
 

  

Sessions Catering 
CA Certified DVBE and SB #1222620 

(760) 639.6439 | romeo@sessionscatering.com | www.sessionscatering.com  

 

 

Thank you for choosing Sessions Catering. At SC our focus is on excellent 

customer service and the highest quality foods. We understand that the needs of our 

corporate clients are constantly changing. We are here to meet those needs and to 

ensure your next meeting or event comes off without a hitch. 

Feel free to contact us with any questions, comments, or suggestions you 

may have. 

 

CORPORATE CATERING PACKAGE  

(All prices are per person and based on 20 people or more; Service Charge / Gratuity not included) 
 

Breakfast  

Breakfast- A la Carte 

Drop off service includes delivery, disposable trays, plates, napkins, and utensils. 

A 20% service charge will be added for set up, buffet food service, break down, and clean up.  

 

Quiche $11.95 

Choice of Quiche Loraine or Vegetarian Quiche 

Beach Break Burrito $10.50 

Eggs, potatoes, cheese, and choice of bacon, ham, or sausage w/ sour cream and salsa OTS 

Bagel Thin Sandwich $10.50 

Scrambled egg and cheese over choice of bacon, ham, or sausage 

Tropical Fruit Platter $12.95 

Sweet Breads and Pastries $10.50 

Bagel Platter w/ Cream Cheese and Preserves $11.95  

Add Smoked Salmon $5.95 (Add)  
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Lunch  

Boxed Lunches 

All Boxed Lunches come with a Beverage, Fruit, Chips, Dessert, Condiments and Utensils 

All Sandwiches come with Lettuce and Tomato  

Standard Selection $15.95 

Choice of: White, Wheat, Sourdough and Cheddar, Swiss, Provolone 

Wine Country Chicken Salad Sandwich 

Egg Salad Sandwich 

Turkey, Roast Beef, Ham Sandwich  

Albacore Tuna Salad Sandwich  

Fresh Vegetable Sandwich  

Gourmet Selection $16.95 

Oven Roasted Turkey Sandwich w/ Avocado and Bacon on Sourdough 

Salami Sandwich w/ Sundried Tomatoes, Gorgonzola on Ciabatta Roll 

Roast Beef Sandwich w/ Cheddar Cheese and Horseradish Dressing on a French Roll 

Roasted Vegetable Sandwich w/ Provolone and Roasted Red Peppers 

 

Platters 

Antipasto w/ Sliced Meats and Cheeses, Peppers, Olives $16.95 

Assorted Sandwiches or Wraps $13.95 

Meat and Cheese Platter w/ Relish Tray and Rolls $12.95 

Imported and Domestic Cheese Platter w/ Crackers $12.95  

Vegetable Platter w/ Buttermilk Dipping Sauce $11.95 

Tropical Fruit $12.95  

Salads 

Classic Cobb Salad $15.95 

Diced Turkey, Bacon, Eggs, Tomatoes, Avocado, Roquefort Cheese w/ “Brown Derby” Vinaigrette 

Garden Spinach Salad $12.95  

Toasted Pine Nuts and Queso Fresco w/ Roasted Raspberry Vinaigrette 

Steak House Salad $15.95 

Thin Sliced Tri Tip and Tomato Skewers w/ blue Cheese Crumbles and Horseradish Dressing 

Chicken, Tuna, or Egg Salad $14.50 

Served over or with Greens on the side 

Fruits, Nuts, and Greens $12.95 

Mandarin Oranges, Dried Cranberries, Walnuts and Gorgonzola Cheese w/ Red Onion Vinaigrette 

Caesar’s Choice Salad $12.95  

Romaine, Croutons, Parmesan Cheese, Lemon wedges, and Zesty Caesar Dressing  

Build you own Caesar by adding Chicken, Salmon, or Shrimp $3.25 
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Hot Meals / Themed Menus 

Themed Menus  

20% Drop off service fee includes delivery, disposable trays, plates, napkins, and utensils. 

An 18% charge will be added for set up, buffet food service, break down, and clean up.  

