PIKNIC CORPORATE CATERING MENU
Thank you for your interest in piknic’s corporate and production catering. We here at piknic believe that food is not just fuel that
keeps you going; it’s a little something for your soul as well.
Aside from using fresh produce and cage free brown eggs we also provide you with “Mary’s chicken” - all natural chicken,
known for their premium quality all natural, fresh, free range proteins, no antibiotics, no added hormones and all vegetarian feed,
in all of our dishes containing chicken.

Delivery
most caterings are free from delivery charge.

Platters
unless otherwise specified, food is sent on aluminum foil trays (hot foods) and beautiful black plastic trays and bowls (cold food).
There is a 10 person minimum requirement.
(Disposable chafing dishes available upon request)
If you are ordering for the next business day, please place your order before 2:00pm.
Last minute orders will be accepted upon availability of products.

Pricing
Please note all catering orders are a 10 person minimum quantity. All orders must be secured with a credit card.

Changes & Cancellation
All changes or cancellations must be made at least 12 hours prior to picking up or delivery.

BREAKFAST
Pastry basket
A freshly baked selection of la’s finest bakeries
Choose from our assortment of muffins, Danishes, croissant ................................. $3.5 per person

Bagel platter
Plain and sesame bagel accompanied with cream cheese, jam and butter ................. $3.5
Minimum 10 people

Lox platter
Plain or sesame bagel served with cream cheese, red onion tomatoes and capers ............. $9.95
Minimum 10 people

Breakfast Burrito
Scrambled cage free eggs, sausage, bacon, turkey, scallions and tomato, wrapped in a flour tortilla served with salsa Verde .... $7 per person

Veggie Burrito
Egg whites, spinach, tomato, red onion, mushrooms and Swiss cheese wrapped in flour tortilla served with salsa Verde ....... $7 per person

Good morning Quesadilla
Scrambled eggs, grilled chicken sausage and cheddar cheese Served with sour cream, guacamole and Pico de gallo ......... $6 per person

Fluffy buttermilk pancakes
Enjoy our traditional pancakes, served with butter and maple syrup ............... $6 per person
If you would really like to teat yourself and the office, try our chocolate chip banana pancakes
With chocolate chips and banana ................... $7 per person

French toast
French toast made with real French egg bread, lightly dusted with powdered sugar served with maple syrup ............... $6

Eggs
Cage free, scrambled to perfection ................ $3
Add three kinds of veggies .................... $5 per person

Breakfast sides
Breakfast potatoes .................... $3

Breakfast meat
You can choose from our great selection of breakfast meats, ham, bacon, turkey bacon and sausage .................. $3

Orange juice
$30
$20 per gallon serves 8-10 people

FRUIT
Stuffer
Our colorful and rich fruit salad includes Honeydew, Cantaloupe, grapes, kiwi, pineapple, mango, strawberries and seasonal berries
8-12 people $45 ........................... 15-25 people $85 ........................... 30-45 people $150

Fruit platter
Enjoy our colorful selection etc. ......................... $4 per person

Berry platter
$5

SALADS
Piknic Salads
We promise that piknic’s fruits and vegetables arrive daily and prepared for your satisfaction.

House salad
Mix baby greens topped with chopped tomatoes, cucumbers and garbanzo beans alongside balsamic vinaigrette.
15-18 people $60 ....................... 30-40 people $90

Everyday salads
15-18 people $90 .......................... 30-40 people $150

Santa Fe Salad
Grilled Marinated chicken breast atop iceberg lettuce, tomato, black beans, fire roasted corn, red onions, cheddar cheese, avocado,
Pico del gallo and tortilla strips served with ranch dressing.

Chicken Chow
A bed of lettuce topped with grilled and steamed veggies, grilled marinated chicken chunks,
crumbled feta cheese, tomato and cucumber served with our house balsamic vinaigrette dressing.

Cobb Salad
Fresh iceberg lettuce topped with oven roasted turkey, niman ranch bacon, tomato, red onion,
avocado and bleu cheese crumbles served with ranch dressing.

Chopped Salad
Chopped Romaine lettuce with provolone cheese, turkey, garbanzo beans, tomato, cucumber,
crumble niman ranch bacon tossed in a light Italian dressing.

Chinese Chicken Salad
Grilled marinated chicken breast, mandarin oranges, crisp romaine lettuce, shaved carrots and
red cabbage, black and white sesame seeds and honey soy dressing topped with crispy wonton strips.

Greek Salad
Fresh romaine lettuce with largely diced tomato, cucumber, green, red and yellow peppers, shaved red onion,
black calamata olives, pine nuts, feta cheese served with out home-made Greek dressing.

