
Delivery Available 
9:00 AM–7:00 PM 

 
A minimum 48 hours notice is required for all orders. 

$300 minimum order for delivery.  
18% service fee & sales tax applied to all orders. 

4% San Francisco mandate fee applied to all city locations. 
$30 delivery fee for most locations.

 
Compostable serving utensils, plates & cups  

provided upon request. 
 

All menu items subject to seasonal changes.

A Civil Food System

that is good, clean 

organic & fair 

place an order 
catering.chow@gmail.com 

(415) 890-4511

place an order 
catering.chow@gmail.com 

(415) 890-4511

Visit all of our locations for  
Breakfast, Brunch, Lunch, and Dinner

Chow San Francisco
215 Church Street  |  San Francisco, CA 94114

(415) 552-2469

Chow Danville
445 Railroad Avenue  |  Danville, CA 94526

(925) 838-4510

Chow Lafayette
53 Lafayette Circle  |  Lafayette, CA 94549

(925) 962-2469

Chow Oakland
3770 Piedmont Avenue  |  Oakland, CA 94611

(510) 260-2469

Catering 
Menu



Platters  serves 10-12 people

House-made corn chips, Guacamole & Pico de Gallo .... $55

Organic market Vegetables, house-made dips ...................... $65 
(Choose two dips) Hummus, french onion, spinach & artichoke,  
jalapeño, blue cheese, ranch 

Toasted Crostini, house-made dips ..................................... $40 
(Choose two dips) Hummus, french onion, spinach & artichoke,  
jalapeño, blue cheese, ranch 

Smoked Salmon, dill cream, pickled onions, ...................... $120 
capers, cucumbers, rye toast

Antipasti, charcuterie, cheese, grilled vegetables, ................. $80 
marinated olives

Charcuterie, salami, prosciutto, mortadella, coppa, ............ $75 
olives, house pickles

Local & imported Cheese Platter, fresh & dried fruit, ....... $100 
house nuts, crackers, accompaniments

Focaccia Pizza Bites  2 dozen

Margherita, tomato, basil, mozzarella ................................... $44

Pepperoni ................................................................................... $48

Mushrooms, greens, olives, gruyère ...................................... $48

Italian Sausage, rapini, onions, tomato sauce ..................... $50

Bites & Small Plates  serves 10-12 people

Ciabatta Bread, extra virgin olive oil ................................... $15

Marinated Mixed Olives ......................................................... $32

Arancini, crispy parmesan rice balls ....................................... $36

Twice-Baked Potatoes, shallots & bacon .......................... $38

Wild Mushroom Toasts, ricotta ......................................... $38

Chicken Salad, in lettuce cups ............................................... $45

Bacon-Wrapped Dates, sweet chili sauce ......................... $40

Lamb Meatballs, tzatziki ........................................................ $50

Organic Meatballs, tomato sauce, parmesan polenta ........... $48

Skewers  by the dozen

Mozzarella, cherry tomato, basil ............................................ $30

Grilled Zucchini, onion, red pepper, salsa verde ................... $28

Grilled Shrimp, romesco sauce ................................................ $35

Organic Chicken, peanut sauce ............................................... $32

Marinated Beef, chimichurri ..................................................... $35

Hand Pies  by the dozen 

Curried Sweet Potato & Peas ............................................... $45

Mushroom, Spinach & Goat Cheese ........................... $45

Chicken, celery, carrots, mushrooms, béchamel ................... $50

Beef, carrot & potato .................................................................. $55

Hot Sides  serves 10-12 people

Ratatouille ................................................................................. $30

Roasted Seasonal Vegetables ............................................... $30

Mashed Potatoes, chives ........................................................ $35

Herb Roasted Potatoes .......................................................... $35

Mac & Artisan Cheese ......................................................... $45

Garlic Braised Greens ............................................................ $30

For Kids  serves 10-12 little people

Fruit, honey ................................................................................. $25

Vegetables, ranch or hummus ................................................. $25

Mini Sandwiches, almond butter, seasonal jam ................. $25

Turkey, cheddar, picnic style .................................................... $25

Mac & Cheese ........................................................................... $30

Penne & Tomato Sauce ....................................................... $30

House-Made Chicken Nuggets ............................................ $36

Salads  serves 10-12 people 

Caesar, romaine, parmesan, croutons ..................................... $50

Organic Spinach, beets, feta, cranberries, walnuts, ............... $55 
apple, sherry vinaigrette

Thai-Style Organic Chicken Breast, chili, lime, mint, ...... $60
herbs, peanuts

Kale & Spinach, radish, apricots, pumpkin seeds, .............. $55 
citrus vinaigrette

Cobb Salad, organic chicken breast, bacon, .......................... $65 
blue cheese, avocado, tomato, egg 

Other Salads  serves 10-12 people

Classic Potato Salad ................................................................. $40

American Cole Slaw .................................................................. $35

Fusilli Pasta Salad, veggies, sundried tomato pesto ............. $45

Quinoa, grilled veggies, chipotle-lime dressing ..................... $50

Farro, mushrooms, cipollini, parmesan, sherry vinaigrette .... $45



Entrées 
serves 10-12 people 

Chilled Platters
Sustainable Seafood, couscous, lemon salsa ........................... $135

Roast Beef, fire roasted vegetables & chimichurri ................ $140

Grilled Organic Chicken Breast, lentils, onion jam ....... $125

Hot Entrées
Lasagna, meat ragu or spinach & mushroom ........................ $120

