CATERING MENU

“qualitg is our onlg advertisement”
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CAFE MERIDIAN
2500 Meridian Farkwag Suite 130
Durham, NC 27713
Ph.919-361-9%3%  ['x.919-361-9879

www. cafemeridian.com
twitter.cafemeridian55

email -~ caFemeridiantogo@gmail.com



CAFE MERIDIAN & CATERING CO.

Owned and oPcrated by Rich & (4ina Kazazian, local restaurateurs whose first
café was oPencd in RTF in1995 as Richie ‘s CaFé & Catering. The K azazian’s
continued to expand their career bg opening seven additional full service restaurants in the
area tl'xroughout the last decade. (Chef Richie now brings his ingrained
exPerience in the culinary field back to where it all began; a sma”, Personal, eclectic
café, that Provi&es the kind of ?rienc”g atmosphcre onlg a Familg oPeratecl restaurant can be-
stow. (_afé Meridian highliglﬂts their lhcclong dedication and Passion to the art of

creative food at reasonable PricesJ all without comPromising qua]ity and freshness.

We look forward to and appreciatc the opportunitg to work with you on your catering nceds,
we at Ca]cé Meridian guarantee that we will exceed your exPectatioma with the high qualitg,
imPeccable service, and care to detail that we call standard in creating great food at

reasonable Prices.

Kich, Gina & Faige Kazazian

Café Merdian & Catcring Co. kinc”g requests 1-2 dags advance notice
for any event. We also understand that situations arise and we will alwags
try to accommodate any order. Dclivcrg is available for Partics of tenor more,

and we acccpt all major credit cards, corPoratc checks & cash.

CorPoratc accounts are cncouragcd ancl wc]comcd
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RISE & SHINE

all selections come with paper Proclucts

Moming Tray
sinFu”g tcmpting displag of fresh Pastrics consisting of mini assorted dam’slﬂ, fritters,
cinnamon ro”s, Butterg croissants, crumb ca!(es} assorted mugins, and Pound cakes $2.59 pp

(some or all will be used dcpcnding on guest count and availability)

Bagcl Bas‘cct

fresh sliced assorted bagels with P|ain & vegetable cream cheese & butter $2.49 PP

|nclude a P|att<:r of smoked salmon, with sliced tomatoes, swiss cheesc, capers & red onions $6.49 PP

Hot Buﬁct (mimimum 20 PP)

scrambled eggs, maPIc link sausage, crisPH bacon,

fresh baked biscuits w/butter &Jam and breakfast potatoes $6.99 PP

Brcak“:ast Burﬁtos (minimum 20 PP)

sausage, ham or bacon with egg & cheese gri”ccl in flour tortillas $%.99

Frcslw Fru it Bowl

seasonal mc]ons, f:;crries, grapes & PincaPPlc $2.49 PP

Ala Carte’

coffee service $1.59 PP cheese grits $1.29 PP

hot tea $1.59pp soft drinks $1.29pp

juice $1.49 PP fruit yogurts $1.99 PP

bottled waters $1.29 pp brewed tea $6.99 gl.
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COLD LUNCHEON BUFFETS

includes choice of any fresh made salad, a relish tray,

assorted cookie & brownie tray and all paper Products

Deli Sandwich Trag $9 pp

custom clesign your sandwich tray and we will cut each one in half

and arrange on a decorated two tier trag

roast beef & cheddar with horseradish mayo, lettuce & tomato
roast tur‘(eg & Provolone on wheat with Pesto mayo, lettuce & tomato
black forest ham & swiss on rye with honeg c{ijon, lettuce & tomato
gri“ecl marinated chicken breast on kaiser with c{ﬂonnaise, red onion | lettuce & tomato
gri”cd marinated chicken caesar wrap
crispg chicken & Provolonc on a kaiser with mayo, lettuce & tomato
waldorf chicken salad with lettuce & tomato in a wrap
albacore tuna salad with lettuce & tomato in a wrap
creamy egg salad on white with lettuce & tomato on wheat

veggie vegctarian wrap with balsamic vinaigrette

add sweet orun-sweet tea u/culoe; &ice for $6.99 g/.