Classic Chicken Caesar Salad
Crisps hearts of romaine lettuce tossed with shaved parmesan cheese our light dressing and crisp home-made croutons.

Gourmet salads
12-15 people $90 ....................... 30-40 people $175

Kale salad (with grilled chicken)
Beets and orzo salad (with grilled chicken)
Southwest chicken salad (with grilled chicken)

Green salad (with grilled chicken)
Sautéed Mushroom salad (with grilled chicken)
Cranberry brown rice salad (with grilled chicken)

*for full description of gourmet salads please contact piknic while the details are updated
Steak Salad
Grilled Niman ranch 6oz sirloin, mix baby greens, crumbled bleu cheese, tomato, shiitake mushrooms topped off with our
home made tortilla strips and ranch dressing

Cajun chicken salad
Cajun chicken breast served over fresh spinach topped with mushrooms, mozzarella, tomato, avocado and shaved hard boiled egg
In our balsamic vinaigrette
Country fried chicken salad
Ice berg lettuce topped with tomato, fire roasted corn, cucumber, avocado and our crunchy fried chicken breast served
with our home made ranch dressing

Seared Ahi tuna salad
Fresh tuna, field greens, crispy wontons and honey soy dressing along side carrot, red cabbage and tomato décor
8-10 people $150 ........................ 15-20 people $250

Blackened salmon salad
Fresh Atlantic salmon, baby spinach leaves, sautéed shiitake mushrooms, tomato served with our balsamic vinaigrette dressing
8-10 people $130 ......................... 15-20 people $220

SANDWICH / WRAP
Sandwich platter
$9 per sandwich/ wrap

Sandwiches
Tuna salad sandwich
Bruchetta chicken sandwich
sandwich
Grilled veggie
Grilled
veggie sandwich
Tuna wrap
Caesar chicken wrap

Chicken salad sandwich
Caprese sandwich

Turkey sandwich
BLT sandwich

Wraps

Turkey avocado
CA wrap
Fresh veggie
Falafel wrap
*available on whole wheat lavash upon request

Chinese chicken
Mediterranean wrap

SIDE ORDERS
French fries, home made onion strings, sweet potato fries, fluffy mashed potato, white rice, roasted potato, brown rice, steamed spinach,
quinoa, green beans, glazed carrots, grilled corn, steamed broccoli, steamed veggies, steamed asparagus
15-20 people $70 ........................... 35-45 people $130

Grilled vegetable platter
Our grilled to perfection vegetables are served on a beautiful tray Accompanied by our home made vinaigrette
You can choose from green and yellow zucchini, eggplant, asparagus, carrot, green red and yellow peppers or mix them
all on one tray as beautiful colors and taste are combined.
15-25 people $75 .......................... 35-45 people $140

Starters
If you don’t want a full meal and a snack will do try one of our starters
Crispy chicken fingers ........................ $7 per person
6 pc per person, Served with ranch dressing and BBQ sauce

Asian rice bowls
All bowls are served with grilled vegetables over rice along side our delicious homemade teriyaki sauce.
You can choose beef, chicken or tofu
8-12 people $80 ........................ 15-25 people $150
Salmon stir fry
8-12 people $90 .......................... 15-25 people $160

PASTA
Baked penne
Penne pasta with a light tomato herb sauce, ricotta cheese, mozzarella, parmesan and fresh basil
8-12 people $70 ........................... 15-25 people $130
*available in angel hair

Pink sauce penne
8-12 people $70 ......................... 15-25 people $130
*available in angel hair

Fettuccini mushroom
Fettuccini pasta served with wild mushrooms in our creamy Alfredo sauce
8-12 people $70 ........................ 15-25 people $130

Chicken fettuccini
Fettuccini pasta served with grilled chicken breast and wild mushrooms in a creamy Alfredo dressing
8-12 people $90 ......................... 15-25 people $180

Pasta Bolognese
8-12 people $90 ........................... 15-25 people $180

ENTRÉE’S
Chicken ......... $9 per person
Chicken marsala
Chicken Milanese

Chicken parmesan
Blackened grilled breast

Beef Stroganoff

Beef Milanese

Blackened Mahi Mahi
Seared Ahi tuna steaks

Ginger sole fillet
Blackened salmon

Cajun chicken leg quarters
Schnitzel (fried chicken cutlets)

Lemon sesame chicken

Beef ............ $11 per person
Rib eye

NY steak

Fish
Crusted parmesan sole fillet
Grilled salmon

*Any items on our daily menu are available for catering at any time.
Specials presented daily are available for catering as well.

Grilled red snapper

