
 

To place an order, please contact Sharon Johnson at sjohnson@pacific.edu or 209.460.3891. 

Pricing based upon Classic Catering Services. 

 

 
 
 

 
Summertime  

Abundant Fresh Flavors of Our Favorite Season! 
 
 

Beverages 
Refreshing Additions for Morning or Afternoon Gatherings! 
 
By the Gallon 
 

 Iced Coffee “Bar” 
Starbucks Verona Coffee, Vanilla Syrup, & Whipped Cream $21.95 
 

 Iced Chai Tea Latte “Bar” 
Iced Vanilla Caramel, Iced Classic, Iced Chocolate  $21.95 

 
 Blueberry, Lemon, & Rosemary Infused Water   $13.95 

 
 Frozen Strawberry or Classic Lemonade    $13.95 

 
Breakfast 
A Great Reason to Be Up with the Sun! 
 
Per Person 
 

 Chia Pudding Cups with Fresh Berries     $5.95 

 
 Breakfast “salad” 

Watermelon, Cucumber, Lime, & Mint, Topped with Crumbed Feta  $4.95 
 

 Classic Yogurt Parfaits 
Creamy Vanilla Yogurt layered with Housemade Granola & Fresh, Seasonal Fruits  $3.95 



 

To place an order, please contact Sharon Johnson at sjohnson@pacific.edu or 209.460.3891. 

Pricing based upon Classic Catering Services. 

 

 
 
 
 
 
 

 
Lunch 
Fresh and Causal Meeting Options! 
 
Salad & Sandwich Mix & Match 
Select two items, ½ salad & ½ sandwich 
Includes Iced Tea, Lemonade, Housemade Cookies & Brownies 
Minimum Ten Guests 
 
Per Person $15.95 
 
Salads 

 
 Barley, Fennel, & Beet with Garden Vinaigrette 

 
 Watermelon with Cucumbers, Mint, & Feta with Olive Oil  

 
 Picnic Three Bean Salad, V/GF 

 
 Chickpea, Barley, & Zucchini with Lemon Oregano Vinaigrette & Topped with Crumbled Feta 

 
 Insalata Caprese with Pesto & Balsamic Drizzle 

 
 Crisp Garden Greens with Housemade Goddess Dressing 

 
Sandwiches 
 

 Classic Caprese on Focaccia 
 

 Turkey & Cucumber Salad Wrap 
 

 California Veggie & Hummus on Whole Grain 
 

 Tuna & Pesto on Ciabatta 
 

 Classic Ham & Swiss on Whole Wheat 
 

 Throw Back Meatloaf Sandwich on Classic White Bread 



 

To place an order, please contact Sharon Johnson at sjohnson@pacific.edu or 209.460.3891. 

Pricing based upon Classic Catering Services. 

 

 
 
 
 
 
 

 
 
PM Snacks 
Great for the Afternoon Break! 
 
By the Dozen 
 

 Watermelon Skewers, Mint & Sugar $13.95 
 

 Housemade S’mores $14.95 

 
 Fruit “Cones” $15.95 

 
 Frozen Chocolate Dipped Bananas on a Stick $16.95 

 
 Rice Krispy “Pops” $13.95 

 
 Individually Packaged Lemon Parsley Popcorn $12.95 

 

Appetizers 
Light and Delicious Options for Receptions! 
 
Per Person 
 

 Sizzling’ Summer Shrimp Ceviche with Tortilla Chips $5.95 
 

 Black Bean & Avocado Salsa on Crisp Cucumber $4.95 
 

 Heirloom Tomato Bruschetta on Herbed Focaccia Crostini $4.95 

 
 Shrimp Summer Rolls with House-made Peanut Sauce $6.95 

 
 Italian Flatbread with Fontina & Prosciutto $5.95 

 
 Zucchini Parmesan Crisps $3.95 

 
 Buffalo Wing Hummus with Crisp Crudité $2.95 

 



 

To place an order, please contact Sharon Johnson at sjohnson@pacific.edu or 209.460.3891. 

Pricing based upon Classic Catering Services. 

 

 
 
 
 
 
 

 
BBQ 
It’s Just Not Summer without a BBQ! 
 
Per Person $16.95 
 

 Southwestern Potato Salad 
 

 Southwestern Black Bean Salad 
With Cumin Lime Vinaigrette 

 
 Marinated & Grilled Peppers, Zucchini, & Eggplant 

 
 Achiote Grilled Corn 

With Cilantro Queso Fresco Butter 
 

 Chipotle BBQ  Pork Ribs  
 

 Mexican Chocolate Icebox Cookies 

 
 Housmade Aqua Fresca 

 
Desserts 
Delicious and Decadent! 
 
Per Person 
 

 Fresh Peach Cobbler $4.95 
 

 Fresh Berry Shortcakes $4.95 
 

 Grilled Honey Peaches with Nutmeg Whipped Cream $4.95 
 

 Chocolate Peanut Butter Cookie Parfait $3.95 
 

 Chocolate Cream Pie $3.95 
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