
    
    
    
    

DEAN & DELUCADEAN & DELUCADEAN & DELUCADEAN & DELUCA    
    

CATERINGCATERINGCATERINGCATERING    
    

NAPA VALLEYNAPA VALLEYNAPA VALLEYNAPA VALLEY    
 
 
 
 
 
 
 
 
 
 
 
 
 
 

dean & deluca dean & deluca dean & deluca dean & deluca has developed a catering program 
promoting the celebration of food.  We bring to your 

table the best Napa Valley (and the world) has to offer.  
For over 25 years we have made it our everyday business 
to select and edit the finest ingredients and products 

our planet can produce. 
 
 
 
 
 

 
napa valleynapa valleynapa valleynapa valley    

607 south st. helena highway 29, st. helena, ca 94574607 south st. helena highway 29, st. helena, ca 94574607 south st. helena highway 29, st. helena, ca 94574607 south st. helena highway 29, st. helena, ca 94574    
Phone: 707.967.9980 ext. 4121Phone: 707.967.9980 ext. 4121Phone: 707.967.9980 ext. 4121Phone: 707.967.9980 ext. 4121    

    
****prices are subject to change based on availability & seasonaprices are subject to change based on availability & seasonaprices are subject to change based on availability & seasonaprices are subject to change based on availability & seasonalitylitylitylity****    

    

    



BREAKFASTBREAKFASTBREAKFASTBREAKFAST    
    

    
STANDARD SERVES 8-12 GUESTS 

LARGE SERVES 12-18 GUESTS 
WE REQUIRE 24-48 HOUR NOTICE 

    

THE YOUNTVILLETHE YOUNTVILLETHE YOUNTVILLETHE YOUNTVILLE…………………………………………….STANDARD $STANDARD $STANDARD $STANDARD $    50505050        

                                                                                            LARGE $LARGE $LARGE $LARGE $    75757575        
ASSORTED BAGELS  
SERVED WITH SWEET BUTTER, CREAM CHEESE, AND PRESERVES 
 

THE CALISTOGATHE CALISTOGATHE CALISTOGATHE CALISTOGA..…………………………………………….STANDARD $STANDARD $STANDARD $STANDARD $    60606060        

                                                                                         LARGE $  LARGE $  LARGE $  LARGE $ 90909090        
ASSORTED BAGELS, MUFFINS, DANISH, AND CROISSANTS 
SERVED WITH SWEET BUTTER, CREAM CHEESE, AND PRESERVES 
    

THE ST. HELENATHE ST. HELENATHE ST. HELENATHE ST. HELENA……………………………………………..STANDARD $STANDARD $STANDARD $STANDARD $    90909090        

                                                                               LARGE $130   LARGE $130   LARGE $130   LARGE $130        
 
ASSORTED BAGELS, MUFFINS, DANISH, AND CROISSANTS 
SERVED WITH SWEET BUTTER, CREAM CHEESE, AND PRESERVES 
ACCOMPANIED BY FRESH SQUEEZED ORANGE JUICE AND CALIFORNIA FRUIT SALAD 
    

THE NAPA VALLEYTHE NAPA VALLEYTHE NAPA VALLEYTHE NAPA VALLEY.………………………………………… STANDARD $ 80STANDARD $ 80STANDARD $ 80STANDARD $ 80    

                                                                               LARGE $   LARGE $   LARGE $   LARGE $100100100100    

    
ASSORTMENT OF OUR SIGNATURE CINNAMON AND CHOCOLATE BABKA BREAD 
ACCOMPANIED BY FRESH SQUEEZED ORANGE JUICE AND CALIFORNIA FRUIT SALAD 
 
 

THE OAKVILLTHE OAKVILLTHE OAKVILLTHE OAKVILLEEEE…………………..……………………………STANDARD $STANDARD $STANDARD $STANDARD $ 60 60 60 60    

                                                                                            LARGELARGELARGELARGE $ 90 $ 90 $ 90 $ 90    
    
A BASKET OF OUR LOCAL BRIOCHE BUNS WITH APRICOT, CINNAMON BUNS, AND 
OLD FASHIONED STICKY BUNS WITH PECANS 
ACCOMPANIED BY GIRADEHLI HOT CHOCOLATE OR FRESH ORANGE JUICE 
    

THE SUNDAY BRUNCHTHE SUNDAY BRUNCHTHE SUNDAY BRUNCHTHE SUNDAY BRUNCH …..………………………………..STANDARD $ 90STANDARD $ 90STANDARD $ 90STANDARD $ 90    

                                                                               LARGE $   LARGE $   LARGE $   LARGE $130130130130    
 
SMOKED SALMON ACCOMPANIED BY CHOPPED EGG, CAPER BERRIES, SLICED 
BERMUDA ONION AND TOMATOES 
SERVED WITH SLICED BAGELS AND CREAM CHEESE 
 

THE SOHO FRUIT BASKETTHE SOHO FRUIT BASKETTHE SOHO FRUIT BASKETTHE SOHO FRUIT BASKET………………………………….STANDARD $ 60STANDARD $ 60STANDARD $ 60STANDARD $ 60    

                                                                                            LARGE $ 90LARGE $ 90LARGE $ 90LARGE $ 90    
 
SEASONAL SELECTIONS OF CALIFORNIA’S FINEST FRUITS 
ACCOMPANIED BY ALMOND AND HONEY YOGURT SAUCE 
 
 
 
 
 
 
 



BREAKFASTBREAKFASTBREAKFASTBREAKFAST    
    

    
minimum of 8 sandwiches per order 

we require 24-48 hour notice 
    

breakfast sandwiches…….breakfast sandwiches…….breakfast sandwiches…….breakfast sandwiches…….…………………………………….….per guest $ 8per guest $ 8per guest $ 8per guest $ 8    
 
