
SPRING/SUMMER 2017

FRESH POND CATERING
FOR ALL OCCASIONS

THIS MENU is unique to the Fresh Pond Store and is written 
with you, the customer, in mind. We tailor this menu to 
incorporate only the freshest seasonal ingredients. We cook 
to order each day and use local products and ingredients 
whenever possible to ensure that you get only the best.

TO PLACE AN ORDER 
By phone: 617-491-0040, 8AM to 5PM, 7 days a week 
By email: na.fpd.catering@wholefoods.com

Please note:
•• 72 hours notice is recommended for all orders
•• Credit card information is required on all special orders and/

or orders with fewer than 24 hours notice
•• New orders and/or changes to existing orders with less than 

48 hours notice will be subject to a $15 fee
•• Orders may be charged prior to pick up for your 

convenience
•• Paper goods are available upon request
•• Before placing your order, please inform us if a person in 

your party has a food allergy

DELIVERIES
•• $100 minimum order for deliveries
•• 30 minute delivery window is required on all orders
•• Free delivery to locations within 3 miles of our store
•• Delivery charge applicable to locations over 3 miles

Please note: delivery service is limited and subject to availability. 
Please speak with a Catering Team Member for more information.

HELPFUL HINTS
From basic tips to planning an entire event, our expert catering 
staff is here to help. Here are some handy recommendations 
from our team: 

Start simple — choose your entrées first and build your 
appetizers and sides around those main dishes. Our 
suggested entrée/side pairings make selecting easy.

Want to experiment? Appetizers are the perfect way to add 
fun and variety to your meal.

Stationary platters are a great way for your guests to 
grab a bite while they mix and mingle.

Don’t forget, we’re here to help — from a single platter or the 
entire event!
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SWEET SELECTIONSBREAKFAST AND BRUNCH

GOOD MORNING BREAKFAST BASKET
Fresh-brewed coffee with all the fixings, fresh-squeezed 
orange juice, and assorted breakfast pastries
$49.99 | Serves 10

BREAKFAST BAGEL BASKET
Fresh-brewed coffee with all the fixings, fresh-baked bagels 
with cream cheese, butter, and jam, and a fresh fruit platter
$59.99 | Serves 10

HEALTHY OPTIONS BREAKFAST
Create your own breakfast parfaits with low fat yogurt, 
granola, berries, and banana. Served with fresh-squeezed 
orange juice
$45.99 | Serves 10

FRUIT SALAD OR SLICED FRUIT PLATTER
Peak-of-the-season fresh fruit garnished with fresh grapes 
and berries 
Please specify fruit salad bowl or sliced fruit platter
$29.99 | Small, serves 10–15
$49.99 | Medium, serves 15–20
$59.99 | Large, serves 20–30

QUICHE
Made with fresh eggs, cream, and a flaky, buttery crust 
Choose from:
•	 Broccoli and Cheddar 
•	 Quiche Lorraine 
•	 Truffled Baby Portabella and Caramelized Onion
•	 Bacon, Onion, and Arugula
•	 Asparagus and Gruyere

$17.99 each | Serves 4–6

COFFEE AND TEA
$17.99 | Coffee or tea with fixings (13 x 8 oz cups)
$44.99 | 2.5 gallons of coffee or tea with fixings (40 cups)
$74.99 | 5 gallons of coffee or tea with fixings (80 cups)

Please note: pickup fee may apply for coffee/tea dispensers

SWEETS BY THE DOZEN
Choose from:
•	 Assorted Mini Pastries – Sweet, petite fruit tarts, 

cheesecakes, and cakes garnished with fresh berries
•	 Decadent Triple Chocolate Platter – Petite flourless 

chocolate cake, petite chocolate raspberry tart, and 
petite chocolate cheesecake

•	 Assorted Bars and Brownies – Walnut fudge brownies 
paired with lemon, caramelita, and cheesecake brownies

•	 Mini Cheesecake – Assorted mini cheesecake including 
raspberry, chocolate, vanilla, and cookies and cream

•	 Strawberry Shortcake Cupcakes – Our classic recipe 
made into individual cupcakes, topped with fresh 
strawberries and whipped cream

$29.99 | 1 dozen, 1 variety

DELUXE COOKIE PLATTER
A delectable collection of cookies from around the world 
including fruit linzer, meringue, shortbread, strawberry 
butter cookies, and macaroons