Deli Buffet si0 pp
beauthcu”g decorated c]isp]ag of

sliced roast turkeg, roast ]:)ceF, black forest ham fygenoa salami
with Provolonc, swiss & cheddar chesses and a assortment of fresh breads,
alettuce, tomato & onion tray with sides of dﬂonnaisc, mayonnaise & deli mustard
choice ogang fresh made salad, and a relish tray
all necessary paper Products, eating & serving utensils are included

(15 person minimum)

Side Salad Choices

strawberrg salad bowtie Pesto red skin Potato salad
caesar salad sPinach & orzo black bean & corn
greek salad garbanzo & tomato macaroni salad
garden salad seasonal fruit salad bag of chiPs
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BOX LUNCHES

all come with lettuce, tomato, Pici(le spear,
your choice of aside ora bag of cl‘lips, fresh baked cookie, a mint & condiments
add 1.29 for both side and clﬁips

Traditional Box lunch ssca.

on wheat, rye, white, kaisers rolls or herb wraps

roast turl(ey & Provolone roast beef & cheddar black forest ham & swiss
waldorf chicken salad albacore tuna salad veggie vegetarian
chicken caesar wrap crispg chicken & Provolone gri”ed chicken & muenster

Signaturc Box Lunc[wcs $9 ea.
Meridian Club

roast turkeg, black forest ham, Provolone cheese, crispg baconj

|ettucc, tomato & dﬂonnaisc on gri”cd wheat

Bcltic

roast beef, crisp9 bacon, cheddar cheese, Iettucej tomato, shaved onion

then finished with garlic chive cream cheese on gri”cd rye

Montcrcg WraP
roast turkeg, crispg bacon, Provolone cheese, baEg sPinacH

sliced tomato and finished with cool ranch in a gri”cd wrap

Caprcsc Panini
fresh mozzarc”a, roma tomatoes, baby spinach, roasted red peppers, shaved red onion

drizzled with olive oil, balsamic and pesto aioli, on gri”ccl Panini bread

Chicken Panini

marinated gri”ed chicken, roasted red peppers, shaved red onion, muenster cheese,

babg sPinacl'l, tomatoes and then finished with pesto aioli, on gri”ecl Panini bread

Turl«:y Cranbcrry

turkey breast, shaved red onion, muenster cheese, babg spinach, tomato

and finished with our cranberry orange chutneg, on gri”ed Panini bread

Side Choices

strawberrg salad bowtie Pesto red skin Potato salad
caesar salad SPil’\aCl"l & orzo black bean & corn
greek salad garbanzo & tomato macaroni salad
vcgctablc Pasta scasonal fruit salad bag of chips
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GARDEN FRESH SALADS

Salad Flatter

generous Portions of our fresh made tuna, chicken and/or egg salads,
served on a bed o]cgrcens, garnishcd with roma tomatoes, red onions, carrots & cucumbers

served with choice of side ,assorted breads & crackers & all paper Products $8 PP

INDIVIDUAL SALADS

served with assorted breacls, crackers, and all paper Products $8 PP

Classic Chef

roasted turkeg, black forest ham & imPor‘cccl swiss cheese,
served on a bed of fresh salad greens, garnishecl with roma tomatoes, cucumbers, carrots,

red onions, hard boiled eggs and a side of balsamic vinaigrette

California Cobb

roasted turkeg, crispg baconj chopped tomatoes, sliced eggs , fresh avocadoes &

bleu cheese crumbles on a bed of crisP romaine with balsamic vinaigrette

Gingcr Sesame
marinated gri”ecl teriyaki chicken on a bed oxcgreens with red bell peppers, carrots, glazecl pecans,
shaved red onions, cclcrg, mandarin oranges, black & white sesame seeds, and then

