	fresh starts

minimum order of 10 guests for all breakfast items

prices are per guest

BAGEL MANIA                                                        $6.00
An assortment of fresh bagels served with cinnamon, vegetable and plain cream cheese with a basket of
seasonal fresh fruit

COFFEE BREAK                                                     $3.25                                               
“Grandma’s Homemade Blueberry Buckle” and 
cinnamon rolls

MIDWEST CONTINENTAL                                  $4.75             
An array of muffins, scones & bagels 
served with jam, butter and cream cheese

ON THE HEATLHY SIDE                                      $6.75                                                                    
Assorted low-fat and fat-free yogurts, muffins and 
fresh fruit

THE ULTIMATE GOOD MORNING                   $6.75                                                

Selection of scones, muffins, “Grandma’s Homemade Blueberry Buckle”, Danish, & bagels accompanied by seasonal fresh fruit served with jam & cream cheese
TRADITIONAL QUICHE 4 WAYS (serves 6)    $13.95                             
Yes, everyone eats quiche!  We offer four types of these popular, savory pies – the traditional quiche Lorraine ♦ 
Crab & Swiss ♦ Spinach Mushroom ♦ Smoked Ham & Asparagus.  Choose one or choose them all!
BAKED FRENCH TOAST                                      $9.95                                                                     
Slices of challah bread soaked in orange juice, cream
& spices with a splash of Grand Marnier baked in a 
casserole served with strawberries, walnuts and real 
maple syrup
cold selections

Prices are quoted per guest 
Minimum order of 4 guests per menu item

Entrée salads served individually in attractive clear

containers with fresh baked bread

COBB SALAD                                                         $9.95
Romaine lettuce, crumbled bleu cheese, chopped egg,
diced avocado, crispy bacon, tomato and grilled 
chicken.  Served with your choice of dressing.

BBQ RANCH CHICKEN SALAD                        $9.95
Avocado, tomato, roasted corn, black beans, 
cucumber and romaine lettuce tossed with our BBQ 

chicken & ranch dressing.  And to top it all off…
crispy fried onion strings for an extra crunch.

ASIAN CHICKEN SALAD                                    $9.95
A crisp blend of lettuce, Nappa cabbage, snow peas, mandarin oranges, toasted almonds, sesame seeds & .  crispy wonton strips.  Topped with shredded chicken breast and a Asian sesame dressing.

CAESAR SALAD                                                      $8.25
Traditional Caesar salad topped with grilled chicken
Breast, homemade croutons, parmesan cheese & Caesar dressing.  
          -  Add Shrimp  $3.00
           -  Add Grilled Salmon  $3.00

SALMON PASTA SALAD                                     $11.95
Grilled Salmon, rotini pasta, asparagus tips, red

pepper and red onion tossed in a mustard-dill dressing. 

the working 

meeting
Prices are quoted per guest.
In Working Meeting packages you can substitutes

a Great Sandwich with a Wrap.  Add 50¢

Upgrade your order with an additional side salad for $1.50

THE BOARD MEETING                                         $9.25
A great sandwich, pasta of the day, 

chef’s choice of a sweet treat 
THE TOWN HALL MEETING:                           $11.95
A GREAT SANDWICH WITH A GREAT SOUP

A classic!  Choose from our great sandwiches with 

our soup du jour, potato chips and assorted brownies

THE FOCUS GROUP:                                           $10.25
ASSORTED PITA SANDWICHES

A sampling of our special sandwiches featuring

California dream, north & south, hearty vegetarian and

curry chicken salad served with our spinach strawberry
salad and a dessert tray

THE DEBATE:                                                          $9.25
SOUP OR SALAD…HOW ABOUT BOTH?