$22.99 | 2 dozen

ASSORTED MINI COOKIES
Chocolate chip, oatmeal raisin, and snickerdoodle varieties

$12.99 | 2 dozen

ASSORTED COOKIES AND BARS
24 assorted mini cookies and 6 assorted bars (cut in half)

$29.99 | 36 pieces

AFTERNOON SNACK PLATTER
Roasted cashews, grapes, chocolate covered almonds, dried 
Medjool dates, and dried pineapple

$49.99 | Serves 10–12

CUPCAKE PLATTERS
A sweet favorite available in regular and mini sizes

$19.99 | 1 dozen, regular size
$14.99 | 2 dozen, mini size

SUMMER CITRUS BAR PLATTER
A perfect summer treat – our famous lemon bars paired with 
key lime crumble bars, accented with fresh blackberries

$32.99 | 1 dozen bars, cut in half (24 pieces)

EUROPEAN PASTRY PLATTER
Mini éclairs, cream puffs, cannoli and French macarons, 
paired with a dozen Italian cookies

$32.99 | 24 pieces total

SHEET CAKES
Choose from carrot cake, chocolate ganache, or vanilla 
raspberry. Other varieties available upon request. 
Custom designs are available for an additional charge

$44.99 | Quarter sheet, serves 20
$84.99 | Half sheet, serves 40
$149.99 | Full sheet, serves 80

WEDDING CAKES
Make an appointment with one of our cake decorating 
specialists to design the perfect cake for the perfect day!
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CONTINENTAL WRAP ASSORTMENT
16 half-wrap sandwiches on locally baked flatbread, 
featuring classic European flavors. Garnished with fresh 
grapes and berries. Four of each variety: 
•	 French – Ham, Brie cheese, cornichon pickles, baby 

greens, and honey Dijon
•	 English – Farmhouse cheddar, caramelized onion, red 

apple, and baby greens
•	 Italian – Prosciutto, provolone, salametti, roasted red 

pepper, and romaine lettuce
•	 Spanish – Smoked paprika grilled chicken, roasted 

tomatoes, lettuce, and olive tapenade
$69.99 | Serves 8–10

AMERICAN WRAP ASSORTMENT
16 half-wrap sandwiches on locally baked flat bread, 
featuring classic American flavors. Four of each variety:
•	 Buffalo Chicken with tomato, lettuce, and blue cheese
•	 BLT – Bacon, lettuce, and tomato with mayonnaise
•	 California – Avocado, sprouts, baby spinach, red onion, 

carrot, tomato, pepper jack, and roasted tomato mayonnaise
•	 New Englander – Turkey, cranberry mayonnaise, cheddar 

cheese, lettuce, and tomato
$69.99 | Serves 8–10

SOUTHWEST WRAP ASSORTMENT
16 half-wrap sandwiches on locally baked flat bread, 
featuring classic Southwestern flavors. Four of each variety:
•	 Barbecue Sirloin, grilled peppers, lettuce, tomato, sweet 

and tangy barbecue sauce
•	 Southwest Turkey, bacon, avocado, tomato, baby 

greens, ranch dressing
•	 Grilled Shrimp, Monterey Jack cheese, baby greens, 

tomato, jalapeño mayo
•	 Grilled Peppers, corn, avocado, tomato, lettuce, 

guacamole
$69.99 | Serves 8–10

POTATO CHIPS
$8.99 | Small bowl
$12.99 | Large bowl
$1.29 each | Individual bags

LOCALLY MADE PICKLES
$7.99 | 1 quart

GREEN SALADS AND SIDES
Please see pages 9–10

BEVERAGES
$1.29 each | Sparkling or still water
$2.29 each | Iced tea, lemonade, San Pellegrino soda, juice

SIDES AND BEVERAGES

Basket and bagged lunch prices are listed per person, with 
a 10 person minimum

WRAP AND ROLL BASKET
These light wraps are a perfect alternative to traditional 
sandwiches. Includes an assortment of meat and vegetable 
varieties. Great accompanied by one of our side salads!
$7.99 per person

CLASSIC SANDWICH BASKET
A diverse selection of classic and seasonal specialty 
sandwiches, including meat and vegetarian choices
$7.99 per person