finished with ourginger sesame drcssing

Chicken Caesar

marinated gri”ed chicken over crisp romaine, fresh cracked black pepper, parmesan cheese,

house made scasoned croutons, and traditional caesar clrcssing

5trawbcrry Chicken

marinated gri”ed chicken served on sPringgreens, babg sPinach & crisP romaine, with glazccl pecans,

red onions, creamy feta checsc, fresh strawberrics, and our raspberrg dressing

Grcck

marinated gri”ed chicken on crisp romaine with roma tomatoes, red onions, sliced cucumbers,

PCPPerchininis, olives, red & green bell peppers, creamy feta cheese and ourlemon vinaigrette

(lassic Spinach

babg sPinach, crisP romaine with roma tomatoes, red onions, crispg bacon, roasted red peppers,

cannellini white beans, sliced eggs, creamy feta cheese and balsamic vinaigrette




HOT FASTA SELECTIONS

served with choice of sa|ad, our bakery bread & butter,
assorted cookie & brownie tray and all necessary paper Proclucts

add an additional side $1.50 PP

Stuffed Pasta ss pp
choose Fromjumbo stuffed shells or baked manicotti, both are stuffed with herbs,

ricotta, mozzarella & parmesan, and finished with marinara & melted mozzarella

Bakcd Z_fti $8.pp

with mini meatballs, ricotta, mozzarella & parmesan cheeses, fresh herbs, marinara

and toPPcd with mozzarella and baked until golclcn

Baked Lasagna $9 pp

traditional meat sauce of Pork & beef, with four lagcrs of pasta, marinara, herbs and three cheeses

\/cgctarian ]__asagna $9.pp

seasonal vcgctablcs, baby sPinach, and three cheeses ina savory parmesan white sauce

E_ggp]ant Farmcsan $9.pp

breaded eggp|ant cutlets baked with parmesan, mozzarella and marinara

Fcnnc aia Casa $8.5 pp
blackened gri”cd chicken, fresh babg sPinach & sun-dried tomatoes in a creamy Pink sauce

5[1rimp Primavera s Ipp

with assorted gri”ecl seasonal vcgctablcs in an herbed lemon white wine sauce

Bayou Fasta $8.5 pp
blackened gri”ecl chicken, sun-dried tomatoes, musl’lrooms, smoked sausage,

and the ho|3 trinit}j (onions, celerg & bell Peppers) finished with a bagou alfredo sauce

Sa]mon Fasta $9pp
farfalle pasta, gri”ecl Norwegian wild salmon, sun-dried tomatoes, broccoli Horets,

roasted peppers, & finished with a parmesan ca_jun alfredo sauce




HOT CHICKEN BUFFETS

all buffets come with fresh baked rolls & butter, a cookie & brownie tray and all paper Proclucts $9.50 PP

Signature Stuffed Chicken

our most PoPuIar dishes and sure to Please, served with

garden rice PilaF & choice of side dish

Broccoli & Cheddar

sautéed broccoli, bell peppers, slﬁa”ots, ricotta, &

fresh herbs served with a cheddar chive sauce

Jtalian
sautéed Portabc”as, sun-dried tomatoes, fresh hcrbs,

roasted peppers, italian cheeses with a Pinic basil sauce

Florentine
sautéed ba}py sPinac}ﬁ, fresh herbs, spiccs, feta,

ricotta & shallots with our cucumber tzatziki sauce

Cordon Blcu

seared l‘]oncy ham & importcd swiss cheese with a

sherrg sauce toPped with sautéed mushrooms

Cacciatorc (min. 15 pp])
tender, fall off the bone chicken, braised with carrots,
peppers, and onions ina savory tomato sauce,

