RESTAURANTS, INC Eat to Live Live to Eat

BREAKFAST PLATTERS

6 Person Minimum Orders
24 Hrs. Requested for Delivery

CONTINENTAL BREAKFAST, Tier 1
$4 per person
Assorted bagels, breakfast breads, Danish, muffins & scones, served with butter, cream cheese &
preserves.

CONTINENTAL BREAKFAST, Tier 2
$6 per person
Assorted bagels, breakfast breads, Danish, muffins & scones & fresh squeezed orange juice,
served with butter, cream cheese & preserves.

CONTINENTAL BREAKFAST, Tier 3
$8 per person
Assorted bagels, breakfast breads, Danish, muffins & scones,
fresh squeezed orange juice & fresh fruit salad, served with butter, cream cheese & preserves.

CONTINENTAL BREAKFAST, Tier 4
$10 per person
Assorted bagels, breakfast breads, Danish, muffins & scones, fresh squeezed orange juice, fresh
fruit salad & fresh brewed Parisi Artisan Coffee, served with butter, cream cheese & preserves.

ENGLISH TEA BASKET
Chicken salad on marble rye, cucumber with fresh dill cream, egg salad & mustard crest on
multigrain, ham & cheddar on mini brioche, smoked salmon & herb chevre on rye points
garnished with seedless grapes & fresh berries
Small Basket, 10 guest $150
Large Basket, 20 guest $300

PB&J SIGNATURE FRUIT BASKET
A beautifully arranged basket of seasonal fruit & fresh berries with honey almond yogurt dipping
Small Basket, 10 guest $50
Medium Basket, 15 guest $75
Large Basket, 30 guest $150

HOUSE CURED ATLANTIC SALMON PLATTER
Assorted fresh bagels, capers, chopped egg, herb chevre, sweet red onion & tomato
Small Platter, 6 guest $60
Medium Platter, 12 guest $120
Large Platter, 24 guest $240



RESTAURANTS, INC

BREAKFAST SERVICE

10 Person Minimum Orders
48 Hrs. Requested for Delivery
Chef, Server, Equipment Rental & Notice May be Required for Below Items
Selections are per person price only & does not include price of chef/ server, rentals, tax or 20 % gratuity.

EGGS BENEDICT STATION
$15 per person
Fresh, poached eggs served with your choice or combination of Canadian bacon, crab cakes or
smoked salmon with hollandaise & toasted English muffin.
10 Person Minimum

FRITTATA OR OMELET STATION
$12 per person
Invite our chef to create personalized frittatas or omelets with your choice of fresh eggs or egg
whites, filled with an assortment of breakfast meats, cheeses & vegetables.
10 Person Minimum

PERSONALIZED PLATTED BREAKFAST
Created Menu Price
Allow our Catering Department to create your personalized platted breakfast from our ala carte
selections.
10 Person Minimum

FRITTATA OR OMELET STATION ADDITIONS
- Artichoke hearts, baby spinach, broccoli, grilled asparagus, mushroom blend, potatoes,
roasted peppers, sweet red onion & tomato
- Cheddar, feta, herb chevre, pepper jack & Swiss
- Fresh, local Italian sausage, Missouri breakfast sausage, ham & thick slab bacon
- Lobster, lump crab meat, house cured Atlantic salmon & shrimp



BREAKFAST ALA CARTE

6 Person Minimum Orders
48 Hrs. Requested for Delivery

CHEDDAR & HERB BISCUITS WITH MISSOURI HAM
$36 per dozen
House baked cheddar & herb biscuits served with thick sliced Missouri ham & accompanied by
apricot chutney.

CHEDDAR & HERB BISCUITS WITH MISSOURI SAUSAGE GRAVY
$6 per person

DAILY BAKED BREAKFAST DEEP DISH QUICHE
$40 each
- Aged provolone, fontina, mozzarella, & pecorino Romano with roasted peppers
- Artichoke hearts, baby spinach, feta & grilled asparagus
- Broccoli, cheddar & Missouri ham
- Missouri bacon, sweet red onion & Swiss cheese
- Personalized from our Frittata & Omelet ingredient choices
Also available as a Casserole 6 — 10 people $50
11 —20 people $90

DEVILED EGGS WITH PIPARRAS & PEPPADEW

$24 per dozen

Almond Croissant
$48 per dozen

Assorted Bagels or Muffins
$48 per dozen
Candied Orange & Cranberry Scones
$48 per dozen
Cinnamon Rolls

$48 per dozen

Cinnamon Scones
$48 per dozen

Cream Cheese Danish
$48 per dozen
Créme Fraiche Coffee Cake
$6 each
Ham & Cheese Croissant

$48 per dozen

Pain au Chocolate
$48 per dozen



RESTAURANTS, INC.

