BPAKERY « CATE «BISTRO

CATERING MENU

1126 A IRVINE AVE. NEWPORT BEACH
13124 JAMBOREE RD, IRVINE | 1 8185 VON KARMAN AVE, IRVINE
106 N GLasseLL ST, ORANGE

27750 CROWN VALLEY Pkwy STE C, MISSION VIEJO

CREPE STATION
SWEET & SAVORY CREPES

ROMEO & JULIETTE || JAMBON ET FROMAGE

Bananas, strawberries, Ham, cheese, and béchamel

and nutella

NAPOLEON RATATOUILLE ET FETA

Vanilla creme custard topped Mixed veggies with feta cheese

with nutella, powdered sugar, EPINADS ET ARTICHAUTS

and strawberries
Spinach, artichoke, mushroom,

BANANA FOSTER and parmesan cheese

Bananas with cinnamon butter

rum brundg sauce POULET ET
APPLE A LA MODE CHAMPIGNONS

Sautéed appl I and Chicken, mushrooms and sherry cream,
Tam [
auteed apple, carame’, @ with herbs de Provence

cinnamon

$17/PERSON WITH MINIMUM 25 PEOPLE

Choose two sweet and two savory ($150 set up fee)

PARTY PACKAGES

PANDORBAKERY.COM/CATERING

BREAKFAST LUNCH/DINNER
$18 / PERSON $25 / PERSON
« Breakfast Sandwiches « Choice of Pasta or Sandwiches
« Viennoiserie « Mixed Greens
« Coffee « Garlic Bread
« Fruit +« OMG Bar
MINIMUM 25 PEOPLE
LOUVRE PACKAGE (SERVES 10 ~12) e 195
 Mini Viennoiserie Tray * Mix Berry Fruit Bowl
« Choice Quiche * Box Coffee
VERSAILLES PACKAGE (SERVES 10 -12) womrn 260
« Breakfast Sandwich « Viennoiserie Platter
« Yogurt Granola Parfait « Tarte Tropézienne

NORMANDY PACKAGE (serves 10-12).

« Cesar Salad « Choice Soup

« Choice Pasta « Choice of 2 Tarts
« Cold Sandwich or Panini

COFFEE STATION

BUILD YOUR OWN LATTE BAR

$5/PERSON WITH MINIMUM 25 PEOPLE
$150 set up fee

PATISSERIES PACKAGES

BONBONS I (8 -10 PEOPLE) 60

You can choose up to two kinds of mini pastries,

Includes ~ two mini pastries per person.

BONBONS 11 (20 - 24 PEOPLE) s 120

You can choose up to four kinds of mini pastries,

Includes ~ two mini pastries per person.

BONBONS 111 (30 - 40 PEOPLE) oo 180

You can choose up to six kinds of mini pastries,
Includes ~ two mini pastries per person.

MINI PASTRIES YOU CAN CHOOSE FROM

* Lemon Meringue Tart * Opera

« Chocolate Carmel Tart « Gluten-Free Chocolate Cake

« Mixed Fruit Tart « Napoleon

« Raspberry Tart « Ask about our seasonal pastries

« Carrot Cake

MACARONS Sy oscons

MACARON FLAVORS ($2.50 EACH)

« Vanilla « Birthday Cake

« Chocolate « Coconut

« Lemon « Strawberry

« Salted Caramel « Coffee

« Blueberry Lavender « Hazelnut

« Red Velvet « Blue Sky

« Earl Grey « Raspberry Chocolate

« Nutella « Ask about our seasonal flavors

CAKES & TARTS (#65-$es/cakB

($38 / TARD
CAKES (11 INCH, 3 LAYERS)
« Apple Cinnamon « Red Velvet
* Bread Pudding « Chocolate Mousse (GF)
« Carrot « Tropézienne
+ German Chocolate
TARTS
« Pistachio Pear « Four Seasons
« Raspberry Almond « Cognac Pecan
« Raspberry Fruit « Apple Almond
« Mixed Fruit

GLACE ARTISAN
ICE CREAM

$5/PERSON WITH MINIMUM 25 PEOPLE.
3-6 Flavors ($150 set up fee)




B R EAKFAST (8 -10 PEOPLE)

VIENNOISERIE PLATTER 69

Croissant, Pain au Chocolat, Almond Croissant,

Chocolate Almond Croissant

COOKIE/OMG PLATTER 40
Mixture of our cookies (20-25 cookies)