served with rice and choice of salad

New Orlcans Ski”ct (min. 15 ppl.)
sl’rrimp, chicken & sausage with peppers, onions,
celery & okraina cajun tomato sauce, served with rice and

choice of salad and a bottle of tabasco sauce

Mediterranean
gri”ecl lemon chicken with artichoke hearts, capers,
olives, roasted tomatoes & feta cheese served with

roasted Potatoes and our greek salad

Herbed Roastcd Chicken

bone in roasted chicken with fresh herbs, served with our

roasted Potatocs, gri”ed vcgetables égardcn salad 8

Parmesan
Panl(o breaded chicken cutlet, toPPed with
our marinara, parmesan & mozzarella cheeses, served with

Pasta & choice of side dish

Marsala
sautéed chicken breast in a marsala wine reduction sauce,
toPPeA with mushrooms & served with gardeﬂ rice Pilauc
& choice of side dish

Piccata

sautéed chicken breast in a lemon wine caper sauce,
toPPed with mushrooms & served with garc{en rice Pilauc
& choice of side dish

Bruschetta Chicken

Panko breaded cut]et, toPPecl with fresh mozzare”a,
roma tomatoes, balsamic vinegar, fresh basil and evoo,

served with string beans italiano & caesar salad

|sland Chicken

marinated in caribbean sPices & fresh herbs then gri”ecl
& toPPecl with our mango Pineapp!e salsa, served with

coconut rice Pilaxc and strawberrg salad

add a additional side or salad to any buffet $1 .5PP

Side Dishes

garden sala& gI"CCl( sa|ad

strawberr9 salad cacsar salacl

3ul<on & sweet Potato mashers green bean italiano

trio of roasted Potatoes garclen rice Pilamc
gri”ecl vegetable mec”eg

macaroni & cheese

sPanisE rice Pi[axc

pasta marinara

Looking for a two entrée lunch?
[t's casy, let’s talk!




LAND & SCA BUFFETS

all buffets come with fresh baked rolls & butter, a cookie & brownie tray and all paper Products

Wild Atlantic 5almon

our signature dish at the restaurant, Preparecl eitherina
mandarin soy ginger glaze or Poached with aromatics,
served with gri”ecl vegetab!es, garc]en wild rice Pilalc
and choice of salad $11

Fiounder Florentine
filet stuffed with seasoned sautéed spinach, feta, ricotta,
and fresh herbs, finished with a delicate lemon wine sauce,

served with garclen rice PilaF and choice of salad $10

Pork T enderoin

sweet tea curecl, roasted with herbs & sPices, and toPPec{
with a fresh cranberrg & granny smith aPPIe chutneg, served
with roasted trio of potatoes and gri”ec{ vegetables $9

(Caribbean FPork | oin

marinated in Jamaican sPices and baked with citrus and
fresh herbs then toPPecl with our PineaPPIe mango sa|5a,

served with coconut rice and roasted potatoes $9

Holiday Comfort
fresh roasted turkeg, savory herbed stuging, fresh green

beans, pan gravy & our orange cranberry sauce $9

add ]'xoney & brown sugar sPiral ham $2.5 PP

Carolina BBQ

Pu”ed Pork bbq, creamy cole slaw,
macaroni & cheese, castern & western sauces,
dinner rolls, banana Puclcling & brewed tea $8.5
add texas Pullecl chicken $2pp

add a additional side or salad to any buffet 51 Spp

baked Meatioalc

house sPecial reciPe with peppers, sPices & herbs,
toPPed with sautéed mushrooms & onions served with

two Potato masl‘lers ancl saIad or vegetable $8.5

5tu#ec1 FePPers
|arge bell pepper stuffed with secasoned bee)c, Pork,

carrots, peppers, tomatoes & rice, then toPPecl with
parmesan bread crumbs & traditional sauce served with

gri”ed vegetables and choice of salad$ 8.5

Yankee Fot Koast

braised for hours, tender chunks are Presen’cec{ with
seasonal root vegetab]es, savory gravy, our two Potato

mashers and choice of salad $ 9

Burritos

all white meat Pu”ed chicken, simmered with onions,
tomatoes, rice and beans for an authentic flavorful
burrito, toPPed with our southwest enchilada sauce, then
baked with monteregjaci( and cheddar cheese, served
with black bean & corn salad & chipotle sour cream $8.5