• cheddar and herb biscuit with virginia ham and apricot mustard 
• cheddar and herb biscuit with country sausage pattie 
• buttermilk biscuit with smoked salmon and caper-dill crème fraiche 
• maple ham with honey dijon mustard on a fresh baked croissant 
• breakfast wrap with scrambled egg, crumbled bacon, and cheddar cheese 

accompanied by our fresh salsa 
• breakfast wrap with scrambled egg, italian sausage, and cheddar cheese 

accompanied by fresh salsa 
• western wrap with scrambled egg, grilled peppers, onions, and pepper jack 

cheese  
accompanied by our fresh salsa 

 

deep dish quiche……deep dish quiche……deep dish quiche……deep dish quiche…………………………….……….……serves 8 gserves 8 gserves 8 gserves 8 guests $40uests $40uests $40uests $40    
• lorraine 
• spinach, goat cheese, and sun-dried tomatoes 
• wild mushroom, roasted red peppers, sweet corn, and dijon mustard 

 

black forest ham and cheddar frittatablack forest ham and cheddar frittatablack forest ham and cheddar frittatablack forest ham and cheddar frittata….……..serves 8 guests $50serves 8 guests $50serves 8 guests $50serves 8 guests $50    
    

petite cheddar herb biscuits with virginia ham………petite cheddar herb biscuits with virginia ham………petite cheddar herb biscuits with virginia ham………petite cheddar herb biscuits with virginia ham……….per dozen $per dozen $per dozen $per dozen $30303030    
**minimum of 2 dozen required    
biscuits are accompanied by apricot mustard 
 

french toast bread puddingfrench toast bread puddingfrench toast bread puddingfrench toast bread pudding………………………….serves 8 guests $40serves 8 guests $40serves 8 guests $40serves 8 guests $40    
with vanilla infused maple syrup and bourbon chantilly creme 
    

spanakopitaspanakopitaspanakopitaspanakopita………………………………………………….…………per dozen $25per dozen $25per dozen $25per dozen $25    
**minimum of 2 dozen required 
spinach and feta cheese are wrapped in flaky phyllo dough 
 

granola parfaitgranola parfaitgranola parfaitgranola parfait……………..…………….…………..……....……..per guest per guest per guest per guest $$$$ 4 4 4 4    
natural yogurt infused with honey and paired with fresh berries and granola 
 

dean & deluca coffee servicedean & deluca coffee servicedean & deluca coffee servicedean & deluca coffee service…….…………....…………..…….per box $12per box $12per box $12per box $12    
dean & deluca’s signature house blend  
serves 8-10 guests 

• regular 
• decaffeinated 

 

dean & deluca hot tea servicedean & deluca hot tea servicedean & deluca hot tea servicedean & deluca hot tea service…………....……..……..………..per box $12per box $12per box $12per box $12    
offer your guests the finest selections of tea blends from around the globe with 
selections of black, green, and herbal 
serves 8-10 guests 
 

fresh squeezed orange juicfresh squeezed orange juicfresh squeezed orange juicfresh squeezed orange juice….……………….…………per ½ gallon $12per ½ gallon $12per ½ gallon $12per ½ gallon $12    
** don’t forget the champagne 
 

morning marys……………………………….morning marys……………………………….morning marys……………………………….morning marys……………………………….………..…………per ½ gallon $15per ½ gallon $15per ½ gallon $15per ½ gallon $15    
** served with celery, pickled green beans, and pickled olives…don’t forget the vodka 
 



BOXED LUNCHEONSBOXED LUNCHEONSBOXED LUNCHEONSBOXED LUNCHEONS        
    

    
 

enhance your next event with the luxury that is dean & deluca 
eight-guest minimum order 

 

classic sandwich box lunchclassic sandwich box lunchclassic sandwich box lunchclassic sandwich box lunch…………………………………………………………………………………………………………………………………………………………………………........$12$12$12$12                                                                                                                                                                                                                                    

choice of sandwich, dean & deluca chip selections (spicy or 
original), cookie, and a dean & deluca  
chocolate mint 
    

classic salad box lunchclassic salad box lunchclassic salad box lunchclassic salad box lunch……………………………………………….……………………………………………….……………………………………………….……………………………………………….…………$14$14$14$14    

choice of salad with an artisan roll and butter, cookie, and a  
dean & deluca chocolate mint  
 

enhance your orderenhance your orderenhance your orderenhance your order…………………………………………………………………..…..…..…......................................................................................................................................................................$ 5$ 5$ 5$ 5        
select any additional accompaniment   

    

LUNCHEON PRIX FIXELUNCHEON PRIX FIXELUNCHEON PRIX FIXELUNCHEON PRIX FIXE    
    

 

no worries, no stress, no problem…we’ve thought of everything 
eight-guest minimum order 

    

diamond mdiamond mdiamond mdiamond mountainountainountainountain…………………………………………………………………………………………………………….…..….…………….…..….…………….…..….…………….…..….....per guest $15 $15 $15 $15    
assorted sandwich platter  
choice of one accompaniment and our assorted dessert platter 
    

howell mhowell mhowell mhowell mountainountainountainountain…….…………………..…………………….…….…………………..…………………….…….…………………..…………………….…….…………………..…………………….....per guest $18 $18 $18 $18    
assorted sandwich platter  
choice of two accompaniments and our assorted dessert platter 
    

spring mspring mspring mspring mountainountainountainountain….………….………….………….……………………………………………………………………………………………………………………………………………………………....per guest $20 $20 $20 $20    
assorted sandwich platter 
choice of three accompaniments and our assorted dessert platter 
 
sage csage csage csage canyonanyonanyonanyon……..………..………..………..……………………………………..…..…..…..……………………………………………..…….……..………..…….……..………..…….……..………..…….……..……....per guest $25 $25 $25 $25    
grilled salmon filet with orange rosemary glaze a wild rice and orzo 
pasta salad with dried cranberries and toasted pine nuts 
accompanied by our dean & deluca house salad with  
honey balsamic vinaigrette  
served with a selection of freshly baked rolls and a dessert platter 
    

silverado tsilverado tsilverado tsilverado trailrailrailrail………………..……………………..……………………..……………………..……………………………………………………………………………………….……….……….……….....per guest $25 $25 $25 $25    
sweet chili glazed flank steak over sesame ponzu udon noodles  
accompanied by our dean & deluca house salad with  
honey balsamic vinaigrette  
served with a selection of freshly baked rolls and a dessert platter 



