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CAFE.MERIDIAN & CATERING CO.

Owned and operated bg Rich & (Gina K azazian, local restaurateurs whose first café was
opened inRTF in1995 as Richie's Caf¢ & Catering. T he K azazians continued to cxpan& their
career by oPening seven additional full service restaurants in the area throughout the years. Cl"IC]C
Richie now brings his ingrainecl exPerience in the culinarg field back to where it all began; a sma”)
Personal, eclectic cafe, that Provicles the kind of Fricnc”g atmosphere onlg a Familg operatcd restau-
rant can bestow.

Ca]Cé Meri&ian highlights their li)celong dedication and Passion to the art of creative food at

reasonable Prices, all without compromising qualit9 and freshness.

We look forward to and aPPrecia’ce the oPPor‘cum’ty to work with you on your
catering needs. Ca]cé Meridian guarantees theg will exceed your expectations with the high quality,

impéccabic service, and care to detail that we call standard in cra}cting great food.

-Rich & Gina K azazian

Ca{:é Meridian & Catcring Co. kindlg requests advance notice
for all events. Wc also understand that situations arise, therefore we will alwags
try to accommodate last minute requests. Dc]ivcry is available for Partics of

ten or more, otherwise we will gladlg have cvcrgtl—ning rcady for Pic|< up.

A" aPProPn'atc Platcs, paper Proclucts & utensils are included with each order. We

acccpt all major credit cards, corporatc checks & cash.
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RISE & SHINE

*$125. minimum for breakfast de!ivery *

MomfngTrag
simcung tcmpting displag of fresh Pastries consisting of mini assorted fruit & cheese danishes
aPPle Fritters, cinnamon ro”s, crumb ca‘(es, assorted muffins & Pouncl cakes $2.99 pp

(selection will be dependent upon availabilitg & guest count)

Bagcl Baskct

fresh sliced assorted bagels with butter chips, flavored & Plain cream cheese $2.99 PP

Hot Buﬁ:ct

scrambled eggs, maPle link sausage, crispy bacon, fresh baked biscuits,
and breakfast Potatoes with peppers & onions $8.99 PP

Moming Mccting

assorted pastry & bagcl tray, troPicanajuices, fresh fruit salad & coffee service $8.99 PP

Hcalthg & | ite

assorted fruit yogurts é»grano]a, fresh fruit sa]ad, tropicanajuices & coffee service $8.99 PP

Breakfast Burritos or Biscuits

ham egg & cheese / sausage egg & cheese / egg & cheese J/ crispg chicken
biscuits $2.99 ca. ~ burritos $%.59 ea.

A la Cartc

coffee service $18.99 (1 Oo-i12 cuP5> cheddar cheese grits $1.59 PP
hot tea $18.99 (1 O-12 cups) assorted soft drinks $1.29 PP
troPicanajuices $1.69 PP chobani yogurts w/granola $3.99 pp
bottled waters $1.29 PP fresh fruit salad $2.49 PP
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COLD LUNCHEON BUFFETS

olotion of an assorted selection or customized sandwich tray with a refish tray

dressed with /cttucc, tomato & slol'ccs on assorted ro//s, bread & wraps on a decorated two-tier L‘ray

Traditional Sandwich Tray séo0ca. / Slider Sandwich Tray $3.59 ea.

roast beef & cheddar with horse radish mayo
roast turkeg & Provo]one with Pesto mayo
black forest ham & swiss with honeg dﬂon
marinated chicken breast & fresh mozzarella with pesto mayo
crispg chicken & Provolone with clﬂiPotle crema
tarragon chicken salad with arugula inared wrap
albacore white tuna salad with sPinacln inagreen wrap

fresh mozzare“a, spinach, roasted reds & tomato (v)
veggie vegetarian wrap with balsamic vinaigrette W)

g]utcn free wraps +$ i

Sliced Deli qu:ct $8.59 pp

*12 person minimum

bcauthcullg decorated displag of sliced roast turkeg, london broil, honcg ham & genoa salami
with Provo]one, swiss & cheddar chesses, a relish tray, an assortment of fresh breads,

lettuce, tomato & onion tray with sides of pesto mayo, 1000 island & honcy mustard