Pistachios house salad, soup du jour, fresh baked 

bread and dessert
	á la carte
FILLED  & HEARTY CROISSANTS       $2.75
Minimum two dozen

Freshly baked turkey and cheese or ham

and cheese croissants

FRESH FRUIT SALAD                              $2.95
YOGURT WITH GRANOLA                    $3.25
An assortment of flavored yogurts 

with granola

COLD CEREAL                                          $2.25

Individually packaged, served with 

whole or 2% milk

beverages

CHOOSE FROM OUR SELECTION:
COFFEE URN (serves 40 cups)                             $40.95

Delivered with eight-ounce cups, sugars, 

stirrers and creamers

AIR POT (serves 8-10 cups)                                  $15.95
Delivered with eight-ounce cups, sugars,

stirrers and creamers

BOTTLED JUICES                                     $1.75

Your choice of flavors:  apple, cranberry,

orange or grapefruit

SOFT DRINKS (12oz)                                   $1.50

A variety of Coca-Cola products
power lunches
Prices are quoted per guest
Lunches that pack a one-two punch

One:  Pistachios Catering best-selling salads

Two:  Tempting side dishes specially paired for

the best combinations

LIFE’S A PICNIC                                      $12.25
BBQ Ranch Chicken Salad, roasted red

potatoes, classic cole slaw and cream 

cheese brownies

SOUTHERN COMFORT                         $13.50
Santa Fe Chicken Salad, “Reva’s down home

potato salad”, fresh fruit salad, fresh baked 

corn muffins and chocolate cupcakes

THE CLASSIC                                           $11.25
Chicken Caesar Salad, Tortellini Pesto, 

fresh baked bread, cookies & brownies

salads, salads

& more side salads
Small salad serves approx. 8 to 10   $2.95 per guest

Large Salad serves approx. 20 to 25   $2.55 per guest
GREEN LEAF                     PASTA SALADS
Caesar                                    Tortellini Pesto

Pistachios House                   Spinach Bow-Tie

Garden Harvest                      Italian Confetti

Spinach Strawberry               Sesame Noodles

VEGETABLE SALADS

Broccoli Salad

Cucumber, Tomato & Onion

Marinated Vegetables

HEARTY POTATO SALADS

Reva’s Down Home Potato
Texas Ranch Potato Salad

Sweet Potato Salad

square meals

boxed lunches

Minimum order of 10 guests per menu item.

All Square Meals are attractively boxed and come complete with utensils, condiments & napkins;

perfect for large corporate functions & outdoor events

CLASSIC BOX                                           $10.95
A great sandwich, pasta of the day, fresh fruit,

Chef’s choice of a sweet treat and bottled water
THE BARGAIN TOTE                               $7.95
Includes a great sandwich, potato chips & cookie

SIMPLY SALAD                                        $11.95

Includes your choice of Chicken Caesar,

Santa Fe Chicken, Cobb, or Asian Chicken 

salad, fresh baked bread and a homemade

cookie* and a bottled water
*An additional cost for Salmon Pasta Salad 


Great sandwiches

Our sandwiches are served on freshly baked Croissants, Kaiser Rolls, Farmhouse White & Whole Wheat 

CURRY CHICKEN SALAD  All-white chicken, apples, grapes, raisins, celery & toasted pecans 

ROAST BEEF  Thinly sliced roast beef, red onions and herb cream cheese

HAM  Honey baked ham, Swiss Cheese, honey mustard, lettuce & tomato
TURKEY  Carved turkey breast, provolone cheese, baby spinach & raspberry chipotle
PISTACHIOS BLT  Thick-cut bacon, vine-ripe tomato, avocado, baby arugula & garlic aioli
CALIFORNIA DREAM  Sliced Chicken, Swiss cheese, avocado, sprouts & onion vinaigrette

HEARTY VEGETARIAN  Grilled Portobello mushroom, roasted red peppers, provolone cheese & garlic aioli

CLASSIC CLUB  Baked ham, smoked turkey, bacon and Swiss cheese

NORTH & SOUTH  BBQ chicken, cheddar cheese, red onions and topped with homemade coleslaw
	     hot selections

   Served with your choice of Garden Harvest, Caesar

            or Spinach Strawberry Salad & fresh baked bread 

                             Minimum order of 10 people                  
                                     Prices are per guest