SANDWICH SELECTIONSSANDWICH SELECTIONSSANDWICH SELECTIONSSANDWICH SELECTIONS    
    

    
served on a variety of sliced breads and sandwich buns 

 

POULTRY SANDWICHESPOULTRY SANDWICHESPOULTRY SANDWICHESPOULTRY SANDWICHES    
 
herb roasted chicken breast salad with gruyere cheese, lettuce, tomato, 
and roasted garlic aioli 
 
oven roasted turkey breast with provolone, pesto, lettuce, tomato, 
avocado, and lemon aioli 
 
smoked turkey breast with fontina cheese, apple wood smoked bacon, 
lettuce, tomato, and lemon aioli  
 
grilled chicken with romaine, shaved parmesan cheese, oven roasted 
tomatoes, and caesar dressing wrapped in a spinach tortilla 
 
santa fe turkey breast with monterey jack cheese, lettuce, tomato, and 
chipotle mayonnaise 
 

CHARCUTERIE SANDWICHESCHARCUTERIE SANDWICHESCHARCUTERIE SANDWICHESCHARCUTERIE SANDWICHES    
 
oven roasted beef with spanish manchego, pickled red onions, and 
dijonnaise 
 
pastrami with gruyere cheese, balsamic onions, and whole grain mustard 
 
prosciutto di parma with genoa salami, provolone cheese, and shaved red 
onions 
 
black forest ham with imported brie cheese, lettuce, tomato, and honey 
mustard 
 
smoked salmon club with baby spinach, cucumber, roasted peppers, and   
dill cream cheese 
 
italian tuna salad with capers, fresh herbs, lemon zest, and extra virgin 
olive oil  

    

VEGETARIAN SANDWICHESVEGETARIAN SANDWICHESVEGETARIAN SANDWICHESVEGETARIAN SANDWICHES    
 
classic egg salad with green onion, dijon mustard, leaf lettuce, and tomato 
on pullman white bread  
 
roasted tomatoes and squash with mozzarella, basil, balsamic vinegar, and  
extra virgin olive oil     
 
balsamic-marinated portobello mushroom with roasted peppers, grilled 
asparagus, fresh mozzarella, and sun-dried tomato pesto 
 
 
 



ENTRÉE SALADSENTRÉE SALADSENTRÉE SALADSENTRÉE SALADS    
    

referred to by many as the “salad state”  
here are a few of our inspired favorites 

eight-guest minimum order 
 

eeeenhance your selectionsnhance your selectionsnhance your selectionsnhance your selections!!!!    
add sliced all natural chicken breast………………………………………..$ 3 
add salmon or prawns……………………………………………………………….$ 5 

    

dean & delucadean & delucadean & delucadean & deluca    hhhhouse saladouse saladouse saladouse salad    
spring greens, romaine, dried fruits, french goat cheese, and 
candied walnuts with honey balsamic vinaigrette    
     

ccccalifornia spinach saladalifornia spinach saladalifornia spinach saladalifornia spinach salad    
baby spinach, apple wood smoked bacon, pickled red onions, and 
rosemary foccacia croutons with dijon vinaigrette  
    

ccccaesar cardini saladaesar cardini saladaesar cardini saladaesar cardini salad    
romaine, shaved parmesan, reggiano cheese, and garlic croutons 
with our in house caesar dressing    
 

meditteranean saladmeditteranean saladmeditteranean saladmeditteranean salad    
romaine, feta cheese, kalamata olives, sun-dried tomatoes, and 
artichoke hearts with red wine and oregano vinaigrette 
 

brown derby cbrown derby cbrown derby cbrown derby cobb saladobb saladobb saladobb salad    
romaine, watercress, apple wood smoked bacon, tomatoes, chopped 
egg, avocado, and roquefort cheese with french vinaigrette 
 

iiiinsalata caprese (seasonal)nsalata caprese (seasonal)nsalata caprese (seasonal)nsalata caprese (seasonal)    
arugula, tomatoes, fresh mozzarella, basil, and cracked pepper with 
red wine vinaigrette 
    

ssssoooouthwest salad with black beans anduthwest salad with black beans anduthwest salad with black beans anduthwest salad with black beans and corn corn corn corn 
romaine, red and yellow peppers, julienned carrots,  
black beans, roasted corn, red onion, avocado, and cilantro  
with santa fe dressing    
    

ppppanzanela saladanzanela saladanzanela saladanzanela salad 
tuscan bread, english cucumbers, tomatoes, sweet onions, and  
fresh basil with red-wine vinaigrette  
 

new anew anew anew american salad nicoisemerican salad nicoisemerican salad nicoisemerican salad nicoise 
mixed greens, roasted bell peppers, nicoise olives, blanched 
haricots verts, cooked new potatoes, tomatoes, chopped egg, and 
artichokes with dijon sherry vinaigrette 
    

enhance this salad with quality fresh tuna…………………………….enhance this salad with quality fresh tuna…………………………….enhance this salad with quality fresh tuna…………………………….enhance this salad with quality fresh tuna…………………………….$$$$    5555        
    



ACCOMPANIMENTSACCOMPANIMENTSACCOMPANIMENTSACCOMPANIMENTS    
    

    
minimum of eight-guests per selection 

    

grains and beansgrains and beansgrains and beansgrains and beans    
    

• moroccan chic pea salad 
• quinoa with toasted pumpkin seeds, pine nuts, and cranberries 

 

pastapastapastapasta    
    

• penne pasta with pesto, sun-dried tomatoes, parmesan,  
     and toasted pine nuts 
• chinese noodles 

 

potatoespotatoespotatoespotatoes    
    

• dean & deluca house potato salad  
• dean & deluca chip selections (spicy or original) 

 

vegetablesvegetablesvegetablesvegetables    
    

• cucumbers, tomatoes, feta cheese, and fresh herbs 
• edammame  
• thai cabbage slaw 
• grilled seasonal vegetables with murray river salt 

 

fruitfruitfruitfruit    
    

• seasonal california fruit salad 
• vanilla scented apples with walnuts and manchego cheese 
• chilled watermelon with feta, lime, mint, and parsley 

