








NO FORK REQUIRED

STICKS

30 SIX-INCH SKEWERS

GREAT FOR HEARTY HORS D’OEUVRES
OR A LIGHT ENTREE OPTION FOR
LUNCH OR DINNER

CURRIED FREE-RANGE
CHICKEN SATAY $50
with Thai peanut dipping sauce

POMEGRANATE-MARINATED
FREE-RANGE CHICKEN $50
with refreshing Moroccan
mint-yogurt sauce

ANCHO CHILE-MARINATED
FREE-RANGE CHICKEN $50
with smoky chipotle-lime aioli
(only a little bit spicy!)

GRILLED BEEF SIRLOIN $60

with chimichurti sauce

WILD GULF SHRIMP TIKKA $65

with cilantro chutney

BALSAMIC-MARINATED
PORTABELLO MUSHROOM $50

with romesco sauce (v)

FOCACCIA FLATBREADS

36 TWO-INCH PIECES

ARTICHOKE & FOUR CHEESE $40

with marinara sauce (v)

CHICKEN SAUSAGE $45
housemade sausage with marinara
and mozzarella

LAURA CHENEL GOAT CHEESE $40
with grilled vegetables (v)

SALT COD BRANDADE AND
PIQUILLO PEPPER $45

CARAMELIZED ONION, OLIVE
AND FETA CHEESE $40 (v)

v

DIPS AND SPREADS

FRESH SEASONAL
VEGGIE CRUDITES $45

SERVES 12-15
A GREAT WAY TO INCLUDE FRESH
VEGETABLES IN YOUR PARTY MENU!

steamed and raw vegetables with your
choice of Pt. Reyes Farmstead Blue
cheese dip or romesco sauce (v)

MEDITERRANEAN CORNUCOPIA $60
SERVES 12-15

house-made hummus, handmade
dolmas, cucumbers, marinated olives,
Haloumi cheese and pita triangles (v)

SHERRY-POACHED WILD
GULF SHRIMP $75

35-40 PIECES
served with Eddy’s famous cocktail
sauce

CROSTINI KITS $40

LIGHT BITES PERFECT FOR SNACKING
50 Acme baguette crostini pieces
with your choice of these delicious

dips or spreads:

« Artichoke and Parmesan - our take
on the California classic - artichoke,
parmesan and piquillo peppers (v)

¢ Laura Chenel Goat Cheese and
Sun-dried Tomato Tapenade - creamy

spread of goat cheese, sun-dried
tomatoes, herbs and olives (v)

* Fig and Olive Tapenade - a delicious
spread of dried figs and black olives (v)

* House-smoked Salmon Mousse -
creamy, smoky salmon spread delicately
seasoned with lemon and fresh dill

FRITTATAS

EGG-CELLENT FOR BREAKFAST, LUNCH
AND HORS D’OEUVRES. DESIGNED TO
BE SERVED AT ROOM TEMPERATURE.
16 WEDGES OR 36 BITE SIZE PIECES $40

¢ Spinach, Mushroom & Feta Cheese (v)
* House-smoked Salmon & Chive
* Smoked Ham & Emmenthaler Cheese

* Spanish Tortilla — potato, onion and
green olives (v)

CHEESE AND CHARCUTERIE

DRAWN FROM OUR MARKET’S
AMAZING SELECTION OF HAND-PICKED
PRODUCTS. SERVE 10 -15

HAPPY COWS...AND GOATS
AND SHEEP $75

the best of what’s great right now.
A selection of 4 artisan cheeses,
hand-picked for maturity and flavor,
garnished with fruit (v)

PIG PARTS $75

American charcuterie platter with the
best artisan-made salumi and paté,
garnished with olives and cornichons.
Great as an antipasto or for DIY
sandwiches.

BASKET OF 2 BOXES OF CARR’S WATER
CRACKERS $7
BASKET OF 2 ACME BAGUETTES, SLICED $7

BASKET OF 2 ACME BAGUETTES, CUT
INTO ROLLS $7

WARM BITES

WE RECOMMEND REHEATING
THESE LITTLE DELIGHTS.