BLACKENED SALMON                                        $14.50
Blackened Salmon served with capellini pasta with a

red pepper cream sauce      

LEMON ROSEMARY CHICKEN                        $12.95
Chicken infused with rosemary and topped with a

lemon-rosemary sauce and served with rice pilaf

VEGETARIAN LASAGNA (each casserole serves 10)  $10.50
Lasagna brimming with mushrooms, zucchini, carrots,

squash, plum tomatoes and cheese

HOMEMADE LASAGNA (each casserole serves 10)    $10.50
Lasagna layered high with a classic meat sauce and 

cheese baked to perfection
ORANGE GLAZED CHICKEN                             $12.50

Grilled chicken in an Asian-inspired orange sauce 

served with sesame noodles 

SPINACH FETA CHICKEN                                  $13.75
Chicken breast stuffed with spinach, mushrooms,  

sun-dried tomatoes & feta cheese with a gourmet
mushroom risotto 

BAKED RIGATONI                                                $10.50

Spicy Italian sausage, marinara sauce, roasted 
vegetables, creamy ricotta, mozzarella & Romano
cheese baked to perfection
TEXAS BARBEQUE                                               $12.95
Seasoned chicken breast grilled to perfection, slapped

with a sweet & tangy BBQ sauce served with cole 

slaw and smashed potatoes  

FIRECRACKER GRILLED SALMON                $14.50

Salmon filet marinated is a hot & sassy sauce of
ginger, soy sauce, red peppers, garlic & brown sugar.  

Served with rice pilaf
 elegance with ease
   lite bites, room temp

             WESTNEDGE  HILL    $16.95 per guest
     Cornmeal Crusted Chicken with Toasted Corn Salsa

                        Spiced Sweet Potato Sticks

    Sweet Pepper Torta served with Baguette & Crackers

                       Fresh Salsa with Tortilla Chips               

              WEST  MAIN  HILL   $20.95 per guest
         Thinly Sliced Flank Steak with Boursin Cheese
                   Smoked Norwegian Salmon Platter

                      Fresh Garden Crudités with Dip

                                 Mixed Herb Rolls
               Fresh Fruit Kabobs with Raspberry Dip

                    WINCHELL   $21.95 per guest
                 Chicken Roulade with Goat Cheese
                          Spinach Feta Turnovers

    Sun-dried Tomato Pesto Torta served with Pita Chips

                               Antipasti Display
Match Stick Crudités served with Sweet Creamy Basil Dip
    great buffets, hot
           BRONSON PARK   $24.95 per guest
Penne Pasta with a Spicy Sun-Dried Tomato Cream Sauce 
                       Miniature Salmon Puff Pastries
       Goat Cheese and Pistachios with Melba Toast

                     Miniature Croque Monsieurs            

                                 Caesar Leaves

        KINDLEBERGER PARK   $28.95 per guest

          Pork Medallions with a Mustard-Chive Sauce
          Miniature Beef Wellingtons with Gorgonzola

                          Array of Gilled Vegetables 

            drizzled with a Lemon-Mustard Vinaigrette

              Fontina Risotto Cakes with Fresh Chives

               Creamy Sautéed Mushrooms with Toast

      office party

         in a dash

CLASSIC AND QUICK   (Price per guest)                  $11.25
Specialty meatballs, spicy wings, fresh fruit
display and assorted brownies
FRESH SALSA WITH TORTILLA CHIPS         $25.00

Quart serves approximately 8-10

RED PEPPER HUMMUS WITH PITA CHIPS   $20.00

Pint serves approximately 8-10    
SPINACH & ARTICHOKE DIP                            $25.00                            

WITH HOMEMADE PITA CHIPS

Quart serves approximately 8-10                  

SPINACH DIP                                                          $20.00

WITH PUMPERNICKLE SQUARES

Quart serves approximately 8-10
HERB CHEESE WITH CROSTINI                      $20.00
Pint serves approximately 8-10
WING THINGS                                                        $56.95
Select two variations.  Serves 20-25

Barbeque, sweet and sour, buffalo or country fried.
CHILIE-LIME SHRIMP                                        $75.00 
WITH CREAMY CHIPOTLE DIP

Serves approximately 15-20
ANTIPASTI PLATTER                                          $80.00

