
C A T E R I N G

HOMEMADE FLOURLESS
CHOCOLATE CAKE | 125
Gluten free, 12 slices per cake

ASSORTED COOKIE
TRAY | 35
Chocolate chip, lemon,
heath bar & oatmeal raisin

DELIGHTFUL
DESSERTS | 50
Assorted cookies,
dessert bars and mini tarts

DESSERT

BUBBLES 
Chamdeville Brut | 35
La Marca Prosecco | 38

ORANGE JUICE
Gallon | 25 

PELLEGRINO
½ LITER | 48 per dozen

FIJI WATER
½ LITER | 40 per dozen

PLUMSCAFE.COM | @PLUMSCAFE

CANCELLATIONS
Orders canceled within 48 hours of the event are non-refundable.

Contact Lindsey Neville
LINDSEY@PLUMSCAFE.COM
(949) 945-3062

All drinks include cups, straws,
sugars & stir sticks upon request 

COFFEE
96 oz in beverage container | 60 

HALF & HALF
10 per carton 

ICED TEA &
SOFT DRINKS 
50 oz pitcher with lid | 30
96 oz beverage container | 50 DELIVERY & PICKUP

Delivery is available through a third-party for an additional fee.
Pickup at Plums Cafe is complimentary.

PORTION GUIDE
Menu items are designed to serve approximately 10-12
guests, offering either bite-size pieces or individual
portions, depending on the selection.

Orders must be submitted and paid
72 hours prior to the event.

ORDERING & INQUIRIES

POTATO SALAD 
BOW TIE PESTO
PASTA SALAD
GATHERED
GREENS SALAD 
HOMEMADE
CAESAR SALAD
MIXED GRILLED
VEGGIES & HUMMUS
 
FARRO VEGETABLE
SALAD
A hearty blend of nutty farro,
diced vegetables, fresh herbs,
golden raisins, pistachios and
chipotle lime dressing.

BRAZILIAN BOWL
Char-Roasted corn, butternut
squash, zucchini, avocado,
Napa & kale slaw, basmati rice,
black beans, cilantro with
chipotle lime dressing. 

SIDES

BEVERAGES
PORTIONS
AT A GLANCE
All menu items are designed
to serve approximately
10-12 guests.

STARTERS
20 bite-size pieces

SALADS, SIDES & PASTA
Shared portions

HANDHELD ITEMS

Small handheld portions
(sandwiches, wraps & burritos)

Individual portions

Shared portions | 60 each

INDIVIDUALLY PACKAGED OPTIONS AVAILABLE
Customizable boxed meals available upon request,
including vegetarian and gluten-free options.



FRESH BERRIES,
VANILLA MASCARPONE
& FRESH MINT

APPLE, HAM,
HONEY & BRIE

HUMMUS & GARLIC
THYME MUSHROOMS 

HUMMUS, AVOCADO,
BABY TOMATOES, FETA
& OLIVE MIXTURE 

SMOKED SALMON,
CREAM CHEESE,
CAPERS & RED ONION

BRIE & BACON JAM 

BRUNCH
CROSTINIS | 100
Toasted baguette slices
topped with a varietÛ of
fresh ingredientsň

BACON TRAY | 55

SCRAMBLED EGGS TRAY | 20

PLUMS POTATOES TRAY | 25

PASTRY TRAY | ĕ0
Cinnamon rolls, croissants
& assorted muffins.

FRUIT BOWL | Ė5
Assorted berries & melon
with a side of lemon curd.

PLUMS HOMEMADE BISCUITS
& GRAVY | 35
Add raspberry jam +15

SIDES

STARTERS

BREAKFAST

CHARCUTERIE
CHARMERS | 40
Skewers with cheeses, meats,
olives, fresh produce & herbsň

SAVORY CAPS | 40
Mushrooms stuffed with turkeÛ
chicken chorizo, cheeses, spinach,
white wine, garlic and golden pankoň

SLIDER SOIRÉE | 105
A tastÛ miÚ of roast beef, steak,
turkeÛ, and veggie slidersň 

SANDWICHES

SAVORY SANDWICH TRAY | Ę0
An assortment of bite-sized savorÛ sandwiches, served on fresh
baguettesň Gluten-free bread available for an additional cost.

