
Thank you for choosing Comforts for your upcoming event! Our aim is to provide 

you with delicious, quality food that truly stands out, making your event as 

memorable (and easy!) as possible.  
 

For more information, please contact Comforts Catering during our catering hours 

at 415.454.9840, or email us at catering@comfortscafe.com . 
 

We look forward to serving you!  

CATERING HOURS  
 

Mon - Fri    8::00am-4:30pm  

Sat    8:00am -3:00pm  

Sun     Catering office closed  
 

If you need to speak to someone in 

catering on Sunday, please contact our 

take -out department instead.  

 

 

HOW TO PLACE AN ORDER  
 

To place a future order, please use our 

inquiry form on our website, or you can 

email us at catering@comfortscafe.com . 

You can also reach us at 415 -454- 9840 

during catering hours.  
 

Most items require 48 hours Ω notice, 

otherwise they are subject to availability. 

During the holidays, cut -off times may 

vary based on our capacity. Therefore, 

we always recommend placing your 

order as soon as possible.  
 

For same -day orders, please view our 

selection at ΨDaily SpecialsΩ on our 

website. You can also place an order 

online for our signature items. Please 

visit our website for more information 

at comfortscafe.com .  

 

 

DELIVERY + SET - UP  
 

We offer delivery services for orders 

over $200, Delivery fees will apply and 

vary based on location and venue.  

 

Delivery hours are Monday to Friday, 

from 9:00am -4:00pm. Weekend & early 

or after - hour deliveries are made by 

special arrangement only. Orders over 

$500 may incur a 5% truck fee. Bookings 

are limited, so reserve in advance!  
 

We offer set -up service for an additional 

fee (determined by quantity of food 

ordered). 

 

 

PRESENTATION + 

SERVERWARE  
 

Upon request, we provide items in 

aluminum trays ($6 -8 charge for leafy 

salads), or black plastic reusable trays 

and bowls ($12 charge). We do not 

accept personal platters for 

presentation. Paper goods and 

plasticware are available for an 

additional cost of $1.50 per setting 

(includes plate, napkin, fork & knife).  

 

 

CANCELLATIONS  
 

Late cancellations may result in partial 

or full charges. Please cancel 48 hours 

prior to your order to avoid any charges.  

 

 

FULL - SERVICE  

Full- service catering is available on a 

case by case basis. Please call for more 

information at 415 -454-9840. 



RISE & SHINE  
Items below require at least 48 hours Ω notice. 

 

 

BREAKFAST PASTRIES  

All our pastries are made from scratch every morning,  

using the best quality ingredients. 6 order minimum each.  
 

Muffins  Raisin Bran - Pecan or seasonal fruit  $3.95 

Muffin Tops  Raisin Bran -Pecan, or seasonal fruit  $2.95 

Scones Orange -Currant, Chocolate Chip or seasonal fruit  

  $4.25 

Coffee Cake Muffins  streusel topping, seasonal fruit filling

  $4.95 

Mini άDonut Hole έ Muffins  w/ cinnamon sugar  $1.95 

Pecan Sticky Buns puff pastry, pecans  $5.50 

Morning Buns flaky pastry, cinnamon sugar  $5.50 

 

BREAKFAST PLATTERS  

Items beautifully arranged on reusable black plastic trays.  
 

Mini Breakfast Pastry Platter  assorted mini muffins, 

scones & mini Ψdonut hole Ω muffins. Serves 12 -15. $45 

Mini Buttermilk Biscuit Platter  buttermilk biscuits,  

served sliced w/ Zoe Ωs baked ham, mild pepper jam & brie.  

Serves 12-15. $125 

Smoked Salmon & Bagel Platter  plain Barton Ωs Bagels, 

whipped cream cheese, Italian capers, sliced tomatoes,  

cucumbers, red onions. Serves 16 -20. $195 

Housemade Granola & Yogurt whipped Greek yogurt w/ 

local honey, fresh seasonal fruit *gf. Serves 12 -15. $80  

 

BREAKFAST CAKES + LOAVES  

Our cakes and loaves serve 8 - 10. 

