roasted garlic cream 
sauce with just a touch of nutmeg with seasonal vegetables 
sautéed and added to the sauce at the end to keep them firm 
this is a very delicious vegetarian option ...$9.75

BBQ (Includes choice of two sides and one dessert)
BBQ Chicken Breasts – All white meat marinated then grilled 

and finished in our homemade BBQ Sauce in the oven till they 
are tender...$10.35  per Guest

BBQ Pulled Pork - We take select pork butts and hand rub 
them then slow cook them in our smoker for 16 – 18 hours till 
they are about to fall off the bone in our homemade sauce 
...$10.90 per Guest

BBQ Burger Bar – 8 oz. Holten thick and juicy burger style patty 
also pair it up with our grilled seasoned Chicken it comes w/ 
onions, mushrooms and bacon along with all of the fixings 
...$11.00 per Guest

BBQ Baby Back Ribs! –We hand rub them then slow cook 
them in our smoker till they are good and tender, and slow 
bake them in the oven in our Texas Sauce ...$13.50 per Guest

Center Cut BBQ Pork Steaks –Special cut just for us they are 
slow grilled till tender and then we dip them in our spicy Texas
style BBQ sauce and bake them just to ensure the flavor of the 
sauce goes through and through...$11.25 per Guest

MEXICAN (Includes choice of two sides and one dessert)
Fajita Bar - (Tender strips of grilled all white meat chicken 

breast pan seared with fajita seasoning or your choice of beef if 
you prefer or a combination of both. We then take green and 
red sweet bell peppers and sautéed them off to bring out the 
sweetness in them along with sweet yellow onions all served 
with sides of our sour cream sauce, salsa, aged shredded 
cheddar and a generous portion of flour tortillas for your 
building please. ...$10.75 per Guest

MIXED GRILL (Includes choice of two sides)
Triple Entrée Selection -Our delicious aged hand 

trimmed Beef Tenderloin (4oz) seasoned and grilled over an 
open flame, Jumbo Shrimp (3 oz) marinated and grilled with 
just a hint of seasoning and lemon zest and finally a marinated 
all white meat medallions of Chicken (4 oz) all layered and 
displayed for each Guest. Served with New York and Turtle 
Cheesecake.     ...$18.90 per Guest

CLASSIC AMERICANA (Includes choice of two sides and 
one dessert)

Baked Potato Bar - Idaho 1lb. Potatoes seasoned and 
baked. With all the trimmings, bacon bits chopped fresh, 
cheddar cheese, steamed broccoli, ...$8.25 per Guest

Gourmet Burger and/or Chicken Breast and/or Bratwurst 
Bar - Our 8 oz. Colossal Holten thick and juicy burger patty 
is just delicious you could also pair it up with our grilled 
seasoned 6oz. Chicken breasts, or some of our famous 
homemade brats, we add sautéed onions, sautéed 
mushrooms, crisp bacon AND all of the fixings to create that 
special burger just the way you like it …..$10.75 per guest 

Grilled Beef or Chicken or Veggie Kabobs – We take our 
marinated beef tenderloin or chicken breasts cut into large bite
size pieces skewer them along with green and red sweet bell 
peppers, red onions, yellow squash, green zucchini, button 
mushrooms a little bit of fresh pineapple chunks and dip them 
in our vinaigrette marinade then grill them till they are golden
and delicious ...$11.25 per Guest

Add an additional side for $1.90 per person
and/or desserts for $1.90 per    person

CHICKEN (Includes choice of two sides and one dessert)
Lemon Pepper Chicken - Marinated breast of chicken seasoned 

with lemon pepper then grilled ...$10.50  per Guest
Mesquite Grilled Chicken - Marinated breast of chicken seasoned 

with BBQ Seasonings and grilled with mesquite flavoring to 
enhance your chicken for that finishing touch ...$10.50 per Guest

Lemon Honey Chicken – Marinated breast of chicken in Lemon 
Honey and drizzled with teriyaki glaze served on Asian Slaw. 
…$10.50 per Guest

Chicken Piccatta - Marinated breast tenderized, then lightly floured 
and seasoned topped with a light lemon wine caper sauce...$10.75
per Guest

Southwest Chicken - Grilled seasoned chicken with our 
southwestern sauce & Fajita seasoning topped with an aged 
Cheddar cheese and baked...$10.75 per Guest

