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Focaccia Market & Bakery established in 1993 
has been serving the San Francisco Bay Area 
with an uncompromising dedication to the 
freshest and highest quality ingredients, while 
offering great value and unmatched service.  

Focaccia Market & Bakery is a family-owned business that began 
with our Sacramento Street store and has expanded to additional 
stores in the Bay Area.  From the beginning, our mission has been 
to create and offer the best food experience in the city.   We strive 
for a dedication to excellence, superior customer service, and a 
delicious and economical menu.  

Focaccia Market and Bakery offers an extensive menu serving 
breakfast favorites, lunches from burgers to delectable gourmet 
sandwiches, a wide array of unique salads, and freshly made hot 
food entrées. We bake our own breads daily, as well as pastries 
and desserts to please every palate. We guarantee that no 
artificial preservatives or substitutes are used in our products.  
We support local growers and producers that share our vision of 
quality products which are sustainably grown and produced.

Focaccia Market & Bakery offers catering and event services for 
all occasions.  Our unique team of event planners, florists, chefs, 
and restaurant service professionals come together to bring you 
a spectacular and flawless event.  Our services are available for 
all business and social events and functions.  Everything from 
corporate events and holiday parties to weddings, and 
everything in between.  Our services include food, rentals, tents, 
valet parking, entertainment, gifts, bar equipment, lighting, music, 
linens, service staff, décor, and more!  

Whether you need a sandwich platter for 12 or a party for 500, 
Focaccia will help you create an exceptional event.  We hope 
you enjoy our food as much as we enjoy preparing it!  Taste the 
difference and come share a meal with us today!

SERVICES  

CATERING . . . . . . . . . . . . . . . . . . . . . . . .  www.focacciacatering.com

EVENT SERVICES ................................  atevents@earthlink.net

FLORIST . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  www.SFflorist.com

LOCATIONS  

119 Sacramento Street, San Francisco

455 Market Street, San Francisco

China Basin Building, 185 Berry Street, San Francisco
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ORDERING GUIDELINES

ORDERING INFORMATION

Visit our website www.focacciacatering.com

Call 415-397-2900 between 8 a.m. and 5 p.m:  
Monday - Friday

To assure availability of your preferred selections, please call at 
least 24 hours in advance. Most selections, however, are also 
available by shopping at our market - even at the last minute.

DELIVERY

7:00 a.m. to 6:00 p.m. Daily

50.00 minimum order for delivery and delivery fee determined by 
location. Delivery window is 20 minutes before and after your 
requested time. Special arrangements can be made for large 
catered events.

PAYMENT

Pickup orders: Corporate Check, Cash, VISA, MasterCard, 
Discover and American Express.

Deliveries: Corporate Check, Cash, VISA, MasterCard, 
Discover and American Express, or Pre-Approved House 
Accounts.

Ask the catering department about a pre-approved house 
account (net 15 days, invoiced at time of delivery).

CANCELLATION

4-hour notice required to avoid a 50% cancellation fee.

TAX

All food, beverages, rentals and deliveries taxed at current rate.

ALL ITEMS ARE SUBJECT TO AVAILABILITY.  
PRICES ARE SUBJECT TO CHANGE.
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HOT BREAKFAST COLD BREAKFAST PLATTERS

Egg whites or egg beaters may be substituted upon request.  You 
can count on us for disposable or stainless steel chafing dishes, 
so your breakfast favorites stay fresh and hot.

BREAKFAST SCRAMBLES (Serves 10-12)  ...........  $74.95                  
Served with assorted fresh-baked breads.

 Southwestern                                                                       
 Fresh eggs, scrambled with monterey jack cheese, bell  
 peppers, jalapeños, onions, tortilla strips, and cilantro.   
 Served with charred tomato salsa.

 Roasted Italian Sausage  
 Fresh eggs, scrambled with bell peppers, roasted potatoes, 
 Italian sausage, romano, and provolone cheese.

 Vegetarian  
 Fresh eggs, scrambled with sautéed spinach, julienned  
 vegetables, fresh herbs, and low-fat cheddar cheese.    
 Served with charred tomato salsa.

SCRAMBLED EGG SPECIALS (Serves 10-12)  .....  $84.95         
Served with skillet fried potatoes and assorted fresh-baked 
breads.  Choice of one of the following:  applewood bacon,  
pork or turkey sausage, or ham.

 Focaccia Special  
 Soft scrambled eggs, chives, and imported gruyere cheese.

 Vegetarian  
 Fresh scrambled eggs, mushrooms, chives, spinach,   
 and smoked gouda.

 Plain  
 Soft scrambled eggs, seasoned with salt and pepper.

