Atwater’s CATERING

ca‘ter /'kator/ verb.
to provide food to satisfy a person or a need.

Our fresh, natural foods are perfect for a business meeting, family gathering, party
or any event. Your satisfaction is our highest priority and we are happy to cater to
your needs, making sure everyone you’re hosting is well-fed.

Great sandwiches start with great bread. Each day, we bake our breads with
flours from small family farms, using traditional techniques and a slow rise.

But we don’t stop there. We load our sandwiches full of quality meats and
cheeses, fresh veggies and creative spreads.

Stop in, or see our menu online to see what we’re serving this season. We're
also happy to customize sandwiches for your event: speak with Lisa or Nona to
find out more.

Whole sandwiches, $97° each, can be bagged or served on a platter.
Chips available, $1% per person. We can help you plan a meal to suit
your guests with dietary considerations and any size appetite.
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A great complement to your meal, we
offer a variety of fresh salads.

Green Salads

Local lettuces with seasonal
ingredients and house-made dressing.
Choose from Field Greens or any of the
salads on our menu this season.
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Not-your-average Sides

We would be happy A variety of creative side salad choices;
to bag your these are a sampling:
lunches ~Three Potato Salad
individually... ~Sonoma Quinoa Tabbouleh
~QGreek Orzo

~Orecchiette Pasta Salad

if you’re into that
sort of thing.

Salads: $425 per serving
Just want salad?
Ask us about salad-as-a-meal portions.

Market Fresh Sides




Atwater’s CATERING

Our soups are a terrific addition or alternative to Soup can be
the sandwich lunch. We wish it was possible to delivered hot or
tell you what soups we’ll have, but they’re so fresh cold, as you wish.

and original, we don’t even know what they’ll be! Except Gazpacho...
that’s always'cold.

See our menu to get an idea of what we offer, and TiphKeep it hobin a
speak with us about what can be cooked up for erock pot.
your event.

Soups are packaged by the quart, gallon or
4-gallon pail and are served with our fresh
bread. We suggest a serving size of 8 ounces:

Vegetarian/Vegan  $37 per serving
Meat $425 per serving
Seafood $475 per serving
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The best way to end a meal is with our pastries, made from scratch with
natural ingredients.

A dessert tray, $225 per serving, can include bite-sized brownies,
cookies, macaroons, cake bites... Also, ask about our seasonal pastry

selections.

Individual desserts can also be included in bagged lunches.

We make our soups, breads and
pastries each day. Please place your
order at least two days prior to your
event so we can get everything ready!

We offer a variety of naturally
flavored and sweetened bottled
beverages including:

Minimum delivered order $150

Harney & Sons Teas
Y Delivery fee is generally $35

Tommy’s Naked Sodas
Fizzy Lizzys

Trickling Springs Milk
Saratoga Sparkling Water

Ask about custom and breakfast
catering including pastry and hot
beverage service.

Please visit our website,
www.atwaters.biz

or call Lisa at 410.821.6021 to plan
your catering order.

Beverages are available for
$29 per person.

Beverages
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