CORPORATE LUNCH
A tray of ready-to-serve gourmet sandwiches, served with a  
seasonal mesclun salad and assorted sweets
$11.99 per person

BAGGED LUNCH
Great for large gatherings or meetings on-the-go, with 
individual bags containing a gourmet sandwich, bag of 
chips, and choice of sparkling or still water. Individual green 
or Caesar salad may be substituted for a sandwich
$10.99 per person

Add a fresh-baked monster cookie or piece of fresh fruit to your 
bagged lunch for $1.50 per person

MINI SANDWICHES
Each basket contains 12 mini sandwiches; 3 of each variety.
Choose from:

Brioche
•• Roast beef, herbed cream cheese, and baby greens
•• Avocado, tomato, pepper jack cheese, and baby greens
•• Smoked turkey, tomato, spinach, and red pepper aioli
•• Chicken salad with tomato and baby greens

$39.99 | Serves 6–8   

Traditional French
•• Black Forest ham and Havarti cheese with dill
•• Smoked turkey, Havarti, arugula, and Dijon mustard
•• Farmhouse cheddar, roasted tomato, and baby arugula
•• Tuna and gruyère with tomato and baby greens

 $39.99 | Serves 6–8

American
•• Tuna salad, tomato, baby greens
•• Chicken salad, tomato, baby greens
•• Cheddar cheese, tomato, baby spinach, honey mustard
•• Turkey, cheddar, cranberry, lettuce, tomato

 $39.99 | Serves 6–8

TUSCAN SANDWICH BASKET
16 half-sandwiches on locally-baked breads, featuring 
classic Tuscan recipes. Four of each variety:
•	 Caprese – Fresh mozzarella, fresh tomato, basil, balsamic 

syrup, baby greens
•	 Salami, smoked mozzarella, grilled pepper, arugula, and 

garlic aioli
•	 Ham, provolone, grilled pepper, romaine lettuce, and 

artichoke aioli
•	 Tuscan Chicken Salad, roasted tomato, spinach 

Parmesan artichoke spread, baby greens
$64.99 | Serves 8–10

SANDWICHES AND SIDES
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APPETIZERS

PINWHEELS
Fresh-baked local flatbread stuffed with choice ingredients, 
rolled and sliced to make the perfect finger food. 
Choose from:
•	 California – Fresh baby spinach, sprouts, carrots, red 

onion, Monterey jack cheese, and guacamole
•	 Mango Brie – Mango, Saint-André brie, watercress, baby 

greens, and honey mustard dressing
•	 Norwegian Smoked Salmon with baby spinach, tomato, 

red onion, cucumber and caper dill cream cheese
•	 Southwest Chicken – Sliced chicken, pepper jack cheese, 

avocado, romaine lettuce, tomato, and jalapeño salsa 
mayonnaise

•	 Buffalo Chicken with blue cheese and romaine

$22.99 | 1 dozen, 1 variety

CANAPES
24 slices of fresh-baked French baguette topped with 
sumptuous ingredients 
Choose from:
•	 Triple Crème Brie, sweet peach and baby arugula
•	 Garlic Herb Cream Cheese, olive and roasted pepper 

tapenade
•	 Prosciutto, sweet fig paste and baby arugula
•	 Norwegian Smoked Salmon, cucumber, dill cream cheese, 

and fresh chives

$45.99 | 2 dozen, 1 variety

PIZZA-DILLAS
Our unique recipes of great pizza ingredients stuffed in a 
grilled locally made tortilla. Contains 8 pizza-dillas which 
can be cut into 24 pieces. Heated and served at room 
temperature
Choose from:
•	 Roasted Tomato, caramelized onion, goat cheese, and 

fresh basil
•	 Artichoke, sautéed spinach, roasted red pepper, and 

Parmesan cheese
•	 Salami, marinara, Kalamata olive, smoked mozzarella, and 

fresh basil
•	 Chicken Parmesan with fresh basil and mozzarella
•	 Spinach, feta, mozzarella, provolone

$45.99 | 8 pizza-dillas, choose up to 2 varieties

TWO-BITE SKEWERS
Choose from:
•	 Caprese – Marinated fresh mozzarella, grape tomatoes, 

fresh basil, and olives
•	 Thai Peanut Chicken – Sweet and tangy peanut sauce with 

a hint of spice
•	 Strawberry Melon – Sweet fruit accented with fresh mint
•	 Szechuan Beef – Grilled sirloin basted in a sweet and spicy 