BREAD BASKET W/ GOURMET BUTTER) o 29
Mixture of our popular breads

FRENCH TOAST 89

Served with fresh fruit & whipped cream (Nutella / PB] +10)

SCRAMBLED EGG SANDWICH ..orrrrrerrirns 99
Scrambled eqggs, cheddar cheese, bacon,

tomato, chives, and bell pepper spread on our freshly

baked ciabatta (On croissant +$25)

HAM OR TURKEY CHEESE CROISSANT...... 60

Features our homemade bechamel sauce in our

freshlg baked croissant

GREEK YOGURT PARFAIT ... 5

Homemade Granola drizzled with honey.
(Min. 10 peoplc, priccd per cup)

MIXED FRUIT AND BERRY BOWL...e 45

Mixed seasonal fruit & berries.

EXTRAS 40

* Sausages

« Bacon
+ Scrambled Eggs (cheese + $8)
« Breakfast Potatoes

QUICH ES (8 -1 2 PEOPLE)

QUICHE LORRAINE 55
Leeks, bacon & cheese

QUICHE FLORENTINE 55
Parmesan & spinach

QUICHE MEDITERRANEAN ... 58
Sun-dried tomatoes, goat cheese, & basil

QUICHE DU JOUR 59

Chef’s choice or customize up to 3 items

APPETIZERS er person

BRUCHETTA 4.95
CHICKEN JAMBONETTE 5.95
SHRIMP BROCHETTES 7.95

GOURMET SALADS ¢ -ioreore

ORGANIC MIXED GREEN SALAD .. 40
Lettuce, tomatoes, red/gel]uw beets & vinaigrette

CAPRESE SALAD 99
Buffalo mozzarella, heirloom tomatoes, basil & arugula

CAESAR SALAD 90
Romaine lettuce & caesar drcssing

Add Chicken (+$40)

NICOISE SALAD 130

Homemade house dressing, tuna, bell peppers, red onion, hard-boiled
eggs, white anchovies, tomatoes, lettuce, kalamata olives, potatoes

& vinaigrette

GRILLED ALASKAN SALMON ... 165

Grilled salmon, local mushrooms & heirloom tomatoes on a bed

of mixed greens

DELI SALADS 40-45

Choice of: Pesto Pasta, Beet, Quinoa, or Ratatouille

BEVERAG ES (8 -10 PEOPLE)

ORANGE JUICE
FRESHLY BREWED COFFEE (BOX)
LAVENDER STRAWBERRY LEMONADE......... 45

CHARCUTERIE & FROMAGE

Jambon ham, cheese,

Serves 6-8 $75 | Serves 12-15 $150 | Serves 20-25 $250

Selection of meat and cheese, nuts, olive mpenﬂde, fruits, + chef’s choice jam

or other. Served with baguette croutons.

PASTAS ($ 10 PER PERSON)

CHOOSE YOUR PASTA  CHOOSE YOUR SAUCE

« Spaghetti « Pink
« Penne « Alfredo
« Farfalle « Marinera
« Linguini
CHOOSE YOUR PROTEIN

« Meatball (+5)
« Chicken Provencale (+6.50)
« Grilled salmon or shrimp with pink sauce, tomato,

and mushroom (+8.50)

SOUP & 10 reorie 60

RED LENTIL SOUP SOuUP bU JOUR

MINI SLIDERS ss- $5 eacH

CREATE YOUR OWN! Tuna
Also available as Salmon Créme Fraiche
package of 30 ($110) Ham & Cheese

COLD
SAN DWICH ES (8 -10 PEOPLE)

CHOOSE A COMBINATION OF ANY 3 MEATS:

Ham, [urkcg. cappacola, salami, and mortadella. Includes provolone or

swiss cheese with garnish. On our signature ciabatta bread or baguette

PANNINI(B -1 0 PEOPLE)

(Available hot or cold. Must be re-heated if over an hour)

LE PARISEN PESTO CHICKEN

Eggplant & provolone cheese
cornichons & butter

SMOKED TURKEY TUNA MELT

Brie, bacon & caramelized onions Albacore tuna, & vermont

cheddar cheese

SPICY GARLIC CHICKEN VEGGIE

Harissa mayonnaise, tomato, swiss Mushroom, goat cheese,
cheese & cornichons zucchini, bell pepper,

eggplant & pesto dressing