SERVED ON OVEN-SAFE PLATTERS.
30 PIECES PER ORDER

CLASSIC CRAB CAKES $75
with lemon aioli on the side

SUKHI'S POTATO SAMOSAS $50
with cilantro chutney on the side (v)

SICILIAN MEATBALLS $60
mini size with a creamy tomato
Arrabbiata sauce on the side

SPANAKOPITA TRIANGLES $50

classic Greek fillo pastries filled with
spinach and feta cheese (v)

(v) = vegetarian
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FOCACCIA FINGER
SANDWICHES $50

FOR LUNCH, HORS D’OEUVRES

OR LIGHT DINNER...WHAT COULD
BE BETTER THAN ACME FOCACCIA
AND SOME FANTASTIC FILLINGS?
36 TWO-INCH PIECES.

UP TO 2 CHOICES PER ORDER.

ROASTED FREE-RANGE TURKEY
& SWISS CHEESE

with Dijon mustard, aioli and greens

ACHIOTE-MARINATED
FREE-RANGE CHICKEN BREAST

with provolone cheese, chipotle-lime
aioli and greens

GRASS-FED ROAST BEEF
& CHEDDAR CHEESE

with horseradish mayo and greens

SMOKED HAM & SWISS CHEESE

with Dijon mustard, aioli and greens

LOCAL ARTISAN SALAMI
& PROVOLONE

with romesco sauce and greens

LAURA CHENEL GOAT CHEESE
& GRILLED VEGETABLES (v)

(v) = vegetarian

MINI ACME BAGUETTE
SANDWICHES $10

PERFECT WHEN YOU WANT TO MIX IT
UP WITH SOME SALADS AND COOKIES
FOR LUNCH, OR FOR AN APPETIZER.
24 SMALL PIECES. UP TO 2 CHOICES
PER ORDER.

JAMBON-BEURRE
smoked ham and Vella butter with
a sprinkling of sea salt

PATE & CORNICHONS
house-made paté de campagne and
sliced cornichons with whole grain
mustard and butter

ROASTED SEASONAL VEGETABLES

with romesco sauce (v)

BRIE WITH FIG & OLIVE TAPENADE
and fresh arugula (v)

SPANISH MANCHEGO WITH
MEMBRILLO (QUINCE PASTE)

and fresh arugula (v)

FULL-SIZE DELI SANDWICHES

ARE ALSO AVAILABLE

Based on our current deli menu —

please ask for details. Our hot sandwiches
are not available for catering orders.

“SALAD” SANDWICHES 350

24 PIECES ON MINI CHALLAH ROLLS. UP TO 2 CHOICES PER ORDER.

CHICKEN & ROMESCO SALAD
with greens

ROASTED SALMON SALAD

with lemon aioli, fresh dill and greens

FOCACCIA SANDWICH BOX $9.95
MINIMUM 6 BOXES PER ORDER,

WITH A MINIMUM OF 3 BOXES PER
SANDWICH TYPE

with seasonal organic fruit and a Bi-Rite
Creamery chocolate chip cookie. Same
great menu selection as the focaccia
finger sandwiches (on facing page) in a
full-size version, with the condiments
on the side

DELI SANDWICH BOX $10.95

MINIMUM 6 BOXES PER ORDER.

with seasonal organic fruit and a Bi-Rite
Creamery chocolate chip cookie. Based
on our current deli menu — please ask
for details. Our hot sandwiches are not
available for box lunches.

IT's @) BOX

ALBACORE TUNA SALAD
with Mama Lil’s pickled peppers and greens

PIMENTON EGG SALAD
with smoked paprika and greens (v)

ENTREE SALAD BOX $11.95
MINIMUM 6 BOXES PER ORDER,
WITH A MINIMUM OF 3 BOXES PER
SALAD TYPE

served on a bed of fresh greens with
an Acme baguette roll and seasonal
organic fruit OR a Bi-Rite Creamery
chocolate chip cookie

Roasted salmon with citrus
vinaigrette

Achiote chicken with pickled onion
and chipotle caesar dressing

Herb-roasted chicken breast with
citrus vinaigrette

Grilled vegan “chicken” with
roasted tomato salsa and

black beans (v)




THE MAIN DISH

SERVE 12-15 PEOPLE

PEPPERED BEEF SIRLOIN $80
grilled medium-rare, sliced and served
with chimichurri sauce; great for
sandwiches!

