
Scratch Bakery Cafe
Catering

Laguna Hills / Newport Beach



Day Starters

Pastry Tray An assortment of fresh baked croissants, 
scones, muffins and seasonal danish. 
Thirteen pieces.

$60

Cinnamon Roll 
Tray

Fifteen mini cinnamon rolls frosted with 
vanilla cream cheese.

$48

English Muffin 
Basket

One dozen of our signature English 
Muffins, toasted and served with butter 
and seasonal cream cheese.

$50

Seasonal Fruit 
Tray

Based on seasonal availability and quality.  
Serves ten.

$60

Parfait Pack Ten individual parfaits.  Low fat Greek 
vanilla yogurt, homemade granola, 
seasonal fruit and honey packets.

$75

Hot Breakfast

Breakfast 
Sandwich Tray

Scrambled egg and American cheese on 
our signature English muffins.  16 halves.  
Choose 2:  applewood smoked bacon, 
seasoned pork sausage, black forest ham 
or egg white, spinach & tomato (no 
cheese).

$85

Breakfast 
Burrito Tray

Scrambled egg, hash brown potatoes, 
caramelized onion and American cheese 
wrapped in a flour tortilla.  Served with 
our homemade fire roasted salsa.  16 
halves.  Choose 2:  applewood smoked 
bacon, seasoned pork sausage, black forest 
ham, chorizo or vegetarian (spinach & 
avocado, no meat, spinach tortilla). 

$95

Half & Half 
Tray

Eight halves each of our Breakfast 
Sandwiches and Breakfast Burritos.  
Chose one variety of each.

$85

Scratch 
Breakfast Bar

Scrambled eggs, home fried potatoes, and 
your choice of applewood smoked bacon 
or chicken sausage links.  Served with our 
signature English muffins, butter, 
preserves and ketchup.  Serves ten.

$100

The Continental Coffee traveler (12 8-oz cups, creamers 
and sweeteners), ½ gallon orange juice, 
ten assorted breakfast pastries and 
seasonal fruit platter. 

$115



Lunch

Scratch 
Sandwich Tray

Fifteen baguette sandwiches.  Five of each: 
Turkey & Provolone, Ham & Swiss and 
Farm to Table Veggie.

$85

Croissant 
Sandwich Tray

Twenty halves served on our flaky butter 
croissants.  Five of each:  Chicken Salad 
and Club (Turkey & Bacon).

$90

The DIY Sliced turkey, ham and salami, cheddar 
and provolone cheese, lettuce, tomato, 
pickles, onions, sprouts, mayonnaise and 
mustard.  Served with an assortment of 
our house baked sourdough, marble rye 
and wheat breads.

$100

It’s A Wrap Eighteen halves served in spinach tortillas.  
Six of each:  Chicken Caesar, BBQ 
Chicken and Club.

$90



Salads
Serves 10

Hail Caesar Chopped romaine, parmesan cheese and 
house made croutons.  Caesar dressing on 
the side.  

$55

Scared Caesar Our Hail Caesar served with grilled 
chicken breast.

$65

Best of the 
Garden

Mixed greens and romaine, tomato, 
carrot, red onion, cucumber and house 
made croutons.  Served with citrus 
vinaigrette and creamy balsamic dressings. 

$70

Avocado 
Romaine

Chopped romaine, tomato, carrot, red 
onion, cucumber and house made 
croutons.  Avocado served on the side 
with citrus vinaigrette dressing. 

$75

Chinese 
Chicken Salad

Shredded green and purple cabbage, 
carrot, mandarin orange, cilantro, and 
sesame seeds.  Served with a sesame 
dressing and crispy noodles on the side.

$85

BBQ Chicken 
Salad

Chopped romaine, grilled chicken breast, 
black beans, roasted corn, tomato, jicama, 
green onion and cilantro.  Served with 
BBQ sauce and ranch dressing.

$85

Classic Cobb Chopped romaine, baked chicken breast, 
applewood smoked bacon, tomato, 
gorgonzola cheese, hard boiled egg and 
sliced avocado.  Served with ranch 
dressing.

$85

The Southwest Chopped romaine, grilled chicken breast, 
roasted corn, black beans, tomato, jicama, 
green onion, cheddar cheese and tortilla 
strips.  Served with chipotle ranch 
dressing.

$85



Contact our catering specialist for orders or inquiries at 949.859.2253 or info@scratchbakerycafe.com

Sweets

Cookie Tray Sixteen assorted house baked cookies.  
Four of each:  Chocolate Chip, Oatmeal 
Almond Chocolate Chip, Snickerdoodle 
and Seasonal.

$35

Cheesecake 
Bites
72-hour notice

One dozen bite sized cheesecakes.  
Choose from:  New York, Oreo Madness, 
Chocolate or Seasonal Fruit.

$60

Mini Tarts* One dozen Lemon Meringue or Seasonal 
Fruit tarts.

$60

Cream Puff 
Platter

Nine each of our delicious vanilla and 
chocolate cream puffs.

$40

Mini Dessert 
Tray*

Chefs’ choice assortment of one dozen 
mini desserts.

$40

Hand Pie Tray* One dozen hand pies.  Apple, Blueberry 
Lemon or Peach (summer only)

$40

Seasonal Bar 
Tray*

One dozen seasonal bars.  Choose from
Spring/Summer:  Lemon, Key Lime or 
S’mores.
Fall/Winter:  Pumpkin, Apple or Maple 
Pecan.

$40

Cake Bites One dozen Petit-Fore cake bites.  Mix and 
match available.  Choose from Chocolate 
Mousse, Hazelnut Ganache, Marble 
Mocha, Coconut Custard or Lemon.

$30

Brownie Bite 
Tray

One dozen fudge brownie bites. $25

* 48 Hour Notice Required