TUSCAN PESTO CHICKEN

TURKEY, BACON, AVOCADO
& CILANTRO MAYO

TURKEY CRANBERRY
WITH CREAM CHEESE

TURKEY CHEDDAR WITH
HERB MAYO

PANCAKES & COCONUT
FRENCH TOAST | 80
Perfect for a sweet,
customizable brunch spreadň 

PLUMS CLASSIC
TUNA SALAD

ROASTED VEGGIE WITH
GOAT CHEESE SPREAD

HAM & SWISS WITH
DIJON CREAM CHEESE 

TEA TIME TREATS | 85
A selection of English tea
sandwiches featuring classic
egg, smoked salmon, cucumber,
and cranberrÛ chickenň

RISOTTO CAKES | 45
CrispÛ risotto cakes with creamÛ
arborio rice, sautéed shallots, onion,
garlic, white wine, cheese, and herbsň

20 pieces

SALADS

GRANNY SMITH
APPLE SALAD | ĕ5
Gathered greens, dried cranberries,
hazelnuts, onions, goat cheese, apple
chips & Oregon pinot gris vinaigretteň

CHAR-ROASTED CORN &
AVOCADO SALAD | Ė0
Sweet corn, gathered greens,
arugula, babÛ tomatoes, cilantro,
avocado, roasted peppers, pepitas
& chipotle lime dressingň 

ADD PROTEIN 15 oz
Shredded or Spicy Chicken +ĕ5
Marinated Steak +85

WILLAMETTE VALLEY
SALAD | ĕ5
Butter lettuce & greens topped
with onions, potatoes, apples,
shaved parmesanň Served with
Oregon pinot gris dressingň 

Shared portions

20 pieces

OCEAN MEDALLIONS | Ę5
Delicate crab medallions with
potato, herbs, and green onion,
served with zestÛ sriracha aioliň

CREAMY PESTO PASTA | ĕ0
CreamÛ pesto pasta with
white wine, fresh basil, cherrÛ
tomatoes, and pine nutsň

PASTA
Shared portions

BAKED ZITI | ĕ0
Ziti laÛered with heartÛ
marinara, melted mozzarella
and creamÛ ricottaň

EGG BITES | 85
A savorÛ fluffÛ, bite-sized
breakfast treatň Choice of
bacon with cheddar, potato or
roasted veggies & goat cheeseň 

PESTO NOODLE STICKS | 40
Al dente noodles tossed in basil
pesto, twirled and wrapped
around chopsticks for an easÛ,
bite-size appetizerň

DELUXE BAGEL BAR | Ė0
Assorted grilled bagels with a
varietÛ of toppingsň Build Ûour
perfect bagelň
Add 8 oz smoked salmon +35

TRADITIONAL
CHEESE TRAY | 115
A stunning presentation of
cheeses, fresh fruits, nuts,
artisan spreads, crisp crackers
with salami and prosciuttoň

BRUSCHETTA | 40
A trio of flavors served on perfectlÛ
toasted bread, classic tomato basil
bruschetta, rich olive tapenade, &
sweet savorÛ bacon zamňPROTEIN SKEWERS | 85

Tender chicken and zuicÛ steak
skewers, grilled and served cold,
accompanied bÛ dipping sauceň

CHORIZO CHEDDAR
BOMBS | 45
Cheddar stuffed turkeÛ chorizo
meatballs simmered in a zestÛ
marinara sauceň

INDIVIDUAL PARFAIT | 8

LARGE PARFAIT | Ę5 
CreamÛ plain Ûogurt with
raspberrÛ drizzle, served with
berries and granola on the sideň 

TRAILBLAZER
WRAP | 105
TurkeÛ chorizo, cheddar cheese,
scrambled eggs, rice, black beans,
avocado, fire roasted salsa, salsa
verde with a flour tortillaň
Served as 10 halves

Served as 10 halves

CLASSIC BREAKFAST
BURRITO | Ę0
Choice of either avocado or
bacon with cheddar cheese,
scrambled eggs & potatoesň

20 pieces


