
GOURMET TO-GO
s m a l l  g r o u p  m e n u

W W W . B R A N C A T O S C A T E R I N G . C O M
S A L E S @ B R A N C A T O S C A T E R I N G . C O M

8 1 6 . 7 6 5 . 4 7 0 7



IF YOU ARE AT A LOSS FOR HOW TO GET YOUR

SMALL GROUP A GREAT LUNCH OR DINNER, WE

HAVE AFFORDABLE + CONVENIENT DROP-OFF

MEAL OPTIONS. PLUS, YOU CAN FEEL GOOD

ABOUT SUPPORTING LOCAL BUSINESS!

GOURMET TO-GO

2 ways to order
SMALL GROUP MEALS TO FEED 4 TO 6 -

AVAILABLE TO BE DELIVERED HOT OR 

HEAT + SERVE

MULTIPLE INDIVIDUAL ORDERS DELIVERED

TO ONE PLACE! PERFECT FOR WORKPLACES

OR NEIGHBORHOODS. ORDER A SANDWICH

FOR LUNCH, THEN A HEAT + SERVE DINNER

FOR LATER!

Ready to place your order? Let's Chat!
S A L E S @ B R A N C A T O S C A T E R I N G . C O M

8 1 6 . 7 6 5 . 4 7 0 7
Online Ordering Available!

W W W . B R A N C A T O S C A T E R I N G . C O M



signature menus
G O U R M E T  T O - G O

MINI WEDGE SALAD
Bacon | Tomato | Bleu Cheese | Ranch | Balsamic

PULL-APART ROLLS + BUTTER

GRILLED BEEF TENDERLOIN
Housemade Signature Steak Sauce on the side
Cooked Medium-Rare unless otherwise
requested

TWICE BAKED POTATOES
ANCHO GLAZED LONG STEM CARROTS

WESTPORT SALAD
Mixed Greens + Spinach | Pine Nuts | Dried
Cranberry | Marble Rye Crouton | Poppyseed
Vinaigrette

GRILLED SOURDOUGH BAGUETTE SLICES +
WHIPPED HERB BUTTER

CHICKEN PROVENCE
Chicken Breast | Herb de Provence |
Lemon White Wine Cream Sauce | 
Burst Cherry Tomato Garnish

CAULIFLOWER GRATIN
Gruyere + Parm Bechamel
GRILLED ASPARAGUS

MUFFALETTA SALAD
Salami | Provolone | Olive Medley | Rustic
Buttered Croutons | Baby Greens Garnish

DEMI BAGUETTE + CREOLE BUTTER

RATTLESNAKE  PASTA
Short Cut Pasta | Chicken | Andouille Sausage |
Shrimp | Tomato | Scallion |  Spicy Creamy Creole
Sauce

M E A L S  S E R V E  A P P R O X  6

S T E A K H O U S E  $ 1 5 0 +

C R E O L E  C O U N T R Y  $ 7 5 +

MAC 'N CHEESE + CHICKEN FINGERS
BIG CORN DOGS + TOTS
GRILLED CHICKEN STRIPS + CILANTRO-LIME RICE
CHICKEN-CHEESE 'DILLA + MEXICAN RICE

F R E N C H - I S H  $ 9 0 +

F O R  T H E  K I D S  $ 6 *
A V A I L A B L E  A S  A  S M A L L  G R O U P  M E A L  
A D D - O N  O N L Y .  C A N N O T  B E  O R D E R E D  A L O N E

BYO KICKED UP TACOS
Beef Barbacoa | Tequila-Lime 

Grilled Chicken | Soft Taco Shells | 
Shredded Lettuce | Cilantro | 
Diced Onion |  Pico de Gallo | 
Queso Fresco | Sour Cream |

 Chipotle Aioli
 

MEXICAN DESSERT NACHOS
Sopapilla Chips | Honey | 

Chocolate Sauce | 
Chocolate Chips | Sprinkles

SIDES
Cilantro Lime Rice
Spicy Black Beans

STARTERS
Salsa + Chips

Espinaca Dip

F I E S T A  D E  M A Y O !  $ 8 5 +

Sweet tooth?
A D D  A  S L I C E  O F  L A U R A ' S

C A R R O T  C A K E  O R  K E Y L I M E
P I E  F O R  O N L Y  $ 3 . 5 0 !