Sunrise Bread Loaf  zucchini, sweet potato, walnuts  $38  

Cream Cheese Loaf   blueberry - lemon or cranberry -

orange (seasonal)  $38 

Banana Bread Loaf Plain or Chocolate Chip  $38 

Olive Oil + Citrus Cake  $42 

French Apple Custard Cake  $42 

Lemon + Poppyseed Bundt Cake  $48 

Orange Marmalade + Yogurt Bundt Cake   $48 

 

QUICHE $42 

Flaky housemade pie crust, eggs, cream. Serves 6 -8. 

Classic Lorraine HobbsΩ baked ham, onions, Jarlsberg   

Seasonal Vegetable fresh herbs, Sonoma jack cheese   

 

 

 

FRITTATA   

Italian -style omelet, eggs, bread base, assorted fillings.  

Can be made gluten - free with potato instead of bread.  

Half pan serves 9 - 12. Full pan serves 18-24. 

Mediterranean oven - roasted tomatoes, onions,  

parmesan, basil  $55/$110 

Latin - Style chorizo, roasted mild chilies, tomatoes, 

scallions, queso fresco  $60/$120  

   

HOUSE COFFEE + TEA  

Includes 12 paper cups, Half + Half, assorted sugars, coffee 

stirrers.  

 Peerless Organic House Blend regular or decaf  $35 

 Mighty Leaf Loose Leaf Hot Tea assorted tea bags  $35  

 

FRESH- SQUEEZED ORANGE JUICE  $35  

One gallon. Serves 12- 16. 

 

ICED TEAS + LEMONADE  $35  

One gallon. Serves 12- 16. 

House Iced Tea blend of blackcurrant and Irish breakfast 

teas 

Sport Tea slightly sweet decaffeinated ginseng tea  

Seasonal Lemonade seasonal fruit purée, lemon juice, 

sugar, herbs  

 

COLD APPETIZERS  
Items below require at least 48 hours Ω notice. 

 

 

ARTISAN PLATTERS  

Beautifully arranged on reusable black plastic platters. 

Sizes are: Small (serves 10 - 15); Medium (serves 25 - 30); 

Large (serves 50)  

Local Artisan Cheese mixed nuts, quince paste,  

toast points  $150/$180/$240  

Seasonal Fruit & Artisan Cheese toast points  

  $140/$170/$230  

Seasonal Fresh Fruit Platter  *gf  $130/$160/$220  

Seasonal Vegetable Crudité Platter served w/ 

roasted sweet pepper aioli or hummus *gf  

  $150/$180/$240  

Mediterranean Antipasto Platter marinated &  

grilled seasonal vegetables, assorted cured meats, 

olives & cheeses, toast points  $190/$250  
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COCKTAIL SANDWICHES  $6.25 

Artisan sandwiches on a house - made dinner roll. 

Available after 11:00am. 25 minimum order. Choose from:  

Grilled & Marinated Eggplant mozzarella, roasted 

sweet peppers, greens, roasted sweet pepper aioli  

HobbsΩ Honey Baked Ham Jarlsberg, mixed greens, 

honey mustard  

Korean BBQ Flank Steak caramelized onions, mixed 

greens, sriracha aioli  

Roast Turkey cranberry sauce, Sonoma jack, mixed 

greens, mayo  

Roast Pork Banh Mi roast pork, pickled vegetables, 

soy - sesame aioli (25 min)  

 

CROSTINI  $3.75 

Sourdough toast points. 25 minimum per flavor. Topped 

w/ your choice of:  

Curried Chicken & Apple Salad currants, scallions, 

almonds, Madras curry - mango chutney  

Smoked Salmon & Cucumber herbed cream cheese, 

chives ($3.95)  

Winter Pear Laura Chenel Chèvre, dried cranberries, 

drizzled honey (seasonal)  

Summer Nectarine Nicasio Valley άFoggy Morning έΣ 

balsamic reduction (seasonal)  

Spicy Hummus mild roasted green chilies  

 

LAVOSH ROLLS  $28 

Flatbread, rolled & sliced (16 pcs per roll). 3 roll minimum. 