QOur Sidcs $1.59 pp | eaf Salads $2.49 pp AccomPanimcnts
bowtie Pesto Pasta caesar, shaved parm & croutons cookie & brownie trag
red skin potato gardcn greens, veggies & croutons italian mini dessert tray
sPinach & orzo field greens, strawberrg & feta assorted sliced cakes
black bean & corn traditional greck with feta
garbanzo & tomato l(ale, carrots & cranberrics gallon brewed tea
macaroni salad traditional sPinach & roasted reds half ga”on tea
fresh fruit salad quinoa, kale & cannellini soft drinks
cucumber & tomato kettle chips
roasted beets & onion bottled water

$1.99 PP
$3.29 pp
$3.29 ea.

$7.99
$4.29
$1.29
$1.29

$1.29
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BOX LUNCHES

includes a bag of chiPs, cookie, condiment, canclg & mint

sub cl‘siPs foraside +$.69 / bothside & cl‘uiPs +$1.5 / adda relish tray +$.29

Dcluxc Box $849 ca.

dressed with lettuce & tomato on loca”g sourced breads

roast turl«iy & Provo|onc london broil & cheddar honeg ham & swiss vegan wrap
tarragon chicken salad albacore tuna salad creamy egg salad veggie wrap
crisPH chicken & Provolone baked chicken é»goucla chicken caesar wrap *glutcn free +$1

Club
Sicilian
Supreme
Caprese (V)
Frisco
Pesto
Chipotle

Calicntc

[ xecutive Box $949 ea.
sub cl—n'Ps foraside +$.69 / both side &chips +$1.5 / addarelish tray +$.29

roast turl«:y, honcg baked l‘lam, Provolone checse, crispg bacon, |ettucc, tomato &

dﬁonnaisc on whole wheat sub

genoa sa]ami, PcPPcrccl ham, capico|a, PePPcroni, Provolone cl‘zccsc, chcrrg peppers, lcttucc,

tomato, red onions, sPices, balsamic drizzle & italian vinaigrette on a sub

marinated baked or Panko breaded chicken breast, crispg bacon, Provolone cheese,

lettucc, tomato & mayo on brioche bun

fresh mozzare”a, tomatoes, babg spinach, roasted red peppers, drizzled with

olive oil, balsamic glaze & basil pesto on wheat sub

roast turl(cg, crispy bacon, swiss cheese, leaf lettuce sliced tomato & avocado finished

with our Pesto mayo on whole wheat sub

marinated baked cl’n’cken, fresh mozzare”a, roasted red peppers, sPinach & tomatoes

finished with basil pesto on brioche

baked or crispg chickcn, Pepperjack checsc,}'a]apeﬁos s lettuce, tomato &

CI’IiPOt]C crema on brioche

roast bcemc, Peppcrjack, clﬂecsc,JaIaPeﬁos s banana peppers, lcttuce, tomato, avocado

& ChiPOtIC crema on a sub

Sides

SPinaclﬁ & orzo black bean & corn classic greek
red skin Po’cato garbanzo & tomato kale & cranbcrry

cucumber & tomato macaroni salad traditional caesar page 5




Roasted Beet
T eriyaki

Kale
Santafe
Jtalian

5Pinaci1

Gireek
Buffalo

Cobb

Cacsar

GOURMET SALAD BOX LUNCH

all salads include Pita Points, a cookie, cancig & mint

Salad Proteins & Add-Ons

wild baked salmon +$5.5 / marinated baked or crispy chicken +$3
tarragon chicken / albacoretuna / creamy egg salad +s52.5

arugula, field greens, grape tomatoes, walnuts, avocado, cranberries, feta crumbies, toPPecl

with our fresh roasted beet & red onion sa|aci, dressed with our balsamic vinaigrette $8.5

crisP romaine, red cabbagej bell peppers, seeded cucumbers, shredded carrots, sesame seeds,

crispg noodles, marinated & baked terigai(i chicken, with our sesame ginger dressing $i11.5

fresh ci'ioPPeci kale, red cabbage, shredded carrots & sweet cranberries tossed with iemonjuice,

extra virgin olive oil, & sPices $8.5

romaine, field greens, red cabbage, sliced avocado, carrots, monterey jack Cl"ICCSC,

toppecl with our black bean & corn salad, baked tortilla chips & chipotle ranch clressing $8.5

arugula, crisp romaine, roasted peppers, kalamata olives, cannellini beans, artichokes,

sliced tomatoes, fresh mozzarella, balsamic drizzle & our balsamic vinaigrette $8.5

