BREAKFAST

CATERING MENU

BREAKFAST SANDWICH PLATTER (12)

$60

BREAKFAST BURRITO PLATTER (12)

Assortment of breakfast sandwiches on freshly baked
croissant or biscuit with egg and cheese; choice of pork
bacon or sausage

Your choice of chorizo burrito with egg, cheese, potatoes,
onion and peppers, or vegetarian burrito with cheese and
roasted vegetables

Breakfast burrito substitution add $1 each

Hot food service required

$72

Hot food service required

PASTRY PLATTER (12)

Assortment of freshly baked pastries; includes
croissants, scones, muffins and palmiers

CHIA PARFAIT (12)

$40

$60

Italian-style crustless quiche; choice of:
• Cauliflower, Leek and Cheese
• Roasted Red Pepper, Sweet Potato and Cheese
• Bacon, Scallions and Cheese

Hot food service required

YOGURT, FRUIT & GRANOLA PARFAIT (12)

$60

Vanilla yogurt with fresh fruit and house-made granola

$35

SEASONAL SLICED FRUIT PLATTER (Serves 12)
Assortment of sliced seasonal fruits

Assortment of seasonal fruits

FRITATTA (Serves 12)

$30

Assortment of bagels with cream cheese and butter

Chia seeds, Greek yogurt, vanilla and fresh fruit

SEASONAL MIXED FRUIT BOWL (Serves 12)

BAGEL PLATTER (12)

$60

$50

LUNCH

LUNCH SANDWICH PLATTER (12)

$100

Assortment of house-made sandwiches:
MEDITERRANEAN CHICKEN SALAD
Grilled chicken, carrots, toasted almonds, apricots,
spinach and Greek yogurt sauce on a croissant

ITALIAN HERO
Smoked ham, Genoa salami, cheese, arugula, Italian
vegetables and mayonnaise on ciabatta

HUMMUS VEGGIE WRAP
Hummus, alfalfa sprouts, tomatoes, cucumbers, Brussels
sprouts, fried garlic and chilie peppers in a spinach tortilla

CHIPOTLE CHICKEN WRAP
Grilled chicken, cheese, lettuce and BBQ chipotle
mayonnaise in a tortilla

ROAST BEEF & HORSERADISH
Roast beef, horseradish, Gruyère cheese,
tomatoes and spinach on a French baguette

TURKEY, BACON & AVOCADO
Turkey, bacon, avocado, cheese, tomatoes and
spinach on a croissant

TUNA & WHITE BEAN SALAD
Tuna and white bean salad, tomatoes and lettuce
on multi-grain bread

PESTO CHICKEN SALAD
Grilled chicken, basil pesto, celery, onions, lettuce,
tomatoes and mayonnaise on multi-grain bread

SIGNATURE SALAD BOWL

$40

Fresh house-made salads; add chicken, shrimp or
salmon to any salad for market price:
KALE CAESAR
Kale, Parmigiano Reggiano, croutons, black pepper
tossed with Caesar dressing

DRIED FRUIT & CHEVRE
Baby greens, walnuts, dried apricots and cranberries,
fresh goat cheese and balsamic vinaigrette

BLUEBERRY ARUGULA SALAD
A mix of arugula and spinach, fresh blueberries,
Marcona almonds, fennel, Gruyère and honey
vanilla vinaigrette

HOUSE SALAD
Baby greens, roasted red peppers, fresh goat cheese,
toasted pine nuts and balsamic vinaigrette

MEDITERRANEAN
Lettuce, olives, bell peppers, cucumbers, feta
cheese, tomatoes and feta vinaigrette

BOXED LUNCH (Minimum order of 10)

$12 ea.

All boxed lunches include one sandwich or salad with
choice of avocado oil chips, fresh fruit or pasta salad,
a freshly baked cookie and a beverage

SEASONAL SLICED FRUIT PLATTER (Serves 12)

$50

Soba noodles, edamame, leeks, kale and chilies

PETITE PASTRY PLATTER (12)

$35

$30

BAKED POTATO SALAD (Serves 12)

$35

Potatoes, sour cream, mayonnaise, bacon, cheese
and scallions

$40

PASTA SALAD (Serves 12)

$40

SNACK PLATTER (12)

A gourmet selection of bite-sized sweets

AVOCADO OIL CHIPS (12)

SEASONAL MIXED FRUIT BOWL (Serves 12)
Assortment of seasonal fruits

Kale, quinoa, cranberries and edamame

SOBA NOODLE SALAD (Serves 12)

$50

Seasonal fresh or grilled vegetables accompanied by
creamy dill-feta dipping sauce

Assortment of sliced seasonal fruits

KALE & QUINOA SALAD (Serves 12)

SEASONAL CRUDITE (Serves 12)

Assortment of cookies, brownies and granola bars

$20

$35

Chef’s choice

$25

ANTIPASTO

$85

ANTIPASTO PLATTER (Serves 12)
A rotating selection of cured meats and salami from around
the globe, accompanied by olives, vegetables, mustards and
a selection of sliced breads and crackers

A rotating selection of cheeses, cured meats and salami from
around the globe, accompanied by fresh berries, grapes, dried
fruits, nuts and a selection of sliced breads and crackers

$75

HUMMUS PLATTER (Serves 12)
Accompanied by fresh vegetables and pita. Garnished
with olive tapenade, fried garlic and chilie peppers

HANDMADE APPETIZERS

*

(Each order includes 2 dozen; served at room temperature)

$85

CHEESE & CHARCUTERIE PLATTER (Serves 12)

CHEESE PLATTER (Serves 12)

$85

A selection of specialty cheeses accompanied by fresh
and dried fruits, sliced baguette, crackers and nuts; your
choice of European, French, Italian, Spanish or Classic

$72

*

ASSORTED MINI QUICHE
Assortment of Lorraine, garden vegetable,
Florentine and Monterrey quiches

TOMATO & MOZZARELLA SKEWERS
Fresh mozzarella, tomatoes and basil with balsamic glaze

*

*

SPANAKOPITA
Phyllo pastry filled with a blend of feta cheese
and spinach

STUFFED MUSHROOMS
Your choice of Spiedini-style or Gorgonzola and sun-dried
tomato stuffing

SERVICES

BEVERAGES

ASSORTED CROSTINI
Your choice of tomato mozzarella, roasted grapes
with walnuts or fig and olive with goat cheese

THREE GALLONS OF COFFEE (48 cups)

$75

Includes 8oz cups, creamer and sugar

LUCKY ELIXIR KOMBUCHA (12)

$40

Locally brewed in Kansas City

$18

ASSORTED SODA (12)

Coke, Diet Coke and Sprite

ASSORTED ODWALLA SMOOTHIES (12)

$36

Vanilla Protein, Strawberry C and Superfood

SMART WATER (12)

$36

ASSORTED HONEST TEA (12)

$36

SMALL ESPRESSO CART (2 hours)

$350

One of our skilled baristas will arrive at the location of
your choice with our mobile espresso bar.

ORANGE JUICE (59oz)

$12

HOT FOOD SERVICE

$15

Disposable, flameless food warmer

$100 per additional hour. Must be booked minimum of one
week prior to event.

CONTACT US
CATERING@PARISICOFFEE.COM
816.455.2164
PARISICATERING.COM
@parisicoffee

@parisiartisancoffee

@parisicoffee

• 48-hour notice required for all orders
• Disposable plates, napkins and utensils provided with all orders
• Delivery available within 20 mile radius of Union Station
• Delivery fee of $15 for all orders under $250
02.07.19