Chicken Parmigiano - A classic red marinara sauce topping a 
seasoned lightly floured chicken breast with fresh shredded 
parmesan cheese...$10.75 per Guest

Chicken Dijonaise - Chicken lightly floured and seasoned, sautéed 
spinach and julienne ham strips topped with Swiss cheese and a 
creamy Dijon and white wine cream sauce ...$11.75 per Guest

Thai Chicken & Veggies - Spicy peanut sauce with a touch of 
Cayenne pepper with a medley of fresh vegetables tossed with 
sesame seeds and fettuccini noodles delicious and 
spicy ...$10.25  per Guest

Chicken Stir Fry - Tender all white meat chicken in a teriyaki and 
pineapple glaze with Asian vegetables and tossed with sesame 
seeds and fresh pineapple...$10.35 per Guest

SOUTHERN COMFORT - (Menu as stated, extra sides and dessert 
available)

Southern Fried Chicken - Dipped in buttermilk breading then deep 
fried till it is golden, served with honey-glazed carrots, and roasted 
potatoes w/ rolls & butter ...$10.25  per Guest

European Style Baked Chicken - Coated in Virgin Olive oil w/ 
fresh garlic, paprika, salt, pepper and onion powder then left to 
marinate overnight baked in the oven till golden and crisp we serve 
it with Peas & carrots, and oven roasted herbed potatoes with rolls 
& butter ...$9.95 per Guest

Meatloaf - Made with ground chuck, mushrooms caramelized in 
roasted garlic and olive oil, then we add Dijon, heavy cream,eggs 
and sourdough bread crumbs. Served with colcannon mashed 
potatoes , peas with pearl onions in a sweet butter sauce, rolls & 
butter ...$10.75  per Guest

Pot Roast - Beef roast trimmed and seasoned cooked slow in the 
oven then we add onions, celery, carrots and potatoes and roast 
them in a natural au juis served with green beans almandine, 
Tossed salad, rolls & butter ...$10.45 per Guest

Chicken Pot Pie - Filled with carrots, golden nugget corn, carrots, 
peas, diced sweet onions and diced potatoes and all white meat 
chicken in a natural sauce and topped by a flaky pastry crust 
served with Tossed salad ...$8.75 per Guest

Homemade Lasagna Rolls – Select either -Vegetarian (Cheese 
and Heavy Cream Sauce) or with a traditional (Meat Sauce) served
with an Italian Salad, Green Beans w/ almonds and garlic bread 
...$9.95 per Guest

Beef Tips w/ Red Wine Sauce – Beef Ball Tips Sautéed with wild 
mushrooms and sweet onions served in a red wine sauce similar to
a Hungarian Goulash served with buttered Old Fashioned Wide 
Noodles and Tossed Salad, Green Beans w/ almonds and bread 
and your choice of dessert ...$11.35  per Guest

Cold 
Shell - Roni Pasta Salad, Tossed Side Salad, Parmesan Pepper Pasta Salad, 

Pesto Pasta Salad, Fresh Fruit Salad, Sour Cream & Dill New Potato Salad, 
Asian Slaw, Southwest Veggie & Pasta Salad, Pretzels and/or Chips, Spicy 
Thai Noodle Salad, Euro Roll w/Butter & Margarine, Caesar Salad, Italian 
Salad, Asian Salad

Hot
Rosemary Potatoes, Colcannon Mashed Potatoes, Macaroni & 

Cheese, Corn, Baked Potatoes, Spanish Rice, Sautéed Mixed 
Vegetables, Garlic Mashed Potatoes - skin on, White Rice, Green 
Beans Almandine, Fettuccine in Herbed Butter, Herbed New 
Potatoes, Wild Rice, Thai Noodles, Creamed Spinach w/ bacon 
bits, Green Bean Casserole, Peas w/ pearl onions, corn Cobbettes

SIDESSIDES

Great food at Work!
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Trays – Lunch & Dinner

Meats  Your choice!
Mesquite Smoked Turkey
Honey Cured Ham
Top Round of Roast Beef
Grilled Chicken Breast  
All White Meat Chicken Salad
Albacore Tuna Salad

You have options galore!!