 

 $16.95 Per Person 

 

Breakfast Burrito or Sandwich  

Bacon, Ham, Sausage, or Vegetarian 

Eggs, Cheese, and Potatoes 

Salsa, Guacamole, and Sour Cream 

Fruit Salad OTS 

 

Mexican  

Caesar Salad 

Mini Chicken, or Carnitas Street Tacos  

Shredded Cheese, Salsa, Sour Cream 

Spanish Rice and Beans 

 

Italian 

Salad with Balsamic Vinaigrette 

Baked Lasagna w/ Sausage or Spinach 

Sautéed Peas, Mushrooms, and Artichokes  

Italian Rolls and Butter 

 

Hawaiian 

Spring Mix Salad w/ Ginger Dressing 

Kalua Pork and Cabbage 

Teriyaki Chicken 

Steamed Rice 

Sweet Rolls and Butter 

 

BBQ 

Potato Salad 

BBQ Chicken or Pulled Pork Sandwiches 

Baked Beans 

Corn on the Cobb 

Pickles, Mustard, and Catsup OTS 

 

South Western  

South West Couscous Salad over Greens 

Green Chili Chicken Enchiladas 

Black Beans 

South Western Corn Bread 

 

Thai 

Cucumber Salad 

Egg Rolls w/ Sweet Chili Sauce 

LemonGrass Chicken w/ Vegetables 

Steamed White Rice 

Flat Bread 

 

Asian 

Tossed Green Salad w/ Ginger Dressing 

Kung Pao Chicken 

Vegetarian Chow Mein Noodles  

Steamed White Rice 

Flat Bread 

 

Greek 

Greens w/ Onion, Feta, Olives, and Dressing 

Chicken, Gyro, and Vegetable Kabobs 

Lemon Rice Pilaf 

Tzatziki and Hummus OTS 

Garlic Tandoori Naan  

 

Caribbean  

Tender Greens w/ Sweet Orange Vinaigrette 

Jerk Chicken 

Hoppin John (Rice and Black Eyed Peas) 

Sautéed Sweet Potatoes 

Pineapple CornBread 
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Light Appetizer / Reception 

 

Choice of 2 hot and 2 cold appetizers $23.50 Per Person 

Hot Appetizers 

Mini Chesapeake Crab Cakes w/ Spicy Aioli and Spicy Mustard  

Shrimp Cocktail w/ Lemon Wedges and Cocktail Sauce  

Coconut Shrimp W/ Sweet Chili Sauce  

Chicken Yakitori (Skewers) w/ Zesty Peanut and Teriyaki Sauce 

Empanadas w/ Choice of Chicken, Beef, or Black Bean and Cheese Served w/ Salsa, 

Guacamole, and Sour Cream 

Cold Appetizers 

Imported and Domestic Cheese Display w/ Gourmet Cracker Basket 

Antipasto w/ Sliced Meats and Cheeses, w/ Peppers, Olives and Italian Rolls  

Mediterranean Hummus Dip Drizzled with Olive Oil, Paprika and served w/ Pita chips 

Spinach and Artichoke Dip Served in a Bread Bowl w/ Bread Squares on the side 

Tomato Bruschetta w/ thin sliced Pecorino Romano and Crostini. 

 

Beverages and Desserts 

Host Bar Service: (Client provides all beverages) $325.00 Flat rate 

Includes 1 Bartender, 6’ Bar w/ Black Skirting, Coolers and Drink Tubs, Ice, and Disposable Cups  

 

Full Beverage Service: $19.50 Per Person 

Includes Host Bar Service, 3 Wine Choices and 2 Beer Choices, 3 Soft Drinks and Bottled Waters 

 

Coffee Service: $2.60 Per Person 

Includes Regular and Decaf w/ Sugar, Sweetener, Creamers, Disposable Cups Lids and Stirs 

 

Soft Drinks and Water: $2.60 Per Person 

 

Handcrafted Mini Desserts: $4.60 Per Person 

Fruit Tarts, Cheesecakes, Chocolate Bomb, Florentines, or Chocolate Mousse Cups 

 

Sheet Cakes and Cheesecakes $3.50 Per Person  

 

Call today to ask about our hand-crafted canapés and extended dessert selections! 

 

20% Service Charge for full service event includes Staff, Delivery, Set Up, and Break Down 

of Food Stations, Bar, Rentals (if applicable), and Clean Up. Tax and Gratuity not included. 
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Rentals  

 

6’ Banquet Table (seats 6-8) $11.50 8’ Banquet Table (seats 8-10) $11.95 

 

6’ Banquet Linen $13.50 8’ Banquet Linen $18.00 

 

48” Round Table (seats 6-7) $12.50 60” Round Table (seats 8-10) $12.95 

 

48” Round Linen $18.50 60” Round Linen $20.00 

 

Chairs White or Black Plastic $1.95 Chairs Wood w/ Padded Seat $4.50 

 

Tents Pop Up     (10’X10’) $97.50   (10’X15’) $136.50   (10’X20’) $175.50  

 

China, Silverware, and Linen Napkin Package …………… Starting at - $13.00 per person 

 

PA System w/ CD Player, Cordless Mic and 1 Speaker (Battery or AC) $279.50 

 

Also available - Staging, Lighting, Cooling and Heating, Coolers and Thermos 

 

 

Please call today for a quote on available rental and event services. 

760-639-6439 
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