SLOW-ROASTED SIDE OF
LOCH DUART SALMON $80
served whole or in 15 small pieces,
with lemon aioli on the side

MOROCCAN SPICE-RUBBED
FREE-RANGE CHICKEN BREAST $65
sliced into medallions and served

with balsamic-roasted onions

HERB-ROASTED FREE-RANGE
CHICKEN BREAST $65

sliced into medallions and served
with sun-dried tomato tapenade

LASAGNE $40

* Bolognese

* Grilled Vegetable (v)

Must be reheated thoroughly before
serving,

i<y
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WE HAD SUCH A GREAT
TIME, AND HEARD SO MANY
POSITIVE THINGS FROM
OUR GUESTS; AND YOU
AND YOUR STAFF DESERVE
MUCH OF THE CREDIT
FOR THAT. THANKS FOR
EVERYTHING!
Robin and Dan

GRAINS, GREENS & ROOTS

SERVE 12-15 PEOPLE

MUJADARRAH $40

Mom Mogannam’s fantastic recipe
of curried rice with lentils and
caramelized onions (v)

MEXICAN RICE $40

with catrots, peas and chipotle
tomato sauce (V)

with optional achiote-matinated

tofu, add $10

PIMENTON ROASTED POTATOES $40
with smoked paprika, roasted garlic
and a side of aioli (v)

CAESAR SALAD $45

the classic — with house-made
croutons, grated parmesan and
zesty Caesar dressing

SPINACH & FETA SALAD $45
with shallot-red wine vinaigrette
and sweet red onion (v)

MEDITERRANEAN PASTA SALAD $50
with Kalamata olives, sun-dried
tomatoes, feta cheese and

shallot-red wine vinaigrette (v)

RED QUINOA, TOFU
& EDAMAME SALAD $50
with a tangy ginger vinaigrette (v)

SWISS CHARD & SWEET ONION
RAVIOLI SALAD $50

with baby spinach, extra virgin
olive oil and shaved parmesan (v)

BASKET OF 2 ACME BAGUETTES,
CUT INTO ROLLS $7

(v) = vegetarian
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not you, the dessents!

ALL BAKED GOODIES ARE MADE BY
OUR CREAMERY AND BAKESHOP

FRESH FRUIT PLATTER $50
seasonal selection of sliced fruit served
with a creamy poppy seed-yogurt sauce

COOKIE DELIGHTS $35

selection includes chocolate chip,
lemon gingersnaps, coconut macaroons,
Mexican wedding and more!

24 PIECES. CHOOSE UP TO 3 FLAVORS

BARS! $40
selection includes chocolate brownies,
honey-almond bars, walnut dream bars

and apricot oatmeal bars
24 FULL SIZE OR 48 BITE-SIZE
CHOOSE UP TO 3 FLAVORS

TARTLETTES $45
your choice of bite-size lemon curd,
caramelized nut, chocolate cream or

seasonal fruit (one choice per order)
30 PIECES

CHOCOLATE POTS DE CREME
Anne and Kris” famous recipe!
Minis (per dozen) $36

Full size (per dozen) $50

LET THEM EAT CAKE

Our regular flavors include:

* Chocolate midnight with cream cheese frosting

¢ Lemon coconut with lemon curd
and coconut buttercream

Chocolate with salted caramel,
chocolate ganache and almond toffee

Classic yellow cake with vanilla
buttercream and berries

* Carrot cake with cream cheese frosting
Please ask for our seasonal flavors!
6-inch serves 8-10

8-inch serves 10-15

10-inch  serves 15-20

12-inch serves 20-30

14-inch  serves 30-40

FOR A WHITE CHOCOLATE PLAQUE
WITH A CUSTOM MESSAGE ADD $3

CUPCAKES

Same delicious flavors as our cakes!
Full size (per dozen) $30
Minis (per dozen) $20

1 DOZEN MINIMUM. PACKED IN BAKERY
BOXES. $5 CHARGE FOR PLATTER
PROVIDED “ON THE SIDE”

FOR ICE CREAM AND ICE CREAM CAKES, SEE OUR CREAMERY CATERING MENU AT
WWW.BIRITECREAMERY.COM OR CALL 415-626-5600 AND SPEAK TO ONE OF OUR BAKERS

Hidfriondly
SERVE 12-18 LITTLE ONES

“JUST CHEESE & SAUCE”
FOCACCIA PIZZETTA $40

36 TWO-INCH PIECES
focaccia topped with marinara
and mozzarella (v)

PB & J FINGER
SANDWICHES $40
36 TWO-INCH PIECES
best quality natural smooth
peanut butter and kid-friendly
jam on wheat bread (v)

HAM & CHEESE
FINGER SANDWICHES $40
36 TWO-INCH PIECES
smoked ham and mild cheddar
cheese on wheat bread with a
little butter to hold it all together