1.“Build-Your-Own 
Sandwiches”

2.“Build-Your-Own HOT 
Sandwiches”

3.“Ready-to-Eat (cold) 
Sandwiches”

4.“Ready-to-Eat Wraps” Hot Sandwiches add $1.00 per Guest
(Mini. of 6 guests per type of Hot Sand.)
•Philly Steak & Cheese
•Turkey Philly
•Southwest Grilled Chicken
•Catfish Filet poor boy
•Roast Beef w/ Au Jus
•Ham & Cheese
•Italian Meatball Sandwich
•BBQ Chicken Breast
•BBQ Beef Sandwich
•BBQ Pork Sandwich

These items are included with all 
“Luncheon/Dinner Trays:”
•Breads A bread basket put together for 
your order from the following fresh-baked 
breads:  Soft French, Soft Wheat, Asiago 
Kaiser, Onion Kaiser and Croissant

•Relish Tray & Spreads Plenty of 
Condiments, Spreads and/or Sauces as 
well as Pickles, Pepperoncinis, fresh sliced 
tomatoes, fresh leaf lettuce, and cherry  
peppers will accompany your selection so 
your Guests can top off their Sandwich or 
Wrap just like they want.

•Two (2) Sides Your choice!

Dessert
Your choice of a Gourmet Cookie Tray or a 
Variety Tray that adds our rich & chewy 
brownies and more!

New York Cheesecake- + $3.00 per guest.

Plain or with strawberries

Turtle – Caramel, Pecans and Chocolate 
chips +$3.50 per Guest

Wraps (Served chilled.)
•Ranch Chicken Wrap
•Chicken Caesar Wrap
•B. L. T. Wrap
•Marinated Veggie Wrap
•Portabella Mushroom Wrap
•Southwest Chicken Wrap
•Turkey Bacon Wrap
•Roast Beef and Cheddar 
Wrap            

Pricing: $11.45  Per Guest 

Build-Your-Own!

Parmesan Pepper Pasta
Creamy Dill New Potato Salad
Mixed Greens Tossed Side Salad
Fresh Fruit Salad
Southwest Veggie and pasta 
Salad *           
German Potato Salad*

Pesto Pasta Salad 
Spicy Thai Noodle Salad
Shell-Roni Pasta Salad
Potato Chip Assortment
Asian Slaw*
Southern Slaw *

SIDE CHOICESSIDE CHOICES

Cheese Selections
Aged Sliced Cheddar
Natural Swiss
Monterey Pepper Jack
Aged Provel

We have vegetarian and Vegan options *denotes seasonal items

6 Person Minimum

Great food at Work!
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• Smoked Turkey
• Top Round of Roast Beef 
• Honey-Cured Ham

Entrée Salad Selections

•Soft French
•Soft Wheat
•Asiago Kaiser
•Onion Kaiser
•Croissant
•Cheddar Kaiser

Gourmet Sandwich Options

•Club (Turkey, Ham & Bacon)
•Albacore Tuna Salad 
•White Meat Chicken Salad

•Swiss
•Cheddar
•Pepper Jack
•Provel

Dressing Choices

• Included w/ each box lunch ….Labels on every Box Lunch
• Entrée or someone’s name… Your  choice!) no extra charge
• Packed in Quality viewable recycled sealed containers
• High Quality disposable cutlery & Napkin
• Moist Towelette -Chocolate Mint Reception Stick
• Condiments, Spreads & Dressings   (Always served on the side!)

Sandwiches served with Lettuce, Tomatoes and Sauces/Spreads all on the side.

•Sliced Beef Tenderloin (add $2.00)
•Grilled Chicken Breast
•Portabella Veggie

Fantastic Box Lunch!

•Chicken Caesar Wrap       
•Ranch Chicken Wrap

Box Lunch Pricing per guest

$9.95

            •Portabella Mushroom W
•Southwest Chicken W

Wrap Selections

Wraps served chilled with the Spread/Dressing on the side.

We have Vegetarian and Vegan options

Ask about our green friendly 
packaging 

limited menu options   are 
available…..

Bread & Cheese Options

•Turkey Bacon
•Roast Beef 

Choose your Entrée, select one Side and pick your favorite Dessert

•Marinated Veggie Wrap    rap
•Bacon, Lettuce & Tomato Wraprap

Served on the side.

•Portabella Mushroom ( Sautéed Portabella Mushrooms and  Cheese add hearty

flavor to this vegetarian-friendly salad.)