BREAKFAST BURRITOS  ........................................  $7.95 pp                                       
(8 person minimum)

 Vegetarian  
 Scrambled eggs, bell peppers, onions, potatoes, charred  
 tomato salsa wrapped in a warm flour tortilla.

 Bacon and Egg  
 Scrambled eggs, cheddar cheese, potatoes, diced  
 bacon wrapped in a warm flour tortilla.

 Sausage and Egg  
 Scrambled eggs, cheddar cheese, potatoes, chorizo  
 sausage wrapped in a warm flour tortilla.

HOT CROISSANT SANDWICHES  ...................  $7.95 pp                       
(8 person minimum) Substitution of other fresh-baked  
breads available upon request.

 Vegetarian  
 Scrambled eggs, mushrooms, spinach, chives,  
 and smoked gouda.

 Western  
 Scrambled eggs, black forest ham, onions,  
 and cheddar cheese.

 Focaccia Special  
 Scrambled eggs, chorizo sausage, cheddar cheese,  
 and charred tomato salsa.

A complete selection of cold breakfast items to help you start 
your day.

CONTINENTAL BREAKFAST .............................  $8.95 pp 
(6 person minimum)                                             
Choice of:  Assorted bagels, muffins, croissants, scones, or 
pastries.  Served with sweet butter, cream cheese, and preserves. 
Includes fruit salad and freshly squeezed orange juice.

HEART HEALTHY PLATTER  ..............................  $4.45 pp 
(6 person minimum)                                             
Variety of yogurts served with granola topping and  
seasonal berries.

ASSORTED BAGELS  
Served with sweet butter, cream cheese, and preserves.

 SMALL (serves 8)  .......................................................  $24.95                                                       
 LARGE (serves 12)  ....................................................  $34.95

ASSORTED PASTRIES  
Muffins, danish, croissants, and scones. Served with sweet butter,  
cream cheese, and preserves.

 SMALL (serves 8)  .......................................................  $24.95         
 LARGE (serves 12)  ....................................................  $34.95

SLICED FRESH FRUIT PLATTER  
Melons, pineapple, mango, kiwi, grapes, and mixed berries.

 SMALL (serves 10-12)  ..............................................  $59.95 
       LARGE (serves 16-18)  ..............................................  $89.95

FRUIT SALAD BOWL  
Cut melons, grapes, and seasonal berries.

 SMALL (serves 10–12)  ..............................................  $39.95 
 LARGE (serves 16–18)  .............................................  $59.95

SMOKED SALMON PLATTER  
Lemon wedges, caper berries, sliced bermuda onion, sliced 
tomato, and cucumber. Served with bagels, sweet butter,  
and cream cheese.

 SMALL (serves 10-12)  ..............................................  $89.95 
 LARGE (serves 16-18)  ............................................ $129.95

www.focacciacatering.com          415-397-2900
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BOXED BREAKFASTS

Perfect for the working breakfast, air travel, or quick meeting.            
Each box includes utensils and napkins.

CONTINENTAL BOX  ...............................................  $8.95 pp 
Choice of fresh-baked muffin, pastry or bagel.  Served with  
sweet butter, cream cheese, and preserves.  Includes seasonal 
fruit cup and fresh orange juice.

CEREAL BOX ..................................................................  $9.95 pp                                                         
House-made granola with 2% milk, seasonal berries, orange  
juice, fresh-baked muffin or scone.

BURRITO BOX  ...........................................................  $12.95 pp                                                        
Includes seasonal whole fruit and fresh orange juice.

Choose from:

 Vegetarian       
 Scrambled eggs, bell peppers, onions, potatoes, and  
 charred tomato salsa wrapped in a warm flour tortilla.

 Bacon and Egg      
 Scrambled eggs, cheddar cheese, potatoes, and  
 bacon wrapped in a warm flour tortilla.

 Sausage and Egg      
 Scrambled eggs, cheddar cheese, potatoes, and chorizo  
 sausage wrapped in a warm flour tortilla.

HOT CROISSANT SANDWICH BOX  ..........  $12.95 pp        
Includes seasonal whole fruit and fresh orange juice.  Substitution 
of other fresh-baked breads available upon request.

Choose from:

 Vegetarian       
 Scrambled eggs, mushrooms, spinach, chives,  
 and smoked gouda.

 Western       
 Scrambled eggs, black forest ham, onions,  
 and cheddar cheese.

 Focaccia       
 Scrambled eggs, chorizo sausage, cheddar cheese,  
 and charred tomato salsa.

www.focacciacatering.com          415-397-2900
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SIGNATURE “ENTRÉE” SALADS
(6 person minimum)

Each entree salad served in a large bowl.  Includes fresh-baked 
bread and choice of a cookie or brownie  ......................  $9.95 pp

GRILLED VEGGIE SALAD    
Romaine lettuce, eggplant, yellow bell peppers, corn,  
artichoke hearts, avocado, sun-dried tomatoes, and balsamic 
vinaigrette dressing.  

