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 Drop Off Catering  
Detailed Options 

 

Pinwheel/Tea Sandwich Options: 
Please select 2 options for small, 3 for medium and 4 for large: 

Traditional: 
~ Shaved Black Forest Ham, Gruyere and Creamy Dijon 
~ Shredded Chicken Salad with Mayo, Bacon, Cheddar and Scallion 
~ Winery Chicken Salad with Mayo, Dried Cranberries, Pecan, Scallion and Tarragon 
~ Cream Cheese, Hatch Green Chile, Cheddar and Black Olive (Vegetarian) 

~ Tomato, Cheddar and Sweet Onion Puree and Chimichurri (Vegetarian, vegan upon request) 
Something Different: 

~ Chef Erin’s Maple Bourbon Bacon Jam, Fresh Chevre and Arugula 
~ Bay Shrimp in Green Curry Mayo with Scallion and Minced Arugula 
~ Cubano with Slow Roasted Pork, Mustard Relish and Gruyere  
~ Chile Powder Rubbed Cucumber and Cotija Crème Fraiche (Vegetarian, vegan upon request) 

All options can be made Gluten Free upon request (Tea Sandwiches ONLY) 
 

Pressed Sandwich Options: 
All options are on buttered sourdough. Please select 2 options for small, 3 for medium and 4 for large: 

~ Black Forest Ham, Gruyere and Creamy Honey Dijon 
~ Roast Beef, Horseradish White Cheddar and Chef Erin’s Maple Bourbon Bacon Jam 
~ Genoa Salami, Pepperoni, Provolone and Sun Dried Tomato + Olive Tapenade 

~ Turkey, Havarti and Raspberry Preserves and Whole Grain Mustard 
~ Shaved Chicken, Cheddar-Jack and Roasted Anaheim Chile  
~ Mozzarella, Sun Dried Tomato and Basil Pesto (Vegetarian) 

 

Antipasto Skewer Options: 
Please select 2 options for small, 3 for medium and 4 for large: 

~ Greek: Roasted Turkey, Marinated Artichoke, Kalamata, Spinach, Mozzarella, Cherry Tomato 
~ American: Black Forest Ham, Mild Cheddar, Cucumber, Cherry Tomato 
~ Italian: Chianti Salami, Black Olive, Marinated Mozzarella, Cherry Tomato, Basil, Pesto Tortellini 
~ French: Prosciutto, Brie, Raspberry, Blackberry, Brioche 
~ Mediterranean: Black Olive, Roasted Red Bell, Cucumber, Mozzarella (Vegetarian, vegan upon request) 

 
Serving Sizes: Small serves 5-10  |  Med serves 15-20  |  Large serves 25-35  
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Drop-Off Catering Menu
The below menu is created exclusively for guests onboard a San Diego bay cruise. There is a delivery fee of 

$75 and a disposables charge of $3/person which includes biodegradable platters, plates and napkins. 

Drop Off Catering ($200 food minimum)
All boards are customizable upon request

Charcuterie Board    150 | 240 | 360 
5 varietal artisanal cured meats, olives, nuts, veg, fancy mustard. Includes Assorted Crackers. Gluten Free by request.

Cheese + Fruit Board   120 | 210 | 330
5 varietal artisan cheeses, Chef’s jam, fruit, honey comb. Includes Assorted Crackers. Vegetarian, Gluten Free by request.

Cheese + Charcuterie Board   135 | 225 | 345
A Combo of the above two boards. Includes Assorted Crackers. Gluten Free by request.

Fruit + Crudité Board   75 | 100 | 150
Varietal seasonal fruits and vegetables cut for dipping. Includes seasonal dips/sauces. Vegetarian, Vegan, Gluten Free, Kosher by request.

Brunch Board   160 | 250 | 370
Poblano Bacon Quiche, Zucchini Tart, Tortilla Espanola and Everything Frittata. Served with fresh fruit and crème fraiche.

Tea Sandwiches or Pin-Wheels  115 |205 | 325
Tiny sandwiches, no crust or rolled flatbread. Please contact us for current options. Vegetarian, Vegan, Gluten Free by request.

Pressed Sandwiches   115 | 205 | 325
Buttered and grilled filled sourdough, cut into wedges. Please contact us for current options. Vegetarian by request.

Antipasto Skewers   110 | 200 | 320
Cheese, charcuterie and veg on a stick with regionally themed options. Please contact us for current options. Vegetarian, Vegan, Gluten 
Free, Kosher by request. 

Small 5-10  |  Med 15-20  |  Large 25-35 

Ask about our custom dark or milk soft chocolate brittle bags!
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