BREAKFAST ALA CARTE

6 Person Minimum Orders
48 Hrs. Requested for Delivery

DEVILED EGGS WITH PIPARRAS & PEPPADEW
$24 per dozen

GRANOLA, FRESH BERRIES &YOGURT PARFAIT
$6 each

FRESH FRUIT SALAD
$4 per person

FRESH, LOCALLY MADE, GRILLED ITALIAN SAUSAGE, THICK SLICED MISSOURI HAM,
SAUTEED BREAKFAST SAUSAGE OR THICK SLAB BACON
$6 per person

INDIVIDUAL FRITTATA OR OMELETS
$8 per person
- Aged provolone, fontina, mozzarella, & pecorino Romano with roasted peppers
- Artichoke hearts, baby spinach, feta & grilled asparagus
- Brocceoli, cheddar & Missouri ham
- Missouri bacon, sweet red onion & Swiss cheese
- Personalized from our Frittata & Omelet ingredient choices

PANCAKES OR THICK SLICED FRENCH TOAST WITH PEAR MAPLE SYRUP
$6 per person

ROASTED PEPPERS, POTATOES & SWEET RED ONION
$4 per person

WINTER FRUIT COMPOTE WITH YOGURT OR SWEET CREAM
$6 each

MORNING BEVERAGES
COFFEE SERVICE
Parisi Artisan Coffees, regular or decaffeinated $5 per person
Odwalla Fresh Squeezed Orange Juice $12 per half gallon
Odwalla Fresh Squeezed Juices $5 per person
Nantucket Nectar Bottled Juices $5 per person

HOT TEA SERVICE
Harney & Sons Premium Blends of Black, Green & Herbal Teas $5 per person



SALAD BOX LUNCH SELECTIONS

6 Person Minimum Orders
24 Hrs. Requested for Delivery
OUR SALAD BOX LUNCHES ARE SERVED WITH A FRESH BAKED ROLL;
BROWNIE, COOKIE OR FRUIT BAR DESSERT & A COMPLIMENTARY COCA-COLA
BEVERAGE
$12 each

Baby Spinach: Gorgonzola, Pancetta, Walnuts & Pear Vinaigrette.
Cory’s Chicken Salad: Fried or Grilled Chicken with Romaine, Egg, Cheese, Tomato, Avocado,
Artichoke Hearts &
Whole Grain Honey Mustard.

PB&J House Salad: Spring Mix, Cucumber, Pecorino Romano, Roasted Peppers, Tomato &
Balsamic Vinaigrette.

Salad Nicoise: Mixed Greens, Artichoke Hearts, Blanched Haricots Verts, Blanched New
Potatoes, Chopped Egg, Olives,
Peppers, Tomatoes & Dijon Vinaigrette.

Southwest Salad: Romaine, Avocado, Black Beans, Cilantro, Julienne Carrots, Red & Yellow
Peppers, Sweet Red Onion,
Roasted Corn & Santa Fe Cream.

Traditional Caesar: Romaine, Pecorino Romano, Roasted Peppers,
Toasted Crotons & Caesar Dressing.

TOPPINGS
Grilled Chicken $3
Grilled Salmon $5
Grilled Shrimp $5

Grilled Bistro Filet $8



SANDWICH BOX LUNCH SELECTIONS

6 Person Minimum Orders
24 Hrs. Requested for Delivery
OUR SANDWICH BOX LUNCHES ARE SERVED WITH A BAG OF KETTLE CHIPS;
BROWNIE, COOKIE OR FRUIT BAR DESSERT & A COMPLIMENTARY COCA-COLA
BEVERAGE
$12 each

Classic Egg Salad with Dijon Mustard Green Onion, Leaf Lettuce & Tomato on Multi Grain.
Curried Chicken Salad with Almonds, Baby Spinach, Dried Apricots & Red Flame Raisins on
French Baguette.