CHEESE RAVIOLI $45
with butter & parmesan
— best reheated gently (v)

MAC ‘N CHEDDAR $40
rich and creamy with the best
cheeses — must be reheated (v)

CHICKEN NUGGETS $45
40-50 PIECES
free-range breast nuggets coated
with breadcrumbs and baked,
served with a house-made ranch
dipping sauce and ketchup.
Best reheated gently

KIDS" CRUDITES $30
steamed brocolli and carrots,
served with house-made ranch
dipping sauce (v)

(v) = vegetarian
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THE FOOD WAS WONDERFUL,

AS EVERYONE AGREED. EVERYTHING

WENT SMOOTHLY — BARTENDER, DJ,
CLEAN UP. THE PARTY WAS A GREAT
SUCCESS...THANK YOU FOR YOUR
INVALUABLE GOOD WORK.

John and Jane

Wake up!

SERVE ABOUT 12 PEOPLE

BAGELS & CREAM CHEESE $35
a dozen local bagels with plain
cream cheese (and a couple
of knives for spreading)

SMOKED SALMON PLATTER $60
with shaved red onion,
capers and cucumbers

BASKET OF BREAKFAST BREADS
& MORNING PASTRIES $35

from our Creamery and Bakeshop

CREAM SCONES $35 per dozen
from our Creamery and Bakeshop.
Served with sweet butter and
a jar of Mom’s homemade jam

FRITTATAS $40
16 WEDGES OR 36 BITE SIZE PIECES
See the “no fork required” section
of this menu for the available selections

“REAL MEN DON'T EAT
QUICHE” $30

SERVES 8-10
Ham & Leek OR
Spinach & Emmenthaler (v)
Provided in a bakety box.

YOGURT $1-$3 each

ask about our Market’s selection

FRESH FRUIT PLATTER $50
seasonal selection of sliced fruit
served with a creamy
poppyseed-yogurt sauce




TO ORDER YOUR PLATTERS

IF YOU ARE PLANNING AN EVENT, WE WOULD BE DELIGHTED TO HELP! OUR CATERING
STAFF 1S AVAILABLE BY EMAIL, BY TELEPHONE OR IN PERSON BY APPOINTMENT.

WHAT ARE MY OPTIONS?

We offer a wide range of catering options,
from ready-to-serve platters to full-service
sit-down dinners.

PICK-UP: any of the menu items included
in this brochure can be ordered by phone
or email for pick-up, with 48 hours’ notice.
They are presented on biodegradable or
recyclable platters (for items designed to
be served cold or at room temperature)

or oven-safe aluminum platters (for reheat
items). If you prefer to serve on your own
platters, we can pack the items in boxes for
easier transport.

DELIVERY: the same guidelines apply for
delivery as for pick-up (see above). We
can deliver to your home, office or event
venue with 48 hours’ notice. Delivery is
generally available between 8 a.m. and 6
p.m. Delivery is available throughout San

Francisco, and can usually be provided to
the wider Bay Area. The delivery fee will

be quoted at the time of order.

ADDITIONAL SERVICES: to help facilitate
your event, we are happy to offer
additional services such as buffet

arrangement and coffee service. Charges

are calculated based on the location and

the services provided, and will be quoted

at the time of order.

WE ALSO OFFER FULL-SERVICE CATERING

FOR A WIDE RANGE OF EVENTS from small,

in-home parties to multi-day corporate
events to lavish wedding receptions. We

will create a custom menu, coordinate with

your selected venue, arrange for rentals
and provide charming staff who are

dedicated to great service. We coordinate
and manage all the details! Sample menus,

pricing guidelines and a sample wedding
proposal are all available on our website.

* GIFT BASKETS *

BI-RITE CAN HELP YOU WITH ALL YOUR GIFT
GIVING NEEDS - WHETHER IT IS A CARE PACKAGE
TO A STUDENT, A HOUSEWARMING PRESENT, OR A
THANK YOU TO YOUR CLIENTS. THE ITEMS IN EACH
BASKET REPRESENT SOME OF THE TASTIEST ITEMS WE
HAVE IN THE STORE, WITH AN EMPHASIS ON LOCAL

ARTISAN PRODUCTS. PLEASE VISIT OUR WEBSITE

FOR OUR SELECTION OF GIFT BASKETS.

THE FINE PRINT

HOW MUCH SHOULD | ORDER?