Asian barbecue sauce
•	 Barbecue Shrimp – Flash-grilled shrimp brushed with 

honey barbecue sauce
•	 Tuscan Vegetable – Artichoke hearts, peppadews, 

marinated mushrooms, and Parrano cheese

$39.99 | 2 dozen, 1 variety

ASIAN SKEWER TRIO 
One dozen each:
•	 Thai peanut coconut chicken
•	 Garlic teriyaki tofu
•	 Sweet red chili shrimp

Served with creamy wasabi soy sauce and crisp, fresh 
vegetables for dipping 

$79.99 | 36 pieces, serves 10–12

MEDITERRANEAN SKEWER TRIO
One dozen each:
•	 Tuscan vegetables
•	 Caprese
•	 Italian meat antipasto

Served with roasted red pepper feta dip and crisp, fresh 
vegetables for dipping    

$79.99 | 36 pieces, serves 10–12

SOUTHWESTERN SKEWER TRIO
One dozen each: 
•	 Cajun chicken
•	 Chimichurri beef 
•	 Barbecue shrimp 

Served with creamy ranch dressing and crisp, fresh 
vegetables for dipping

$79.99 | 36 pieces, serves 10–12
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ENTERTAINING PLATTERS

THE CROWD PLEASER
A collection of European and domestic classic cheeses  
including Brie, Manchego, goat cheese, sliced Havarti, and 
Boursin; served with roasted red pepper feta dip, grapes, 
berries, crostini, and crackers 

$49.99 | Small, serves 10–15
$69.99 | Medium, serves 15–20
$99.99 | Large, serves 20–25

CHEESE SAMPLER
A tasty sampling of cubed and sliced cheeses, including 
Havarti, pepper jack, cheddar, and Muenster

$29.99 | Small, serves 10–15
$59.99 | Large, serves 20–30

Add a basket of assorted crackers:

$6.99 | Small bowl, serves 8–10
$11.99 | Large basket, serves 25-30

SUMMER MELON PLATTER

Fresh sliced melon, blackberries, grapes, Boucheron cheese,  
and triple crème brie, served with crostini  

$59.99 | Serves 10–12

$69.99 | With prosciutto, serves 10–12

ANTIPASTO PLATTER
Imported Prosciutto di Parma, salametti and sopressata, 
Provolone cheese, marinated olives, and grilled vegetables. 
Served with onion focaccia

$89.99 | Serves 10–15

VEGETARIAN ANTIPASTO
Grilled marinated eggplant, marinated mushrooms, 
artichokes, asparagus, bell peppers, zucchini squash, 
provolone, and marinated mozzarella. Served with tapenade 
and onion focaccia 

$69.99 | Small, serves 10–12

FRESH BREAD BOWLS
Choose from:
•	 Spinach and Artichoke – Farmhouse bread filled with 

spinach artichoke dip, served with crostini and fresh 
vegetables

•	 Roasted Red Pepper and Feta – A blend of roasted red 
peppers and feta cheese with a hint of spice, served with 
grapes and assorted crisps

•	 Hummus, Two Ways – Beet scallion hummus and lemon 
hummus swirled together to make one delicious dip! 
Served with pita bread and fresh vegetables

$49.99 | Serves 10–15

SHRIMP COCKTAIL PLATTER
Large shrimp served with our homemade cocktail sauce and 
fresh lemon. Approximately 30 shrimp per pound
$45.99 | 2 lbs, serves 10–12
$69.99 | 3 lbs, serves 15–20
$85.99 | 4 lbs, serves 25–30

FRUIT AND CHEESE PLATTER
Sliced cheddar, Muenster, and provolone cheeses paired 
with strawberries, grapes, and melon
$39.99 | Serves 10–15 

CRUDITE FARM BASKET
A vibrant selection of fresh vegetables from our award-
winning produce department, served with your choice of 
hummus, blue cheese, herbal yogurt, or ranch dressings 
$29.99 | Small, serves 10–15
$49.99 | Large, serves 20–30

