
PLATTERS & TRAYS 
(Small serves 10 - 12, Large serves 20 - 24) 
 
Bruschetta Bar  |  SMALL or LARGE 
Fresh or toasted baguette rounds with your choice of 
toppings: olive tapenade, Brie & roasted garlic, sundried 
tomato pesto, artichoke relish. 
 
Charcuterie Plate 
Prosciutto, Spanish chorizo, Toscano salami, hot Capicola, 
chutney, fresh apple slices, head of roasted garlic, assorted 
olives, and cornichons. Served with sliced baguette. 
 
Fresh Fruit Platter      
Seasonal fresh fruit artfully arranged. 
 
Artisan Cheese Plate 
A selection of local and imported cheeses, served with dried 
and fresh fruit, glazed nuts, and sliced baguette (min 6). 
 
Customized Grazing Board 
Artfully presented combination of our Bruschetta, 
Charcuterie, Artisan Cheese, and Fresh Fruit platters. 
 
Appetizer Wraps   |  SMALL or LARGE 
Savory pinwheels made with an assortment of tortilla wraps 
and a combination of deli meats and cheese. Vegetarian 
options available. 
 
Paté a Choux 
Freshly baked cream puffs filled with your choice of smoked 
salmon or savory herbed cream cheese (min 12). 
 
Antipasti Tray   |  SMALL or LARGE 
Roasted red pepper & garlic, marinated olives & 
mushrooms, salami, pepperoncini, artichoke hearts, 
marinated beets, and provolone cheese.  
 
Greek Meze   |  SMALL or LARGE  
3 cheese phyllo triangles, Kalamata olives, cherry tomatoes, 
cucumber, vegetarian Dolmathes, marinated feta, tzatziki, 
and hummus. Served with sliced baguette. 
 
Vegetable Crudité   |  SMALL or LARGE 
Assortment of fresh vegetables, arranged and served with 
house-made ranch dip or hummus. 
 
 
 

 
 
 
Deli Cheese Plate 
A variety of sliced cheese which may include: cheddar, 
provolone, Monterey Jack, pepper jack, Swiss, smoked 
Gouda, and Muenster. Served with sliced baguette (min 6). 
 
Brie en Croute   |  LARGE 
Baked Brie smothered with cranberry chutney and spicy 
glazed nuts, encased in layers of buttery phyllo. Served with 
baguette slices or crackers. 
 
 

EXTRAS 
 
Bread Basket    |  SERVES 8-10 
Basket of sliced baguette and butter packs. 

 
Cheese Sticks   
A basket of our popular flaky, herbed cheese sticks in 
miniature size. 
 
Savory Scones   
Petite version of our buttery savory scones baked with 
bacon crumbles, cheddar, and scallions. Serve them for 
brunch, lunch, or dinner. 
 
Paper Product Service      
We provide quality eco-friendly paper plates, cups, and 
utensils. 
 
 

DESSERTS 
 
Cookie & Bar Tray  
Petite sizes of our large selection of cookies and bars . . .  
so each person can sample several! 
 
Mini Dessert Platter 
A selection of petite tarts & tortes, cream puffs, and other 
miniature dessert pastries. 
 
Cakes 
We make custom cakes in many sizes and flavors. Please 
refer to our cake brochure for a complete selection. 
 
 

 

DRINKS 
 
Bottled Drinks  
Assorted sodas, sparkling juices, juices, iced teas, sparkling 
waters, and spring water is available. 
 
Coffee & Tea Service 
Our own freshly roasted and brewed coffee and/or an 
assortment of teas to choose from. 

Served in 12 cup pump thermos.  
Optional service includes cream, sugars, cups, and stir sticks. 
 
 

 
 
 
Whether you are hosting a reception, party, 
wedding, office meeting or conference - 
Ramone’s Catering will create a menu to fit your 
needs. We provide freshly made savory and 
sweet fare that is attractively presented. We use 
the finest ingredients available and source local 
produce whenever possible. 
 
• Email or call (707) 442-6082 to make sure 

your date is available, place an order, or set 
up a consultation to plan the menu for your 
event. 

 
• Orders can be picked up free of charge at our 

Harrison Avenue location, or delivery can be 
arranged for an additional fee. 
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STARTERS FOR THE DAY 
(6 person minimum) 
 
Morning Pastries      
Choose from petite versions of our buttery breakfast 
pastries: danish, croissants, scones, cinnamon sticks,  
bear paws, muffins… or let us assemble our favorites for you. 
 
Fresh Fruit Platter      
Seasonal fresh fruit artfully arranged. 
 
Ramone’s Granola ‘Bar’      
Your choice of plain or vanilla non-fat yogurt, house-made 
granola and fresh fruit. 
 
Frittata   |  SMALL 
Italian style baked omelette with your choice of bacon, 
sausage, ham, zucchini, mushrooms, artichoke hearts,  
red bell peppers, roasted potatoes, onions, and a variety  
of cheeses Serves 10 - 12 
 
Roasted Red Potatoes     
Oven roasted with olive oil, herbs, and spices. 
 
Sausage      
Andouille or chicken apple sausage - grilled and sliced. 
 
Breakfast Burritos                 
Flour tortilla with 2-egg omelet, roasted potatoes, cheddar & 
mozzarella, scallions, and your choice of chicken apple 
sausage, bacon or vegetarian option with mushrooms, red 
bell pepper and spinach. 
 