TURKEY CHOPPED SALAD     
Chopped romaine lettuce, roasted turkey, hard-boiled eggs, 
tomatoes, avocado, red onion, and lime vinaigrette dressing. 

GRILLED CHICKEN SALAD     
Chopped romaine lettuce, grilled chicken, tomatoes, red bell 
peppers, asiago cheese, and balsamic vinaigrette dressing.  

FOCACCIA CHICKEN SALAD   
Spinach leaves, marinated chicken, apples, grapes, walnuts, goat 
cheese, and lime vinaigrette dressing. 

TOSTADA CHICKEN SALAD    
Chopped romaine lettuce, roasted chicken, tortilla strips, black 
beans, avocado, cheddar cheese, and ranch dressing.  

FRIED CHICKEN SALAD    
Romaine lettuce, fried chicken, hard-boiled eggs, tomatoes, sliced 
cucumbers, and ranch dressing.

GRILLED STEAK & PORTOBELLO SALAD  
Romaine lettuce, grilled steak, portobello mushrooms, tomatoes, 
red onion, blue cheese, and balsamic vinaigrette dressing.

CHOPPED ANTIPASTO SALAD   
Romaine lettuce, salami, ham, Swiss cheese, garbanzo beans, 
tomatoes, peperoncini peppers, and balsamic vinaigrette dressing.

SEAFOOD SALAD  ....................................................  $11.95 pp                                                     
Choice of Shrimp or Grilled Salmon

Chopped romaine lettuce, edamame, tomatoes, cucumbers, and 
lime vinaigrette dressing.

www.focacciacatering.com          415-397-2900
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SIGNATURE SIDE SALADS
(6 person minimum)

SIGNATURE SIDE SALADS
(6 person minimum)

Each salad served in a large bowl  .....................................  $4.95 pp 
 

 ADD:

 Grilled Chicken Breast  ..........................................  $2.00 pp 
 Bay Shrimp or Grilled Salmon  ..............................  $3.00 pp

CAESAR SALAD  
Romaine lettuce, house-made croutons, cherry tomatoes, 
parmesan cheese, and caesar dressing.

MIXED GREEN SALAD  
Mixed greens, tomatoes, cucumbers, feta cheese, house-made 
croutons, and balsamic vinaigrette dressing.

SPINACH SALAD  
Spinach leaves, mushrooms, hard-boiled eggs, red bell peppers, 
avocado, and lime vinaigrette dressing.

COBB SALAD  
Mixed greens, bacon, blue cheese, hard-boiled eggs, cherry 
tomatoes, and lime vinaigrette dressing.

ORIENTAL SALAD  
Mixed greens, carrots, bell peppers, tomatoes, almonds, fried 
noodles, and sesame soy dressing.

APPLE & GOAT CHEESE SALAD  
Spinach leaves, dried cranberries, walnuts, goat cheese, apples, 
and raspberry dressing.

GREEK SALAD  
Mixed greens, artichoke hearts, tomatoes, Kalamata olives, 
cucumbers, feta cheese, and lime vinaigrette dressing.

Each salad served in a large bowl  .....................................  $4.95 pp 

CAPRESE SALAD     
Imported mozzarella cheese, cherry tomatoes, fresh basil,  
and pesto dressing.

TOMATO & CUCUMBER SALAD  
Tossed with feta cheese and marinated in a fresh lime juice  
and olive oil vinaigrette dressing.

RATATOUILLE SALAD     
Grilled zucchini, mushrooms, eggplant, squash, tomatoes,  
green onions, and balsamic vinaigrette dressing.

ORZO SALAD      
Orzo pasta, black beans, red peppers, and olive oil.  

PESTO PASTA SALAD     
Penne pasta, Kalamata olives, parmesan cheese, and  
basil pesto sauce. 

MEXICAN PASTA SALAD    
Penne pasta, bell peppers, black beans, corn, cilantro,  
and lime vinaigrette dressing.    

ASIAN PASTA SALAD     
Long noodle pasta, carrots, green onions, almonds, sesame  
seeds, and sesame soy dressing.   

COUNTRY POTATO SALAD    
Cooked red potatoes, fresh chive, chopped celery, fresh black 
pepper, and mayonnaise.     

COLESLAW       
Shredded red and green cabbage, carrots, red onion, and  
tangy mayonnaise-based vinaigrette.

