
Vegetables
Grilled Asparagus With Fresh 

Parmesan Cheese

Grilled Zucchini and Yellow 

Squash

Summer Time Medley

Green Beans Almandine

Glazed Dill Carrots

Stir-fry Medley

Starches
Wild Rice Pilaf

Saffron Infused Rice

Parsley Potatoes

Garlic and Herb Roasted 

Potatoes

Portobello and Herb Pilaf

Au Gratin Potatoes

Garlic Mashed Potatoes

Salads
Tossed Greens with Choice 

of Two Dressings

Tomato and Cucumber Salad

Broccoli and Cheddar Salad

Greek Pasta Salad

Red Bliss Dill Potato Salad

Macaroni Salad

Fresh Mixed Fruit

Caeser Salad

Saffron’s   C o r p o r a t e   Luncheon

Entrées
Chicken Marsala

Chicken Cordon Bleu

Chicken Stuffed with Sun Dried -

    Tomato Pesto and Goat Cheese

Herb and Olive Oil Roasted Chicken Strips

Chicken Picatta

Dijon Chicken over Penne Pasta

Tenderloin with Burgundy Mushroom Sauce

Grilled London Broil with Demi Glaze

Tilapia with wild rice stuffing

Grouper Stuffed with Fired Roasted Vegetables

Salmon with Dill Caper Sauce

Seafood Pasta with Cream Sauce

Braised Pork loin with Apple Chutney

Pork loin with Julianne Vegetables

Roasted Vegetables with Dill Cream -

    Sauce over Bowtie Pasta

$ 14.25 Per Person
w w w. S a f f r o n s S i d e w a l k C a f e . c o m

D a y t i m e  C a t e r i n g  M e n u

Catering Line:  (864) 525 0080
Restaurant:      (864) 241 0401
Fax:                (864) 241 0406

Please Select 2 Entree’s, 1 Vegetable, 1 Starch and 1 Salad

Beef Tenderloin and Basil Brushetta
Shrimp and Gorgonzola Brushetta
Chicken Salad Croissants 
Smoked Vegetable and Cous Cous Boats
Sun-Dried Tomato Chicken Salad Pinwheels
Ham and Cheddar Croissants
Raw Vegetable Tray with Specialty Dips
Tenderloin Capriccio with Horseradish Pesto
Assorted Mini Quiche
Baked Brie and Apple Walnut Chutney
Thai Chicken Satay’s
Smoked Salmon Pinwheels
Assorted Seafood Canapés
Shrimp and Asparagus Croustades
Import and Domestic Cheese Tray with Crackers
Assorted Desserts and Cookies
Spinach and Artichoke Dip with Assorted Sliced Breads
Roasted Vegetable Brushetta
Lump Crab and Goat Cheese Puff Pastries
Select Oysters on the Half Shell with Green Chili Cocktail 
Sauce and Mango Wasabi 
Artichoke and Sun-Dried Tomato Dip with Assorted Crackers
Seven Layer Mexi Dip with Corn Chips
Mini Beef Wellington
Smoke Salmon
Escargot with Garlic Wine Sauce
Full Sushi Display
Ahi Tuna Roll on Rye Wasa
Chicken Cordon Bleu Puffs
Fired Roasted Corn and Black Bean Dip
Coconut Tuna Capriccio
Black Bean, Corn and Goat Cheese Dip
Assorted Hummus Display with Pita Breads and Pita Chips
Full Anti Pasta Display

The Hors  D ’oeuvre  list

Pricing Avaliable Upon Request



The   Box  Luncheon

Sandwich Choice:
   Ham and cheese
   Turkey and cheese
   Roast Beef and Cheese
   Pimento cheese
   Veggie Delight
   Egg Salad
Choice of 1 Signature Side Item
* All Box Lunches Come With 1 Cookie Each  

$ 9.00 Per Person

The   Taco  Ba r  Luncheon
Seasoned Ground Beef & 

Pulled Chicken Taco Meat

 Chicken Taquitos

Seven Layer Mexi Dip

 Spicy Cheese Sauce

Shredded Cheddar Cheese

 Sour Cream

Chunky Salsa

 Diced Tomatoes

Sliced Olives

 Shredded Lettuce

Corn Chips

 Hard and Soft Taco Shell 

Dessert Tray and Iced Tea

$ 11.75 Per Person

The   Ups ta t e  For e ve r  Luncheon

Assortment of Full Sandwiches and Wraps 
Chocie of 2 Signature Side Items
Dessert Tray and Iced Tea

$ 10.95 Per Person

The   Club  Luncheon

Quiche of Your Choice 
Spring Mix or Ceasar Salad and Dressing
Dessert Tray and Iced Tea

$ 11.25 Per Person

The  Bu ild  -  A  -  Salad  Luncheon
Spring Mix Salad and 2 Salad Dress-
ings
*1/3 Cut Assortment of Wraps
Seared Ahi Tuna
Sliced Beef Tenderloin
Chicken Salad
Egg Salad
Tuna Salad
Chilled Asparagus
Dinner Rolls
Dessert and Iced Tea

$ 11.95 Per Person
*$ 12.95 Per Person

Dill  Potato Salad

Greek Pasta Salad

Basil ,  Tomato and Cucumber Salad

Broccoli  Salad

Fruit  Salad

Chilled Asparagus

Deviled Eggs

 S igna tu r e  S ide  I t ems

C h i n a

S i l v e r w a r e

G l a s s w a r e

P r o f e s s i o n a l  S e r v e r s

B a r t e n d e r s

Ta b l e s

C h a i r s

L i n e n

C a n d l e s

C e n t e r  P e i c e s

Te n t

B a n q u e t  H a l l

Wi n e  S e l e c t i o n

Complete  Any Cater ing              	
	 By Adding:

**All Caterings are Subject to 8% City and State Tax and a 12% Delivery and Setup Fee

*All Caterings are Delivered With Paper and Plasticware Unless Otherwise Specified

The  Un i t ed  Way  Luncheon

1/2 a Wrap or Sandwich
Chocie of 2 Signature Side Items

$ 7.95 Per Person

Saff ron ’s  S idewalk Cafe
is dedicated to meeting all of your catering needs. Wheth-

er your business is having a weekly lunch meeting or 

a special VIP dinner that will make or break the deal.  

We  p r ide  ou r se l ve s  i n  mee t ing  the  

spec i f i c  needs  o f  each  i nd iv idua l  c l i en t .  

Whether it’s Breakfast, Lunch or Dinner, Hot, Cold, 

Large or Small we have the right meal for you.  

Trust Saffron’s Sidewalk Cafe; we promise  

you will not be disappointed.


