
 

 



 

 

 

 
 
 

 
 
 
 
 
Thank you for your interest in Cork and Platter! 

  
We are pleased to offer a wide selection of menus  
that cater to any and everyoneõs style and taste.  

From special dietary needs to the foodies favorite delights, 
we can work on putting together a menu that best fits you 

and your group.    
 

Itõs the little touches that make the biggest impact!   
 The possibilities are only as limited as your imagination!    

 
www.corkandplatter.com 

619-253-8311 

http://www.potterybarn.com/products/wine-barrel-lazy-susan/popup/more-views.html


 

 

 

Beverages 
 

Orange juice 
Cranberry juice 

Coffee ð regular and decaf  
with cream, sugar and sweet ônõ low 

Tea with milk and sugar 
Bottled water 

 

$1.95 each 

 
Continental Items 

 
Assorted scones and bagels  

with individual butters, cream cheese 
and assorted jams 

 

$3.95 pp 

 
Assorted muffins and pastries  

to possibly include, croissants, mini cinnamon rolls,  
danishes, bear claws and strudel 

 

$3.95 pp 

 
Fresh fruit salad  

to include pineapple, watermelon, cantaloupe,  
grapes, blueberries, strawberries, honeydew,  

raspberries, blackberries, papaya,  
kiwi, and mango (when in season)  

 

$4.25 pp 
 

 
 
 
 
 
 
 

 
Individual assorted yogurts 

 

$1.95 pp 

 
Granola or cereal  

with milk, sides of nuts and seasonal dried fruits 
 

$3.25 pp 

Hot Breakfast  
All hot breakfast entrees to include: 

 
breakfast potatoes, individual yogurts,  

fresh fruit salad 
regular and decaf  

coffee, cream, sugar, sweet ônõ low 
orange, grapefruit or cranberry juice 

 
 

Choice of one of the following Entrée items: 
 

Frittata (choice of): 
Bacon, potato, leek and gruyere 
Ham, swiss and carmelized onion 

Asparagus, leek and ricotta 
Artichoke, shitake mushroom 

Sausage, mushroom, red & yellow peppers 
 

Breakfast Burrito  
Scrambled eggs, sausage and cheese rolled in warm flour 

 tortillas with side refried beans, sour cream, 3 types of salsa, 
fresh cilantro & green onions 

 
Breakfast Sandwiches  

Toasted plain or whole wheat english muffin with breakfast 
sausage patty, egg, and melted cheese,  

individually wrapped for a quick grab and go. 
 

Quiche (choice of): 
Crispy pancetta, smoky cheddar & potato-crusted quiche 

Spinach, roasted red pepper, feta and basil quiche 
Wild mushroom & fontina quiche with shallots &  nutmeg 

Ham, leek and 3-Cheese quiche 
Broccoli and cheddar quiche with parmesan crust 

 
Strata (choice of): 

Sausage, fontina and roasted red pepper 
Spinach and cheese with gruyere and parmesan 

Goat cheese, artichoke and smoked ham 
Brie and swiss with chives, parsley and tarragon 

 

$18.00ñ$22.00 per person 



 

 

 
 

Entrée Salads 
 

 

Chicken Nicoise Salad  
Grilled breast of chicken sliced on the bias with  

long english cucumbers, tomatoes, haricot verte, baby 
red potatoes, hard boiled eggs, nicoise olives  

and lemon vinaigrette  
 
 

Cobb Salad 
 Baby greens, crispy bacon, egg, tomatoes, avocado and 

blue cheese and choice of smoked turkey breast or  
diced chicken breast 

 
 

European Salad  
Marinated chicken, grilled and sliced on the bias, 

 topped with orange segments, artichokes, capers and 
basil on a bed of seasonal mixed greens served  

with citrus vinaigrette  
 
 

Pesto Chicken Pasta Salad  
Cheese filled tortellini with grilled chicken, sun-dried  
tomatoes, grilled zucchini, roasted red peppers, sweet 

red onion tossed with arugula/basil pesto 
 
 

Mediterranean Orzo Salad  
Kalamata Olives, cucumbers, sweet red onion, plum 
tomatoes, artichokes,  grilled lemon chicken with a 

 creamy vinaigrette dressing of yogurt,  
mint and fresh herbs  

 
 

Entrée Salads 
 
 