SEASONAL FRUIT SALAD    
Cut melons, grapes, mango and seasonal berries.

www.focacciacatering.com          415-397-2900 www.focacciacatering.com          415-397-2900
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BURGERS
(10 person minimum)

HOT SANDWICHES
(6 person minimum)

BEST BURGERS  ............................................................  $9.95 pp 
½ pound hormone free and naturally fed meats, served in chafing 
dishes. Choose from beef, turkey, chicken, or veggie.

“MAKE YOUR OWN BURGER” . . . . . . . . . . . . . . $13.95 pp                         
Choose from beef, turkey, chicken, or veggie burgers. Served in 
chafing dishes, garnish and condiments on the side. Includes 
fresh-baked cookies or brownies.

 Garnish:  tomato, lettuce, pickles, onions, and cheese.

 Condiments:  mustard, ketchup, mayonnaise,  
 and hot sauce.

 Choose two sides:  chips, potato salad, pesto pasta salad,  
 coleslaw, or mixed green salad.

HOT SANDWICH PLATTER  ................................  $9.95 pp 
Choose any of the three hot sandwiches listed below.  Garnish 
and condiments are served on the side.
 

 ADD:

 Choose two sides:  chips, potato salad, pesto pasta salad,  
 coleslaw, or mixed green salad.

 Fresh-baked cookies or brownies ......................... $4.95 pp

MEDITERRANEAN GRILLED CHICKEN  
Greek feta cheese, Kalamata olives, tomatoes, and pesto sauce  
on rustic bread.

ROASTED CHICKEN     
Roasted red peppers, chipotle mayonnaise on rustic bread.

ROASTED TURKEY     
Swiss cheese, pesto mayonnaise on rustic bread.

ROASTED TURKEY & BACON   
Fontina cheese, avocado, tomatoes, and mayonnaise  
on rustic bread.

AGED ROAST BEEF     
Wild mushrooms, gorgonzola cheese, and horseradish 
mayonnaise on ciabatta bread.    

NEW YORK PASTRAMI    
Swiss cheese, deli mustard on whole wheat focaccia bread.

HERITAGE HAM     
Brie cheese, dijon mustard on herb focaccia bread.  

IMPORTED PROSCIUTTO    
Fontina cheese, roasted red pepper, olive aioli on ciabatta bread.

GRILLED PORTOBELLO MUSHROOM   
Roasted red onion, mozzarella cheese, and spinach with sundried 
tomato paste on ciabatta bread.   

MARINATED EGGPLANT    
Fresh mozzarella cheese, tomatoes, roasted peppers, and 
balsamic vinaigrette on focaccia bread.

www.focacciacatering.com          415-397-2900 www.focacciacatering.com          415-397-2900

COLD SANDWICH PLATTER  .............................  $7.95 pp                                     
An array of hearty sandwiches, cut in half, served on assorted 
fresh-baked breads with cheese, lettuce, tomatoes and condiments.

 Choice of:  turkey, ham, tuna salad, chicken salad,  
 roast beef, pastrami, grilled vegetables, roasted chicken,  
 or fresh mozzarella & basil.    

 ADD:

 Choose two sides:  chips, potato salad, pesto pasta salad,  
 coleslaw, or mixed green salad.

 Fresh-baked cookies or brownies  .......................  $4.95 pp

“MAKE YOUR OWN SANDWICH”  ................  $9.95 pp 
Your selection of meats or vegetables. Includes garnish tray,               
cheese platter, and assorted breads.

 Choice of:  turkey, ham, roasted chicken, roast beef,   
 pastrami, or grilled vegetables.    
 

 ADD:

 Choose two sides:  chips, potato salad, pesto pasta salad,  
 coleslaw, or mixed green salad.

 Fresh-baked cookies or brownies  .......................  $4.95 pp

COLD SANDWICHES
(6 person minimum)
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WRAP IT UP!
(6 person minimum)

A variety of fresh assorted tortilla wraps  ......................  $7.95 pp 

 ADD:

 Choose two sides:  chips, potato salad, pesto pasta salad,  
 coleslaw, or mixed green salad.

 Fresh-baked cookies or brownies.  ......................  $4.95 pp

CHICKEN CAESAR WRAP    
Chicken strips, romaine lettuce, parmesan cheese, and caesar 
dressing in a flour tortilla.  

ROASTED CHICKEN WRAP    
Roasted chicken, romaine lettuce, tomato, and creamy ranch 
dressing in a tomato-basil tortilla.   

SOUTHWESTERN WRAP    
Grilled chicken, shredded cheddar cheese, lettuce, tomato, 
avocado, green peppers, and roasted salsa in a flour tortilla. 

TUNA WRAP      
Tuna salad, sliced roma tomatoes, dill pickles, and shredded 
lettuce in a whole-wheat tortilla.    

