Catering Menu
Breakfast

Muffin Tray

Breakfast Tacos
Serves 3. Available by the half dozen—choose flour
or corn tortillas

A tray filled with assorted muffins, including blueberry,
banana nut, and bran. Garnished with fresh strawberries
and blackberries.

Choose from the following tacos served with
our signature Brodie and Dragon Salsas:

Bagel Tray

•

Egg, Potato & Cheese

Small serves 16 | Medium serves 24 | Large serves 40

•

Bacon, Egg & Cheese

•

Turkey Sausage, Egg & Cheese

•

Migas

•

Tofu Scramble, Potato & Black Bean

•

Black Bean and Grilled Vegetable

V

V
V

V

Lunch

Serves 6. Available by the half dozen

Choose from the following sandwiches:
•

Bacon, Egg & Cheese on English Muffin

•

Ham, Swiss & Egg on Croissant

•

Bacon & Egg on Cheddar Chive Biscuit

•

Turkey Sausage, Cheese & Egg on
Cheddar Chive Biscuit

•

California (egg with bacon, avocado & tomato
on English muffin)

Caprese

V (fresh mozarella, spinach, basil &
sliced tomato with pesto and ciabatta bread)

Quiche

•
•

Florentine

V

V

(spinach and cheddar)

Traditional Lorraine (Swiss cheese, bacon and onions)

Fruit Bowl

V

Small serves 15 | Medium serves 30 | Large serves 60

Add sweet, seasonal flavor with a mix of fresh fruit.
We choose the ripest fruit at its seasonal peak and
cut it fresh!

Sweet Pastry Tray

V

A tray filled with assorted danishes, including apple,
blueberry, cherry, and plain croissants. Garnished with
fresh strawberries and blackberries.

V Vegan

Small serves 12 | Medium serves 24 | Large serves 48

Each guests builds their own sandwich from assorted
deli meats, cheeses, breads and condiments: oven
roasted turkey breast, roast beef, Black Forest ham,
Genoa salami, cheddar, Colby-Jack, baby Swiss,
provolone, pickle slices, lettuce, tomato, red onion,
mayo, mustard and 365 Everyday Value® breads
(sliced white bread, sliced honey-wheat bread, rolls).

Garden Salad
Small serves 12 | Medium serves 20 | Large serves 35

Kale Caesar
Small serves 8 | Medium serves 12 | Large serves 28

Sized for sharing! Just like the beloved classic, but made
with fresh kale. Topped with parmesan, hard boiled
eggs, freshly made croutons, and with
Caesar dressing on the side.

Pecan Feta Salad

V

Small serves 8 | Medium serves 15 | Large serves 30

Small serves 10 | Medium serves 12 | Large serves 20

V Vegetarian

Deli Tray

Sized for sharing, this fresh and bright salad includes
fresh field greens mix, carrots, grape tomatoes, red
onion, cucumber and Kalamata olives with balsamic
vinaigrette V and ranch dressing V on the side.

Serves 6

Choose from:
•
Broccoli Cheese

V

A tray filled with an assortment of bagels, including
whole wheat, plain, everything and cinnamon raisin;
garnished with berries; cream cheese and butter pats
on the side.

Breakfast Sandwiches

•

V

Small serves 16 | Medium serves 30 | Large serves 60

Sized for sharing, this satisfying, sweet-and-savory salad
includes fresh field greens mix tossed with
Kalamata olives, maple-glazed pecans, feta cheese
and a balsamic vinaigrette on the side.

Reserve online at shop.wfm.com or call 1-844-936-2428
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Smoked Mozzarella Pasta Salad

V

Small serves 16 | Medium serves 32 | Large serves 64

Sized for sharing, this satisfying salad is made
with penne pasta, smoked mozzarella, parmesan,
fresh spinach leaves, roasted red bell peppers, fresh
parsley and a creamy dressing with a touch of cayenne.

Broccoli Crunch
Small serves 16 | Medium serves 30 | Large serves 60

One of our best-selling salads sized for sharing!
Crunchy fresh broccoli florets are tossed with red
onions, raisins, cashews and bacon with a tangy-sweet
apple cider dressing.