MEZE BASKET
Hummus, baba ghanoush, tabouli, stuffed grape leaves, 
olives, and feta spread, served with pita bread and pita crisps
$32.99 | Small, serves 10
$59.99 | Large, serves 20

ATLANTIC SMOKED SALMON PLATTER
Served with red onion, capers, tomato, dill cream cheese, and 
2 dozen mini bagels or cocktail bread (please specify) 
$69.99 | Serves 10–12

SAVORY SNACK PLATTER
Mixed nuts, sesame crisps, wasabi peas, pretzels, cubed 
cheddar cheese, and grapes
$49.99 | Serves 10–12

SIGNATURE DIP BASKET
Lemon hummus, spinach artichoke dip, whipped feta spread, 
pita crisps, and fresh vegetables
$49.99 | Serves 15–20                                          

TORTILLA BASKET 
Tortilla chips, fresh salsa, guacamole, and black bean dip
$39.99 | Serves 10–12

TUSCAN TASTING PLATTER
Salami, sliced Parmigiano Reggiano, roasted red pepper, 
olive tapenade, pepperoncini, and sliced baguette 
$59.99 | Serves 10–12

TAPAS PLATTER
Marinated olives, cornichons, peppered goat cheese, roasted 
tomato relish, Manchego cheese, and Marcona almonds, 
served with rosemary crostini
$59.99 | Serves 10–12

CHIPS AND GUACAMOLE 
4 pounds of fresh guacamole accompanied by an assortment 
of sweet potato, black bean, and corn tortilla chips.
$59.99 | Serves 10–12
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SUMMER DINING

These expertly prepared and artfully plated platters each serve 
10 people and can be served at room temperature. We have 
also suggested the perfect side dish for each entrée.

GRILLED SIRLOIN	 $99.99
Marinated sirloin, flash-grilled and then roasted. Served with 
horseradish cream sauce  

GARLIC POTATO SALAD	 $32.99
A picnic favorite! Red bliss potatoes, red onion, hard boiled 
eggs and a sweet roasted garlic mayonnaise 

JALAPENO LIME CHICKEN KABOBS	 $89.99
24 skewers of marinated, grilled, white meat chicken with 
sweet onion, peppers and pineapple  

CORN AND BLACK BEAN SALAD	 $32.99
Roasted corn, black beans, red onion, bell pepper, pickled 
jalapeños and fresh cilantro tossed with lime vinaigrette  

SUMMER VEGETABLE STACKS	 $49.99
Grilled eggplant, pepper, and zucchini, layered with fresh 
tomato, smoked mozzarella and basil, drizzled with a sweet 
balsamic syrup  

TUSCAN TORTELLINI	 $45.99
Cheese stuffed tortellini, marinated tomatoes, Kalamata olives, 
and baby arugula tossed in an Italian vinaigrette            

SURF AND TURF	 $99.99
Two pounds of our delicious garlic-marinated grilled sirloin, 
coupled with two pounds of large grilled shrimp and served 
with roasted tomato aioli  

GRILLED VEGETABLE SALAD	 $42.99
A vibrant medley of fresh-grilled summer vegetables: bell 
pepper, eggplant, zucchini and summer squash, tossed in a 
tomato basil vinaigrette

GRILLED CITRUS SALMON	 $99.99
Citrus marinated salmon flash grilled and then roasted and 
served with a fresh peach mango salsa

MANGO SALSA SLAW	 $29.99
Fresh mango, red and napa cabbage, red onion, cilantro, and 
red pepper flakes tossed in a mango lime vinaigrette

TUSCAN CHICKEN	 $79.99
Marinated grilled chicken breast served with roasted 
tomatoes, artichoke hearts, capers, olives, and fresh basil 

LEMON CAPPELLINI	 $32.99
Delicate angel hair pasta prepared al dente and tossed with 
capers, fresh lemon juice, olive oil, basil and ripe tomatoes
 
POACHED SALMON	 $99.99
An artful presentation of salmon, decorated with cucumber 
“scales” and served with cucumber dill yogurt sauce  

GRILLED ASPARAGUS	 $39.99
Tender asparagus gently grilled with a touch of olive oil, sea 
salt and pepper, then garnished with fresh lemon  

Save money with one of our delicious meal packages! Pricing 
is based on set selections only — sorry, no substitutions.

