
whole foods market ®

catering

Everything from our kitchen is made to order
by our own chefs. Naturally, all of our food is  

prepared with the freshest ingredients possible, 
ensuring the best taste.

party starters
m i x  &  m a t c h

Mininum order is two dozen of each variety.

Prosciutto
Asparagus spears (seasonal) OR melon wedges wrapped with 
prosciutto ............................................................ $18 per dozen

Petite Crab Cakes
Jumbo lump crab meat seasoned & lightly breaded, pan fried
& served with remoulade sauce ......................... $26 per dozen

Roasted Chicken Wings
A crowd pleaser served with buffalo, sweet chili OR teriyaki 
sauce ....................................................................$12 per dozen

Eggrolls & Potstickers
Something for everyone! Choose from: veggie, chicken or 
pork mini eggrolls OR potstickers. Served with Asian dipping 
sauce. .....................................................................$8 per dozen

Skewers
Choose from grilled Thai chicken, chipotle beef, fresh 
mozzarella, tomato & basil OR sesame tofu...... $18 per dozen

Deviled Eggs
Deviled eggs with a flavorful twist. Traditional, curry OR basil 
pesto ......................................................................$8 per dozen

Chorizo-Stuffed Mushrooms
Bite-size mushrooms stuffed with chorizo sausage & 
Monterey Jack cheese ......................................... $16 per dozen

Mini Turkey Meatballs
Three flavors to choose from: Swedish, sweet & sour OR 
marinara .............................................................$16 per dozen

Risotto Cakes
Choose from cheesy bite-sized lemon risotto cakes with a 
citrus aioli or Mediterranean risotto cakes with a sundried 
tomato aioli ......................................................... $14 per dozen

Quesadillas
A unique party platter! Apple and Cambazola, rotisserie 
chicken OR grilled vegetable .......$40 serves 10    $70 serves 20

Mini Pinwheels
An assortment of sliced wraps including southwestern 
carne asada, roasted turkey & provolone OR hummus & 
grilled vegetables ....................... $45 serves 10    $80 serves 20

Mediterranean Feast
Feta cheese, dolmas, artichoke hearts, olives, hummus 
& baba ghanoush served with pitas & flatbread.
..................................................... $50 serves 10    $85 serves 20

Bruschetta Builder
Platter of sliced & toasted French baguettes served with 
your choice of any 3 of the following toppings: pomodoro, 
grilled eggplant, white bean tapenade, hummus OR spinach 
artichoke ...............................................................$45 serves 10

Antipasti Platter
Proscuitto, salami, tortellini, fresh mozzarella, goat cheese, 
provolone, artichoke hearts & kalamata olives served with
classic Italian dressing ............. $70 serves 10    $125 serves 20

Vegetable Crudite Platter
Fresh assortment of crisp, colorful seasonal vegetables served 
with red pepper ranch dip ..........$35 serves 10    $65 serves 20

Baked Brie en Croûte
Creamy brie wrapped in puff pastry, baked & stuffed 
with your choice of: honey with almonds, berries & fig 
OR tomato pesto ..............................................$55 1 kilo wheel

Continental Fruit & Cheese
Fresh, juicy, sweet fruit paired with Cheddar, Jarlsberg & 
Havarti ........................................$35 serves 10    $60 serves 20

party starters
p a r t y  p l a t t e r s

sweet endings

Cookie Favorites
An assortment of our most popular cookie varieties offer 
an inviting selection to tempt every sweet tooth.
..............................................$25 serves 20    $45 serves 36

Two-Bite Sweets
Each of these morsels is a two-bite indulgence of our 
favorite cookies, brownies & bars. These mini desserts 
are particularly appreciated at parties & meetings.
..............................................$30 serves 10    $50 serves 20

Chocolate Lover’s Dream
An abundantly rich assortment of all the chocolate goodies 
you could hope for: chocolate-covered strawberries,  
specialty chocolates & chocolate baked goods.
...................................................................... $60 serves 20

Artisan Cheese Board
A selection of gourmet cheeses including Danish bleu, 
honey-fig Brie, Parrano, goat cheese & cheddar, served with 
red grapes, almonds, figs, water crackers & flatbread. 
...................................................$70 serves 10    $125 serves 20

Party Dip
Creamy dip served in hollowed sourdough bread bowl 
complete with toasted crostini & water crackers.
Roasted onion OR spinach artichoke ................... $25 serves 10
Mama’s Crab ........................................................$40 serves 10