ITALIAN WRAP     
Genoa salami, ham, roasted red bell peppers, peperroncini peppers, 
provolone cheese, and balsamic vinaigrette in a whole-wheat tortilla.

TURKEY BLT WRAP     
Roasted turkey, lettuce, tomato, apple-smoked bacon, and creamy 
ranch dressing in a whole-wheat tortilla.   

BLAT WRAP      
Applewood bacon, lettuce, tomato, avocado, and creamy ranch 
dressing in a flour tortilla.     

ROASTED TURKEY WRAP    
Oven roasted turkey, baby spinach, cheddar cheese, and dijon 
mustard in a whole-wheat tortilla.    

GRILLED VEGGIE WRAP    
Grilled eggplant, roasted red bell peppers, marinated portobello 
mushrooms, and balsamic roasted onions in a spinach tortilla.

www.focacciacatering.com          415-397-2900
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BOXED LUNCHES
(6 person minimum)

Perfect for working lunches, field trips, air travel, or picnics.

Each box includes: utensils, napkins, fresh baked cookie. 

Choice of one of the following sides: chips, pasta salad,  
potato salad, fruit salad, or mixed green salad.

 ADD:

 Additional side  .........................................................  $2.00 pp

BURGER BOX  .............................................................  $11.95 pp 
Choice of beef, chicken, turkey, or veggie burger.

COLD SANDWICH BOX  ......................................  $11.95 pp                                          
Served on fresh-baked bread with cheese, lettuce,                           
tomatoes, and condiments.

 Choose one:  turkey, ham, tuna salad, chicken salad,  
 roast beef, pastrami, grilled vegetables, roasted  
 chicken, or fresh mozzarella & basil.

WRAP IT UP BOX  ...................................................  $11.95 pp 
Flour, wheat, spinach, or tomato-basil wrap. Includes cheese, 
lettuce, tomatoes, and condiments.

 Choose one:  turkey, ham, tuna salad, chicken salad,       
 roast beef, pastrami, grilled vegetables, roasted  
 chicken, or fresh mozzarella & basil.

CHEESE BOX  ...............................................................  $10.95 pp                                                     
Assorted imported and domestic cheeses garnished with                  
grapes, served with crackers and fresh-baked bread.

SALAD BOX ....................................................................$10.95 pp

 ADD:

 Grilled Chicken Breast. ............................................ $2.00 pp 
 Bay Shrimp or Grilled Salmon ................................ $3.00 pp

CAESAR SALAD BOX     
Romaine lettuce, house-made croutons, cherry tomatoes, 
parmesan cheese, and caesar dressing.  

MIXED GREEN SALAD BOX    
Mixed greens, tomatoes, cucumbers, feta cheese, house-made 
croutons, and balsamic vinaigrette dressing.   

SPINACH SALAD BOX     
Spinach leaves, mushrooms, hard-boiled eggs, red bell peppers, 
avocado, and lime vinaigrette dressing. 

COBB SALAD BOX      
Mixed greens, bacon, blue cheese, hard-boiled eggs, cherry 
tomatoes, and lime vinaigrette dressing.

ORIENTAL SALAD BOX     
Mixed greens, carrots, bell peppers, tomatoes, almonds, fried 
noodles, and sesame soy dressing.

APPLE & GOAT CHEESE SALAD BOX   
Spinach leaves, dried cranberries, walnuts, goat cheese, apples, 
and raspberry dressing.

GREEK SALAD BOX      
Mixed greens, artichoke hearts, tomatoes, Kalamata olives, 
cucumbers, feta cheese, and lime vinaigrette dressing.

PESTO PASTA SALAD BOX     
Penne pasta, Kalamata olives, parmesan cheese, and basil pesto.

MEXICAN PASTA SALAD BOX    
Penne pasta, bell peppers, black beans, corn, cilantro, and lime 
vinaigrette dressing.  
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COLD PARTY PLATTERS COLD PARTY PLATTERS

FRUIT PLATTER 
Sliced melons, pineapple, mango, kiwi, grapes, and berries.

 SMALL (serves 10 - 12)  ............................................  $59.95 
 LARGE (serves 16 - 18)  ...........................................  $89.95

IMPORTED & DOMESTIC CHEESE PLATTER 
Selection of imported and domestic cheeses served with  
sliced bread and crackers.

 SMALL (serves 10 - 12)  ............................................  $79.95 
 LARGE (serves 16 - 18)  ......................................... $109.95

FRUIT & CHEESE PLATTER 
Selection of sliced seasonal fruit and mixed berries, combined 
with an assortment of imported and domestic cheeses. Served 
with sliced bread and crackers.