Assorted Italian meats, cheeses, olives marinated

vegetables and roasted peppers

Serves approximately 25-30

ANDY’S SILVER DOLLAR SANDWICHES      $59.95

Thinly sliced roast beef, turkey breast and smoked

ham served in mini herb rolls accompanied with a 

creamy horseradish sauce and whole grain mustard

on the side (Two Dozen)

PETITE CROISSANT SANDWICHES                $53.95

California Dream, Hearty Vegetarian, Classic Club

& Curry Chicken Salad  (Two Dozen) 

	      more hot 

     selections
BAKED HAM                                              $11.95

Baked ham with a bourbon, molasses and

pecan glaze served with homemade mashed

potatoes

CHICKEN CORDON BLEU                     $13.75
A homemade rendition of the delicious 

French classic that is topped with a white wine

sauce and served with fresh green beans

ROSEMARY ROASTED PORK              $14.95
Pork medallions with a hint of apple and 

encrusted in rosemary served with garlic

dill new potatoes

PISTACHIOS SIGNATURE                     $21.95

Standing rib roast with a porcini mushroom
and bacon sauce served with a horseradish 

cream and green onion-parmesan popovers

It’s a proven fact that we work better when
 our minds are fed with creativity and our
   bodies are fed with power foods.  So we 
  combined creativity and power to create

these meals.  We guarantee they will make

    you think twice before ordering pizza!  
   special trays
IMPERIAL CHEESE PLATTER           $100.00

Featuring creamy havarti, smoked gouda, 

Italian gorgonzola & brie.  Garnished with 

grapes and served with toast points.  Serves 20-25

DOMESTIC CHEESE PLATTER            $75.95
Cheddar, Swiss, Peppered Monterey Jack 

cheeses garnished with grapes and served with

assorted crackers.  Serves 20-25 

CLASSIC CRUDITÉ                                  $36.25

Consisting of broccoli florets, petit carrots, 

celery sticks,  cucumber, cauliflower and grape

tomatoes.  Served with dip.  Serves 15-20

CLASSIC FRUIT PLATTER
Consisting of the seasons ripest harvest

available and served with yogurt dipping sauce

Small serves 10-12  $35.00    
Large serves 20-25  $65.95
FRUIT & CHEESE TRAY                        $75.95

Assortment of domestic cheeses, seasonal fresh

fruit, water cracks & flatbreads.  Serves 20-25

NY DELI BOARD                                      $65.95

Baked ham, smoked turkey, roast beef, grilled

vegetables, sharp cheddar, Swiss cheese, pickles, 

tomatoes and an assortment of rolls.  Serves 15-20

WHEEL OF BRIE (serves 20-25)                      $75.95
Brie wrapped into golden puff pastry, served

with toast points and stuffed with one of the 

following:  

· Sweet Mango Chutney

· Herbed Mushrooms

· Sun-Dried Tomato Pesto

THE ULTIMATE WRAPS                      $100.00

An assortment of baked ham, smoked turkey,

roast beef and vegetarian wraps with fresh
vegetables, cheeses & their signature dressings.
(Two dozen wraps cut in halves)
crunch & munch
                         Prices are per guest
TIMEOUT:  SWEET ‘N SALTY               $5.75

Assorted individual bags of salty snacks to 

include pretzels, Fritos, potato chips, a variety

of snack size candy bars and mixed nuts

CHOCOLATE FEST (25 Person Minimum)      $6.75

Chocolate dipped strawberries, chocolate 

dipped Oreos, chocolate truffles and double

chocolate fudge brownies

HEALTH ATTACK                                     $5.25

A generous combination of fat-free and 

low-carb snacks including Granola Bars,

Snackwells and fresh whole fruit

BEVERAGES
A variety of Coca-Cola products

$1.50 each (12oz cans)    $2.00 each (20oz bottles)

Spring Water                                                 $1.50
Iced Tea, Lemonade and Fruit Punch