Baked Penne, eggplant, peppers, tomato, scamorza ........... $100

Spaghetti & Organic Meatballs .......................................... $110

Thai Style Noodles, steak, chicken, chili-broth ................. $125

Smiling Noodles, chicken, shrimp, ginger-curry ............... $120

Beef Pot Roast, mashed potatoes ............................................ $140

Organic Chicken Enchiladas, verde, rice ........................... $110

Grilled Chicken Breast, wild rice, roasted garlic jus .......... $135

Roast Turkey, mashed potatoes, gravy.................................. $135

place an order 
catering.chow@gmail.com  |  (415) 890-4511

Whole Pies & Desserts 
Organic Southern Pecan Pie ................................................ $30

Chocolate Cream Pie ........................................................... $30

Coconut Cream Pie .............................................................. $28

Banana Butterscotch Cream Pie .................................... $28

Seasonal Fruit Pie .................................................................. $30

Flourless Chocolate Cake .................................................. $36

Ginger Cake w/ Caramel Sauce ...................................... $32

Snacks & Sweets  sold by each, pint or dozen

Assorted Cookie Platter, dozen ............................................. $20

Brownies, dozen ........................................................................ $24

Lemon Bars, dozen .................................................................. $24

Rice Crispy, treats, dozen ........................................................ $16

Almond Currant Biscotti, dozen ............................................. $20

Adventure Bars, each ............................................................. $2.95

Assorted Kettle Chips, each .................................................... $1.50

Assorted fruit & nut Protein Bars, each ...................................$A.Q

Salted Mixed Nuts, 32oz  ......................................................... $15

House-Made Chex Mix, 32oz .................................................. $10

TCHO Chocolate Pudding Cups, each ............................ $3.75

Beverages
Thanksgiving Organic Fair Trade Coffee ................. $25 
Straus milk, half & half, sweeteners, (96 oz tote)

Numi Nspire Tea Service.................................................... $25 
Assorted tea, Straus milk, honey, lemon, (96 oz tote)

So Delicious unsweetened Coconut Milk, 32 oz ................. $5

Calafia Barista Blend Almond Milk, 32 oz ........................... $6

Organic Orange Juice, gallon ................................................. $35

Organic Lemonade, gallon ...................................................... $35

Organic Raspberry Lemonade, gallon .............................. $35

House select Iced Tea, gallon .................................................... $30

San Pellegrino, sparkling, small/large ................... $2.25 / $3.50

Crystal Geyser, still ................................................................. $1.25 

Mexi Coca Cola, bottle ............................................................. $4
Assorted Beverages, soft drinks, coconut water,  

Kombucha, juices, flavored teas, ginger beer, etc ...................... $A.Q

Sandwich Platters
3 dozen finger sandwiches / Choose up to 3 varieties .............. $80

Focaccia Sandwiches 
Organic Chicken Breast, lettuce, tomato, basil pesto

Turkey, avocado, jack cheese, mayonnaise, Dijon mustard
Grilled Vegetables, hummus, mozzarella, basil 

Italian, prosciutto, salami, mortadella, provolone, tapenade

Picnic Sandwiches (wheat bread)

Line-Caught Tuna Salad
Organic Chicken Salad

Classic Egg Salad

Baguette Sandwiches 
Ham, butter, dijon, cornichons

Brie, arugula, fig jam
Smoked Salmon, dill cream cheese, capers, pickled onions
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Chow Catering is proud to offer fresh & healthy, 
high-quality comfort food at affordable prices delivered 
to your home or office. We are your neighbors and with 
Chow Catering you can experience the same amazing 

food from our restaurants delivered to your home or office. 
We design our menu and platters to accommodate  
10-12 guests and have a variety of dishes to create a 

complete meal. Additionally we offer full service catering 
to handle all types of events; weddings, dinner parties, 

birthday parties, corporate events and gatherings. 
We prepare our items fresh daily and require  

48 hours notice for all orders.

Our goal is to provide a civil food system that is good, 
clean, organic, and fair. Everyone should eat well!  

Our commitment to quality comes from a desire to 
feed people good wholesome food. We support our 

community, local farms and organic farmers. We are 
here to feed you, and we thank you for your support.

House-Made Mini Pastries  sold by the dozen

Basket of Muffins, Scones & Breakfast Breads ........... $32

Lemon Currant Scones ....................................................... $30

Bacon Scallion Scones ......................................................... $32

Cinnamon Morning Buns ...................................................... $32

Assorted Croissants, chocolate, almond, plain ..................... $30

Assorted Sweet Breads, seasonal offerings ........................... $30

Breakfast Specialties  serves 10-12 people

Seasonal Fruit Platter .............................................................. $50

Bowl of Seasonal Mixed Berries, while available ............ $55

Straus Yogurt & Granola Parfaits, dozen ........................ $45

Hot Breakfast  serves 10-12 people 

Scrambled Organic Farm Eggs, chives ................................... $48

Veg Scramble, seasonal vegetables, tomato, goat cheese ........ $52

Pancakes, organic maple syrup ................................................ $50

Organic French Toast, mascarpone ....................................... $52

Applewood-Smoked Bacon ....................................................... $45

Organic Chicken-Apple Sausage ....................................... $48

Roasted Breakfast Potatoes .................................................. $35

Quiche  cut into 7 slices

Lorraine, bacon, gruyère .......................................................... $23.95

Smoked Ham & Pea .................................................................. $23.95

Mushroom, goat cheese, caramelized onion ......................... $23.95 

Spinach, onion, roasted tomato ............................................... $23.95

Catering Menu
Breakfast, Brunch, Lunch & Dinner
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