 

enhanceenhanceenhanceenhance your sandwich experience your sandwich experience your sandwich experience your sandwich experience    
what’s a sandwich without a pickle? 
 
kkkkosher diosher diosher diosher dills…………………………………………………………………………..lls…………………………………………………………………………..lls…………………………………………………………………………..lls…………………………………………………………………………..$$$$ 2   2   2   2   
guss’ pickles (a true new york-style pickle) 
 
 
 
 
 

    
    

    



NAPA VALLEY BENTO BOX LUNCHNAPA VALLEY BENTO BOX LUNCHNAPA VALLEY BENTO BOX LUNCHNAPA VALLEY BENTO BOX LUNCH    
    

    

each luncheon is presented in a black-bottom plastic box with a 
clear lid, including flatware, individual salt and pepper shakers, 

and our signature dean & deluca chocolate mint 
**48-hour notice required** 

    

choice choice choice choice of sandwichof sandwichof sandwichof sandwich………….………….………….………….…………………………..………………………………..………………………………..………………………………..……………………………………..…..…..…..….$20.$20.$20.$20        
with fresh cut fruit salad, pasta or potato salad, and a dessert bar 
 

achiote lime grilled chicken saladachiote lime grilled chicken saladachiote lime grilled chicken saladachiote lime grilled chicken salad………………………………………………………………………………………………………………………………$25$25$25$25    
achiote citrus chicken salad with crispy tortillas, avocado, orange, 
and grapefruit in a sherry lime vinaigrette  
accompanied with corn and black bean salsa and a churro   
   

herb roasted chicken saladherb roasted chicken saladherb roasted chicken saladherb roasted chicken salad…………………..….…………………..….…………………..….…………………..….…………………………………..$25$25$25$25    
rosemary roasted breast of chicken shingled over local field 
greens with a tomato, dried cherries, and candied walnuts  
with red wine vinaigrette 
topped with point reyes blue cheese and accompanied by a medley of 
local fruits and chocolate bread pudding 
    

sesame seared tuna nicoise saladsesame seared tuna nicoise saladsesame seared tuna nicoise saladsesame seared tuna nicoise salad………………………………………………………………………………………………………………..$25……..$25……..$25……..$25    
seared ahi tuna, fingerling potatoes, haricot vert green beans, 
kalamata olives, sweet 100 tomatoes, hard-boiled eggs, shaved red 
onions, and dolmas  
finished with baklava     
    

grilled beef tagliata salad with rosemary, fried grilled beef tagliata salad with rosemary, fried grilled beef tagliata salad with rosemary, fried grilled beef tagliata salad with rosemary, fried 
capers, and lemonscapers, and lemonscapers, and lemonscapers, and lemons…………………………………………………………………………………………………………………………………………………………………………………………………………$25…………$25…………$25…………$25    
grilled new york steak bathed in fragrant extra virgin olive, roasted 
garlic, and shaved parmigiano-reggiano cheese over tender arugula 
with balsamic roasted tomatoes and tiramisu 
accompanied by rosemary roasted fingerling potatoes    
    

charleston shrimp saladcharleston shrimp saladcharleston shrimp saladcharleston shrimp salad……………………………………………………………………………………………………………………….$25……………………….$25……………………….$25……………………….$25    
fresh shrimp with artichokes, red peppers, celery, dill, lime, and 
mayonnaise over fresh greens 
accompanied by cucumber dill salad and a chocolate caramel chew 
    

thai skirt steak saladthai skirt steak saladthai skirt steak saladthai skirt steak salad…………………………………………………………………..………….…………………..………….…………………..………….…………………..………….……………………..$25……..$25……..$25……..$25        
thai curried skirt steak with sesame noodles, cilantro,  
and toasted cashews 
accompanied by edamame shiitake salad, lychee nuts, and a fortune 
cookie     

 

dean & deluca crab cakedean & deluca crab cakedean & deluca crab cakedean & deluca crab cake………………………………………………………………………………………………………………………………………..$25…………………..$25…………………..$25…………………..$25        
with red chili pecan coleslaw, pesto penne salad with pine nuts, 
and sun-dried tomatoes 
accompanied by an artisan baked roll with butter and a lemon bar 



STATIONARY PLATTERS AND BASKETSSTATIONARY PLATTERS AND BASKETSSTATIONARY PLATTERS AND BASKETSSTATIONARY PLATTERS AND BASKETS    
    

 
Standard serves 8-12 guests  

Large platters serves 12-18 guests 
72-Hour notice preferred 

 

ssssoho fruit basket……oho fruit basket……oho fruit basket……oho fruit basket…………………………………………………………………….…….……….…….……….…….……….…….………........sssstandard tandard tandard tandard $$$$    90909090    
                                            l        l        l        large $arge $arge $arge $130130130130                                                                                
sliced melon, pineapple, grapes, papaya, kiwi, and seasonal berries 
accompanied by an almond yogurt dipping sauce 
    

ccccrudité...rudité...rudité...rudité...……..……..……..……..………………………………………………………………………………………….………….………….………….……....…..……..……..……..……………sssstandard tandard tandard tandard $$$$    90909090    
                                                                                                                                                                        llllarge arge arge arge $$$$130130130130                                                      
seasonal medley of baby zucchini, patty pan squash, asparagus, 
cherry tomatoes, baby carrots, radishes, broccoli, cauliflower,   
and herb dipping sauce 
 

english english english english tea basket…………tea basket…………tea basket…………tea basket………………………………….….….….……..……...……..……...……..……...……..……...........sssstandard tandard tandard tandard $130$130$130$130    
                                                                                                                    llllarge $arge $arge $arge $180180180180 
smoked salmon pinwheels, roasted chicken salad on whole wheat, 
classic egg salad on pullman white bread, classic cucumber and 
watercress sandwiches, cheddar cheese twists, seedless grapes, 
and strawberries 
 

aaaantipasto misto….………………….ntipasto misto….………………….ntipasto misto….………………….ntipasto misto….………………….…………………………………………………………………………sssstandard tandard tandard tandard $130$130$130$130    
                                                                                        llllarge $arge $arge $arge $180180180180 
soppresata venetta, sweet coppa, parma prosciutto, smoked 
mozzarella, bocconcini, roasted red peppers, grilled eggplant, 
fennel, zucchini, marinated artichokes, kalamata and picholine 
olives 
accompanied by hearth baked breads and whole grain mustard 
 