+  P R I C E S  D O  N O T  I N C L U D E  T A X ,  D E L I V E R Y  O R  O P T I O N A L  G R A T U I T Y .  M I N I M U M  $ 1 5 0  O R D E R



signature menus
G O U R M E T  T O - G O

MARKET CHOP
Romaine | Diced Chicken | White Cheddar | Butter Crouton Bits |
Bacon | Cherry Tomato Halves | Sunflower Seeds | Avocado Ranch

CALIFORNIA COBB
Romaine + Greens | Bleu Cheese Crumbles | Candied Pecan | 
Boiled Egg | Bacon | Avocado | Cherry Tomato | 
Green Goddess Dressing

LOLA ROSA
Mixed Greens | Frissee | Brussels Sprout | Dried Cranberry | 
Bacon Smoked Almond Brittle | Shaved Parmesan | 
Champagne-Shallot Vinaigrette

WESTPORT SALAD
Mixed Greens + Spinach | Pine Nuts | Dried Cranberry | 
Marble Rye Crouton | Poppyseed Vinaigrette

ELOTE SALAD
Romaine + Greens | Charred Corn | Grilled Peppers | Tajin Potatoes |
Queso Fresco | Ancho Chile Vinaigrette

ADD TO ANY SALAD (PRICE PER PERSON)
GRILLED CHICKEN $3 | SALMON $4 | STEAK $5

BRAISED SHORT RIBS (+$24)
Beef Short Ribs | Root Vegetable + Red Wine Reduction | 
Smoked Cheddar + Chive Mashers | Roasted Brussels Sprouts

BOURSIN CHICKEN
Breaded Chicken Breast | Boursin Cheese | Spinach | 
Caramelized Onion | Garlic Cream Sauce | 
Roasted Baby Potatoes | Grilled Asparagus

SUN-DRIED TOMATO CHICKEN
Chicken Breast | Sun-Dried Tomato | Lemon Basil Cream Sauce |
Bruschetta + Basil Pesto Topping | Mashed Potatoes | 
Grilled Asparagus

RATTLESNAKE PASTA
Short Cut Pasta | Chicken | Andouille Sausage | Shrimp | Tomato |
Onion | Spicy Creamy Creole Sauce

SALMON + RISOTTO (+$24)
Baked Salmon with Lemon Tarragon Buerre Blanc | 
Wild Mushroom + Parmesan Risotto | Grilled Asparagus

TEQUILA-LIME CHICKEN
Marinated Chicken | Avocado Crema | Pico de Gallo | 
Cilantro-Lime Rice | Crunchy Tortilla Strips | Ancho-Chile Carrots

M E A L S  S E R V E  A P P R O X  6

B I S T R O  S A L A D S  $ 7 2 + B I S T R O  E N T R E E S  $ 8 5 +

+  P R I C E S  D O  N O T  I N C L U D E  T A X ,  D E L I V E R Y  O R  
O P T I O N A L  G R A T U I T Y .  M I N I M U M  $ 1 5 0  O R D E R

A l l  B i s t r o  S a l a d s  +  E n t r e e s  s e r v e d  w i t h  
p u l l - a p a r t  r o l l s  +  b u t t e r .  B i s t r o  E n t r e e s  i n c l u d e  a

h o u s e  s a l a d  w i t h  B a l s a m i c  V i n a i g r e t t e



standard menus
G O U R M E T  T O - G O

American Taco Bar

FAJITA BAR (+$10)

MEXICAN DINNERS - SERVED WITH:
Rice | Black Beans

YOUR CHOICE OF 1 :

Ground Beef or Chicken Tinga | Soft Taco Shells | Lettuce | 
Shredded Cheese | Sour Cream | Tortilla Chips | Salsa

Grilled Chicken or Steak | Peppers + Onions | Soft Flour Tortillas |
Cheddar Jack | Lettuce | Sour Cream | Tortilla Chips | Salsa 

*ADD GUAC FOR +$3/PERSON**

TRADITIONAL ITALIAN SAUSAGE LASAGNA
 CHICKEN PARMESAN + PENNE + MARINARA
CHICKEN ALFREDO + PENNE

ITALIAN MEALS - SERVED WITH:
Sautéed Zucchini | Caesar Salad | Sliced Italian Bread

YOUR CHOICE OF 1:

Brisket (+$12/person) or Burnt Ends (+$14/person) + Baked Beans 
Pulled Pork + Cheesy Corn Bake
Shredded BBQ Chicken + Gourmet 4-Cheese Mac + Cheese

BBQ DINNERS - SERVED WITH:
Coleslaw | Potato Salad | Rolls | Butter

YOUR CHOICE OF 1:

FRIED CHICKEN + MASHED POTATOES
MEATLOAF + MASHED POTATOES
CHICKEN CHARDONNAY + ROASTED POTATOES 

ALL AMERICAN DINNERS - SERVED WITH: 
Green Beans | Garden Salad with Ranch or Balsamic Dressing | 
Rolls | Butter
 

YOUR CHOICE OF 1:

Chicken Breast | Chardonnay Cream Sauce | Tomato + Parsley

$ 7 2 /  M E A L ;  S E R V E S

A P P R O X  6

+  P R I C E S  D O  N O T  I N C L U D E  T A X ,  D E L I V E R Y  O R  
O P T I O N A L  G R A T U I T Y .  M I N I M U M  $ 1 5 0  O R D E R

Sweet tooth?
L E M O N  B A R S
F U D G E  B R O W N I E S
T R I P L E  C H O C  C H I P
C O O K I E

C H O C O L A T E  P E A N U T
B U T T E R  B A R
L E M O N  B L U E B E R R Y
C O O K I E
B L U E B E R R Y  C R U M B  B A R

$ 1 . 7 5 / E A

 
$ 2 . 5 0 / E A

Thirsty?
B O T T L E D  W A T E R
C A N N E D  S O D A  

$ 1 . 7 5 / E A

( C O K E  |  D I E T  C O K E  |  S P R I T E )

D I S P O S A B L E  P L A T E S ,
F L A T W A R E  A N D  N A P K I N S

A V A I L A B L E  U P O N
R E Q U E S T



indiviudal boxed meals
G O U R M E T  T O - G O

ALL SANDWICHES SERVED WITH BAGGED CHIPS, APPLE + COOKIE
ALL SALADS SERVED WITH APPLE + COOKIE
 

DELI SANDWICHES- served with lettuce | tomato | mayo 
· Turkey + Provolone on Rustic Hoagie
· Ham + Swiss  on Rustic Hoagie
· Roast Beef + Cheddar on Rye
· Chicken Salad on Wheatberry
· Tuna Salad + Swiss on Wheatberry

 

ITALIAN PO’BOY
Salami | Pepperoni | Capicola | Banana Pepper | Lettuce |
Provolone | Italian Baguette | Balsamic Vinaigrette (side)
 

VEGGIE BAGEL
Wheat Bagel | Herbed Cream Cheese | Cucumber | Red Onion | Tomato
 

COLD CUBANO  (+$2)
Baguette | Roasted Pork | Ham | Swiss | Dill Pickle | Yellow Mustard
 

COBB SALAD (GF) (+$2)
Romaine + Greens | Bleu Cheese Crumbles | Candied Pecan | Boiled
Egg | Bacon | Avocado | Tomato | Ranch Dressing
 

MEL’S SPINACH SALAD (+$2)
Baby Spinach + Field Greens | Strawberry | Pear | Dried Cranberry |
Candied Pecan | Feta | Pear Vinaigrette

ADD TO ANY SALAD (PRICE PER PERSON)
GRILLED CHICKEN $3 | SALMON $4 | STEAK $5

FRIED CHICKEN DINNER
3pc | Gourmet 4-Cheese Mac + Cheese | Green Beans | Roll | Butter

CHICKEN ALFREDO
Fettuccine | Alfredo | Chicken Breast Strips | Broccoli | Garlic Bread

TACO SALAD
Tortilla Chips | Ground Beef | Pepper | Onion | Lettuce | Cheddar | 
Salsa | Chipotle Ranch

FRENCH DIP
Shaved Beef | Provolone | Rustic Hoagie | Bagged Chips | Dipping Jus

BBQ PLATE (+$2.50)
BBQ Brisket | Roasted Potatoes (or Baked Beans) | Cheesy Corn |
Cornbread Muffin

PASTA DINNER
Penne | Marinara | Meatballs | Sautéed Zucchini | Garlic Bread

MAC PLATE
Gourmet 4-Cheese Mac + Cheese |  BBQ Pulled Pork (on top) | 
Dinner Roll | Butter

HOT SOUP + SANDWICH
Minestrone Soup | Reuben Sandwich | Crackers | Pickle

C O L D  B O X E D  M E A L S :  $ 1 0 / P E R S O N  + H O T  B O X E D  M E A L S :  $ 1 2 / P E R S O N  +

+  P R I C E S  D O  N O T  I N C L U D E  T A X ,  D E L I V E R Y  O R  
O P T I O N A L  G R A T U I T Y .  M I N I M U M  $ 1 5 0  O R D E R

M I N .  O F  5  O R D E R S  P E R  I T E M