$25.00 per gallon (16 servings)
AIR POT (serves 8-10 cups)                        $15.95
Delivered with eight-ounce cups, sugars

stirrers and creamers

COFFE URN (serves 40 cups)                    $40.95

JUICE BY THE QUART                             $2.95
Your choice of apples, cranberry and orange

delivered with clear eight-ounce cups

BOTTLES JUICES                                       $1.75

Available in an assortment of flavors:

apple, cranberry, orange and grapefruit

   After hours or during the working day,

these items are geared for large groups and

  will turn any get-together from ordinary

                     to extraordinary!


sweet finale

petite sweets
Little bites of heaven that comes by the dozen
$23.95 per dozen
CHOCOLATE MACAROONS
Chocolate fudge brownie with coconut & sliced

almonds, drizzled with a semi-sweet chocolate
RASPBERRY & APRICOT STREUSALS
Raspberry and/or Apricot preserves on top of
homemade shortbread cookies with a cream
cheese topping and chopped walnuts
RUM BALLS
Our rum balls are made with real rum

and quality chocolate
CHOCOLATE DIPPED STRAWBERRIES

Large fresh strawberries triple dipped in milk

chocolate, semi-sweet chocolate and white chocolate

(seasonal)

LEMON ROLLS

Yellow sponge cake & strawberry-lemon

filling with a lemon glaze

GRAND MARNIER SQUARES
Pound cake with a Grand Marnier

butter cream sauce
MOCHA SQUARES

Rich chocolate cake, mocha cream topped with 

dark chocolate and toffee
TRUFFLES

Choose one from the following flavors:

Grand Marnier, Amaretto, Bavarian Mint,

Kahlua, or Almond

trays, cookies

and cakes

Minimum order of 10 guests
SWEET TOOTH TRAY

$4.25 per guest

Combination of our freshly baked cookies, 

fabulous brownies, select bundt cakes and 

slices of our luscious pound cake topped 

off with chocolate dipped strawberries

FRESH BAKED COOKIE TRAY

$1.75 per guest

Chocolate Chip, Oatmeal Raisin, Sugar 
& Double Chocolate Chip cookies
SWEET & SOUR TRAY

$2.25 per guest

Lemon Bars & Brownies

BROWNIES ONLY PLEASE

$2.95 per guest

Macadamia Nut Brownie
Cream Cheese 
Chocolate Walnut
COOKIE & BROWNIE TRAY

$2.25 per guest

LUSCIOUS BUNDT CAKES

(Eight-inch cake serves 10-12)
$21.95 Options Include:
Zesty Lemon

Chocolate Lovers

Blueberry Cream Cheese

Pistachio

Golden Rum
TRIPLE LAYER CARROT CAKE

$32.95 (Serves 10-12)
Three layers of moist cake filled with freshly

shredded carrots, golden raisins, crushed pineapple,

coconut, chopped walnuts and a cream cheese

 frosting with toasted coconut

at your service

a guide to making ordering even easier

payment
PISTACHIOS CATERING ACCEPTS:

♦ MasterCard, Visa, Discover & American Express
♦ Checks with proper identification
♦ Corporate Accounts ♦ Cash

NOTE: Please allow one week for processing new corporate accounts.

Corporate accounts are net 10

ordering
♦ A 24-hour notice is required on all deliveries. 

♦ A 30% fee will be assessed for cancellation greater than 48 hours from the day of the event;

a 75% fee will be assessed for greater than 24 hours, but less than 48 hours from the day of the event;

a 90% fee will be assessed for anything less than 24 hours from the day of the event.

♦ An 18% service charge will be added to all food orders

♦ Prices are subject to change.

♦ Items are subject to availability.

delivery
♦ Pistachios Catering delivers throughout the Kalamazoo Area.

♦ A minimum delivery charge of $20 within a 10 mile radius

and a minimum of $25 plus mileage for greater than 10 miles.

♦ An additional fee is charged for the pick up of equipment 

which is equal to the delivery charge.  

♦ Please allow a 15 minute grace period due to 

traffic conditions, security and parking.
catered events
♦ Pistachios Catering can help provide everything you need for your event,
from equipment to floral arrangements to a professional wait staff.

♦ The amount of advance notice needed for your order will vary depending upon the size of your event

♦ A 50% deposit is required to confirm an event and is required for contract execution.

♦ Balance due upon delivery 