Bagel platter 
A selection of our house-made bagels and spreads  
(sun-dried tomato spread, hummus, and cream cheese,). 
For a more delectable spread, add smoked salmon, smoked 
turkey, black forest ham, sliced tomatoes, red onion, 
cucumber, capers and Larrupin mustard.  
 
Coffee & Tea Service          
See options under ‘DRINKS’ 
 
Fresh Orange Juice           
 
 
 
 
 

SANDWICHES 
(6 person minimum) 
 
Deli Sandwich Tray        
Assembled on our freshly baked bread with your choice of 
vegetarian or meat (turkey, ham, roast beef or salami) and  
a variety of cheeses (cheddar, jack, pepper jack, Swiss, 
provolone, Muenster or smoked Gouda). Includes lettuce, 
tomatoes, onions, pickles, mustard and mayonnaise on 
the side. 
 
Make-Your-Own         
Trays of assorted cheese and deli meats, spreads, lettuce, 
tomatoes, onions, pickles, condiments, and a basket of our 
freshly baked breads. 
 
Baguette Sandwiches  
Freshly Baked Baguette, seeded or plain, with fresh 
mozzarella, baby spinach, sliced tomatoes, Dijon mustard 
and Nona Lena’s Pesto.  
Selection of meats and other vegetarian options available. 
  
Chicken Salad Wrap 
Spinach or sundried tomato tortilla filled with chicken salad, 
dried cranberries, sliced almonds, grated carrot, baby 
spinach & provolone. 
 
Vegetarian Wrap 
Roasted or raw vegetables with hummus or sundried 
tomato spread and baby spinach. 
 
Croissant Sandwiches 
A croissant filled with your choice of ham & Swiss, turkey & 
jack or chicken salad & provolone with lettuce, tomato, red 
onion, and mustard dill sauce. 
 
Box Lunches  
Your choice of a sandwich (meat or vegetarian) or a wrap 
(chicken salad or vegetarian). Comes with chips and your 
choice of a green, potato, or pasta salad . . . and a cookie! 
 
 

DINNER ENTREES 
 

Please call or email for our selection 

 
 
 

HOT LUNCH 
(Small serves 10 - 12, Large serves 20 - 28) 
 
Pesto Pasta Bake   |  SMALL or LARGE  
Grilled chicken breast baked with penne pasta, roasted  
red peppers, zucchini, yellow crookneck squash, Parmesan, 
mozzarella, marinara and a creamy pesto sauce.  
Vegetarian option available. 
 
Spanakopita   |  SMALL or LARGE 
Spinach, scallions, feta cheese, and eggs baked in buttery 
layers of phyllo. 
 
Roasted Vegetables   |  SMALL or LARGE    
A colorful assortment of seasonal, sliced vegetables roasted 
with olive oil, garlic, herbs, and dressed with a balsamic 
reduction. 
 
Quiche   |  9” PIE TIN      
A variety of vegetarian and meat fillings. Pies can be cut  
into 6 or 8 slices. 
 
Lasagna   |  SMALL or LARGE 
Ground beef & Italian sausage with cheese & marinara 
sauce. Vegetarian with spinach, mushrooms, cheese & 
marinara sauce. 
 
Garlic Bread   |  SERVES 8-10 
Our French bread, sliced and brushed with butter and garlic. 
Served warm. 
 
 

SIDE SALADS  
(6 person minimum) 
 
Garden Salad   
Spring mix tossed with cucumbers, yellow peppers, grated 
carrot, red onion and tomatoes, with your choice of 
dressing: ranch, poppy seed, balsamic vinaigrette, or  
blue cheese. 
 
Potato Salad   
Yukon Gold potatoes tossed with celery, pickles, red 
peppers, onions, parsley, and a mayonnaise dressing. 

or 
Red new potatoes tossed with celery, red onions, capers, 
bacon (optional) and a vinaigrette dressing. 
 
 

 
 
 
Mediterranean Pasta Salad 
Red bell peppers, red onions, sundried tomatoes, olives, 
capers, and artichoke hearts in a red wine vinaigrette. 
 
Orzo Pesto Salad  
Orzo pasta tossed with sundried tomatoes, cucumber, red 
onions, feta, parsley, and a pesto vinaigrette dressing. 
 
Greek Salad   
Cucumbers, tomatoes, red onions, bell peppers, 
pepperoncini, Kalamata olives and feta arranged on crisp 
greens. Choice of garlic-feta dressing or lemon vinaigrette. 
 
Caesar Salad  
A classic served with our house-made dressing, freshly 
baked croutons, and grated Parmesan cheese  
(optional grilled chicken).  
 
Arugula Roasted Beet Salad 
Fresh arugula tossed with roasted beets, Cypress Grove 
chèvre, candied walnuts, red onion, and balsamic vinaigrette  
 
Macaroni Salad 
The iconic picnic salad with a twist. Pasta with cheddar & 
pepper jack cheese, bell peppers, olives, pepperoncini,  
dill pickles, red onion, and parsley in mayonnaise dressing. 
 
Broccoli Salad           
Broccoli florets, red onion, golden raisins, assorted grated 
cheeses and spicy glazed walnuts, tossed with aioli 
vinaigrette (optional bacon). 
 
Fresh Fruit Salad   
Colorful assortment of seasonal fresh fruit 
 
Soup and Salad   
A bowl of our homemade soup and a garden salad  
with your choice of dressing. (optional roll) 
(Eureka delivery only) 

 
 

* Please contact caterer for complete  
 salad selection 