Choose from:  

Curried Chicken & Apple Salad currants, scallions, 

almonds, in a Madras curry - mango chutney, mixed greens, 

cream cheese  

HobbsΩ Honey - Baked Ham Jarlsberg, honey mustard, 

mixed greens  

Roast Turkey Jarlsberg, Dijon, mixed greens, cream 

cheese 

Mortadella + Salami, ZoeΩs mortadella, salami, Provolone, 

Dijon, mixed greens, mayo  

Smoked Salmon  red onions, capers, mixed greens, herb 

cream cheese ($32)  

Mozzarella + Sun - Dried Tomato Pesto fresh basil,  

mixed greens, cream cheese  

Grilled Eggplant balsamic -marinated eggplant, roasted 

sweet peppers, basil, mixed greens, cream cheese  

   

DEVILED EGGS  $2.25 

Topped w/ parsley, pesto or bacon. 25 minimum.  

 

FRESH SOFT SPRING ROLLS  $4.95 

Fresh rice paper wrapped w/ your of filling:  

Wild Prawn avocado, carrots, jicama, lettuce, mint, sweet 

chili - jalapeño sauce *gf. 6 minimum.  

Vegetarian  avocado, carrots, jicama, lettuce, mint, sweet 

chili - jalapeño sauce *gf, vegan. 6 minimum.  

5- Spice Roast Duck scallions, cucumber, hoisin - chili sauce 

($5.50). 25 minimum.  

Hoisin Chicken + Green Papaya hoisin chicken, green 

papaya, sweet peppers, tomatoes, fish sauce, almonds, 

sweet chili - jalapeño sauce ($5.50). 25 minimum.  

 

HOT APPETIZERS  
Items below require at least 48 hours Ω notice. 

 

 

CHICKEN OKASAN  $17.50 per lb 

άMomΩs chickenέ in Japanese., MaryΩs boneless chicken breast, 

panko -crusted, flash - fried, dipped in our house teriyaki sauce. 

1 lb minimum.  

 

TOFU OKASAN  $17.50 per lb 

Organic firm tofu, panko -crusted, flash - fried, dipped in our 

house teriyaki sauce. 1 lb minimum.  

 

BUFFALO CHICKEN NUGGETS  $17.50 per lb  

MaryΩs boneless chicken breast, spiced bread crumbs,  

served w/ hot sauce and buttermilk ranch dip. 1 lb minimum.  

 

THAI CHICKEN SATAY  $4.50 

Boneless chicken breast, marinated in curry, coconut  

milk, soy, spices, grilled on skewer, served w/  

Thai - style peanut dipping sauce. 25 minimum.  

 

PIGS- IN- A - BLANKET  $3.50 

MillerΩs all- beef hot dog wrapped in puff pastry, honey 

mustard & ketchup.  

 

MINI DUNGENESS CRAB CAKES *Seasonal*  $6.50 

Sweet pepper, scallions, panko, egg, roasted sweet pepper 

aioli. 25 minimum.  

 

COCONUT- CRUSTED PRAWNS  $3.75 

Shredded coconut, panko, sweet chili - jalapeño dipping sauce. 

25 minimum.  
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GRILLED CITRUS PRAWNS  $3.75 

Citrus marinade, avocado salsa *gf. 25 minimum.  

 

MINI QUESADILLAS  $3.95 

Griddled flour tortilla, served w/ salsa. 25 minimum per flavor. 

