






Sticks
30 six-inch skewers
Great for hearty hors d’oeuvres 
or a light entrée 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 chimichurri 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)

Dips and Spreads

Fresh Seasonal  
Veggie Crudités $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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prepared food 

from Bi-Rite is delicious. 

From the crab cakes,  

to the Mediterranean  

platter, and the sandwiches, 

everything was incredible.  

The guests at the party 

were very impressed. 

Ashley

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)

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.

Jambon-beurre 
smoked ham and Vella butter with  
a sprinkling of  sea salt

Paté & 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)

Mini acme baguette  
sandwiches $40

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.

Chicken & Romesco Salad 
with greens

Roasted Salmon Salad  
with lemon aioli, fresh dill and greens

“Salad” Sandwiches $50
24 pieces on mini challah rolls. up to 2 choices  per order.

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.

Albacore Tuna Salad 
with Mama Lil’s pickled peppers and greens

Pimentón Egg Salad 
with smoked paprika and greens (v)

Entrée 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)

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.

(v) = vegetarian

It’s      Box
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E N T R E E S  &  S I D E S

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. 

The Main dish
serve 12-15 people      

Mujadarrah $40 
Mom Mogannam’s fantastic recipe  
of  curried rice with lentils and  
caramelized onions (v)

Mexican Rice $40 
with carrots, peas and chipotle  
tomato sauce (v)  
with optional achiote-marinated  
tofu, add $10

Pimentón 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

Grains, Greens & Roots
serve 12-15 people      

(v) = vegetarian

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
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not you, the desserts!

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 Crème 
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		 $18
8-inch	 serves 10-15	 $25
10-inch	 serves 15-20	 $35
12-inch	 serves 20-30	 $50
14-inch	 serves 30-40	 $75
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”

all baked goodies are made by 
our Creamery and Bakeshop

SWEET
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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

“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’ Crudités $30 
steamed brocolli and carrots, 

served with house-made ranch 
dipping sauce (v)

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 bakery 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

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

(v) = vegetarian

serve 12-18 little ones

Kid-friendly

serve about 12 people  

Wake up!
S W E E T  S T U F F



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 

The Fine Print

How Much Should I Order?

Our menu provides an approximate number 
of  servings in each dish.  For hors d’oeuvres, 
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 I place my order?

You can call us (415-241-9760) or email us 
(catering@biritemarket.com) with your order.  
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 I 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 I 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. 

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.

L iquid 
Refreshments

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.

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.

Gift baskets

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.

Bi-Rite Market
3639 – 18th Street  

(between Guerrero and Dolores)

San Francisco, CA  94110

Phone 415-241-9760 

Email catering@biritemarket.com

www.biritemarket.com

If you are planning an event, we would be delighted to help!  Our catering 
staff is available by email, by telephone or in person by appointment.

TO  O R D E R  YO U R  P L AT T E R S



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  •  3639  18th Street  •  (between Guerrero and Dolores)  •  SF, CA  94110

Phone: 415-241-9760  •  Email: catering@biritemarket.com  •  www.biritemarket.com

Printed on PCW paper with soy-based ink.