Jamaican Jerk Chicken Chopped Salad  
Jerk chicken, spicy black beans, tomatoes cucumbers, 
greens, corn and fresh herbs and jerk sauce dressing 

 
 

Asian Noodle Chicken Salad, 
Chopped chicken breast served with bean sprouts,  
sliced red peppers, sugar snap peas, toasted nuts,  

tossed with a ginger soy dressing  
and sprinkled with black sesame seeds  

 
 

Build your own Torta Salad buffet: 
Crispy tortilla bowls with toppings to include: 

chopped chicken or ground beef, black, pinto or refried 
beans, shredded lettuce, diced tomatoes, shredded 

cheese, diced red onions, sliced olives, sour cream, salsa 
and avocado dressing  

 
 

 
 
 
 
 
 
 
 
 

 

$8.50 per person 
 

Add $4.00 per person to replace chicken with 
grilled lamb, flank steak, salmon,  

pork tenderloin, filet mignon or seared ahi 



 

 

 

 
Soup & Salad Lunch 

 

All soups are smooth and  
easy to sip out of mugs or bowls 

 
Soups 

 
Roasted Red Pepper & Tomato 

Carrot & Ginger  
Butternut Squash 

Creamy Mushroom 
 

 
 
 
 
 
 
 
 
 
 
 

 
Side Salads 

 
Salads are served in bowls or  
in pita pocket with Ranch  

and vinaigrette dressings on the side: 

 

Spinach Salad 
 With sweet red onions, mandarin oranges & bacon 

crumbles with sesame dressing 
 

Asian Salad  
With shaved carrots, cabbage, bean sprouts,  

roasted almonds & crispy wontons  
with ginger soy dressing 

 
 

Side Salads  
 

Caesar Salad  
With garlic croutons and shaved parmesan 

 
 

Mixed Greens  
Candied pecans, sun-dried cranberries,  

crumbled gorgonzola and raspberry vinaigrette 
 
 

Roasted Corn, Black Bean  
& Roasted Red Pepper Salad 

 
 

Simple Penne Pasta Salad 
 Tomatoes, basil, tossed in an olive oil and citrus  

vinaigrette 
 
 

Cheese Filled Tortellini Salad 
With sun dried tomatoes, artichokes,  

sweet red onion and arugula-basil pesto 
 
 

Mediterranean Orzo Pasta Salad  
Feta, olives, cucumbers,  

plum tomatoes, sweet red onions and flat leaf parsley  
  

 

Red Bliss Potato Salad  
With red wine vinaigrette and fresh herbs 

 
 

Couscous Tabouli Salad 
Persian cucumbers, diced tomatoes,  

red onions, parsley and mint 
 
 

Seasonal Fresh Fruit Salad  
 
 

$8.50 per person 



 

 

 

 

Simple Lunch 
 

Simple lunch includes:  
1 sandwich, 1 side salad (see choices on previous page) 

and 1 dessert square/cookie per person 
 
 

Turkey, Cheese and Avocado 
 
 

Roast Beef and Carmelized  
Onion with Horseradish Cheddar  

 
 

Ham, Emmenthal and Dijon 
 
 

Chicken Salad with Apples and Parsley 
 
 

Vegetarian  
Avocado, pesto, grilled eggplant, roasted red peppers, 

tabouli, crumbled feta and fresh chiffonade of basil 
 
 

Diablo Huevos  
Boiled eggs, celery, sweet red onion,  

paprika and chipotle mayonnaise 
 
 

Tuna Salad with Irish Cheddar and Microgreens 
 
 

Pastrami with Thousand Island Dressing 
 

 
$11.95 per person 

 
Replace regular sandwiches with gourmet  
sandwiches for an extra $3.50 per person 

 
 

Gourmet Sandwiches 
 

Tuscan Tuna Sandwich  
 Kalamata olives and canellini bean  

aioli on rustic Italian bread 
 

Grilled Chicken Breast Sandwiches  
Caramelized onions, watercress,  

feta and paprika aioli 
 

Fajita Wrap  
Chicken or carne asada with grilled sweet red peppers,  

vidallia onion, shredded cheese, beans, lettuce,  
diced tomatoes and chipotle sauce 

 
Wrapped and Thaiõd!  

