Corner Kitchen Corporate Catering Menu
CORPORATE PRICING

(424) 477-0009 Delivery Fee may apply
Website: www.cornerkitchenexpress.com
Email: cornerkitchenlb@gmail.com

All prices are on a “per person” basis. All catering requires a minimum of 15 people and
is subject to Delivery Fee, Sales Tax and Service Charge.
Cancellations require 24-hour notice! Less than 24-hour notice incurs a 50% charge!

Continental Breakfast $10.99

Pastries: Muffins, Danish, Scones, Bagels and Cream Cheese,
Butter Croissants, Fresh Fruit Cups,
Beverages: Peet’s Coffee, Bottled Water and Assorted Juice

Hearty Breakfast $12.99

Granola French Toast or Buttermilk Pancakes served with
Maple Syrup, Crispy Bacon, Sausage, Fresh Fruit,

Bottled Water, Assorted Juices and Peet’s Coffee

Add Scrambled Eggs $.99

American Breakfast $13.99

Includes Scrambled Eggs, Bacon, Sausage, Golden Tater Tots
Toast, Fresh Sliced Fruit, Bottled Water, &
Assorted Juices , and Peet’s Coffee

Breakfast Sunrise Sandwich $8.95 per ltem

Sourdough Sunrise- Scrambled Eggs, Bacon, Tomatoes, & Cheese on Sourdough
Honey Ham, Egg and Cheese on Butter Croissant

English Muffin Sandwich - Scrambled Eggs, Cheese, and Bacon or Sausage
Bagel Sandwich -Scrambled Eggs, Cheese, and Bacon or Sausage

Biscuit Sandwich—Scrambled Eggs Cheese, and Bacon or Sausage

Fiesta Breakfast Package $8.95 per item

Fork and Knife Burrito -Eggs, Cheese, Hash Brown and Bacon or Sausage
Veggie Early Riser Quesadilla-Eggs, Cheese, Mushrooms, Tomatoes, and Onions
Vegan Options - Soy Chorizo Breakfast Burrito or Avocado Toast

Vegetarlan Optlons Avocado Breakfast Burritos or Egg + Cheese Croissant

Plates, napkms, Plastic ware, and Service ware are provided.
Due to market fluctuations, all prices are subject to change. Ver. Q323




Corporate Catering Menu ||

All prices are on a “per person” basis. All catering requires a minimum of
15 people and is subject to sales tax and a service charge.
Cancellations require 24-hour notice!

SIGNATURE LUNCH

Classic Italian

Penne tossed with Chicken, mushrooms, tomatoes, peppers and capers
Choice of Creamy Pesto, White wine, or Marinara sauce (Meatballs add $2)
Warm Parmesan Garlic Bread, Sautéed Mélange of Seasonal Vegetables, and
Classic Caesar Salad with homemade croutons and fresh parmesan cheese
15-25 Persons $13.95 26+ Person $12.95 ; -

Chicken Parmigiana

Chicken Parmesan, Spaghetti Marinara, Warm Parmesan
Garlic Bread, and Classic Caesar Salad with croutons
15-25 Persons $14.95 26+ Person $11.95

Chicken Marsala

Chicken Marsala - Sautéed Mushrooms & Sundried Tomatoes
Mashed Potatoes, Steamed Mélange of Vegetables, and
Field Green Salad with Cranberries, Toasted Nuts,
Cucumbers, and Tomatoes Choice of Dressing

15-25 Persons $14.95 26+ Person $13.95

Chinese Mushroom and Chicken Stir Fry 4
Tender Breast of Chicken with Mushrooms and Broccoli f
Beef and Broccoli Add $3 Bangkok Shrimp Add $4

White Jasmine Rice

Mixed Oriental Vegetables - Cabbage, Sprouts & Edamame
Steamed Dumplings

Wonton Sesame Salad with tomatoes, cucumbers, carrots,
wontons, orange mandarins, scallions and soy ginger

sesame vinaigrette
15-25 Persons $13.95 26+ Person $12.95

Artichoke Lemon Chicken

Breast of Chicken with Lemon Artichoke Sauce,
Rice Pilaf, Steamed Broccoli and Carrots,
Sliced French Bread,

Mixed Green Salad with Tomatoes, Cucumbers,
Beets and Walnuts—Balsamic Dressing

15-25 Persons $15.95 26+ Person $14.95

Plates, napkins, Plasticware, and Serviceware are provided.
Due to market fluctuations, all prices are subject to change.
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CORPORATE LUNCH