 SMALL (serves 10 - 12)  ............................................  $69.95 
 LARGE (serves 16 - 18)  ...........................................  $99.95 

MEDITERRANEAN BRIE PLATTER 
Wheel of brie layered with sun-dried tomato puree and topped  
with roasted red bell peppers, Kalamata olives, pesto, and capers.  
Served with sliced bread and crackers.

 Serves 20 - 25  .............................................................  $79.95

TOMATO & MOZZARELLA PLATTER 
Array of heirloom tomatoes and fresh mozzarella topped  
with freshly chopped basil.

 SMALL (serves 10 - 12)  ............................................  $59.95 
 LARGE (serves 16 - 18)  ...........................................  $89.95

ANTIPASTO PLATTER 
Cured Italian meats, imported and domestic cheeses, marinated 
vegetables, and assorted olives. Served with sliced bread.

 SMALL (serves 10 - 12)  ............................................  $89.95 
 LARGE (serves 16 - 18)  ......................................... $159.95

MEZZE PLATTER 
A selection of middle eastern spreads including an assortment of 
hummus, baba ghanoush, tabouleh, and feta salad.  Served with 
pita wedges, focaccia bread, crudités, and mixed marinated olives.

 SMALL (serves 10 - 12)  ............................................  $59.95 
 LARGE (serves 16 - 18)  ...........................................  $89.95 

RAW VEGETABLE PLATTER 
Served with garlic herb dip.

 SMALL (serves 10 - 12)  ............................................  $34.95 
 LARGE (serves 16 - 18)  ...........................................  $49.95

GRILLED VEGETABLE PLATTER 
Assortment of marinated grilled vegetables seasoned  
to perfection.

 SMALL (serves 10 - 12)  ............................................  $49.95 
 LARGE (serves 16 - 18)  ...........................................  $74.95

FOCACCIA MINI SANDWICH PLATTER 
Assortment of chicken, turkey, roast beef, tuna salad, and grilled 
vegetables mini sandwiches.  Served with house-made spreads.

 SMALL (serves 10 - 12)  ............................................  $49.95 
 LARGE (serves 16 - 24)  ...........................................  $79.95

IT’S A WRAP PLATTER 
Assortment of chicken, turkey, roast beef, and grilled vegetable 
mini wraps. 

 SMALL (serves 15 - 20)  ............................................  $59.95 
 LARGE (serves 35 - 40)  ......................................... $129.95

JUMBO SHRIMP & CRAB COCKTAIL PLATTER 
Served with traditional cocktail sauce and garnished  
with fresh lemons and limes.

 SMALL (serves 10 - 12)  ............................................  $89.95 
 LARGE (serves 16 - 24)  ......................................... $159.95

SMOKED SALMON PLATTER 
Thinly sliced smoked salmon, displayed with chopped eggs, 
cream cheese, diced bermuda onion, cucumber slices, capers, 
and lemon wedges.

 SMALL (serves 10 - 12)  ............................................  $74.95 
 LARGE (serves 16 - 18)  ......................................... $119.95

www.focacciacatering.com          415-397-2900 www.focacciacatering.com          415-397-2900
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COLD APPETIZERS HOT APPETIZERS

GOAT CHEESE & SUN-DRIED TOMATO CROSTINI 
Crisped baked baguettes topped with fresh goat cheese  
and sun-dried tomatoes.

 SMALL (serves 10 - 12)  ............................................  $49.95 
 LARGE (serves 16 - 18)  ...........................................  $99.95

RUSTIC TOMATO BRUSCHETTA 
Fresh rustic tomatoes marinated in extra virgin olive oil.   
Served on sourdough crostini.

 SMALL (serves 10 - 12)  ............................................  $49.95 
 LARGE (serves 16 - 18)  ...........................................  $99.95

PROSCIUTTO & ASIAGO CHEESE 
Imported prosciutto, asiago cheese, and fig jam on a crostini.

 SMALL (serves 10 - 12)  ............................................  $49.95 
 LARGE (serves 16 - 18)  ...........................................  $99.95

ROASTED CHICKEN SALAD ON ENDIVE 
Endive petal topped with roasted chicken salad and  
cranberry relish.

 SMALL (serves 10 - 12)  ............................................  $49.95 
 LARGE (serves 16 - 18)  ...........................................  $99.95

BEEF TENDERLOIN CROSTINI  
Grilled beef with roasted red pepper, blue cheese, and 
mayonnaise aioli served on sourdough crostini.

 SMALL (serves 10 - 12)  ............................................  $59.95 
 LARGE (serves 16 - 18)  ...........................................  $89.95

JUMBO BOILED SHRIMP   
Peeled and served with traditional cocktail sauce.