Lemon grass infused Jasmine rice, peppers, onions,  
panang curry glazed grilled chicken   

 

 
$8.95 per person 

 
Add cup of soup or side salad and  

dessert square/cookie for $6.50 per person 

 
 
 

Board Meeting Lunch 
 

Assorted Sandwich Platter 
Mayonnaise, mustard, lettuce, sliced tomatoes  

and sliced sweet red onion on the side 
Side salad 
Pasta salad 

Assorted dessert platter 
Assortment of water and sodas 

 

 
$17.00 per person 



 

 

 

Hot Lunches 
 

All hot lunches are served with rolls and butter 
 

SALAD 

Choice of 1 item: 
 

Salad of mache, watercress, avocado,  
pink grapefruit and papaya with  

papaya citrus vinaigrette 
 

Baby greens with toasted walnuts, pears,  
strawberries & gorgonzola with raspberry vinaigrette  

 
Spinach salad with teardrop tomatoes,  

sweet red onion, mushrooms and bacon dressing 
   

Spring mix with sun dried cranberries, sugared nuts and 
crumbled gorgonzola balsamic vinaigrette 

 
Caprese Salad of tomatoes,   

fresh buffalo mozzarella and basil with  balsamic glaze 
 

Mixed greens with crispy wonton strips,  
mandarin oranges, sweet red onion  

with sesame ginger and cilantro dressing  

 

SIDES 
Choice of 1 item: 

 
Medley of sauteed vegetables to include carrots,  

asparagus, zucchini, onions, and peppers 
 

Jasmine sticky rice with chives and black sesame seeds  
 

Creamy wild mushroom orzo òrisottoó 
 

Garlic or regular mashed potatoes 

 

Roasted root vegetables 
 

Pureed parsnips 
 

White bean puree (creamy like mashed potatoes but healthier) 
 

Gingered green beans with black sesame seeds 

 

  

ENTRÉE 
 

Choice of 1 item: 
 

Cheese filled tortellini pasta  
With grilled chicken, sun-dried tomatoes  
and fresh basil in a creamy pesto sauce  

 

Thai Chicken Curry  
Thai chicken, red peppers, onions, coconut milk 

bamboo shoots and fresh basil  
 

Boneless Braised Short Ribs in Red Wine Sauce 
  

Parmesan Chicken  
Parmesan encrusted chicken with balsamic butter sauce 

  

Pork Tenderloin with Shallot, Lemon Sauce 
  

Thai Glazed Grilled Chicken 
Marinated in sweet Thai chili and garlic sauce 

 

Seared Salmon  
With soy-honey and wasabi sauce  

  

Eggplant Stuffed with Spinach  
Ricotta Cheese and topped with Marinara sauce  

and shredded mozzarella 
 

  
 

 
 

DESSERT 
Assorted Dessert Platter (to include): 

 
Cookies 
Brownies 
Rugulah 

Madeleines 
Meringues 
Macaroons 

Dessert squares 
  

$18.00ñ$22.00 per person 



 

 

 

 

Ask about our lunch boxes... 
 

Executive Box to include: 
Sandwich, side salad, & dessert 

 
VIP Boxes also include the  

following items: 
individual salt & pepper shakers , rolled  
flatware & finished off with an orchid!  

 
The perfect way to impress your 

clients in a meeting! 
 
 
 
 
 
 
 
 
 

 
 

CUSTOMIZED MENUS 
Weõd be more than happy to create a special 

menu that best suits the occasion or the dietary 
needs of your guests. 

 
 
 
 

 
 

Ordering Information and Policies 
 

Please place all orders at least  
24 hours in advance 

 

Minimum order of $150.00 for breakfast & 
$180.00 for lunch  

(exclusive of tax and delivery charges) 
 

A $40.00 Delivery Charge is added to all orders 
within standard delivery zones.  
 Additional fees may be applied  

based on distance. 
 

10 Person Minimum on òPer Personó Orders 
 

Certain menu items may not be attainable due to 
seasonal availability  

 
All orders include recyclable plates, 

 flatware, cups, napkins and serving utensils 
 

Upgrades are available for China, Glassware,  
Butler Service, Décor and Rentals 

 
Service is available for serving, bussing, 

 clearing, set up and break down 
 
 

**Cancellations must be placed 
 48 hours prior to delivery time  
or cancellation fee MAY apply** 

 

www.corkandplatter.com 
619-253-8311 

 
 