noshes……noshes……noshes……noshes………..…..…..…..….….….….………..………..………..………..……………………………………………………………………………………………………………………........sssstandard tandard tandard tandard $$$$    55555555    
                                                                                                        llllarge $ arge $ arge $ arge $ 90909090    
a selection of marinated olives, cornichons, roasted red and yellow 
tomatoes, bleu cheese stuffed olives, feta stuffed peppers, and 
hand rolled dolmas (stuffed grape leaves) 
 

ccccharcutharcutharcutharcuterie… erie… erie… erie… …………………………………………………………………………...……………………...……………………...……………………...……………………sssstandard tandard tandard tandard $130$130$130$130    
                                                                                        llllarge $arge $arge $arge $180180180180    
a selection of traditional and vegetable pates, terrines, cured 
sausages, and ham  
accompanied by cornichons, imported olives, stone-ground and 
dijon mustards, and sliced hearth breads    
 

 
 



SIGNATURE SIGNATURE SIGNATURE SIGNATURE HORS D’ OEUVRESHORS D’ OEUVRESHORS D’ OEUVRESHORS D’ OEUVRES    BASKETSBASKETSBASKETSBASKETS    
    

    
standard serves 8-12 guests  
 large serves 12-18 guests 
72-Hour notice preferred 

    

pppprovence grill…..rovence grill…..rovence grill…..rovence grill…......……………………....…………………………………………….…..…….…..…….…..…….…..…….….….….…………….….….….ssssttttandard andard andard andard $175$175$175$175    
                                                            large large large large $$$$200200200200    
skewers of fire grilled shrimp, rosemary garlic chicken  
skewers, grilled zucchini and sun-dried tomatoes,  
marinated olives, herb chevre dip, and roasted pepper rouille 
 

ppppacific rim…………acific rim…………acific rim…………acific rim………………………………..……........……………………..……........……………………..……........……………………..……................standard standard standard standard $175$175$175$175    
                                                            large $large $large $large $200200200200    
skewers of szechwan shrimp and thai red curried chicken, 
vegetable egg rolls, pickled ginger, wasabi, and soy scallion 
dipping sauce 
 

ttttangier..…..angier..…..angier..…..angier..…..…………………..……….……………………………..……….……………………………..……….……………………………..……….…………................................standard standard standard standard $175   $175   $175   $175   
                                                                                                large $large $large $large $200200200200    
curried lamb skewers, moroccan chicken skewers,  
hummus, black olive tapenade, orange slices, manchego  
cheese, and grilled eggplant 
accompanied by seasoned pita chips 
 

mmmmardi gras….ardi gras….ardi gras….ardi gras….…..……………...…………..……………...…………..……………...…………..……………...………………...………...………...………....….….….…........standard standard standard standard $175$175$175$175    
                                                            large $large $large $large $200200200200    
blackened chicken and fire roasted grilled shrimp skewers, 
andouille sausage slices, mini crab cakes, sweet potato chips, 
and spicy creole remoulade 
    

ssssouthwest dipping………………..outhwest dipping………………..outhwest dipping………………..outhwest dipping………………..…………………………………………………………………………....sssstandard tandard tandard tandard $175$175$175$175    
                                                            llllarge $arge $arge $arge $200200200200 
ancho-rubbed chicken and coriander beef skewers,  
red and yellow peppers, black bean and corn salsa with 
cilantro and fresh guacamole 
accompanied by corn tortilla chips    
 

mmmmediterranean dipping…………………..editerranean dipping…………………..editerranean dipping…………………..editerranean dipping…………………..........………………………………....sssstandard $175tandard $175tandard $175tandard $175    
                                                            large $large $large $large $200200200200                                                                                                                                
turkish-grilled chicken skewers, hummus, baba ganoush,  
dolmas (stuffed grape leaves), assorted olives,  
and raita sauce 
Accompanied by grilled pita chips 

 
 
 



CHEESE BOARDSCHEESE BOARDSCHEESE BOARDSCHEESE BOARDS    
    

    
presented on our signature maple cutting boards 

all cheese boards include  
a basket of table crackers and baguette slices 

 

ccccaliforniaaliforniaaliforniaalifornia cheese b cheese b cheese b cheese board…………………………oard…………………………oard…………………………oard…………………………........standard standard standard standard $ 90$ 90$ 90$ 90    
                                                                                                                                                                                                                                                                                                            large large large large $140$140$140$140 
California cheeses just keep getting better and better.    
We’ve assembled four of our favorites for our cheese board.   
Red Hawk is a triple crème with a strong aroma with mild fruity 
undertones.  Creamy and full-flavored, Point Reyes Bleu, is 
California’s only classic-style bleu cheese.  Humboldt Fog is a mild 
aged goat cheese that is slightly tart with a mild finish.  We finish 
this board with Fiscalini Cheddar which has slight earthy 
undertones with a sharp finish. 
 

oooold world cheese board…………………………ld world cheese board…………………………ld world cheese board…………………………ld world cheese board……………………………………standardstandardstandardstandard    $ 90$ 90$ 90$ 90    
                                                                                                                                               llllargeargeargearge    $$$$140140140140 
European cheeses are unparalleled in the variety of types, sizes, 
shapes, and flavors.  Comte is smooth and has hints of fruit, 
hazelnuts, and toffee.  Intense and complex, Roquefort, is a sheep’s 
milk cheese that is slightly spicy in flavor.  Pierre Robert is a triple 
crème that is slightly salty and buttery and compliments champagne 
nicely.  We finish this board with Lingot D’ Or which is a muenster 
cheese with a raw nutty flavor. 
 