Baja Cali Taco Bar Choice of 1-2 meats

Chipotle Chicken, or Chicken Tinga, or Pork Carnitas,

Carne Asada Steak or Al Pastor Add $2

Baja Shrimp Add $3 (Guacamole add $1)

Corn and Flour Tortilla, Mexican Rice, Cumin Black Beans,

Southwest Salad with Beans, Corn, Grilled Veggie, Tortilla Strips and BBQ Ranch
Sides: Salsa, Shredded Lettuce, Cheese, & Sour Cream

15-25 Persons $13.95 26+ Person $12.95 (combo meat chome is extra)

Grilled Barbeque Picnic

Honey BBQ Boneless ‘Chicken

BBQ Steak Add $2 or Blackened Shrimp Add $3
Cornbread + butter, Coleslaw, Grilled Veggies,

Oven Roasted Paprika Potatoes
15-25 Persons $14.95 26+ Person $13.95

Cajun Market

Blackened Chicken with Honey Mustard Sauce
Tex Mex Salad, Mac N’ Cheese and

Grilled Seasonal Veggies

15-25 Persons $13.95 26+ Person $12.95

Tex-Mex Fajita Bar

Cumin Chicken with Peppers and Onions
Carne Asada $2 or Sautéed Shrimp Add $3
Flour Tortilla, Cilantro Rice, Pinto Beans, and oF
Tex Mex Salad with Beans, Corn, & Tortilla Strips ¥
Sides: Guacamole, Pico de Gallo, Shredded
Cheese, and Sour Cream

15-25 Persons $15.95 26+ Person $14.95

Casserole D’Enchilada

Ground Beef, Beans, tortillas, and Cheese,

all smothered in Enchilada Sauce and baked to
perfection

served with Tex Mex Salad

15-25 Persons $11.95 26+ Person $10.95

Catering Salads Trays Serves 10-15
Add Grilled Chicken $14 per tray

Caesar Salad with Homemade Croutons
and fresh Parmesan Cheese $36.00 ;
Southwest Salad with Black Beans, Corn, Grilled Veggies, Tomatoes Cheese,
Tortilla Strips—BBQ Ranch $39.00
Wonton Salad with Mandarin Oranges, Wontons, Crispy Noodles,
and Soy Ginger Sesame Vinaigrette $38.00
Greek Salad Shredded Romaine with Tomatoes, Cucumbers, Feta Cheese, and
Fresh Herbs Lemon Vinaigrette $38.00




|| Corporate Catering Menu ||

& All prices are on a “per person” basis. All catering requires a minimum
2 of 15 people and is subject to sales tax and a service charge.
. ORDERS AND CANCELLATIONS require 24-hour notice!

VIP LUNCH MENU

Lula Beef or Chucken Kabob

sauce, Hummus, Steamed Rice, Grilled Vegetables, |
Warm Pita, Greek Salad with Tomatoes, Cucum-
bers, Feta and Mint Vinaigrette—Combo Add $2
15-25 Persons $15.95 26+ Person $14.95

Chicken Tinga Tostada Bar

Crispy Tostada, Chicken Tinga, Cojita Cheese
Shredded Lettuce, Chopped Tomatoes, Black Beans,
Mixed Jack and Monterey Cheese, Sour Cream

Fresh Guacamole, Green Tomatillo Salsa

Chipotle Salsa, Pico De Gallo

Black Olives, Sweet Corn Relish, Crispy Onions
Homemade Tortilla Chips

15-25 Persons $15.95 26+ Person $14.95

Dinner Rolls, Premlum House Salad,

Sautéed Beef with Red wine, Carrots, Onions,
and Mushrooms

Butter Egg noodles

Steamed Broccoli and squash

15-25 Persons $18.95 26+ Person $17.95

Beef or Vegetarian lasagna

Caesar Salad

Lasagna With Ground Meat, Spinach,

and Ricotta Cheese

Parmesan Garlic Bread

15-25 Persons $15.95 26+ Person $14.95

Marco Polo Chicken

Premium House Salad

Chicken Breast stuffed with Broccoli, onion,
peppers, and Cheese

Roasted Veggies and Rice Pilaf

15-25 Persons $15.95 26+ Person $14.95

Plates, napkins, Plasticware, and Serviceware are provided.
Due to market fluctuations, all prices are subject to change.
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& All prices are on a “per person” basis. All catering requires a minimum
2 of 15 people and is subject to sales tax and a service charge.
. ORDERS AND CANCELLATIONS require 24-hour notice!