Picnic Potato Salad

Small serves 16 | Medium serves 32 | Large serves 64

Sized for sharing! Whether you serve it indoors or out,
this creamy picnic classic satisfies with a blend of red
potatoes, hard boiled eggs, green onions, parsley,
mayonnaise, mustard and sour cream.

Sized for sharing, this fresh salad is a bestseller!
Includes a mix of curly kale, crunchy almonds,
dried cranberries, dried apples, and a tangy
citrus vinaigrette.

Individual Boxed Lunch
•

Chicken Pesto (chicken breast, provolone, roasted

•

Eggplant

•

Hummus Falafel

•

Roast Beef (roast beef with goat cheese, roasted tomato,

tomatoes, artichoke hearts, arugula and pesto)

V (green garbanzo falafel patties,
hummus, tomato, cucumber, kale and roasted bell pepper)

Half pan serves 20 | Full pan serves 40

Tortilla casserole Texas-style with layers of corn tortillas,
seasoned chicken, green chiles, cheddar cheese,
Monterey Jack, sour cream and a tangy tomatillo sauce.

Half pan serves 12 | Full pan serves 24

A homestyle favorite made with seasoned ground
turkey , celery, yellow onions, red onions,
carrots, spinach and breadcrumbs.

Savory Mushroom Soy Nuggets V
Even meat lovers will enjoy this satisfying vegan
main dish: soy “meat” alternative cooked with fresh
mushrooms and sage in a savory vegan
mushroom gravy.

Dill Dijon Hoki
Hoki white fish seasoned and breaded with crisp panko
breadcrumbs, dill, parmesan cheese, Dijon
mustard,olive oil, and white wine, then baked for
perfectly tender, flaky texture.

Sides

caramelized onions, arugula and roasted garlic aioli)

Macaroni and Cheese

Turkey (sliced turkey, brie, fig spread, Roman blend—

Half pan serves 18 | Full pan serves 52

Chicken Salad (chicken salad, bacon, tomatoes and
fresh field greens)

Ham & Swiss (ham, Swiss cheese, spinach and
Dijon mustard)

•

King Ranch

V (eggplant, fresh mozzarella,
roasted tomatoes, arugula and roasted garlic aioli)

kale, radicchio, fennel, and cabbage—and pickled onions)

•

Our tender air-chilled chicken breast is seasoned with
a rosemary-garlic marinade and grilled to perfection.

Half pan serves 16 | Full pan serves 32

Comes with Picnic Potato Salad and Sweet Summer Kale
Salad / choice of spinach wrap or baguette:

•

Half pan serves 12 | Full pan serves 24

Half pan serves 15 | Full pan serves 40

V

Small serves 12 | Medium serves 24 | Large serves 48

•

Rosemary Grilled Chicken Breast

Classic Turkey Meatloaf

V

Sweet Summer Kale

Entrées

Tuna Avocado (tuna salad, tomato, avocado and
fresh field greens)

V

The ultimate, creamy, comfort-food favorite.
Pasta baked with a creamy cheddar Alfredo sauce
and a blend of cheeses.

Fettucini with Roasted Tomatoes

V

Small serves 10 | Medium serves 20 | Large serves 44

Tender fettuccine noodles tossed with roasted
tomatoes, roasted bell peppers, parmesan and
olive oil.

Yukon Gold Mashed Potatoes

V

Half pan serves 18 | Full pan serves 42

The ultimate homestyle side dish. Yukon gold potatoes
simply seasoned and mashed with milk and butter
until creamy.

V Vegetarian

V Vegan

Reserve online at shop.wfm.com or call 1-844-936-2428
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Tri-Color Potatoes with Roasted Garlic

V

Half pan serves 14 | Full pan serves 42

A colorful mix of potatoes roasted with garlic.

Cilantro Lime Rice

V

A simple side of Basmati rice accented with bright
flavors of cilantro and lime.

Pinto Beans with Pico de Gallo
& Queso Fresco V

V

A classic Mexican-style side dish: seasoned pinto
beans topped with pico de gallo and queso fresco.
V

Half pan serves 20 | Full pan serves 52

Fresh asparagus drizzled with lemon juice, seasoned
with salt and pepper, then grilled until tender.
V

Half pan serves 10 | Full pan serves 30

Fresh broccoli florets steamed until tender on the
inside and charred on the outside, then tossed with
roasted garlic and red chili flakes. Served with
fresh lemons.

