
StarterS 
 Pizzetta with Chicken  
 Sausage, Black Olives,  
 Caramelized Onions 

 $14.95, SERVES 4-6

 Pimento Cheese Terrine  
 $18.95/SERVES 8-10

 Classic Shrimp Cocktail  
 with tangueray Cocktail  
 Sauce 

 $48/DOZEN

 Chicken Taquitos  
 with Guacamole 

 $54/DOZEN

 Traditional Deviled Eggs 
 $32/DOZEN

 Pigs in a  Blanket  
 $26/DOZEN

 Marinated Flank Steak,  
 Marble Potatoes, Corn,  
 Avacado, Creamy  
 Chipotle 

 $98/SERVES 6

Salad platter
 Classic Nicoise  
 with Tuna Tonno 

 $98, SERVES 6

4 -pack wine caddieS 
WITH EASY SCREW OFF CAPS

 South African Petit Rosé 
 $136

 Portugese Red 
 $88

 Mixed House White Red  
 $88 (2 BOTTLES OF EACH) 

 1.5 LITER

entreeS
 Espresso BBQ Ribs 

 $25/POUND SERVES 3-4

 Red Onion Crusted  
 Salmon 

 $38/POUND

 Chicken Skewers,  
 Zuchini, Onion, Tomato 

 $36/DOZEN

 Chopped Salad, Salami,  
 Mozzarella, Artichoke  
 Hearts 

 $18.50/POUND

 North Carolina BBQ Pork  
 $26.95/QUART

 Macaroni and 3 Cheese 
 $28, MEDIUM SERVES 3-4 
 $68, LARGE SERVES 10-15

SideS
 French Potato Salad  
 with Herbs   

 $12.95/POUND

 Peach, Tomato, Burrata 
 $14.95/POUND

 Fettuccini, Lemon, Peas,  
 Ricotta 

 $13.50/POUND

 Corn and Basil Salad  
 $13.50/POUND

 Farro, Corn, Zuccini 
 $11.50/POUND  

 Brocolli Slaw with  
 Cranberries 

 $13.25/POUND

 Brown Butter Rice Pilaf  
 $12.25/POUND

Brunch entreeS  
and paStrieS
 GF  Chili Rellano  
 Casserole 

 $28/MEDIUM, SERVES 3-4 
 $65/LARGE, SERVES 10-15

 Beef Hash–you add the eggs  
 $18.50/POUND

 Grilled Ham Cup with  
 Creamy Onion Filling 

 $32/BOX OF 4

 Buttermilk Waffles 
 $15/BAG OF 4

 Glazed Cinnamon  
 Currant Buns 

 $28/TRAY OF 6

 Candied Bacon 
 $16.50/DOZEN

 Pineapple Punch 
 $14/QUART

 Espresso Glazed  
 Coffeecake  

 $38, SERVES 10-12

deSSertS
 Apple, Pear, Candied  
 Pecan Bread Pudding,  
 Hard Rum Sauce 

 $75/LARGE, SERVES 10-15

 Brown Butter Tart  
 with Berries 

 $36/BOX OF 4 INDIVIDUAL

 Caramel Cashew  
 Cheesecake  

 $36/BOX OF 4 INDIVIDUAL  
 $65/WHOLE, SERVES 12-15

  Glazed Chocolate  
 Whiskey Cake, bundt  

 $55, SERVES 10-12 

 Banana Walnut Teacake 
 $14,50

cOOkie and Bar 
platter  
 Mini Cookie and Bars  
 Great to bring to a BBQ! 
 (contains nuts) 

 $35/18 PIECES 
 $72/36 PIECES

Picnic for Six 
(OR FOR 4 WITH SOME DELICIOUS LEFTOVERS)

Espresso Glazed BBQ Ribs, 6 half racks 
Macaroni and 3 Cheese Casserole, family size
Peach, Tomato, Burrata Salad, 2 pounds 
Broccoli Slaw with Cranberries, 2 pounds 
Caesar Salad, 2 large
Petite Rosé, a Julienne favorite, 2 bottles

 $255—PICNIC FOR SIX 
 $38—INDIVIDUAL DINNER,  

 INCLUDES A CAN OF ROSÉ, BUT NOT CAESAR SALAD

Brunch for Four 
CELEBRATE DAD! 

Traditional Deviled Eggs, half dozen 
GF  Chili Rellano Casserole, medium
Buttermilk Waffles, bag of 4
Fresh Fruit Salad, 2 pounds
Pineapple Breakfast Punch, one quart
Prosecco, 1 bottle

 $145—BRUNCH FOR FOUR 
 $38—INDIVIDUAL BRUNCH,  

 INCLUDES A CAN OF BUBBLY, BUT NOT PUNCH
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2651 mission street, san marino, california • 626 441 2299 • juliennetogo.com • instagram @juliennefinefoods

Catering-To-Go: FATHER’S DAY 2024
available for pick up friday 6/14–Sunday 6/16 after 9am. pre-order or come in, aS SupplieS laSt! 

itemS from our everyday claSSicS menu are alSo available. enjoy the holiday!

three eaSy wayS to order: 1 online juliennetogo.com  2 at the gourmet market  3 call 626.441.2299, ext 12


