
P A R T Y  P L A T T E R S  &  H O R S  D ’  O E U V R E S  

Catering @ Whole Foods Market - Chapel Hill

CLASSIC CHEESE PLATTER

Chef’s selection of all natural cheeses

               Small                        Medium                        Large 
$29.99 SERVES 10 SERVES 20 SERVES 30

CRUDITE PLATTER

Fresh cut seasonal vegetables with your choice of dipping sauce.

                                   Medium                Large 
SERVES 20 SERVES 30

FIESTA FRUIT AND DIP

Sliced, seasonal fruit with yogurt dipping sauce.

            Small                            Medium                      Large 
SERVES 10 SERVES 20 SERVES 30

GRILLED VEGETABLE PLATTER

Marinated vegetables, grilled to perfection and served with

balsamic dressing.

              Small                         Medium                        Large 
SERVES 10 SERVES 20 SERVES 30

VEGETABLE ANTIPASTO PLATTER

Includes marinated mushrooms, artichokes, grilled eggplant, roasted 

red peppers, roasted onions, garlic and fresh mozzarella.
Served with sliced crusty bread.

                               Medium                        Large 
SERVES 20 SERVES 30

TRADITIONAL ANTIPASTO PLATTER 
Includes all-natural salami, sopressata, proscuitto,  provolone,  

marinated fresh mozzarella, grilled vegetables, marinated artichokes 
and olives. Served with sliced crusty bread.

                               Medium                       Large 
$89.99 SERVES 20 SERVES 30

ASSORTED HORS D’ OEUVRES

Spanakopita, spring rolls, and assorted mini quiche.

              Small                         Medium                        Large 
$29.99 SERVES 10 SERVES 20 SERVES 30

SIMPLY SATAY

Marinated and grilled chicken, beef or shrimp 
with choice of dipping sauce.

SOUTHERN SPICY CHICKEN TENDERS

Marinated and breaded boneless chicken breast, fried golden brown 

with choice of dipping sauce.

              Small                         Medium                        Large 
$39.99 SERVES 10 SERVES 20 SERVES 30

WING PLATTER 
A selection of our famous wings with two selections of dipping sauces.

              Small                         Medium                       Large 
SERVES 10 SERVES 20 SERVES 30

MEZZE PLATTER 
A Mediterranean medley that may include tabouli, hummus, 

leaves, and toasted pita chips.

                                                     Large 
SERVES 30 

P A R T Y  P L A T T E R S  &  H O R S  D ’  O E U V R E S  

Chicken

SERVES 10

SERVES 20

SERVES 30

Beef

SERVES 10

SERVES 20

SERVES 30

Shrimp

SERVES 10

SERVES 20

SERVES 30

THE BIG DIPPER
Three of our delicious dips served with your choice of chips

and/or bread.

                                           $39.99 SERVES 20

BRUSCHETTA 
Each platter comes with sliced, toasted baguette and assorted toppings 

including: tomato, fresh mozzarella and basil, grilled portabella and 
goat cheese, or roasted eggplant and olive tapenade.

SERVES 10 SERVES 20

PETITE CRAB CAKES 
Prepared with our special seasoning, cooked to perfection, and served 

with dipping sauce. Minimum 2 dozen

 PER DOZEN

JUMBO SHRIMP COCKTAIL

Served with our zesty cocktail sauce and lemon garnish.

             Small                          Medium                        Large 
SERVES 10 SERVES 20 SERVES 30

MINI BISCUIT PLATTER
An assortment of biscuits topped with pimiento cheese,
smoked turkey and pesto, or honey mustard and ham.

A Chapel Hill exclusive item.

            Small                            Medium                        Large 
$29.99 SERVES 10 SERVES 20 SERVES 30

SMOKED SALMON PLATTER 
Sliced smoked salmon, artfully displayed with traditional accompani-
ments including capers, red onions, hard boiled egg, and savory dill 

spread. Served with crostini.
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AFTERNOON TEA SANDWICHES
Choose from a selection of these tasty classics, served on white or 

wheat bread.

              Small                         Medium                       Large 
SERVES 10 SERVES 20 SERVES 30

WRAPSODY PLATTER
A delicious combination of assorted wraps, cut into pinwheels and 

arranged in a tempting display

              Small                         Medium                       Large 
$29.99 SERVES 10 SERVES 20 SERVES 30



E N T R E E S

Catering @ Whole Foods Market - Chapel Hill

S A N D W I C H E S  A N D  S U C H  

CLASSIC SANDWICH TRAY
Your choice of the following sandwiches on fresh baked bread:

$6.99 per person ,10 PERSON MINIMUM

SIGNATURE SANDWICH TRAY
Your choice of the following sandwiches on fresh baked bread:

Roast Beef and Blue Cheese

Grilled Chicken with Bacon and Swiss

Grilled Portabella and Goat Cheese

$8.99 per person ,10 PERSON MINIMUM

S A N D W I C H E S  A N D  S U C H  

CHAPEL HILL SANDWICHES & WRAPS
Your choice of the following sandwiches on fresh baked bread

or tortilla wrap:

Vegetarian Santa Fe Sandwich

Chicken Artichoke Sandwich

$6.99 per person ,10 PERSON MINIMUM

THE DELI BUILDER

$8.99 per person ,10 PERSON MINIMUM

Partner the above sandwich trays with chef’s choice potato, pasta,
or fruit salad and a fresh baked cookie for $3.49

BAG LUNCH

$10.99 per person

BEEF TENDERLOIN 

Whole Tenderloin only.
$199.99 SERVES  10

LONDON BROIL 

French bread.
$89.99 SERVES 10 

GRILLED SALMON

$99.99 SERVES 10

POACHED SIDE OF SALMON

$99.99 SERVES 10

KING RANCH CASSEROLE 

salsa & southwestern spices.
$49.99 HALF PAN, SERVES 8-10    |   $89.99 FULL PAN, SERVES 16-20

LASAGNA DINNER

$54.99 SERVES 8-10 

 

SPINACH GORGONZOLA SALAD

             Small                        Medium                            Large 
$19.99 SERVES 6 to 8 SERVES 12 to 15 

CLASSIC CAESAR SALAD

croutons & caesar dressing.
             Small                        Medium                            Large 
$16.99 SERVES 6 to 8 SERVES 12 to 15 

 S A L A D S  &  S I D E S

FIELD GREENS SALAD

              Small                       Medium                          Large 
$19.99 SERVES 6 to 8 SERVES 12 to 15 

GREEK SALAD

Classi ination of ro aine hearts with cucu rs  to atoes  

artichokes oli  and feta cheese with Mediterranean aigrette.

              Small                       Medium                          Large 
$19.99 SERVES 6 to 8 SERVES 12 to 15 

 S A L A D S  &  S I D E S

HILDA’S POTATO SALAD

$4.99 LB

SMOKED MOZZARELLA PASTA SALAD
Penne  rella ch fresh spinach and

red peppers in a rich dressing.

$8.99 LB

BISTRO PASTA SALAD
Bowtie pasta tossed with fresh egetables  feta ch nd oli .

$7.99 LB

TARRAGON CHICKEN SALAD
Chunks of all-white eat chicken with fresh tarragon and walnuts.

$9.99 LB

TABOULI
raditional greek salad with bulgar wheat esh parsle and to atoes.

$5.99 LB

GRILLED VEGETABLE SALAD
An  of seasonal  tossed in a balsa ic dressing

and grilled to perfection.

$6.99 LB

GRILLED GREEN BEAN SALAD
Grilled green bean  and red onion in a light

balsa c inaigrette.

$7.99 LB

ASPARAGUS WITH SHIITAKE DRESSING
Asparagus and shiitake shr n a spic  dressing.

$7.99 LB

JAVANESE TOFU
Baked tofu in a sweet peanut sauce with fresh bell peppers.

$5.99 LB



Catering @ Whole Foods Market - Chapel Hill

R I S E  A N D  S H I N E  

FIESTA FRUIT & DIP PLATTER

Sliced seasonal fruit tray with yogurt dipping sauce.

SERVES 10

SERVES 30

QUICHE

Ask about our current selections.

ASSORTED DANISH & PASTRY TRAY

per person ,10 PERSON MINIMUM

ASSORTED BAGEL PLATTER

Includes sliced bagels and cream cheese.

PER PERSON ,10 PERSON MINIMUM

ALLEGRO JOE TO GO

sugar, cups, and stirrers.

SERVES 10

 

S W E E T S  &  T R E A T S

A two-bite indulgence that may include cupcakes, brownies, 

macaroons, and pecan tartlets. 

SERVES 10

SERVES 30

COOKIE TRAY

A freshly baked assortment of our most popular cookies.

SERVES 10

SERVES 30

MINI COOKIES

A freshly baked assortment of bite sized cookies .

SERVES 10

SERVES 30

ASSORTED DESSERT BARS

SERVES 10

SERVES 30

Choosing Whole Foods Market Catering says
you care about taste, about quality and about 
health. All-natural deli meats and cheeses, 
specialty spreads and fresh baked breads 
make our sandwiches outstanding while 

gourmet salads and sides are made fresh 
daily in our kitchens. And don’t forget the 
fresh breads and desserts that come from 

our very own bakeries.

Our chefs make your luncheons or buffets 
simple and impressive. And if you are looking 

for something more, our catering team will 
help you create an elegant boardroom dinner, 
an exceptional office party or festive gathering 

that shows you care, naturally.

ORDERING INFORMATION
To ensure availability of your preferred menu, 48 hours 

notice is requested for all catering orders. For custom 

menus and seasonal specialties, please contact your store’s 

Prepared Foods Team or Catering Director. Prices listed are 

subject to change and do not include sales tax.

METHOD OF PAYMENT
Full payment is due at the time of order pick up or 

delivery. A deposit may be required for orders over $250. 

We accept cash, check with valid drivers license and

major credit cards.

CANCELLATION POLICY
Due to the time involved in the preparation of catering 

orders, we ask that you give us 24 hours notice if you need 

to cancel your order. Same day cancellations will incur a 

25% cancellation charge if production has begun for your 

order. All large orders will forfeit the deposit if canceled less 

than 24 hours prior to pick up.  