bbbbordeaux and burgundy cheese board……ordeaux and burgundy cheese board……ordeaux and burgundy cheese board……ordeaux and burgundy cheese board………………standardstandardstandardstandard    $ 90$ 90$ 90$ 90    
                                                                                                                                                                                                                                                                                                                                                                        llllargeargeargearge    $$$$140140140140    
We’ve selected four cheeses that will compliment and enhance red 
wine tastings.  Pecorino Moliterno has a pleasing sweet-salty 
balance with a piquant finish.  Beaufort is perfect for “big reds” 
and has a mild, fruity flavor. Montgomery Cheddar is a farmhouse 
English cheese with flavors that contain a sublime balance of sharp 
and fruit, deep and nutty.  We finish this board with Parmigiano-
Reggiano this classic Italian cheese has enormous flavor.   
 

vvvvintner’s cheese boaintner’s cheese boaintner’s cheese boaintner’s cheese board……………………………rd……………………………rd……………………………rd……………………………....standardstandardstandardstandard    $ 90$ 90$ 90$ 90    
                                                                    llllargeargeargearge    $140$140$140$140 
White wines have been celebrated for decades in Napa Valley!  We 
raise our glasses to these four selections.  Gorgonzola Dolce is a 
sweet cow’s milk blue that is mild and odoriferous.  Bucheron is a 
goat’s milk that is perfect with a salad of spring greens.  Pecorino 
Pienza Grand Reserve is nutty and sharp, great with classic pasta 
dishes.  We finish this board with Blu Del Monviso a cow’s milk blue 
cheese that is unassertive and a perfect selection for those 
beginning to enjoy blue cheese. 



PICNIC BASKETSPICNIC BASKETSPICNIC BASKETSPICNIC BASKETS    
    

    
standard serves 2-4 guests 

large serves 4-6 guests 
we require 48 hour notice 

 

epicureaepicureaepicureaepicureannnn……………………………………………………………………………..market price………………………………………………………..market price………………………………………………………..market price………………………………………………………..market price    
                                                                            
a selection of foie gras blonde with brioche, daniel boulurd smoked 
salmon with traditional red onions, capers, eggs, and chives 
served with american caviar with table wafers, goat cheese 
grugeres, chocolate truffles, and sophia coppala champagne  
 

ffffrench picnicrench picnicrench picnicrench picnic……………………………………………………………………………………………………………………………………………………………………………………………………………………standard $standard $standard $standard $175175175175        
                lalalalarge rge rge rge $225$225$225$225    
a selection of imported cheeses, seasonal fruits,  
jambon de paris, turkey galantine, and country pate  
served with a french baguette, olives, cornishons,  
dijon mustard, chocolate truffles, macaroons, and  
san pellegrino  

 
mmmmediterranean editerranean editerranean editerranean picnipicnipicnipicnicccc……………………………………………………………………………………………………………………………………………………........standard $standard $standard $standard $175175175175    
                       large $225large $225large $225large $225    
our signature Mediterranean sandwich features our all natural 
chicken breast with smoked mozzarella, lettuce, tomato, and red 
pepper mayonnaise on rosemary foccacia bread.  the sandwiches are 
complimented by our homemade hummus and baba gnoush with 
toasted pita chips, seasonal grilled vegetables, hand rolled dolmas 
and fresh feta cheese.  the basket is complete with baklava and  
san pellegrino.   

cccclassic lassic lassic lassic american picnicamerican picnicamerican picnicamerican picnic………………………………………………………………………………………………………………………………….….….….standard $standard $standard $standard $175175175175        
                       largelargelargelarge $225 $225 $225 $225        
fried chicken tenderloins served with honey cinnamon bbq and 
buttermilk herb dipping sauce.  classic deviled eggs, napa cabbage 
slaw, traditional potato salad served with cheddar herb biscuits, 
chocolate brownies, nectar, and san pellegrino.   

 
vvvvalley picnicalley picnicalley picnicalley picnic……………………………………………………………………………………………………………………………………………………………………………………………………..……..……..……..standard $standard $standard $standard $175175175175        
                largelargelargelarge $225 $225 $225 $225        
smoked salmon club with baby spinach, cucumber, roasted peppers, 
and dill cream cheese, california fruit salad, tomato, mozzarella, 
basil salad, and apple cider braised cabbage with honey local made 
sausages.  served with lemon bars and san pellegrino. 

 
 

 
 



HHHHORS D’ OEUVRESORS D’ OEUVRESORS D’ OEUVRESORS D’ OEUVRES        
    

    
we can customize to your taste 

here are a few of our favorites for inspiration 
range from $24 - $48 per dozen 

minimum order of 2 dozen per selection 
 
• parma prosciutto-wrapped asparagus with truffle butter 
 
• parma prosciutto- wrapped melon 
 
• beef roulades, caramelized onions, maytag bleu cheese,                                                         

and arugula                                                   
 
• new zealand baby lamb chops with rosemary and demi-glace 

 
• corned duck breast, grilled asian pear, and smoked bleu 

cheese crostini 
 

• lime and cilantro chicken skewers with mango salsa 
 
• cheddar and herb biscuit with virginia ham and  
          apricot mustard 
 
• petite crab cakes with cilantro lime aioli 

 
• sea scallops wrapped in apple wood smoked bacon 
 
• ahi tuna tartar with california caviar  
 
• black mission figs stuffed with fromage d’ affinois 
 
• spanakopita - spinach and feta cheese wrapped in phyllo 
 
• petite raspberry brie with almonds 
 
• fig and mascarpone cheese purses 
 
• parmesan tuilles 
 
• rustic tomato and sweet basil bruschetta 
 
• petite artichoke cakes with creole remolaude 
 
• petite quiche, spring leeks, and caramelized apples  

and gorgonzola  
 

• classic deviled eggs with red pepper relish 



ENTRÉE SELECTIONSENTRÉE SELECTIONSENTRÉE SELECTIONSENTRÉE SELECTIONS    
    

 
plated or buffet-style, dean & deluca has the ability to customize 

 menus to exceed the expectations of any event 
 

saladssaladssaladssalads    
    

• field greens with candied pecans, dried cranberries,  
chevre goat cheese, and balsamic vinaigrette 

 
• caesar salad with romaine, reggiano cheese, and toasted 

croutons with creamy caesar dressing 
 
• baby spinach salad with feta, currant, toasted almonds, red 

peppers, and creamy thai dressing 
 

• frisse salad with grilled d’ anjou pears, roquefort cheese, 
and toasted walnuts, with pear vinaigrette 