GRILLED SIRLOIN
Marinated sirloin, flash-grilled and then roasted. Served with 
horseradish cream sauce
MIXED GREEN SALAD

A vibrant mix of fresh vegetables with your choice of dressing
GARLIC POTATO SALAD

Red bliss potatoes, red onion, hard-boiled eggs and a sweet 
roasted garlic mayonnaise
CORN BREAD BASKET

Fresh, store-made corn bread served with whipped butter

$145.99 | Serves 10 (save $20.00)

GRILLED CITRUS SALMON
Citrus marinated salmon flash grilled and then roasted and 
served with a fresh peach mango salsa
SWEET PEACH AND PECAN SALAD

Summer peaches, pecans, arugula, and shaved Parmesan 
served with a light olive oil vinaigrette
GRILLED ASPARAGUS

Tender asparagus gently grilled with a touch of olive oil, sea 
salt and pepper, then garnished with fresh lemon  
LOCAL BREAD BASKET

A basked of fresh, locally-baked rolls served with butter on 
the side

$159.99 | Serves 10 (save $20.00)

JALAPENO LIME CHICKEN KABOBS
24 skewers of marinated, grilled, white meat chicken with 
sweet onion, peppers and pineapple
MIXED GREEN SALAD

A vibrant mix of fresh vegetables with your choice of dressing
SWEET POTATO VIDALIA SALAD

Roasted sweet potatoes and Vidalia onions tossed in a sweet 
and savory Vidalia dressing
CORN BREAD BASKET 

Fresh, store-made corn bread served with butter

$125.99 | Serves 10 (save $20.00)

SUMMER FUN!
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SUMMER SIDES

CAPRESE SALAD
Fresh mozzarella, grape tomatoes, and fresh basil delicately 
seasoned and tossed with a roasted tomato vinaigrette 

$39.99 | Serves 10

WATERMELON SALAD
Sweet watermelon mixed with cucumber, imported feta cheese 
and fresh mint. Perfect for any summer get together!

$32.99 | Serves 10

SWEET POTATO AND VIDALIA SALAD 
Roasted sweet potatoes and Vidalia onions tossed in a sweet 
and savory Vidalia dressing

$32.99 | Serves 10

LEMON CAPPELLINI
Delicate angel hair pasta prepared al dente and tossed with 
capers, fresh lemon juice, olive oil, basil and ripe tomatoes

$32.99 | Serves 10

BROWN RICE EDAMAME SALAD
Sweet brown rice steamed with edamame, carrots and scallions, 
lightly seasoned with mirin and black sesame seeds

$24.99 | Serves 10

SUMMER QUINOA SALAD
Light and nutty quinoa with grilled zucchini and select herbs 
and spices

$32.99 | Serves 10

KALE AND MANGO SALAD
Crunchy kale, fresh mango, pepitas, and a light citrus 
vinaigrette                      

$32.99 | Serves 10

WHOLE WHEAT PASTA PRIMAVERA
Whole wheat pasta and fresh summer vegetables with a red 
wine vinaigrette  

$29.99 | Serves 10

ADDITIONAL SALADS AND SIDES
Please see sandwich section

SIGNATURE SALADS

MIXED GREEN SALAD
A vibrant selection of crisp fresh vegetables with your 
choice of blue cheese, creamy Italian or balsamic vinaigrette 
dressing

$19.99 | Small (serves 10–15)	
$32.99 | Large (serves 20–25)
	
CLASSIC CAESAR
Crisp romaine lettuce, garlic butter croutons, imported 
Parmesan cheese, and Caesar dressing on the side

$19.99 | Small (serves 10–15)	
$32.99 | Large (serves 20–25)

SPRING AND SUMMER MESCLUN SALAD
Baby greens, mixed berries, red onion and slivered almonds 
with crumbled goat cheese and a balsamic vinaigrette 

$24.99 | Small (serves 10–15)	
$39.99 | Large (serves 20–25)

SWEET PEACH AND PECAN SALAD
(Available June–September only)
Summer peaches, pecans, arugula, and shaved Parmesan 
served with a light olive oil vinaigrette
*Citrus will be substituted if peaches are not available

$24.99 | Small (serves 10–15)	
$39.99 | Large (serves 20–25)

HEALTHY OPTIONS SALAD
Baby spinach, red onion, carrots, shredded beets, edamame, 
grilled peppers, steamed broccoli and light lemon vinaigrette