EXECUTIVE LUNCH

Pasta Bolognese v 2

Rigatoni Bolognese (Meat sauce with Red Wine) . N o>
Warm Parmesan Garlic Bread, and
Classic Caesar Salad

15-25 Persons $14.95 26+ Person $13.95

Baked Zitti

Field Green Salad with Cranberries, Toasted Nuts,
Cucumbers, and Tomatoes, Parmesan Garlic Bread
Baked Ziti - Pasta baked with 4 cheeses and Choice of
Protein: Ground Beef, Seasoned Chicken,

or ltalian Sausage

15-25 Persons $14.95 26+ Person $13.95

Salmon Scampi

Garden Salad with Italian Dressing
Grilled Salmon with Scampi Sauce

Angel Hair Pasta

Garlic Bread

15-25 Persons $21.95 26+ Person $19.95

Hawaiian Luau

Pineapple Teriyaki Chicken > 4
Mango Maui Salad - Cabbage, Mango, Almonds, Wontons,

Bell Peppers, and Shredded Coconut ;
Steamed Rice and Fried Rice, Steamed Broccoli
15-25 Persons $15.95 26+ Person $14.95

Rotisserie Chicken

Lemon Spiced Marinated Breast of Chicken
Chopped Salad

Sautéed Corn Relish with Red Peppers
Roasted Paprika Potatoes

15-25 Persons $15.95 26+ Person $14.95

Pot Roast

House Salad

Tender Beef with Mushrooms and Gravy
Mashed Red Potatoes

Steamed Broccoli

15-25 Persons $21.95 26+ Person $19.95 \




Open Face Sandwich Express

Turkey on Squaw Toast

Turkey Pesto on Torta

Chicken Breast on Whole wheat Toast

Buffalo Chicken on Torta

Roast Beef on Torta

Ham On Pillow top White Toast

Salami on Sourdough Toast

Tuna On Old Fashioned Sourdough

Vegan Veggies and Avocado on 13 Grain Toast
$11.95 Includes Chips ,Chocolate Chip Cookies,
Pickle Spear, Mustard, Mayo, and Mint

Executive Boxed Sandwich

Italian Job - Provolone, Ham, Capicola, Salami,
and Pepperoni on Torta

Godmother - Ham, Capicola, Mortadella, Genoa
Salami, & provolone on Torta

Turkey Club - Turkey, Honey Ham, Bacon, Avocado, Tomatoes, and Remoulade
Turkey BLTA - Turkey Breast, Bacon, Avocado, and Monterey Jack on Torta
Chicken Club - Chicken, Honey Ham, Bacon, Avocado, Tomatoes, and Remoulade
Chipotle Chicken Avocado - with Chipotle Aioli, Lettuce, Tomatoes, and Avocado
The Editor - Turkey Pastrami, Provolone, Avocado, Spinach, and Mustard

The Boss - Roast Beef, Sliced Turkey, Ham and Swiss on 13 Grain Toast

The Executive - Turkey, Avocado, and Mozzarella on Butter Croissant

The Officer - Hand Sliced Pastrami and Swiss on a toasted Torta Bread

The Intern - Chicken Breast, Avocado, Provolone, Lettuce, and Tomatoes
Vegan - Garden Patty with Lettuce, Tomato, and Avocado Gluten-Free Bread
$13.95 Includes Pasta Salad, Chips, Chocolate Chip Cookies, Mustard, and Mayo

Signature Salad Wraps - Boxed

Cobb Salad Wrap - Chicken, Bacon, Eggs, Avocado, Lettuce, Tomatoes, Ranch
Tex Mex Wrap - Spicy Chicken, Black Beans,
Corn, Cheese, Cilantro Dressing

Blackened Chicken Caesar

Pesto Turkey and Spinach

Cajun Chipotle Chicken

Sesame Chicken with Crispy Egg Noodles
Albacore Tuna Avocado

Ham + Salami + Pepperoni

Vegan Grilled Veggies and Avocado

Vegan Mediterranean Salad - with Hummus
$12.95 Includes Chips ,Chocolate Chip Cookies,
Pickle Spear, Mustard, Mayo, and Mint  —