Hummus Platter
Hummus served in hollowed sourdough bread bowl paired 
with cucumbers, carrots & pita bread. Includes traditional OR 
Chef’s Special Hummus .............$30 serves 10    $50 serves 20

Big Chipper
Our in-house fresh-made wheat tortilla chips served with 
guacamole, pico de gallo & Salsa Brodie.
..................................................... $30 serves 10    $50 serves 20

Smoked Salmon Platter
Tender, smoky salmon sliced & served with tomatoes, 
cucumbers, capers, red onions, chopped eggs, horseradish 
sour cream, lemons, fresh dill & sliced baguettes.
...................................................$85 serves 10    $150 serves 20

party starters
p a r t y  p l a t t e r s

to order
 

Simply call or visit one of our Whole Foods Market® 
stores and ask to speak to a catering specialist.  

Please give 48 hours advance notice on all orders. 
Delivery service varies by store. 

Paper goods and utensils are available 
for an additional charge. 

We kindly request 24 hours notice (by 5pm) 
should you need to cancel your order. 

Same-day cancellations are subject
to a 5% cancellation fee.

wholefoodsmarket.com
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breakfast & brunch flavorful salads
made with organic greens

Any salad can be a boxed lunch! Includes 4 oz. pasta 
or 4 oz.  fruit & a cookie for $12.

Classic Garden Salad ......................................
Field greens & romaine tossed with tomatoes, cucumber, 
carrots & red onion served with red pepper ranch. 

.............................................$30 serves 10    $45 serves 20

Plus grilled chicken .............$45 serves 10    $70 serves 20

Plus grilled salmon ............ $60 serves 10    $85 serves 20

Caesar Salad
Crispy romaine, tomatoes & Parmesan cheese served 
with Caesar dressing & topped with freshly made croutons.  

.............................................$40 serves 10    $65 serves 20

Plus grilled chicken .............$55 serves 10    $80 serves 20

Plus grilled salmon ............ $70 serves 10    $95 serves 20

Greek Salad
Crispy romaine, feta cheese, dolmas, kalamata olives, 
tomatoes, cucumber, & balsamic vinaigrette.

............................................$45 serves 10    $75 serves 20

Southwestern Cobb
Grilled chicken breast over crispy romaine, mixed bell 
peppers, black beans, shredded cheddar & tomatoes with 

a honey-lime vinaigrettte.... $50 serves 10    $85 serves 20

Pecan Feta Salad
Field greens, feta cheese, tomatoes, red onions &  
cucumbers tossed in balsamic vinaigrette then topped 
with maple-glazed pecans. 

............................................$45 serves 10    $75 serves 20

Mozzarella, Basil & Tomato Salad                           
Fresh handmade mozzarella layered with tomatoes, 
basil & balsamic vinaigrette on a bed of field greens.

............................................$45 serves 10    $75 serves 20

Grilled Portabellos on Field Greens
Grilled portabellos over field greens, topped with roasted 
red peppers, goat cheese, cucumbers & balsamic  

vinaigrette ...........................$45 serves 10    $75 serves 20

Spinach Salad
Fresh spinach, sliced eggs, tomatoes, red onion, 
applewood-smoked bacon, mushrooms & balsamic 
vinaigrette.  .........................$35 serves 10    $65 serves 20

sandwiches
&  b o x e d  l u n c h e s

Petite Baguette Sandwich Platter
Sliced into bite-size sandwiches. Choose 3:
Market Fresh Salad • Hummus & Vegetable • Mozzarella, 
Basil & Tomato • Grilled Chicken with Chipotle Aioli • 
Black Forest Ham & Swiss  • Roast Turkey & Provolone  • 
Roast Beef & Gorgonzola.
..................................................... $55 serves 10    $95 serves 20

Classic Sandwiches
Black Forest Ham & Swiss • Roast Beef & Cheddar • 
Roast Turkey & Provolone • Grilled Veggies & Hummus • 
Market Fresh Chicken Salad • Lemon Dill Tuna Salad.
Includes choice of bread, side of pasta salad, fruit salad 
& freshly baked cookie.
Classic Boxed Lunch....................................................$10 each
Classic Platter .....................................................$10 per person