 
• caprese salad with beefsteak tomatoes, fresh mozzarella,  

and sweet basil with extra-virgin olive oil 
 

• goat cheese and fig terrine with hazelnuts and marsala 
reduction 

 
• heirloom tomato panzanella with roquefort cheese, 

grilled onions, and cucumbers with tangy vinaigrette 
 

• country line organic greens with black mission figs, goat 
gouda, and candied hazelnuts 

 

soupssoupssoupssoups    
    

• lobster chive bisque 
 

• white gazpacho malaga style 
 

• pasta e fagioli with parmesan reggiano 
 

• butternut squash puree with crème fraiche 
 

breadsbreadsbreadsbreads    
    
dean & deluca partners with the finest bakeries in napa to provide 
the freshest breads, rolls, baguettes, and bread sticks at all 
events; paired with vermont butter, it’s the perfect start to any 
evening.        



EEEENTRÉE SELECTIONSNTRÉE SELECTIONSNTRÉE SELECTIONSNTRÉE SELECTIONS    
    

plated or buffet-style, dean & deluca has the ability to customize 
 menus to exceed the expectations of any event 

    

beef and pork beef and pork beef and pork beef and pork     
    
• roasted loin of heritage pork with whole shallots and pears 
 
• dry aged brandt beef tenderloin with cabernet reduction 
 
• veal ossobuco 
 
• cumin-lime marinated brandt skirt steak 
 
• napa valley lamb co. rack of lamb with natural au jus 
 
• double cut heritage pork chops with apples, brandy butter,  

and pearl onions 
 

poultrypoultrypoultrypoultry    
    
•      classic chicken marsala with forest mushrooms 
  
•     grilled chicken breast in white balsamic vinegar with oven       
          dried grapes  
           
• coq au vin  
 
• stuffed chicken breast with artichokes, wild mushrooms,  

and truffle butter 
 
• crispy duck breast with black currant reduction 
    

fish and seafoodfish and seafoodfish and seafoodfish and seafood    
 
• dean & deluca crab cakes with cilantro lime aioli 
 
• grilled salmon with mandarin coriander salsa 
 
• grilled swordfish with grape tomatoes and basil 
 
• pan-seared halibut with saffron leek broth 
 
• sesame seared tuna steak with wasabi cream and pickled ginger 
 
• chilean sea bass with sweet corn and fresh fennel 
 
 



vvvvegetablesegetablesegetablesegetables    
    

• mélange of seasonal vegetables 
 
• roasted butternut squash with apples, pecans, and cider glaze 
 
• ginger-glazed carrots 
 
• haricot vert green beans with cherry tomatoes and shallots 
 
• grilled asparagus with lemon zest 
 
• roasted brussel sprouts, parsnips, english walnuts,  

and parsley 
 

• broccolini with olive oil, garlic, and peppers 
 
• sautéed greens with toasted garlic and extra virgin olive oil 

 
 

ggggrains andrains andrains andrains and potatoes potatoes potatoes potatoes    
    

• home-style whipped potatoes with garlic 
 
• red potatoes with rosemary and caramelized shallots 
 
• basmati and wild rice with leeks and pine nuts 
 
• fingerling potatoes with roasted shallots, garlic, and thyme 
 
• smashed sweet potatoes with toasted pecans 
 
• bleu cheese potato au gratin 
 
• horseradish gratin with wild mushrooms and chives 
 
• wild rice, orzo pasta, dried cranberries, and toasted pine nuts 
 
• cous cous with spinach and lemon 

 
 

ddddessertsessertsessertsesserts    
 
dean & deluca partners with the finest bakeries in napa to provide 
the finest confections to appeal to anyone’s pallet;  
paired with our signature counter culture coffee, it’s the perfect 
end to any evening. 
 
 



DDDDESSERTSESSERTSESSERTSESSERTS    
    

    
choose from a variety of dessert selections that will add the 

perfect touch to any event.  
  

gourmet dessert plgourmet dessert plgourmet dessert plgourmet dessert platteratteratteratter............………………………………………………………………………………………………………………………………sssstandardtandardtandardtandard    $60$60$60$60    
                                                                                                  largelargelargelarge    $90$90$90$90    
an assortment of cookies, brownies, and dessert bars             
 

gourmet brownie plattergourmet brownie plattergourmet brownie plattergourmet brownie platter………………………………………………………………………………………………………………………………........standard standard standard standard $$$$77775555    
                                                                                                                                                                                                                                                                                              large                           large                           large                           large $90$90$90$90    
an assortment of fudge, turtles, seven wonder, chocolate caramel,  
lemon bars, and raspberry crumble bars        
 
    

miniature dessert tartsminiature dessert tartsminiature dessert tartsminiature dessert tarts………………………………………………………………………………………………………………………………….….….….per dozeper dozeper dozeper dozen n n n $3$3$3$36666    
choose from fruit, chocolate ganache, pecan, key lime, and lemon 
    

handhandhandhand----dipped chocolate strawberriesdipped chocolate strawberriesdipped chocolate strawberriesdipped chocolate strawberries………….….….….………………………per dozen $30per dozen $30per dozen $30per dozen $30    
• dark chocolate 
• white chocolate dipped in biscotti crunch 

 

cheese cakes (serves 2)cheese cakes (serves 2)cheese cakes (serves 2)cheese cakes (serves 2)……………………………………………………………………………………………………………………………………………………....per each $ 8per each $ 8per each $ 8per each $ 8    
• ny-style 
• white chocolate 
• lemon blueberry 
• pumpkin 