•Chicken Caesar (A classic that’s always popular with our special touches.)

•Salmon Caesar (Grilled Salmon atop our classic Caesar Salad.) add $2.00

•Salmon Cobb (Grilled Salmon, Bacon, Eggs,Tomatoes & Avocado.) add $2.00

•Black & Bleu Salad (A surprisingly refreshing salad featuring  
grilled flank steak lightly blackened topped with crumbled Bleu cheese. Add 

$2.00

•Turkey Chef (Hold the Ham, double the Turkey.)

•Chicken Taco (A Fiesta for your taste buds! Full of flavor and zesty!)

•Asian Chicken (Our own Spicy Peanut dressing is great with this salad 
anytime.)

•Ranch
•Fat Free Ranch
•Italian
•Lite Italian
•Caesar
•Spicy Peanut
•R. Wine Vinaigrette
•Bleu Cheese
•Citrus Vinaigrette

Entrée Salads served with Euro Roll & Butter as the “Side” plus your choice of Dessert .

Pick a Side and a Dessert (or 2 Sides; or 2 Desserts!)     Additional Side or Dessert:  $1.90 each.

Desserts
•Parmesan Pepper Pasta Salad
•New Potato  Salad w/ Sour 
Cream & Dill 
•Pretzels or Chips
• Pesto Pasta Salad
•Asian Slaw *

• Carrot Cake
• Lemon Bar
• New York

Cheesecake
add $2.00

•Cream Cheese Brownie
•Caramel Heath Bar Brownie
•Gourmet Cookie

( Chocolate Chip,  Oatmeal Raisin,  White Chocolate 
Macadamia Nut and Double Chocolate, Peanut Butter and 
Sugar ) 

•Spicy Thai Noodle Salad                  
•Fresh Fruit Salad
•Shell – Roni Pasta Salad
•Euro Roll with Butter & Margarine
•Tossed Side Salad
•Southern Slaw  *

Sides

•5-Foot Colossus $99.90 (Serves about 30 guests)

Your choice:  - Turkey, Ham and/or Roast Beef 
- Swiss, Cheddar, and/or Pepper Jack 
- Topped w/ Lettuce, Tomato, Cucumber & Herbs

•The 2-Footer $45.90 (Serves about 12 guests)• Mixed Grill - Served Chilled or Hot  
For those important meetings or VIP guests
(Jumbo Shrimp, Seasoned Beef Tenderloin & Chicken Breast)

• Tomato & Cucumber Salad with Red Wine Vinaigrette 
Dressing

• Pesto Pasta Salad
• Fresh Fruit Cup
• European Roll w/ Butter & Margarine
• New York Cheesecake

Served with:

The Elegant alternative   $18.90 per guest

•Add a Side:  $1.90 per Guest (See “Sides” at Fantastic Box Lunches     
above.)  
•Add Dessert:  $1.90 per Guest

V.I.P. Box Lunch Gourmet Party SubsGourmet Party Subs

*denotes seasonal items
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Seki Maki ( 4pc )**
Tempura Roll ( 5 pc)
Anogo Roll ( 5 pc)
California Roll ( 6 pc)
St. Louis Roll ( 5 pc)
Tuna Roll ( 6 pc)
Cucumber Roll ( 6 pc)
Futomaki Roll ( 5 pc)
Salmon & Avocado Roll ( 5 pc)
Eel & Cucumber Roll ( 5 pc)
Yellow Tail Roll ( 6 pc)
Soft Shell Crab Roll - Spider Roll ( 5 pc)**
Spicy Tuna Roll ( 5 pc)
Mixed Vegetable Roll ( 5 pc)
Natto Maki ( 6 pc)
Oshinko Maki ( 6 pc)

**denotes $2.00 up charge for specialty item

Sold only by tray. Please call for pricing. 

Tuna (2 pc)
Yellowtail (2 pc)
Salmon (2 pc)
Unagi , Eel (2 pc)
Anago , Sea Eel ( 2 pc )
Octopus (2 pc)
Squid (2 pc)
Egg (2 pc)
Mackerel (2 pc)
Sweet Shrimp (2 pc)
Sea Urchin (2 pc)
Smelt Egg (2 pc)
Salmon Roe (2 pc)
Scallops (2 pc)

Quail Egg - extra $1.00
Extra Ginger - extra $1.00
Extra Wasabi - extra $1.00

Holiday Parties, Tenant Appreciation Breakfasts, Board Dinners we are 
available anytime or for any situation you might need an experienced caterer.  
From a private dinner for two to the district council meeting with 500 guests 
our diverse menus and flexible planning guide aid in making your job easier.  

