
Breakfast Pastries $3.99 per person*
Croissants, Danish, pastries, scones, and muffins
served with sweet cream butter, and preserves.

Bagel Platter $2.49 per person*
Fresh bagels with cream cheese, preserves, and
sweet butter.

Fresh Fruit Platters
A selection of ripe fresh fruit and berries, sliced
or cubed. Locally grown fruit used when available.

Small $29.99

Medium $49.99

Large $59.99

Quiche $7.99 to $10.99 per quiche
Ask us about our current selection!

Box o’ Joe $14.99 per box
Twelve cups worth of our own Allegro coffee…
freshly brewed and ready to go!

Sandwiches & Wraps
We offer a wide selection of sandwiches and
wraps–both classic and specialty.
$7.49 per sandwich
$5.99 per wrap (vegetarian)
$6.99 per wrap (meat or poultry)

Sandwich Builder $8.99 per person*
Everything you need to create your own sandwich…
oven-roasted turkey, baked Virginia ham, roast beef,
tuna salad, chicken salad, cheddar and provolone,
including bread, lettuce, tomato, sliced onion,
cucumbers, mustard, and mayo.
Ask us about additional selections, available for
a supplemental charge.

Smoked Ribs $7.99 per pound
We smoke our ribs in-house with locally made
‘Cue Culture BBQ sauce…with fresh corn bread
on the side.

Pulled Pork or Chicken Trio $7.99 per pound
Great for cook-outs and sandwiches, our in-house
smoked chicken, three delicious ways…
Apricot Habañero Rum, North Carolina-style,
and Sweet Texas-style.

Salads $7.99 per pound
Any of the salads we offer on our salad bars can
be arranged on a platter for your convenience.
Selections change seasonally.

Our Specialties
We are happy to create platters especially for you
from items in our chef’s case. Please inquire, as
our selection changes frequently and pricing varies.

W H O LE FO O D S M A R K ET
P A R T Y P L A T T E R S

B R E A K F A S T L U N C H

Brownies and Bars $3.29 per person*
Superb brownies and tempting bars from our
bakery–flavors include fudge, cappuccino,
peppermint, and cream cheese.

Assortment of Cookies $3.29 per person*
An assortment of freshly baked mini cookies.

Sweets $3.99 per person*
An assortment of freshly baked bars, brownies,
biscotti, rugalach and cookies.

D E S S E R T S

* Minimum order 10 people

Open Daily, 8 am - 10 pm
Exit 7, I-295

wholefoodsmarket.com

TO PLACE AN ORDER, CALL 207-774-7711

Whole Foods Market
2 Somerset Street

Portland, Maine 04101



Crudités
A selection of fresh cut vegetables with ranch dip.

Small $24.99

Medium $39.99

Large $49.99

Traditional Antipasti
From our charcuterie... all natural Genoa salami,
Prosciutto di Parma, soppressata, pepperoni,
provolone, olives, marinated artichokes, and
crunchy crostini.
$79.99

Vegetarian Antipasti
Grilled vegetables, marinated artichokes, olives,
Provolone, mozzarella, and crunchy crostini.
$69.99

Meze Platter
Hummus, baba ghanoush, tabbouleh, artichoke dip,
falafel, olives, cucumbers, dolmas, feta, and pita
triangles.
$69.99

Tortilla Platter
Our own flour tortilla chips with guacamole,
salsa fresca, and roasted chipotle salsa.
$29.99

A P P E T I Z E R S

Jonah Crab Claw
and Jumbo Shrimp Platter
With cocktail sauce and garnished with lemons.
Serves 8 to 12 $89.99

Jumbo Shrimp Platter
With cocktail sauce and garnished with lemons.
Serves 12 $99.99

Shellfish Platter
King crab legs, cracked, Jonah crab claws, jumbo
shrimp, cocktail sauce, and garnished with lemons.
Serves 16 to 20 $149.99

S E A F O O D P L A T T E R S

Cheese platters are our specialty!
Please allow one of our cheese specialists to help you
create a custom cheese platter to suit your taste and
occasion. We are pleased to recommend wine or beer
pairings, upon request.

Party Pleaser
Liven up any gathering with our most popular
snacking cheeses: Parrano Gouda, Cotswold Cheddar,
and a fine quality sharp Cheddar. Your platter includes
our popular Adriatic Fig Spread and fresh fruit garnish.
Small $49.99
Large $69.99

Brie with Dried Cranberries, Adriatic Fig
Spread and Spanish Marcona Almonds
A creamy wheel of Brie and Mediterranean
condiments create an attractive centerpiece for your
buffet table. Choose form our current selection of brie.
Priced accordingly.

C H E E S E P L A T T E R S

Ordering Guidelines
• 48 hours notice is recommended for all orders.
• Same day orders available on a limited basis.
• Call for seasonal specialties and consultations.
• Menu and prices are subject to change.
• Prices do not include tax.
• Paper goods are supplied for an additional charge.

Catering 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.
If you cancel the same day, there will be a
minimum 25% cancellation fee
(depending on the time and volume
of your order).

TO PLACE AN ORDER, CALL 207-774-7711
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