Roasted Brussels Sprouts

V

Choice Cheeses

V

Delight guests with a tray of tempting cheeses,
including Metropolitan Brie, Seaside Cheddar, red wax
gouda, 365 Everyday Value® Herb Goat Cheese, and
Salemville Blue Cheese; served with marcona almonds,
fig spread, dried fruits, 365 Everyday Value® Flatbreads
and Whole Foods Market™ Crostini.

Fruit Tray

V

Small serves 12 | Medium serves 26 | Large serves 52

Brighten your party spread with a fresh, colorful mix of
melons, grapes, strawberries, pineapple and kiwi.

Vegetable Tray

V

Small serves 10 | Medium serves 22 | Large serves 44

Add crunch and color with a festive mix of fresh
veggies, including carrots, celery, broccoli, cauliflower
and grape tomatoes.

Grilled Vegetable Platter

Half pan serves 16 | Full pan serves 38

Brussels sprouts, simply roasted with fresh garlic,
olive oil, lemon juice, salt and pepper.

Green Beans with Roasted Shallots

V

Half pan serves 12 | Full pan serves 36

Freshly steamed green beans tossed with roasted
shallots and herbs.

Lemon Roasted Carrots

Impress with an assortment of tempting cheeses,
including cheddar, provolone, Colby-Jack, and
baby Swiss served with dried fruit.

Small serves 10 | Medium serves 20 | Large serves 40

Half pan serves 18 | Full pan serves 54

Charred Broccoli

Cheese and Dried Fruit Platter

Small serves 10 | Medium serves 20 | Large serves 40

Half pan serves 12 | Full pan serves 36

Grilled Asparagus

Platters

V

Small serves 10 | Medium serves 18 | Large serves 36

A platter piled high with fresh veggies seasoned
with garlic and thyme, and grilled to perfection.
This colorful mix includes portobello mushrooms,
asparagus, rainbow carrots, fennel, and
Brussels sprouts.

Mediterranean Feast

V

Small serves 12 | Medium serves 24 | Large serves 48

V

Half pan serves 18 | Full pan serves 48

Fresh carrots seasoned and roasted with parsley,
lemon juice, olive oil, salt and pepper.

Balsamic Roasted Mushrooms

V

This assortment includes a flavorful array of
Mediterranean classics: hummus, pita bread,
Whole Foods Market™ Flatbreads, dolmas,
marinated feta, citrus-marinated olives, marinated artichoke hearts, and roasted bell peppers.

Half pan serves 16 | Full pan serves 42

Charcuterie Platter

Whole cremini mushrooms roasted until juicy and
tender with fresh rosemary and balsamic vinaigrette.

Small serves 10 | Medium serves 20 | Large serves 36

V Vegetarian

V Vegan

A classic Italian-style mix of meats, including dry
apulia, Genoa salami, hot soppressata, and prosciutto;
cornichons and Dijon mustard; La Panzanella and
Whole Foods Market™ Flatbreads.

Reserve online at shop.wfm.com or call 1-844-936-2428
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Parmesan Artichoke Dip

Southwest Egg Rolls

V

V

Serves 16

Small serves 15 | Medium serves 30 | Large serves 60

Serve up a creamy, crowd-pleasing classic. Our cheesy,
savory artichoke dip comes with 365 Everyday Value®
Flatbreads and Whole Foods Market™ Crostini.

Crispy fried eggrolls filled with a blend of spinach,
pinto beans, corn, pepper-jack cheese and jalapeños.
Served with our signature Brodie Salsa on the side.

Mixed Olives

Vegetable Egg Rolls

V

V

Small serves 12 | Medium serves 24 | Large serves 48

Small serves 15 | Medium serves 30 | Large serves 60

Round out your spread with a mix of briny, sweet and
spicy little bites: chile Greek olives, Kalamata olives,
Castelvetrano green olives, peppadew peppers, and
Whole Foods Market™ exclusive savory-sweet dolce
olives (flavored with nuts, dried fruits, hot peppers
and honey).

