Blue Willo Café Catering

Welcome to the Blue Willo Café Catering brochure. This contains our “standard” Catering menu to assist you in planning your meeting and or special events. Please keep in mind if you don’t see a menu item you want, just ask and we will work with you.

The Blue Willo Café will be happy to personalize any catering event to suit your desires. An event planning session can be scheduled for any function you are considering and what assistance we can provide.
We prefer that all event orders be placed no less than three (3) days in advance of the event between the hours of 7:00am and 4:00pm Monday thru Friday. You can order by calling 602-625-6251.
Payment for events: We accept Visa/MasterCard, American Express, and Company Checks.

Cancellations need to be received 24 hours prior to your event. A cancellation received within 24 hours prior to a function may result in preparation and/or product charges incurred due to the lateness of the cancellation request.

Please contact our Catering Director for any catering needs questions, price quotes, and short-notice requests. 602-625-6251.
Breakfast

Continental

Fresh baked assorted muffins and pastries, seasonal fruit served with chilled fresh orange juice, Italian brewed coffee and decaf.
6.85 per person
Bagel Bash

Assorted bagels featuring gourmet flavored cream cheeses, red onion, and capers, chilled fresh orange juice, Italian brewed coffee and decaf.

5.95 per person

Fresh Fruit and Homemade Granola

An array of fresh seasonal fruits served with house-baked granola and flavored yogurt with chilled fresh orange juice, Italian brewed coffee and decaf.

Market price

Frittatas

Choose from turkey, ham, or veggie

Served with roasted breakfast potatoes, seasonal fresh fruit, chilled fresh orange juice, Italian brewed coffee and decaf.

7.25 per person

Bourbon Street French toast

Thick slices of bread soaked in egg custard with orange zest and a hint of bourbon. Served with warm berry compote, rosemary roasted potatoes, hearty sausage, seasonal fresh fruit, chilled fresh orange juice, Italian brewed coffee and decaf.

7.25 per person

Quiche

Crust-less individual quiches, made with farm fresh eggs, your choice of ham, turkey, chicken, vegetable, or southwestern. Served with homemade roasted breakfast potatoes, seasonal fruit, chilled fresh orange juice, Italian brewed coffee and decaf.

7.50 per person

South Western

Grande burrito’s filled your choice of ham, bacon, sausage or chorizo, eggs and pepper jack cheese. Served with homemade breakfast potatoes, chilled fresh orange juice, Italian brewed coffee and decaf.

7.50 per person

Sandwiches

Whole wheat, Multi-grain, Sourdough, Marble Rye, and White Breads. Condiments will be served on the side unless requested otherwise.
Sandwich Buffet

Premier selected deli meats and cheeses including smoked turkey, black forest ham, tender roast beef, chicken salad, tuna salad, chicken Dijon salad, and egg salad. Served on a platter for your guests to choose.
The above selections include fresh brewed ice tea and lemonade and your choice of two of the following all homemade from scratch: potato salad, pasta salad, hand cut coleslaw, garden salad, or seasonal fresh fruit.

8.50 per person

Executive Box Lunches
Includes choice of sandwich, choice of homemade side, bag of chips and choice of homemade cookie or Brownie. Served with your choice of bottled water or canned soda.
8.75 per person

Hot Entrees

Prices Start at 9.95 per person and up.

All Hot Entrees come with choice of either Garden Salad or Caesar Salad, Fresh Seasonal Vegetable and our homemade dessert tray. Let’s not forget Fresh brewed iced tea and lemonade! 
Chicken Parmigiana

Tender breast of chicken seasoned and grilled to perfection topped with homemade marinara sauce and fresh mozzarella cheese. (Unlike other caterers we do not deep-fry our chicken!) Served with side of pasta marinara.
Classic Lasagna

Layers of fresh pasta filled with seasoned ground beef, Italian sausage, ricotta and mozzarella cheeses and homemade marinara sauce.* Please note this can also be prepared vegetarian style.

