
CAFÉ AZ’S CATERING MENU 2011 
 

Hor d’ oeuvres  
 
meat & poultry appetizers  
Our house barbeque pulled pork, atop fresh baked bruschetta with caramelized onions and garlic  
Smoked sausage wrapped in light and fluffy puff pastry bites  
House made bite size meatballs with pineapple and tangy barbeque sauce  
Café AZ’s specialty sandwich nibbles  
 Grilled seasoned pastrami with melted swiss cheese, served with a creamy horseradish sauce 
 Granny Smith apple, cheddar or pepper jack cheese, bacon and tomato with garlic infused roasted red onion mayo 
 Roasted Turkey and crisp bacon grilled to perfection, served with a cranberry cream cheese spread 
Pork cocktail wieners wrapped in dough and baked fresh, served with a house made dipping sauce  
Signature deli tray; artfully arranged assorted deli meats & cheeses  
 
vegetarian appetizers  
Signature fruit platter; a variety of seasonal fruits prepared fresh and served with a house made dipping sauce  
Signature veggie platter;  a variety of vegetables prepared fresh and served with a house made dipping sauce  
Mushroom caps stuffed with three cheeses, garlic, bread crumbs and spices  
 

Salads  
 
Emogene’s Salad: fresh mixed greens with carrots, sunflower seeds, dried cranberries, blue cheese crumbles and tossed with 
our house made balsamic vinaigrette  
 
House Chop Salad: a bed of mixed greens topped with shredded carrots, ham, turkey, bacon, cheese and served with our 
house made balsamic vinaigrette on the side  
 
House Made Pasta or Potato Salads: choose form Greek, Rainbow Veggie, Macaroni, Oriental Mandarin and more  
 

Desserts 
 
baked goods & desserts  
Signature cookies & fruit platter: freshly baked assorted cookies artfully arranged with seasonal fruit  
Handmade Rice Krispy Treats  
Assorted Fresh Baked Cookies  
Specialty Brownies — Lemon, Butterscotch, Espresso, or Chocolate  
Assorted Premium Muffins  
House Fruit Cobbler — Peach, Mixed Berry, or Apple  
New York Style Cheesecake with assorted toppings  
 

Beverages 
 
Assorted Pepsi Drinks  
Assorted Juices 
Freshly Brewed Ice Tea 
Lemonade 
Fresh Brewed Tulley’s Coffee 



Package 1 - $150 
*based on 60ppl. 

Choice of one beverage  
Choice of one appetizer  
Assorted cookies tray   

 
Package 2 - $300 
*based on 60ppl. 

Choice of two beverages  
Choice of two appetizers  
Choice of two desserts  

 
Package 3 - $500 
*based on 60ppl. 

Choice of two beverages  
Choice of two appetizers  
Choice of two salads   

Choice of two desserts  
 
 

Don’t see what you’re looking for? We are happy to work with you to create the perfect as-
sortment of foods and beverages for your event no matter what the occasion. 
 
*NOTE: If you have any questions regarding the menu, please contact Café AZ’s Manager,  
Michael Wood at (509) 630-3714 or via e-mail at michael@ywcawen.com 

CATERING PACKAGE OPTIONS & PRICE 