$24.99 | Small (serves 10–15)	
$39.99 | Large (serves 20–25)

GREEK SALAD
Crisp greens, grape tomatoes, red onion, Kalamata olives, 
cucumbers, feta cheese and Kalamata feta dressing

$24.99 | Small (serves 10–15)	
$39.99 | Large (serves 20–25)

ADD GRILLED CHICKEN TO ANY SALAD 
+$18.99 | 1.5 lbs, sliced (for small salad)
+$29.99 | 2.5 lbs, sliced (for large salad)

LOCALLY-BAKED ROLL BASKET	
A basket of fresh, locally-baked rolls with butter on the side

$13.99 | Serves 10–12
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GIFT PACKAGESKIKKA SUSHI

Kikka Sushi sets the bar high with an incredible variety of 
Asian-inspired cuisine, the freshest ingredients, and highly-
trained chefs that are constantly improving and expanding 
their products and services. 

GREEN HARVEST PLATTER**‡

32 pieces: avocado roll (8), green veggie roll (8), garden 
vegetable salad roll (8 ), vegetarian dragon roll (8)

$29.99 | Serves 4–6

FORBIDDEN PLATTER
40 pieces, made with organic forbidden sushi rice: chili 
mango roll (8), firecracker roll (8), green garden roll (8), 
orchid roll (8), sunny roll (8)

$49.99 | Serves 4–6

CHERRY BLOSSOM PLATTER**‡
44 pieces: rainbow roll* (8), spicy tuna avocado roll* (8), 
spicy salmon avocado roll* (8), spicy shrimp avocado roll (8), 
assorted nigiri sushi* (12)

$59.99 | Serves 4–6

STARLIT CRUNCH PLATTER**‡
40 pieces: albacore crunch roll (8), cherry blossom crunch 
roll (16), crunchy shrimp tempura roll (8), shrimp tempura 
crunch roll (8)

$59.99 | Serves 4–6

SAVORY HAWAIIAN PLATTER**‡
48 pieces: fiery Hawaiian roll* (8), spicy crab meat California 
roll (8), spicy furikake albacore roll* (8), spicy shrimp 
avocado roll (8), tuna volcano roll* (8), tuna volcano roll with 
masaga* (8)

$69.99 | Serves 4–8

DELUXE DRAGON RAINBOW PLATTER**‡
48 pieces: dragon vegetarian roll (8), Cajun salmon rainbow 
roll* (8), tuna rainbow roll* (8), shrimp rainbow roll (8), 
salmon rainbow roll* (8), seared albacore rainbow roll* (8)

$79.99 | Serves 4–8

*Contains raw fish
**Available with white or brown sushi rice, please specify

REGARDING RAW SEAFOOD 
Please note that some varieties of our products contain 
uncooked seafood. Those populations without adequate 
immune systems such as young children, the elderly, and 
those with liver disease or compromised immunity may have 
an increased risk of becoming ill if exposed to food borne 
illness. Keep all sushi refrigerated or consume without delay.

FLOWERS FOR ANY OCCASION

Need a gift and don’t know what to give? We have the 
perfect solution! Our catering care packages are the 
perfect way to celebrate a new baby, wish a speedy 
recovery, say thank you, or help when you’re not nearby.

Each entrée is hand selected and paired with 
complimentary side dishes. All we will need is the 
recipient’s basic preferences and we will customize a meal 
the whole family will enjoy. Your purchase will then be 
packaged in our reusable insulated bags and made ready 
for pick up or delivery. It’s that simple!

•• Minimum order of $100
•• Free delivery within 3 miles for orders over $100
•• Delivery fee applicable beyond 3 miles

Our expert floral designers are here to help you put the 
perfect finishing touch on your catered event. A floral photo 
brochure is available upon request.

BOUQUETS AND ARRANGEMENTS
$19.99–$29.99 | Small Arrangements
$39.99–$49.99 | Medium Arrangements
$59.99–$99.99 | Large Arrangements
$15.99–$49.99 | Assorted Potted Plants

Please note: Floral prices may vary according to season and 
availability

Be sure to mention if you have ordered a floral arrangement 
with your catering order—this will ensure that your order is 
complete upon delivery or pick up.