Our menu provides an approximate number
of servings in each dish. For hors d’ocuvres,
count on about 3 pieces/items per guest

per hour. In addition, you should consider
whether your event coincides with a mealtime,
or if alcohol will be served; in either of these
situations guests are likely to eat more. We’re
happy to help you with quantities once we
understand a bit more about your event details.

HOW CAN | PLACE MY ORDER?

You can call us (415-241-9760) or email us
(catering@biritemarket.com) with your otdet.
We require a credit card number to guarantee
the order. If you are picking up, pre-payment
by credit card expedites the process and will
get you on your way much faster. If we are
delivering your order we will charge your credit
card the day before the order is delivered.

WHAT IF | NEED TO CANCEL?

You may increase, decrease or cancel your
order up to 48 hours prior to the pick-up or
delivery time. Orders canceled with less than
48 hours’ notice will be subject to a fee of
50% of the order total.

WHEN AND WHERE CAN | PICK UP MY ORDER?
Orders can be picked up anytime during
Bi-Rite Market’s business hours —9 a.m. to

9 p.m. daily. Please ask for your order at the
deli counter or with a manager on duty.

DO YOU PROVIDE PLATES? FORKS?

CRYSTAL CHAMPAGNE FLUTES?

Yes to forks and plates - no to the champagne
flutes, unless we’re providing full-service
catering. We exclusively use biodegradable
plates, utensils, cups and napkins for our pick-
up or drop-off catering service. We charge a
nominal fee per setting. Please tell us what you
need and we’re happy to include it with your
order. We can also provide disposable serving
utensils upon request.

We have the unique ability to
provide you with a wonderful
selection of beverages at retail
prices. Bi-Rite’s wine department
offers something for every
occasion and budget. Our wines
are hand-selected by our in-house
buyers, who taste every single
wine before deciding whether to
offer it. We also have an extensive
selection of beer, mineral
water and natural beverages to
complement your menu, and we
partner with local coffee roasters
for coffee and tea service.

YOU MAY PLACE YOUR
ORDER BY CALLING,
VISITING OR EMAILING

48 HOURS" NOTICE IS NEEDED
FOR MOST PLATTERS. DUE TO MARKET

AVAILABILITY, SOME SUBSTITUTIONS
MAY BE NECESSARY, AND WILL BE
GUARANTEED TO BE OF EQUAL

OR GREATER VALUE.

*x X X

BI-RITE MARKET
3639 — I8TH STREET

415-241-9760
CATERING@BIRITEMARKET.COM

WWW.BIRITEMARKET.COM




BIRITE

# CREATING COMMUNITY THROUGH FOOD #

OUR MISSION: CREATING COMMUNITY THROUGH FOOD
The food we make and sell inextricably links our GUESTS,
our EMPLOYEES, our SUPPLIERS, and our ENVIRONMENT;
in this way, we create community through food.

BI-RITE MARKET & CATERING

It all started in 1940, as a small, ordinary grocery store in the
Mission district. Now, decades later, Bi-Rite Market has grown and
evolved under the second-generation ownership of Sam Mogannam,
and we are recognized throughout the city as a leader and trusted
purveyor of local, sustainable, and organic food.

Not only do we hand-select every item we have on our shelves, but we
pride ourselves on genuine, heartfelt, personalized service you can’t get
at chain stores. Our knowledgeable staff is always eager to provide help,
advice, and even samples to our guests. We make it easy for you to know
where your food comes from and how it was grown or raised, ensuring
that you feel good about the purchases you make.

BI-RITE CREAMERY & BAKESHOP
One taste of our luscious ice cream — made with local
organic milk and artisanal ingredients — and you’ll understand
why the line wraps around the block.

18 REASONS

18 Reasons is our not-for-profit gallery and event space committed to
engaging our community with the people who feed us.

BI-RITE FARMS
Our ventures extend to the land as well, thus bridging the gap from
farm to table. We operate three farm properties — a fruit orchard and
vegetable farm in Placerville tended by Mariette and Ned Mogannam, and
a vegetable plot in San Francisco and a larger plot in Sonoma managed by
our produce buyer Simon Richard and the employees of Bi-Rite Market.

BI-RITE MARKET « 3439 (8TH STREET ¢ (BETWEEN GUERRERO AND DOLORES) * SF, CA 94110
PHONE: 415-241-9760 e« EMAIL. CATERING@BIRITEMARKET.COM ¢ WWW.BIRITEMARKET.COM
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