Chicken Piccata

Light and bright with flavor. “Piccata” means sharp in Italian and is full of flavor. Chicken breast grilled to perfection with capers, artichoke hearts and mushrooms served simmering in light lemon sauce. Served with side of pasta piccata
Eggplant Parmigiana

Sliced seasoned eggplant grilled and topped with homemade marinara sauce and fresh mozzarella cheese. Served with pasta marinara.
Fruit Stuffed Pork Tenderloin

Brandy soaked dried fruit stuffed into the tenderloin then roasted to perfection. Served with choice of either oven-roasted red potatoes or mashed potatoes.
Blue Cheese Crusted Pork Tenderloin

Pork tenderloin rolled in blue cheese and breadcrumbs and roasted to perfection. Served with your choice of either oven-roasted red potatoes or mashed potatoes.

Tequila Lime Chicken

Grilled chicken breast marinated in tequila, lime and spices. Served with your choice of either oven-roasted red potatoes or mashed potatoes.

Poached Salmon

Chardonnay poached salmon with a dijon dill cream sauce. Served with your choice of either oven-roasted red potatoes or mashed potatoes
Steak Diane

Classic dish of New York strip steak cooked to perfection in shallots, butter and warmed cognac. Served with your choice of either oven-roasted red potatoes or mashed potatoes
Beef Wellington

Bacon wrapped filet mignon cooked in puff pastry with a liver pate and sautéed mushrooms. Served with your choice of either oven-roasted red potatoes or mashed potatoes 

Chicken Cacciatore

Cacciatore means “hunter’s style,” and this is indeed a rustic, homey dish. Chicken simmered in organic stock and dry wine.

Chicken Florentine

Wine poached chicken with spinach and fresh herbs

Stuffed Manicotti

Stuffed pasta with ricotta, parmesan cheeses, choice of chicken, beef or ground Italian sausage simmered in a cream sauce. This dish can also be vegetarian.

Pasta Primavera

“Primavera” means first of the spring season! Penne pasta with assorted seasonal vegetables.

Lemon Chicken

Chicken poached in white wine and lemon. Served with your choice of either oven-roasted red potatoes or mashed potatoes
Chicken Cordon Bleu

Delicate tenderloin chicken layered with black forest ham and swiss cheese. Served with your choice of either oven-roasted red potatoes or mashed potatoes
Coq au Vin

The name of this classic French dish literally means “chicken cooked in wine.” Served with your choice of either oven-roasted red potatoes or mashed potatoes
Try one of our popular Bar selections

Taco Bar

You’ve tried the rest now taste the best in town!

Great alternative to the norm! Served with a choice of shredded chipotle chicken or traditional beef. Your choice of hard or soft tortillas with the following toppings: tomatoes, olives, sour cream, shredded cheese, avocado, shredded lettuce, scallions. Also includes your choice of either refried beans or Spanish rice.

Includes iced tea and lemonade and assorted cookies tray.

10.00 per person 
Baked Potato Bar

Stuff your extra large Idaho russet potatoes with a choice of either shredded chipotle chicken or shredded BBQ pork. Then load up with the sides of: sour cream, shredded cheese, black olives, chopped tomatoes, broccoli, scallions, and crisp bacon.

Served with iced tea and lemonade and assorted cookie tray.
10.00 per person 
Afternoon Tea

Choice of assorted hot and cold teas, mini scones with homemade jams and jellies, tea sandwiches and petite pastries. Great for a birthday or shower!

Quick and Easy Tray’s to Go

A Taste of Italy Tray

Bring rich, authentic flavor of the old world to your event! Mozzarella, and thinly sliced meats are accompanied by fresh tasty vegetables.

Medium Tray Serves 12-16

Large Tray Serves 25-30

Vegetable Tray

Fresh, crisp seasonal vegetables are stacked high for a healthy yet delicious treat. With juicy cherry tomatoes, broccoli florets and more, this enticing medley is served with a bowl of tasty party dip.

Medium Tray Serves 12-16

Large Tray Serves 25-30

Cheese and Fruit Tray

Juicy, seasonal fresh fruit is paired with a vibrant selection of cheeses for the perfect beginning or end to you next event.

Medium Tray Serves 8-12

Large Tray Serves 16-22

Homemade Gourmet Cheesecakes

10 inch round 3½ inch high

$30.00 each

Serves 12-16

Flavors include: Oreo, Chocolate, Turtle, Strawberry, Cherry, Tuxedo, Eggnog and Pumpkin to name a few!