Corner Kitchen would prefer pre-orders if possible. For Sandwiches and Wraps,
Corner Kitchen will accept Same Day Orders starting at 6 a.m. with only (1) hour notice.
Minimum order - 12 Sandwiches
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PANINI + HOT WRAPS + SALAD

4 Corner Panini

*Pesto Chicken-Spinach, Tomatoes, Provolone
*Chipotle Chicken-Spinach, Tomatoes, Jack
*Turkey BLTA- Wheat Toast

*Roast Beef Melt- Mushrooms, Peppers, Onion
*Pastrami Reuben- Sourdough Toast
*Executive Panini - Turkey, Avocado, Spinach
and Cheese on Butter Croissant

*Mozzarella Caprese-Tomato, Spinach, Pesto
*Vegetarian Avocado Pesto-Mozzarella, Tomato,
on Whole Grain

$13.95 Includes Chips ,Chocolate Chip
Cookies, Pickle Spear, Mustard, Mayo, and Mint

Hot and Juicy Wraps

Malibu Chicken and Ham with Honey Mustard
Chicken Fajita

Crispy Chicken Ranch

BBQ Roast Beef

Teriyaki Sesame Chicken

Turkey BLTA-on Whole Wheat Tortilla

Carne Asada with Guacamole

Vegan Garden Veggie Patty and Hummus
$13.95 Includes Chips ,Chocolate Chip Cookies,
Pickle Spear, Mustard, Mayo, and Mint

Off the Grill Sandwich

Turkey Pastrami Melt

Malibu Chicken and Ham with Honey Mustard
BBQ Roast Beef Melt

BBQ Pulled Pork with Coleslaw

Chipotle Chicken

Chicken Parmesan

Vegetarian Black Bean Veggie Patty and Cheese
Vegan Garden Vegetarian Patty with Hummus
$13.95 Includes Chips ,Chocolate Chip Cookies,
Pickle Spear, Mustard, Mayo, and Mint

Not For Sharing Lunch Salads $1 3 95-$16.95*

Add Grilled Chicken, Steak, Turkey Breast, Tofu or Tuna Salad $2
House Salad Baby Mix, Tomatoes, Cucumbers, Carrots, Croutons, and Ranch
Caesar Salad -Homemade Croutons and fresh Parmesan Cheese
Southwest Salad -Black Beans, Corn, Tomatoes, Cheese, Tortilla Strips, Cilantro
Wonton Salad -Mandarin Oranges, Crispy Noodles, Edamame, Soy Ginger
*Cobb Salad Iceberg, Chicken, Tomatoes, Blue Cheese, Bacon, Eggs, Avocado
*Chef Salad Iceberg, Ham, Turkey, Salami, Avocado, Tomatoes, Cucumbers,
American Cheese, Croutons, and ltalian Dressing
Greek Salad Shredded Romaine with Tomatoes, Cucumbers, Feta Cheese, and
Fresh Herbs Lemon Vinaigrette
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— WE PROUDLY BREW —

Breakfast A La Carte Menu

Fresh Cut Fruit Cups $3.75
Granola and Milk $2.95

Vanilla Yogurt Cups $2.95

Hard Boiled Eggs $1.75

Butter Croissants $4.25
Muffins—Blueberry, Banana Nut,
Chocolate, Cranberry $3.95
Assorted Pound Cakes—Chocolate Pumpkin, Carrot, Lemon, Banana $3.25
Assorted Danish $4.75

Assorted Bagels—w/ Cream Cheese $4.95

Beverages

Soda Can / Bottled Water $1.95/$1.75
Jasmine Cooler Iced Tea $3.95
Strawberry Lemonade $3.95

Peet’s Arnold Palmer $3.95

Milk 2% $3.25

Bottled Juices: Apple, Cranberry, Orange Juice,
Pineapple, $3.95

Vitamin Water $3.75

Fresh Orange Juice Carafe $18.00 Serves 6-8
Peet’s Boxed Joe To-Go
Serves 10-12

Served with Cream or Milk, Sugar,
12 cups, and Stirrers

$25.00

Desserts

Chocolate Chip Cookies $1.95/ $2.50
Gourmet Cookies $3.75

White Chocolate Lemon Cookies

Red Velvet

Oatmeal

Double Chocolate

Dark Chocolate Brownies $4.75

New York Cheesecake $5.95

Fruit Parfait with Granola $3.95
Belgium Cream Puffs $1.75