}Dabg spinacti, field greens, cremini mushrooms, cannellini beans, roasted red peppers,

sliced egg, bacon, feta crumbles, balsamic drizzle & our balsamic vinaigrette $8.5

crisP romaine & iceberg Iettuce, roma tomatoes, bell peppers, kalamata oiives, cucumbers,

banana peppers, feta crumbles, & ourlemon feta vinaigrette $8.5

crisP romaine, iceberg, celerg, shredded carrots, grape tomatoes, blue cheese crumb!es,

crispg bacon, baked or crispg buffalo chicken & our buttermilk ranch ciressing $11.5

crisP romaine, aruguia, grape tomatoes, sceded cucumbers, sliced avocacios, crispg bacon,

sliced egg, bleu cheese crumbles, balsamic drizzle & choice of ranch or bleu ciressing $8.5

crisP romaine, shredded ageci parmesan, house made seasoned croutons,

cracked black pepper & our creamy caesar dressing $8.5
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HOT FASTA BUFTETS

served with a caesar or garclen salad with balsamic & ranch, Petite rolls, butter & a cookie & brownie tray $9.9 pp.

Lasagna * traditional meat sauce Iagerec‘ with ricotta, mozzarella, parmesan & marinara
FCStO Frfmavcra babg sPinach, broccoli, roasted red peppers & Portabe”as tossed with

penne Pasta & our creamy basil-Pesto alfredo sauce
chctablc Lasagna * sautéed vcgctablcs, ricotta & mozzarella cheese in a parmesan white sauce
Farfane Madcira spinach, Por‘tabe”as, roasted peppers, sun dried tomatoes, shallots é»garlic

tossed with bowtie pasta in a madeira wine cream sauce
KaViOh Marsala largc three cheese raviolis with sautéed babg bellas & spinach in a marsala reduction

CavataPPi AlFerO sautéed broccoli florets, bell peppers, spinach, sun-dried tomatoes, babg Portabe”as

shallots é»garh'c tossed with our parmesan alfredo sauce

f_"_g‘gplant Farmcsan * breaded cggplant cutlets with seasoned ricotta, parmesan, mozzarella & marinara

Fcnnc a la Casa sautéed fresh babg sPinach, sun-dried tomatoes, garlic, shallots & roasted

I"Cd PCPPCFS mna crcamg voc”(a sauce

Bakccl Ziti ricotta & parmesan cheese, fresh herbs, our marinara sauce, toPPec{ with

mozzare”a anc{ bakecl Uﬂtfl golclen

StU'FFC(J Fasta choose Fromjumbo stuffed shells or baked manicotti, filled with herbs, ricotta,

mozzarella & parmesan, finished with marinara & melted mozzarella (2 pieces PP)

F asta Ac]c] Ons

blackened or baked chicken +3525pp
sautéed herbed slﬂrimp +$3 pp
mini meatballs & sauce +$2pp
italian sausage (mild or hot) +$2pp

*12 person minimum for baked pasta buffet oPtions
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HOT LUNCHEON BUFFETS

served with Petite rolls & butter, cookie & brownie tray, and choice of any two sides or salad $10.99pp

Chicken Marsala

Portabe”as, sPinach & touch of mozzarella

with a marsala wine reduction sauce

Bruschetta Chicken

fresh mozzare”a, our tomato basil bruschetta,

extra virgin olive oil & balsamic drizzle

Montc Carlo

seasoned baked chicken breast, ’coPPed with a

sauté of shrimp, Portabe”as & spinach ina scamPi sauce

Chicken Parmesan
crispy Panko breaded chicken toppcd with

our marinara & mozzare”a, served with Pasta

Chicken FPiccata

spinach, Portabe”as & touch of mozzarella

with a lemon white wine & caper sauce

Roasted Chicken

white & dark quarters of bone-in roasted chicken, with your
choice of italian herb, texas bbq or terigaki glaze