Signature Sandwiches
Roasted Turkey Breast with Brie, Spring Mix & Adriatic Fig 
Spread • Grilled Portabello Mushroom with Roasted Tomatoes, 
Basil Pesto & Goat Cheese • Sonoma Chicken Salad • Roast 
Beef with Roasted Red Peppers, Grilled Red Onion, Arugula 
& Horseradish Mayo  • Grilled Chicken Breast, Bacon & Swiss 
with Arugula, Fresh Basil & Chipotle Mayo.
Includes choice of bread, side of pasta salad, fruit salad
& freshly baked cookie.
Signature Boxed Lunch ...............................................$12 each
Signature Platter .................................................$12 per person

Whole Wraps
Sonoma Chicken Wrap • Mediterranean Wrap (Hummus & 
Grilled Vegetables) • California Cooler Wrap (Roasted Turkey, 
Cheese & Avocado) • Southwestern Carne Asada Wrap • 
Chicken Caesar
Includes choice of freshly prepared wrap, side of pasta salad, 
fruit salad & freshly baked cookie.
Wrap Boxed Lunch ......................................................$12 each
Wrap Platter ........................................................$12 per person

Build-Your-Own Sandwich Platter
Build your own sandwich with sliced roasted turkey,  
Black Forest ham, roast beef & cheddar, Swiss & provolone. 
Includes lettuce, tomatoes, onion, pickles & condiments. 
Served with fresh-baked breads $75 serves 10    $140 serves 20

Croissant Club Platter ...............$80 serves 10    $150 serves 20
Turkey, bacon, cheese, lettuce & tomato. The classic favorite on a croissant.

Whole Kids Box Lunch
Choose from PB&J OR turkey & cheese. Includes carrots, 
celery sticks, cookie & a juice box ................................ $5 each

entrées & sides
please ask our prepared foods 

team member s aobut our 
seasonal sidedishes

Grilled Vegetables
Grilled asparagus, bell peppers, squash, zucchini &  
portabello with balsamic vinaigrette.
.............................................$40 serves 10    $70 serves 20

Macaroni & Cheese
Tender macaroni tossed with our made-in-house 
cheddar cheese sauce. A classic kids favorite and 
grown ups love it too! .......$30 serves 10    $55 serves 20

King Ranch Casserole
Corn tortillas layered with tender chicken, tomatillo 
sauce, sour cream & cheddar cheese.
...........................................$65 serves 10    $110 serves 20

Oven-Baked Lasagna
Choose from spinach OR traditional meat lasagna.
...........................................$65 serves 10    $110 serves 20

Grilled Chicken Breast
Marinated & grilled sliced chicken breast. Choose from
teriyaki, lemon herb OR basil pesto.
...........................................$65 serves 10    $110 serves 20

Chicken Parmigiana 
Classic breaded chicken breast, marinara sauce and 
Italian cheeses ................. $70 serves 10    $120 serves 20

Roasted Pork Loin
Slow-roasted lean pork loin topped with an apple-rum 
raisin sauce OR Cuban pork loin seasoned with cumin, 
jalapeños, oranges and lime.
...........................................$75 serves 10    $130 serves 20

Herb-Rubbed Eye of Round
Marinated, then slow-roasted 
...........................................$90 serves 10    $150 serves 20

Beef Tenderloin with Garlic & Herbs
Juicy tenderloin of beef prepared medium rare. Sliced 
thin & served with horseradish sauce & dinner rolls.
.........................................................................market price

Poached Salmon 
Market-fresh salmon poached in white wine, lemon 
& herbs. Served with capers, cucumbers & sour cream 
dill sauce ........................................................ market price

joe for the road
Coffee for 8 .................................................................. $16 each
Includes cups, cream, sugar and stirs.

breakfast boxes
Continental Boxed Breakfast
Fresh-baked croissant, creamy brie, Adriatic fig spread, Black 
Forest ham & fruit salad ................................................$8 each

Continental Breakfast Platter
Fresh-baked croissant, creamy brie, Adriatic fig spread, Black 
Forest ham & fruit salad
...................................................$60 serves 10    $110 serves 20

Brainpower Boxed Breakfast
Granola, vanilla yogurt, banana bread, fruit salad & orange 
juice ............................................................................... $6 each

oven-fresh quiche
Your Choice of Quiche Lorraine, Broccoli Cheese, 
Spicy Shrimp, Crab Spinach, Spinach Mushroom
OR  Pancetta Roasted Tomato .............................$12 each

fruit and pastries
Fresh Fruit & Dip Tray
Fresh seasonal fruit with creamy vanilla dip.
.....................................................$40 serves 10    $70 serves 20 