 SMALL (serves 10 - 12)  ............................................  $69.95 
 LARGE (serves 16 - 18)  ...........................................  $99.95

SMOKED SALMON PINWHEELS  
Fresh smoked salmon, dill cream cheese, and red bell peppers 
rolled in a flour tortilla.

 SMALL (serves 10 - 12)  ............................................  $69.95 
 LARGE (serves 16 - 18)  ...........................................  $99.95 

SOUTHWESTERN QUESADILLA 
Choice of chicken, beef or vegetable. Served with charred salsa, 
guacamole, and sour cream.

 SMALL (serves 10 - 12)  ............................................  $69.95 
 LARGE (serves 16 - 18)  ...........................................  $99.95

MALAYSIAN CHICKEN WINGS 
Marinated chicken wings in sweet Asian chili sauce.

 SMALL (serves 10 - 12)  ............................................  $49.95 
 LARGE (serves 16 - 18)  ...........................................  $79.95

THAI CHICKEN SATAY 
Marinated grilled chicken strips on a skewer and served with 
house-made peanut sauce.

 SMALL (serves 10 - 12)  ............................................  $49.95 
 LARGE (serves 16 - 18)  ...........................................  $79.95

MINI MEATBALLS  
Mini beef meatballs served in a demi-glaze mushroom sauce.

 SMALL (serves 10 - 12)  ............................................  $49.95 
 LARGE (serves 16 - 18)  ...........................................  $79.95

BEEF KABABS    
Skewered cubes of sirloin steak, onions, bell peppers, and 
mushrooms marinated in soy and ginger.

 SMALL (serves 10 - 12)  ............................................  $59.95 
 LARGE (serves 16 - 18)  ...........................................  $89.95

MINIATURE CRAB CAKES 
Bite-sized crab cakes served with aioli sauce.

 SMALL (serves 10 - 12)  ............................................  $74.95 
 LARGE (serves 16 - 18)  ......................................... $119.95 

GRILLED TEQUILA LIME SHRIMP   
Marinated shrimp served with creamy tequila lime sauce.

 SMALL (serves 10 - 12)  ............................................  $74.95 
 LARGE (serves 16 - 18)  ......................................... $119.95 

www.focacciacatering.com          415-397-2900 www.focacciacatering.com          415-397-2900



2120

SAVOURY ENTRÉES
(10 person minimum)

SAVOURY ENTRÉES
(10 person minimum)

Served with assorted fresh-baked breads, mixed green salad, and 
chefs choice of dessert.  

Choice of two sides:  rosemary potatoes, rice pilaf, seasonal 
vegetables, macaroni and cheese, vegetarian pasta, spaghetti  
with marinara sauce, or mashed potatoes. 

BEEF 

BONELESS BEEF SHORT RIBS .........................  $16.95 pp 
Braised in red wine sauce and herbs. 

BEEF KEBABS (2 skewers pp) ..................................  $16.95 pp 
Skewered cubes of grilled sirloin steak marinated  
in lime vinaigrette.

PEPPERED MEDALLIONS OF BEEF ..............  $24.95 pp 
Served with a wild mushroom demi-glace sauce.

SLICED ROAST SIRLOIN OF BEEF ................  $24.95 pp 
Served with a peppercorn sauce.

PEPPER CRUSTED RIB EYE STEAK .............  $24.95 pp 
Served with a dijon mustard sauce. 

CHICKEN  

FOCACCIA’S ROTISSERIE CHICKEN 
1/4 Chicken.  ........................................................................  $11.95 pp 
1/2 Chicken.  ........................................................................  $14.95 pp 

CHICKEN PARMESAN . .........................................  $14.95 pp 
Chicken breast coated with parmesan breadcrumbs  
and baked with marinara sauce. 

CHICKEN KEBABS (2 skewers pp) . .....................  $14.95 pp 
Skewered cubes of grilled chicken marinated in lime vinaigrette.

GRILLED TERIYAKI CHICKEN .........................  $14.95 pp 
Boneless chicken breast marinated in lemon,  
garlic, and teriyaki sauce. 

RUSTICANA CHICKEN . .......................................  $16.95 pp 
Boneless chicken sautéed with sun-dried tomatoes, spinach, 
and mozzarella cheese in a light pesto sauce. 

SEAFOOD  

GRILLED FILET OF SALMON ............................  $18.95 pp 
Served with your choice of sauce:  creamy lemon and capers, 
roasted artichoke hearts and herbs, or lemon chive butter.

DUNGENESS CRAB CAKES  ..............................  $18.95 pp 
Served with lemon-garlic aioli sauce.

SHRIMP SCAMPI  ......................................................  $18.95 pp 
Sautéed jumbo shrimp in a garlic white wine sauce. 