]sland Chicken

marinated in caribbean sPices, citrus & fresh herbs

toPPcd with chcclclarjack cheese & our mango fruit salsa

Sides

roasted veggies string beans italiano

white or brown rice Pilaxc string beans almondine
mashed potatoes string bean casserole
roasted Pota’coes Pasta marinara
two Potato mashed macaroni & cheese

!DI"OCCOli & c}'}eese casscerole IDI"OWH sugarglazec] carrots

Wild Bakcd f:rcsh Salmon

a house sPecia|tg of fresh, filleted in-house salmon seasoned,

baked and served with side of our tzatziki sauce (+ $1 .5PP)

T enderoin of Pork

roasted tenderloin seasoned & sliced with choice of
sautéed spinach & Portabc”a marsala reduction or

granny smith aPP|es & kale with a cranberrg orange glaze

Yankcc Fot Koast

slow braised & tender, with root vegetables,

potatoes, Parslcg egg noodles & pan gravy (+5ipp)

Faﬂ'itas
scasoned chicken with peppers & onions, shredded lettuce,
cheddarjack cheese, Pico de ga”o, chipotle crema,Ja]aPeﬁos,

tri-color cl‘!iPs, salsa & flour tortillas

Taco Bar

ba—ja chicken, beef barbacoa or chorizo grouncl beef with
checlclarjack cheese, shredded lettuce, Pico de ga”o, chipode
crema, tri-color chiPs, salsa, soft & crispy tortillas

*choice of one, each additional oPtion +$2

Chicken Burritos

a house sPecialty served with enchilada-tomatillo sauce,
chcc[clarjack cheese, Pico de ga”o, chipotlc crema, ja|aPcﬁos,

and tri-color tortilla Cl’liPS & salsa

Salads

traditional caesar classic greel(

sPinaclﬁ & cannellini garden greens
kale & cranberrg fruit salad
quinoa & kale black bean & corn
bowtie pesto spinach & orzo

cucumber & tomato
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BOARD ROOM BUFFET MENUS

served with a cookie & brownie tray and Petite rolls & butter s1 2.99 pp.

Lancl & Sca

seasoned and baked wild salmon served with tzatziki,
marinated baked mango cl’liclcen, roasted vegetables &
rice PiIaF

5out|1cm Stglc
carolina Pu”cd Pork & Pu”ec{ chicken with

castern, western & hot sauces, macaroni & cheese, red

skin potato salad & cole slaw

Tropical Breeze
tenderloin of Pork with aPP|es, sPinach & cranberries,
jamaicanjerk chicken with mango fruit sa|sa,

5e”ow rice Pilamc & seasonecl, baked black beans

Stuffed Potatoes & Turlccg Chili
broccoli & cheddar and bacon & cheddar twice-baked
Potatoes, scasoned with chccse, sour cream & sPiccs,

served with our signature turkcg chili

w/cheese & onion garclen salad & quinoa cannellini salad

American
angus steak burgers with bacon & checlclar,
bratwurst with our seasoned beer kraut, macaroni &
clﬁeese, baked beans & Potato sa|ac1, served with Iettuce,

tomato, onion, condiments & buns

Add a Salad (+52 pp)

classic gree!(
traditional caesar
sPinacl’l & cannellini
kale & cranbcrr9
garclen greens
fresh fruit salad

quinoa, carrot & kale

Tour of ]taly

marsala, Picatta or parmesan chicken,
baked Iasagna or eggp|ant parmesan,

penne alavodka & string beans italiano

T exas Rodeo
bone-in herb roasted chicken, sliced & trimmed
beef brisket, baked beans with bacon & honeg

macaroni & cheese & creamy cole slaw

Mediterranean Dcligf'rt

lemon chicken ’coPPed with a sauté of peppers,
tomatoes, onions, artichokes, kalamata olives & feta,
sPanakoPita with tzatziki sauce, roasted lemon