Pastry Trio
Our freshly baked danishes, croissants & cinnamon rolls
in abundance .............................. $25 serves 10    $40 serves 20

Muffin Medley
An appetizing array of oversized, freshly-baked muffins.
..................................................... $25 serves 10    $40 serves 20

fresh-baked bagels
An Assortment of Bagels with Cream Cheese 
& Butter .....................................$25 serves 10    $45 serves 20

Above, Plus Red Onion, Tomatoes, Cucumbers & 
Capers 
Bagels, cream cheese, tomatoes, onions, cucumbers & 
capers ...........................................$35 serves 10    $65 serves 20

All the Above, Plus Smoked Salmon 
Bagels, smoked salmon, cream cheese, tomatoes, onions,
cucumbers & capers ................. $70 serves 10    $130 serves 20

please check the website for store 
locations at wholefoodsmarket.com 

Printed on 100% recycled fibers, 50% of which are post-consumer.
©2009 Whole Foods Market, IP, LP. 
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No secret ingredients  
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Oven-Baked Lasagna
Choose from spinach OR traditional meat lasagna.
...........................................$65 serves 10    $110 serves 20

Grilled Chicken Breast
Marinated & grilled sliced chicken breast. Choose from
teriyaki, lemon herb OR basil pesto.
...........................................$65 serves 10    $110 serves 20

Chicken Parmigiana 
Classic breaded chicken breast, marinara sauce and 
Italian cheeses ................. $70 serves 10    $120 serves 20

Roasted Pork Loin
Slow-roasted lean pork loin topped with an apple-rum 
raisin sauce OR Cuban pork loin seasoned with cumin, 
jalapeños, oranges and lime.
...........................................$75 serves 10    $130 serves 20

Herb-Rubbed Eye of Round
Marinated, then slow-roasted 
...........................................$90 serves 10    $150 serves 20

Beef Tenderloin with Garlic & Herbs
Juicy tenderloin of beef prepared medium rare. Sliced 
thin & served with horseradish sauce & dinner rolls.
.........................................................................market price

Poached Salmon 
Market-fresh salmon poached in white wine, lemon 
& herbs. Served with capers, cucumbers & sour cream 
dill sauce ........................................................ market price

joe for the road
Coffee for 8 .................................................................. $16 each
Includes cups, cream, sugar and stirs.

breakfast boxes
Continental Boxed Breakfast
Fresh-baked croissant, creamy brie, Adriatic fig spread, Black 
Forest ham & fruit salad ................................................$8 each

Continental Breakfast Platter
Fresh-baked croissant, creamy brie, Adriatic fig spread, Black 
Forest ham & fruit salad
...................................................$60 serves 10    $110 serves 20

Brainpower Boxed Breakfast
Granola, vanilla yogurt, banana bread, fruit salad & orange 
juice ............................................................................... $6 each

oven-fresh quiche
Your Choice of Quiche Lorraine, Broccoli Cheese, 
Spicy Shrimp, Crab Spinach, Spinach Mushroom
OR  Pancetta Roasted Tomato .............................$12 each

fruit and pastries
Fresh Fruit & Dip Tray
Fresh seasonal fruit with creamy vanilla dip.
.....................................................$40 serves 10    $70 serves 20 

Pastry Trio
Our freshly baked danishes, croissants & cinnamon rolls
in abundance .............................. $25 serves 10    $40 serves 20

Muffin Medley
An appetizing array of oversized, freshly-baked muffins.
..................................................... $25 serves 10    $40 serves 20

fresh-baked bagels
An Assortment of Bagels with Cream Cheese 
& Butter .....................................$25 serves 10    $45 serves 20

Above, Plus Red Onion, Tomatoes, Cucumbers & 
Capers 
Bagels, cream cheese, tomatoes, onions, cucumbers & 
capers ...........................................$35 serves 10    $65 serves 20

All the Above, Plus Smoked Salmon 
Bagels, smoked salmon, cream cheese, tomatoes, onions,
cucumbers & capers ................. $70 serves 10    $130 serves 20

please check the website for store 
locations at wholefoodsmarket.com 
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Our chef prepared  
meals are made  
with only the  

purest ingredients.

No secret ingredients  
like artificial additives  

or preservatives.