Crispy fried eggrolls filled with a blend of cabbage,
carrots, tofu and kale. Served with sweet and sour sauce
on the side.

Pimento Cheese

Savory patties made with a blend of breadcrumbs, fresh
kale, parmesan and egg, served with tomato chutney on
the side.

V

Small serves 15

A cheesy, satisfying party favorite made
with real cheese and pimiento peppers;
served with 365 Everyday Value® and
Whole Foods Market™ Crostini.

Shrimp Cocktail Tray
Small serves 12 | Medium serves 24 | Large serves 48

The classic seafood appetizer! Perfectly steamed
shrimp, served alongside cocktail sauce and
lemon wedges.

Cold Smoked Salmon Tray
Small serves 10 | Medium serves 20 | Large serves 40

Serve up a platter of cold smoked salmon with all the
fixin’s: hard-boiled eggs, red onions, capers, dill sour
cream, whipped cream cheese, lemon wedges, and
La Panzanella and Whole Foods Market™ Flatbreads.

Hot Smoked Atlantic Salmon Tray
Small serves 10 | Medium serves 20 | Large serves 40

Serve up a platter with our smoked-in-house Atlantic
salmon and all the fixin’s: hard-boiled eggs, red
onions, capers, dill sour cream, whipped cream
cheese, lemon wedges, and La Panzanella and
Whole Foods Market™ Flatbreads.

Classic Deviled Eggs

Kale Cakes

V

Small serves 14 | Medium serves 28 | Large serves 56

Dessert
Brownie Tray

V

Small serves 12 | Medium serves 24 | Large serves 48

Everybody loves brownies! Serve a tray piled high with
a mix of plain, walnut, and cream cheese brownies.
Our baked goods are made without artificial, colors,
flavors, sweeteners and hydrogenated fats.

Cookie Tray

V

Small serves 14 | Medium serves 28 | Large serves 56

Just like mom used to make! Our cookie recipes are
made with cage-free eggs, real butter and no artificial
flavors. This assortment includes chocolate chip,
oatmeal raisin and snickerdoodle.

Berry Chantilly

V

8 inch serves 12 | ⅛ sheet serves 32

This delicate cake has alternating layers of vanilla cake
soaked in raspberry syrup, and fresh mixed berries with
Chantilly cream, all topped with a creamy icing made
from Chantilly cream, mascarpone and a hint
of almond extract.

V

Serves 3

A finger food favorite made with cage-free eggs,
sprinkled with paprika.

Loaded Deviled Eggs

Chocolate Eruption

V

8 inch serves 12 | ⅛ sheet serves 32

This rich, dreamy dessert has layers of moist
chocolate cake and Belgian chocolate mousse,
topped with chocolate shavings.

Serves 3

A finger food favorite made with cage-free eggs,
sprinkled with bacon, green onions, grated cheddar
and jalapeños.

V Vegetarian

V Vegan

Reserve online at shop.wfm.com or call 1-844-936-2428
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Drinks
Coffee Service for 10
Freshly brewed coffee, served with half and half,
non-dairy soy creamer, sugar and stevia packets.

Tea Service for 10
Includes an assortment of tea bags (black, green,
peppermint and Earl Grey), hot water, half and half,
non-dairy soy creamer, honey, sugar packets, stevia
packets, and lemon wedges.

Prices do not include tax. For additional catering needs, please contact your
local store for further assistance. Products featured in our catering menu are
made in facilities that process nuts, dairy, fish, shellfish, soy and gluten. This
menu is available in Texas, Louisiana, Oklahoma and Arkansas stores only.
Menu items are subject to availability.
Prices and availability are subject to change at any time, without notice.
Please allow at least 48-hour notice for all catering orders. All order
cancellations require at least 48-hour notice. We reserve the right to
correct printing errors. Items may vary by location.
©2018 Whole Foods Market, IP, L.P.
For nutritional information, visit shop.wfm.com.

V Vegetarian

V Vegan

Reserve online at shop.wfm.com or call 1-844-936-2428
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V Vegetarian

V Vegan

Reserve online at shop.wfm.com or call 1-844-936-2428
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