Choose from:  

Black Bean + Corn Salsa  feta, parmesan, Sonoma jack  

Mixed Wild Mushrooms  caramelized onions, goat & 

Havarti  

Roasted Chicken  cilantro, feta, caramelized onions  

 

TAQUITOS   

Rolled & fried corn tortilla, served w/ salsa. *gf  

25 minimum per flavor. Choose from:  

Potato + Green Chili corn, Sonoma jack, scallions  $4.50 

Wild Shrimp + Chorizo crumbled feta, cilantro  $4.95 

 

GRILLED CHEESE 1/2 SANDWICHES  $3.95 

Aged mild cheddar, roasted tomatoes, sourdough bread.  

20 minimum. Must order in even numbers.  

 

WILD MUSHROOM RISOTTO CAKES  $3.50 

Sautéed onions, garlic, parmesan, fresh herbs, panko, 

romesco. 25 minimum.  

 

MINI ZUCCHINI CAKES  $3.50 

Sautéed onions, parmesan, fresh herbs, panko, whipped  

garlic - goat cheese. 25 minimum.  

 

MAIN SALADS  
Items below require at least 48 hours Ω notice. 

 

 

CHINESE CHICKEN SALAD  $10.95 sm; $16.95 lg  

MaryΩs chicken breast, marinated & roasted, shredded 

romaine, iceberg, flash - fried rice noodles, toasted sesame 

seeds & almonds, scallions, slightly sweet rice vinaigrette  

(Large serves 2 as a main course, or 4 -6 as a side dish). 

άLiteέ Chinese Chicken Salad sub w/ dry -baked wheat 

noodles, instead of rice noodles, low -calorie oil - free 

dressing with Truvia sugar substitute   

άGluten - Freeέ Chinese Chicken Salad sub w/ gluten - free 

grilled herb chicken  

Chinese Tofu Salad w/ marinated & roasted organic tofu 

*vegan  

 

 

 

 

ROAST CHICKEN TACO SALAD  $16.95 

Marinated & BBQ Mary Ωs chicken breast, shredded romaine, 

avocado, tomatoes, black beans, Sonoma jack, tomato -chili 

vinaigrette, tortilla strips served on side *gf  

 

VEGETARIAN TACO SALAD  $16.95 

shredded romaine, avocado, tomatoes, black beans, Sonoma 

jack, tomato -chili vinaigrette,  

tortilla strips served on side *gf  

 

ROAST TURKEY CAESAR SALAD  $15.50 

Sliced ZoeΩs roast turkey breast, romaine hearts, parmesan, 

house dressing, croutons on side  

 

CLASSIC CAESAR SALAD  $12.50 

Romaine hearts, parmesan, house dressing, croutons  

served on side  

 

COBB SALAD  $16.95 

Diced ZoeΩs roast turkey breast, Hobbs Ω bacon, avocado, 

tomatoes, local Shaft Ωs blue cheese, hard -boiled egg, romaine 

hearts, sherry -Dijon vinaigrette *gf  

 

GRILLED CHICKEN + MANGO SALAD  $16.95 

Laura Chenel chèvre, organic Sonoma mixed greens,  

sherry -Dijon vinaigrette *gf  

 

GRILLED SALMON + MANGO SALAD  $20.95 

Laura Chenel chèvre, organic Sonoma mixed greens,  

sherry -Dijon vinaigrette *gf  

 

SONOMA GREEN SALAD  $14.95 

Organic Sonoma mixed greens sherry -Dijon vinaigrette *gf.  

 Pear + Goat Cheese Laura Chenel chèvre, toasted pecans  

 Apple + Blue Cheese ShaftΩs Blue Vein, toasted walnuts  

 

VEGETARIAN NICOISE SALAD  $15.50 

Roasted marble potatoes, haricots verts, tomatoes, Kalamata 

olives, Valbreso feta, organic Sonoma mixed greens,  

sherry -Dijon vinaigrette *gf  

 

MIXED GARDEN SALAD  $10.25 

tomatoes, jicama, carrots, organic Sonoma mixed greens, 

sherry -Dijon or balsamic vinaigrette *gf, vegan  
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