potatoes & traditional greek salad

Homc Comlcort

roasted sliced & trimmed turkeg breast with pan gravy,
two Potato mashcd, string bean casserolc, and

l’woneg & brown sugarg]azed babg carrots

Stuffed Breast of Chicken

choice of broccoli & cauliflower with cheese sauce, italian
Portabc”a with marinara, or sPinach & feta stuffed
chicken with tzatziki sauce, served with

roasted vegetables & mashed Potatoes

Exchangc cookie & brownie tray for ngradc+$ 149 pp
Dessert ngradcs $5pp
assorted baklava & cannolis
cream Pmcmcs, eclairs & cheese cakes
assorted sliced cakes
blackberrg or aPPle cobbler
strawbcrrg short cake
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COLD HORS DOEUVRES

chctab]c Crudite

broccoli ﬂorets, ce|er3, carrot stici(s, 3euow & green squash rounc{s, seeded cucumber,

assorted bell peppers, & cl’rcrry tomatoes served with ranch & red pepper hummus $2.99 pp

CI’ICCSC & Fruit Tray
smoked goucla, 5harp chcddar, havarti & di”, habancrajack and creamy brie C]’ICCSCS, gamisl‘lccl with

PePPeroni, grapes, strawberries and basket of assorted crackers $3.49 PP

Mozzarcﬂa Caprcsc
fresh mozzare”a, sliced roma tomatoes, roasted red peppers & fresh basﬂ,

finished with a balsamic glazc & olive oil, accompaniccl bg toasted garlic herb rounds $3 pp

Shrimp Cocktail

large, tender shrimP gamished with fresh lemons and a taﬂgg cocktail sauce $4.5pp, 4 ca.

Slidcr—rray

Pctite french rolls with assorted sandwiches dressed & decorated $3.5 PP

Bruschetta

fresh roma tomatoes, agecl balsamic vinegar, choPPed red onions, fresh basil

& seasoning, served with toasted garlic herb rounds $2.5 pp

FHummus T ray

red pepper hummus, cucumbers, carrot sticks, broccoliflorets & toasted Pita Points $3 pp

Pinwheels

assorted deli meats and cheeses rolled in herb wraps, nickel sliced 54 pp, 6-8 pcs persandwich

A{:tcrnoon Snack Tray

Prctzcls, Cl"liPS, candy & trail mix $3 PP
house guacamo]e & salsa with tri-color chiPs $3.5 pp

red pepper hummus with toasted Pita Points $3 pp
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HOT HORS DOEUVRES

SPanakoPita

sautéed sPinacl‘l with feta & ricotta, baked crisP n Pl‘lg”o dougl‘l & served with our tzatziki sauce $2.5 ea.

Bourbon Street Skcwcrs

marinated & seasoned chicken skewers with louisiana sPices $21 per dozen

Jumbo Chicken Wings

choose from terigaki, buffalo or bbq wings served with bleu & ranch dressings
25 for$25 / 50for$48 / 100 for$90

Mini Mcatba"s

choose from swedish style, italian marinara or texas bbq meatballs $2.5pp, 4 ca.

Chickcn Satag

marinated, seasoned &gri”ed skewers with thai peanut sauce $21 Perdozen

Hot Dips

option of seasoned spinach with three cheeses & artichoke hearts or
creamy & delicious bacon & swiss ClIP with a crispg cracker crust,

served with toasted Pita Points and gar|ic rounds $2 PP

Stumcfcd Mushrooms

seasoned chorizo, bell peppers & shallots in a babg Portabe”a, toppecl with parmesan $19 pertwo dozen

SPring Rolls

traditional vcgc’cch roll served with a mandarin orange ginger hoisin cliPPing sauce $20 pertwo dozen

Fot Stickers

scasoned Pork or vegetable dump]ings, scared with sesame oil & 50y sauce,

finished with a teriyaki glazc $20 per two dozen

Cocld:aﬂ }:ranks

mini dogs rolled in a Pug pastry, baked until go]c{en & served with honcy dgon mustard $20 per two dozen

Chicken T enders

hand cut buttermilk chicken with crispg Panl(o crust, served with ranch & honeg bbq sauce $22 pertwo dozen
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