Fresh Mozzarella, Fresh Basil & Tomatoes with Basil Pesto on Herbed Foccacia.
Grilled Portobelle with Basil Pesto, Fresh Mozzarella & Roasted Peppers on Herbed Foccacia.
Herb Roasted Chicken & Gruyere with Cilantro, Cucumber & Apricot Chutney on Chiabata

Roll.

House Cured Atlantic Salmon with Capers, Herb Chevre, Thinly Sliced Cucumber & Sweet
Red Onion, Tomato on New York Rye.

Missouri Ham or Herb Roasted Turkey Breast & Brie with cranberry Chutney on French
Baguette.

Muffalatta Coppa, Fresh Mozzarella, Proscuitto, Provolone, Sopressatta with Olive Tapenade &
Extra Virgin Olive Oil on Ciabatta Roll.

PB&J Club Sandwich featuring Missouri Ham & Herb Roasted Turkey Breast Applewood
Smoked Bacon, Fresh Herb Aioli, Leaf Lettuce & Tomato on Three Slices of Fresh Baked Pain
Au Levin.

Roast Beef & Smoked Gouda with Spring Mix, Red Onion Marmalade Tomatoes Whole Grain
Honey Mustard on New York Rye.

Tuna & Cannelli Bean Salad with Leaf Lettuce & Tomato on Kalamata Olive Hearth Baked
Bread



LUNCH BUFFET SELECTIONS

6 Person Minimum Orders
48 Hrs. Requested for Delivery

Cory’s Salad Bar
$12 per person
Our famous Cory’s fried chicken salad served with your choice of fried or grilled chicken
romaine, egg, cheese, tomato, avocado, artichokes & whole grain honey mustard a platter of
assorted cookies, brownies, fruit bars & truffles.

Coyote Grill Buffet
Created Menu Price
A taste from the Southwest, allow our Catering Department to create your personalized lunch
buffet from our Coyote Grill selections.

Sandwich Platter, Tier 1
$14 per person
A platter of assorted sandwiches, a choice one accompaniment salads & a platter of assorted
cookies, brownies, fruit bars & truffles.

Sandwich Platter, Tier 2
$16 per person
A platter of assorted sandwiches, a choice two accompaniment salads & a platter of assorted
cookies, brownies, fruit bars & truftles.

Sandwich Platter, Tier 3
$18 per person
A platter of assorted sandwiches, a choice three accompaniment salads & a platter of assorted
cookies, brownies, fruit bars & truffles.

Smokey’s Famous BBQ Buffet
$12 per person
Your choice of three meats & three sides & a platter of assorted cookies, brownies, fruit bars &
truffles.
The Ultimate Red Robin Burger Bar
$10 per person

Yia Yia’s Pasta Buffet
Created Menu Price
All the best flavors from around the Mediterranean, allow our Catering Department to create your
personalized lunch buffet from our Yia Yia’s pasta selections.



Smokey’s Famous BBQ

Smokey’s BBQ Buffet 1/3 1b. meat per person
Your choice of two meats and two sides $12

The Total Package Your choice of three meats and three sides $14
Meats: Brisket, ribs, turkey, burnt ends, ham and pulled pork

Sides: Smoked Pit Beans, Creamy Cole Slaw, cheesy corn, pasta salad or potato salad
(Pickles, BBQ Sauce and a Cookie are complimentary.)