 
    

cupcakescupcakescupcakescupcakes…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….….….….per dozen $48per dozen $48per dozen $48per dozen $48    
choose from varieties such as red velvet, snickerdoodle, peanut 
butter, pumpkin, gingerbread, limonite, pink champagne, and key lime 
 

macaroons……………………………………………....macaroons……………………………………………....macaroons……………………………………………....macaroons……………………………………………....per dozen $48per dozen $48per dozen $48per dozen $48    
from the famous bouchon bakery in yountville, ca 
selections vary by season 
choose from caramel, pistachio, blueberry, chocolate, French 
vanilla, lemon, or cherry 
 

baklava…………………………………………………....baklava…………………………………………………....baklava…………………………………………………....baklava…………………………………………………....per dozen $36per dozen $36per dozen $36per dozen $36    
walnut & pistachio 
 

whoopie pieswhoopie pieswhoopie pieswhoopie pies………………………………………………………………………………………………………………………………………………………………………………………………………………………………per dozen $30per dozen $30per dozen $30per dozen $30 
traditional, chocolate chip, and oatmeal 
 

    



BEVERAGESBEVERAGESBEVERAGESBEVERAGES    
    

    
    
soft drinkssoft drinkssoft drinkssoft drinks…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….….….….each each each each $2.0$2.0$2.0$2.00000    
   

premium soft drinkspremium soft drinkspremium soft drinkspremium soft drinks…….…….…….…….…………………………….……….……….……….….….….….……….….……………….….……………….….……………….….………........each $2.50each $2.50each $2.50each $2.50 
• nantucket nectars (assorted flavors) 
• vitamin water (assorted flavors) 
• dr. brown’s gourmet sodas - black cherry, root beer,  

ginger ale, and orange soda 
    

mineral watersmineral watersmineral watersmineral waters………………………………………………………….…….…….……...………………………………..………………………………..………………………………..…………………………………………each $2each $2each $2each $2.75.75.75.75    
• dean & deluca spring water  
• san pellegrino mineral water 

    

iced teaiced teaiced teaiced tea……………………………………………………………….per gallon $1per gallon $1per gallon $1per gallon $10000    
    

dean & deluca coffee servicedean & deluca coffee servicedean & deluca coffee servicedean & deluca coffee service…………………………….per box $12per box $12per box $12per box $12    
dean & deluca’s signature house blend 
serves 8-10 guests 

• regular 
• decaffeinated 

 

champagnechampagnechampagnechampagne................................................................................................................................................per guest, standardper guest, standardper guest, standardper guest, standard    $25$25$25$25        
champagne, domestic red and white wines,                       premium $35premium $35premium $35premium $35    
assorted soft drinks, sparkling and spring waters and fruit juices   

                                                                                                                               
premium liquorpremium liquorpremium liquorpremium liquor………………………………….per guest, standard $30………………………………….per guest, standard $30………………………………….per guest, standard $30………………………………….per guest, standard $30    
premium liquors, domestic red and white wines,              ppppremium $35remium $35remium $35remium $35  
domestic and imported beers, assorted soft drinks, sparkling and 
spring waters and fruit juices 
    
    

    
    
    
    
    
    
    
    
    
    
    



SPECIAL EVENTS MENUSSPECIAL EVENTS MENUSSPECIAL EVENTS MENUSSPECIAL EVENTS MENUS    
    

    
Dean & Deluca has a wide range of menus from which to choose. Our 
catering guide is a sampling of signature items from our menus. We 
encourage you to use the services of our experienced sales 
coordinators to customize a menu tailored to your specific needs. 
From small private affairs to large corporate events and weddings, 
we are happy to assist you. 

 

    
EVENT COORDINEVENT COORDINEVENT COORDINEVENT COORDINATIONATIONATIONATION    

    

    
Dean & Deluca recognizes that sometimes it is nice to feel like a 
guest at your own event rather than being actively involved in the 
execution from start to finish – no stress, no worries, no problem.   
 
From the moment your event is conceptualized, Dean & Deluca will 
help turn your ideas into reality with our own brand of luxury and 
style.  We will conduct site visits to assist in planning the layout 
and logistics for every detail of your celebration or meeting. We 
will assist you in selecting the perfect menu items, quantities and 
level of service for your event.   
 
Are you and your guests visiting the valley for the first time? 
Wouldn’t it be great to open the door to your suite and discover a 
welcome basket of Dean & Deluca’s finest selections of chilled 
beverages, gourmet sweets, and gourmet snacks? We can do that too! 
 
Planning a business meeting or participating in a convention? Need 
catering services for your hospitality suite or booth? Planning a 
wedding or rehearsal dinner in Napa? With the assistance of our 
professional staff and vendors, Dean & Deluca will work with you 
during the planning stages and execute all the services needed at 
your event destination. 
 
 
 
 
 
 
 
 
 
 
 
 
 



SERVICE STAFFSERVICE STAFFSERVICE STAFFSERVICE STAFF    
    

    
Black-tie or casual, we will be glad to assist you in figuring out 
just how many professionals you will need at your event. Uniformed 
butlers, bartenders, event captains and chefs are available at your 
request. Our professional servers are available at $30.00 per 
hour each. Event captains, bartenders, and our on-site chefs are 
available at $35.00 each.  
 
All of our staff members are well trained and professional and we 
strongly suggest an event captain at functions with more than 50 
guests. 
 
Our staff members are always dressed professionally in our 
signature chef coats or white dress shirt and black tie. If your 
event calls for a different look, we will be happy to assist you in 
achieving that look. 

 
 

DELIVERY & GRATUITYDELIVERY & GRATUITYDELIVERY & GRATUITYDELIVERY & GRATUITY    
    

    
Dean & Deluca offers delivery to our surrounding partners in the 
Napa valley area. Please inquire with our sales coordinator about 
delivery fees. 
 
Gratuity for drivers is not included in the delivery charge. 
 
Gratuity for events involving wait staff, bartenders, and event 
managers is charged at a rate of 18% of the order.    
    

EQUIPMENTEQUIPMENTEQUIPMENTEQUIPMENT    
    

    
Dean & Deluca can arrange for the rental of all the equipment you 
may need for any event. We can provide china, glassware, flatware, 
and linens for an additional fee. Please give at least 72 hour notice 
for the arrangement of this service. Dean & Deluca also carries 
chaffing dishes for an additional charge of $20, limited supply. 

 
FLOWERSFLOWERSFLOWERSFLOWERS    

    

    
Floral arrangements can be supplied by our sources or we can 
coordinate services through your florist.  

 