PASTA & VEGETARIAN

HOMEMADE BAKED LASAGNA .....................  $14.95 pp 
Choice of beef, chicken, or vegetables. 

PENNE PRIMAVERA  ..............................................  $14.95 pp 
Choice of beef, chicken, or vegetables sautéed in a  
pesto cream sauce.

BAKED ZITI  .................................................................  $14.95 pp 
Tube pasta tossed with Italian sausage, ricotta cheese, marinara 
sauce, and baked with mozzarella cheese.

   

PITA QUESADILLA ..................................................  $12.95 pp 
Wild mushrooms, cheddar cheese, eggplant, and  
onion marmalade. 

VEGETABLE KEBABS (2 skewers pp) .....................$12.95 pp 
Grilled portobello mushrooms, eggplant, squash, and bell  
peppers marinated in olive oil and balsamic vinaigrette.
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BEVERAGES

DESSERTS
Treats to end on a sweet note!

HOT  

COFFEE SERVICE (serves 8) .........................................  $16.95 
Gourmet regular and decaf coffee. Served with  
sweeteners and cream. 

TEA SERVICE (serves 8) ..................................................  $16.95 
Assorted hot tea selections, served with cream,  
sweeteners, and fresh lemon. 

COLD

FRESH ORANGE JUICE:  ½ GALLON .................  $11.95 

INDIVIDUAL ORANGE JUICE  ........................  $2.75 each 

SPECIALTY DRINKS  .............................................  $2.75 each 
Vitamin Water, Snapple, Nantucket Nectar, Apple Juice,  
and Cranberry Juice.   

   

BOTTLED WATER & CANNED SODA   .....  $1.95 each 

ICE

Available upon request ................................................. $4.00 Per Bag 

FRESH BAKED COOKIE PLATTER 
Assortment of chocolate chip, peanut butter, oatmeal raisin, 
sugar, double chocolate chip, and macaroons.

 SMALL (serves 10 - 12)  ............................................  $22.95 
 LARGE (serves 16 - 18)  ...........................................  $29.95

FRESH BAKED COOKIE & BROWNIE PLATTER 
Assortment of cookies and fudge brownies. Decorated  
with fresh berries.

 SMALL (serves 10 - 12)  ............................................  $24.95 
 LARGE (serves 16 - 18)  ...........................................  $31.95

SOMETHING FOR EVERYONE PLATTER 
Assortment of brownies, cookies, lemon bars, pecan bars, various 
pound cakes, and macaroons.  Decorated with fresh mixed berries. 

 SMALL (serves 10 - 12)  ............................................  $27.95 
 LARGE (serves 16 - 18)  ...........................................  $34.95

MINI CAKE PLATTER 
A combination of two-bite cakes.  This assortment includes:  
flourless chocolate cakes, chocolate nut torta and lemon-vanilla 
cake.  Decorated with fresh berries and seasonal fruits.

 SMALL (serves 10 - 12)  ............................................  $42.50 
 LARGE (serves 16 - 18)  ...........................................  $62.50

MINI CHEESECAKE PLATTER 
A combination of delicious two-bite cheesecakes. This 
assortment includes:  yuzu citrus lime, vanilla bean brulee,  
and blackberry cabernet.

 SMALL (serves 10 - 12)  ............................................  $42.50 
 LARGE (serves 16 - 18)  ...........................................  $62.50

ASSORTED PETIT FOUR PLATTER 
A combination of delicate bite-sized layer cakes.  Flavors include:  
crème brulee, lemon cream shortbread, são tomé chocolate 
barquette, apple tart, grand marnier, crunchy chocolate coffee, 
raspberry passion fruit, and berry dacquoise.

 SMALL (serves 10 - 12)  ............................................  $42.50 
 LARGE (serves 16 - 18)  ...........................................  $62.50

CAKES 
Choose from:  strawberry short cake, chocolate decadent cake, 
carrot cake, or lemon cake.

 ¼ SHEET (serves 20)  ................................................  $69.95 
 ½ SHEET (serves 35)  ................................................  $99.95 
 FULL SHEET (serves 70)  ........................................ $149.95 www.focacciacatering.com          415-397-2900
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SNACKS
(8 person minimum)

MIXED SALTED NUTS  ............................................  $2.99 pp 
TRAIL MIX ........................................................................  $2.75 pp 
GRANOLA & FRUIT BARS  ...................................  $2.50 pp 
ASSORTMENT OF BAGGED CHIPS  ...............  $2.25 pp 
INDIVIDUAL BAGS OF PRETZELS  ..................  $2.25 pp 
MINI CANDY BARS ....................................................  $2.50 pp 
FRESH WHOLE FRUIT  ................................................$2.00 pp 