Sides available to add on to any package:
Priced per Person

Slab of Pork Ribs

$4
Rotisserie BBQ Chicken
$4
Smashed Potatoes
$2
Burnt Ends
$3
Pasta Salad or Potato Salad
$2
Cheesy Corn Bake
$2
Signature Salad
$2
Grilled Salmon Filet
$7
Brownies

$15/dozen



RED ROBIN

Roasted Tomato and Salsa Fondue Dip
Served with chips $7

Maui Chicken Wings
Chicken wings marinated in teriyaki and buffalo sauce served with a choice of dressings

$9

Onion Rings
Sweet yellow onions — seasoned, breaded & crisply-fried, served with tangy Campfire
sauce and ranch dressing for dipping $7

Mozzarella Cheese Sticks
Lightly battered Mozzarella cheese crisply fried to perfection and served with our rich
Italiano sauce for dipping $7

Just In Quesadillas
Flour tortillas filled with tender, juicy chicken breast, mushrooms, hickory-smoked
bacon, Pepper-Jack & Cheddar cheeses, fresh cilantro and tomatoes. Chipotle beans,
salsa, freshly prepared guacamole and sour cream are on the side $7

Guac, Salsa and Chips
Housemade guacamole and fresh salsa served with corn tortilla chips and Red Robin’s
own jalapefio-cheese flour tortilla chips. Olé! $5

Creamy Spinach Artichoke Dip
A creamy, cheesy blend of artichoke hearts, spinach, onions, Parmesan, a hint of bacon
and tortilla chips. Served with house bread and celery for dipping. $6



RED ROBIN

Entrees

Salmon Pasta
Wild Atlantic salmon, penne pasta, tequila cream sauce, carrots,
peppers and onions
$10

Blackened Salmon and Cajun Rice
Served with mixed veggies
$10

Asian Chicken
Roasted chicken with Asian inspired vegetables in a
Cho Cho Soy Sauce over rice

$9

Oriental Seafood Scatter
An assortment of salmon, cod, clam strips, and shrimp
on a bed of teriyaki rice and fried linguini

$10

Orange Chicken and Rice Veggie Platter
Chicken tenders tossed in an orange glaze,
served with a rice and veggie mix

$8

Seafood Alfredo Pasta
An assortment of salmon, cod, clam strips, and shrimp

served with penne pasta and a creamy alfredo sauce
$10

Chicken Alfredo
Grilled or crispy chicken served with penne or linguini pasta,
a creamy alfredo sauce, tomatoes and herbs

$8



Red Robin
BURGER BARS

All Red Robin Burger Bars include chips and salsa, salad, cookie.
$12

Choose our Traditional* or any combination of the following:
Guacamole Bacon Burger
Red Robin Bacon Cheeseburger
Red Robin Gourmet Cheeseburger
Pot Roast Burger
Santa Fe Burger
Five Alarm Burger
The Banzai Burger
Blue Ribbon Burger
Sauteed Shroom Burger
Royal Red Robin Burger
Whiskey River BBQ Burger
Al Peppercorn Burger
Monster Burger

Or try one of our Gourmet Chicken Sandwiches:
Whiskey River BBQ Chicken Burger
Blackened Chicken Burger
Teriyaki Chicken Burger
California Chicken Burger
Crispy Chicken Burger

*Traditional includes Grilled Red Robin Burgers, Grilled Chicken, buns, lettuce,
tomato, onion, pickles, cheese, bacon, crispy onions, guacamole and condiments.

Monster Milkshakes $4



Tastes from the Southwest
Coyote Sampler
Cheese & Onion Enchilada, A Crispy Beef Taco, Rice and
Black Beans
$9

Enchilada Bar
Choice of Beef, Chicken or Cheese Enchiladas with rice and beans, served with chips & salsa

$9

Taco Bar
Choice of crispy taco shells of soft tortillas, served with beef and spicy chicken, rice and beans
and chips & salsa

$8

Burrito Bar
Shredded beef and spicy chicken with all the sides, served with rice, beans, chips & salsa $9

Tequila Chicken
Grilled chicken breast with a tequila jalapeno lime cilantro cream

sauce, served with rice, beans, chips & salsa
$10

Tequila Chicken Pasta
Pasta with grilled chicken and a tequila jalapeno lime
cilantro cream sauce, peppers, onions and Caciotta cheese. Served with salad

$9

Fajitas Two mesquite
grilled chicken or beef fajitas served with all the accompaniments, rice and beans. Chips & Salsa
included.
$10

Fajita Wraps
Choose from Steak, Chicken or a vegetarian. All fajita wraps are served with a cookie and Chips
& Salsa
$8



FOR CATERING OR DELIVERY PLEASE CALL OR EMAIL:
NATE LAWRENCE
NATE@EATPBJ.COM
913-748-1007




