
(Catering) Supreme Caesar Salad          - $59.99 

Organic romaine heart with homemade creamy caesar dressing, grated parmesan 
cheese with crouton, and anchovies on the top. (Feeds 6-10) 
 
ADD PROTEIN 

Marinated Baked Chicken +10.00 
Grilled Steak +10.00 
Grilled Shrimp +15.00 

 
(Catering) Baby Kale Chicken Caesar           - $69.99 

Organic baby kale with caesar dressing, parmesan cheese, crouton, and anchovies with 
baked marinated chicken. (Feeds 6-10) 
 

(Catering) Berkeley Boys                                                                - $69.99 
Organic romaine heart with chipotle dressing, cheddar cheese, black beans, corn, red 
onion, cucumber, diced tomato and medium cooked flank steak tortilla chips, and 
scallions on top. (Feeds 6-10) 
 

(Catering) Arugula Princess Salad          - $59.99 

Organic baby arugula with homemade strawberry dressing, dried cranberry, red/golden 
beets, radish, marinated chickpeas and goat cheese with strawberry and pistachio on 
the top. (Feeds 6-10) 
 
ADD PROTEIN 

Marinated Baked Chicken +10.00 
Grilled Steak +10.00 
Grilled Shrimp +15.00 

 
 

(Catering) Chopped Salad            - $79.99 

Organic romaine heart with homemade dijon mustard vinaigrette dressing with spicy 
quinoa, blue cheese, bacon crumble, cherry tomato, boiled eggs, avocado, and baked 
chicken with scallions on the top. (Feeds 6-10) 
 



 

 

(Catering) Vegan-V             - $59.99 
Organic baby spinach, spring mix, bok choy with miso vinaigrette dressing, carrots, bell 
pepper, bean sprouts, red cabbage, kelp noodles, firm tofu with mushroom portobello, 
and roasted pecan nuts on the top. (Feeds 6-10) 
 

(Catering) Greens And Grains           - $69.99 
Green cabbage, baby spinach, baby kale, red chili peppers, quinoa, chickpeas, feta 
cheese, red wine vinegar and lemon tahini dressing with baked chicken and cherry 
tomato, scallions, and peanuts on the top. (Feeds 6-10) 
 

(Catering) Ocean Salad            - $69.99 
Spring mix, baby spinach, avocado cilantro dressing, cherry tomatoes, cucumber, 
onion, quinoa, green peas, jicama, garlic tiger prawn and lemon wedges, pumpkin, and 
seeds on top. (Feeds 6-10) 
 

(Catering) Zucchini Noodles           - $69.99 

Noodles made by zucchini, baby spinach, roasted garlic, pesto dressing, cherry tomato 
and parmesan cheese, and pine nuts on the top. (Feeds 6-10) 
 
ADD PROTEIN 

Marinated Baked Chicken +10.00 
Grilled Steak +10.00 
Grilled Shrimp +15.00 

 
(Catering) Chicken Pesto            - $69.99 

Semifreddi's ciabatta bread with homemade pesto dressing, red onions, tomato, fresh 
basil, with mozzarella cheese. (Served 6 per platter) 
 
(Catering) Smoked Salmon            - $69.99 

Semifreddi's ciabatta with cream cheese, capers, onion, arugula, Alaskan smoked 
salmon, and tomato. (Served 6 per platter) 
 



 

(Catering) Grilled Portobello           - $69.99 

Semifreddi's ciabatta with green hummus, onion, tomato, and baby spinach with grilled 
portobello mushroom. (Served 6 per platter) 
 

(Catering) Prosciutto-Mozzarella                   - $79.99  

Semifreddi's ciabatta with truffle oil, 3 prosciutto slice with fresh basil leaves, and 
mozzarella. (Served 6 per platter) 
 

(Catering) Tuna Panini                    - $69.99 

Semifreddi's ciabatta with pesto dressing, arugula, onion, tomato, and tuna salad with 
cheddar cheese. (Served 6 per platter) 
 

(Catering) Shrimp And Avocado           - $69.99 

Semifreddi's ciabatta with herb dressing, spinach, tomato, avocado, and garlic tiger 
prawn. (Served 6 per platter) 
 
 
(Catering) Half And Half            - $79.99 

Choose 2 types of sandwiches and get 3 of each. 
 
CHOOSE HALF AND HALF Select 2 Required 

Tuna Panini 
Chicken Pesto 
Smoked Salmon 
Grilled Portobello 
Shrimp & Avocado 
Prosciutto-Mozzarella 

 
 
 
 
 
 