We are currently a preferred caterer at several locations including:
The Sheldon Concert Hall

The Edge of Webster Banquet  Center

Four C’s Hall

Lodge at Des Peres

Holiday Parties, Tenant Appreciation Breakfasts, Board Dinners we are 
available anytime or for any situation you might need an experienced caterer.  
From a private dinner for two to the district council meeting with 500 guests 
our diverse menus and flexible planning guide aid in making your job easier.  

We are currently a preferred caterer at several locations including:
The Sheldon Concert Hall

The Edge of Webster Banquet  Center

Four C’s Hall

Lodge at Des Peres

Maki Sushi Sashimi SushiMaki Sushi Sashimi Sushi

Great food at Work! 6
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•Bottled Water $1.25

•Pure Fruit Juice $1.49  (10 oz. 
bottles)

•Ice Service $4.90 per bucket. (Includes 
Scoop, 

Cups and reusable/disposable Ice Bucket.)•Soda $.85 each    (12 oz. cans)

• Starbuck’s Coffee $25.40   10 cup service,
$1.25 per cup thereafter

• Gourmet Coffee $17.90       10 cup service,
99¢ per cup thereafter

• Hot Chocolate $19.90 10 cup service,
99¢ per cup thereafter

• Iced Tea (for larger groups)  $14.90  10 cup service
89¢ per cup thereafter

Soda, Bottled 
Water & Juice 
served chilled.

BeveragesBeverages

The delivery of your food is one of 
the most important  aspects of our 
service. (So important that we 
handle it ourselves.) And to prove 
that we’re sincere about this 
commitment we offer the following 
guarantee:

We know that sometimes you’ll want some help 
setting up your food, so just let our delivery 
person know.  

(Oh, and we wouldn’t think of charging you extra 
for this helpful part of our service.)
Delivery Charges

Most Delivery Charges are  starting at $15.90.           
Call for charges to your area. 

•Saturday Deliveries add $20.00

•For Dinner Deliveries (after 4:00 p.m.)  add 
$10.00 

Your order will be delivered no later than your 
requested time (and within a half-hour 
preceding) or you don’t pay the delivery charge.

Delivery / Set-upDelivery / Set-up

Hours
We deliver 6:00 a.m. – 6:00 p.m. Mon. – Fri.
Other times available by special arrangement.

Set-up

Gourmet FoodWorks On-Time Guarantee:

Equipment Rental
•Chafer Stand with Canned Heat $14.00
•Banquet Table  $8.00 each
•Linen Tablecloth  $10.25 each (54x120)
•Table Skirting  $12.50 each

Etc…Etc…

Service
•Servers / Attendants $20.00 per hour, 4 hour

minimum
•Bartender $22.50 per hour, 4 hour minimum

Disposable Heavy Duty Paper Tablecloth
$5.95

fax (314) 832-6774

(314) 721 . 3233
Great food at Work!

Reusable!

Disposable Chafer stand with canned
Heat  $10.00 each

Please visit our web site for our cancellation  policy 

For all of your decorating or flower arrangements or that artful touch to 
your event please contact 

Designs by Rachele
rabernathy7@yahoo.com

Or visit our website and click on her link to view pictures of events and references;

Our goal at Gourmet FoodWorks is to make your job easier.  To be a trusted resource that you can call upon 
whenever you need great food at work.  In fact, our motto is Great food at Work! and here’s what it means:  High 
quality food, attractively presented that is delivered on-time and... a company that is very easy to work with.  We 
understand deeply that food for your business events must be all of these things – no exceptions.  By bringing 
you Great food at Work! we ultimately bring you the Peace of Mind that comes from working with a trusted partner.  

While we are sincere about everything we just said, the true test is our performance.  Our customers come back 
again and again because we do provide them with Great food at Work! We’d be delighted to provide you with the 
Peace of Mind that is delivered with… Great food at Work!

Gourmet FoodWorks fax (314) 832-6774 www.GourmetFoodWorks.com voice (314) 721 . 3233 Gourmet FoodWorks
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