]:aijitas
scasoned gri”ecl chicken sautéed with
peppers & onions, served with cheddarjack cheese,
shredded lettuce, Pico de ga”o, chiPot]e sour cream,

black bean salad, spanislﬁ rice and flour tortillas $ 9

Taco Bar

seasoned southwest bee]c, served with cheddarjack
cheese, shredded Iettuce, chopped tomatoes, red onions,
cl’uiPotle sour cream, soft & hard tortillas, sPanish rice
and black bean & corn salad 5 8.5
add our sPanish Pu”ecl chicken $2pp




COLD HORS D OEUVRES

cocktail P]ates, naPkins & aPProPriate utensils are included

Crudités

arrangement of broccoli ﬂorets, ce]erg & carrot sticl(s, 3e”ow & green squasl’l roundsJ

cucumber slices, assorted bell peppers, cherry tomatoes & creamy ranch le $2.25 pp

Cheesc & [ruit Displag

smoked gouda, sl‘larP cheddar, havarti & cli”, habanerajack & creamy brie Cl‘ICCSC, garnished with
PePPeroni, grapes, strawberries and basket of assorted crackers $§.‘1’9PP

Mozzarc“a CaPrcsc
fresh mozzarc”a, sliced roma tomatoes, roasted peppers & fresh basil

finished with a balsamic glaze & olive oil, and accomPaniecl bg toasted garlic herb rounds $5pp

Shrimp Cocktail

large, tender shrimP gamished with fresh lemons and a tangy cocktail sauce (market)

Smoked Salmon

nova salmon, ’chinlg sliced and decorated with choPPecl eggs, diced red onions,

capers, cream cheese, swiss cheese & mini bagels $6PP

Bruschetta

fresh roma tomatoes, aged balsamic vinegar, cl’)oPPecl red onions, fresh basil

and seasoning, served with toasted garlic herb rounds $29 serves 18-20

Mediterranean [latter

fresh lemon tabouli & red pepper hummus, gamisl'lecl with feta cheese, kalamata olives,

grape leaves, cucumber slices and finished with toasted Pita Points $35 serves 18-20

Fi nwheels

assorted deli meats and cheeses rolled with vegetables and condiments in herb wraps,

nickel sliced 6-8 pcs per sandwich $2.5Per

Snack Trag

assorted nuts, Pretzels, chiPs, trail mix and dried fruits or

salsa, chips & our fresh house guacamole $1.75
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HOT HORS D OEUVRES

cocktail P]ates, naPkins & aPProPriate utensils are included

5Panal<opita

sautéed sPinach with feta & ricotta cheese, wraPPecl in Pl’13|o, and served with fresh tzatziki $23 dz

Bourbon Strcct 5‘<cwcrs

marinated chicken in cajun sPiccs & tcrigaki seasoning, gri”cd on a skewer $ 1 9dz

Jumbo Chicken Wings

choose from tcrigaki, buffalo or bbq served with cclcry, bleu & ranch
25-$18 50-$34 100 ~$65

Mini Meatballs

choose from: swedish style s italian marinara or texas bbq $2.5 per 4-5

531:33 Skcwcrs

seasoned marinated skewers served with a Peanut cliPPing sauce

chicken $1 9dz  beef$23 dz

Hot DiPs

sPinach & artichoke - bacon & swiss, $16 per qt.
fresh crab dlp with savory cream cheese & seasoning $ 22 per qt.

served with toasted Pita Points and assorted crackers

5tug:cd Mushrooms

seasoned with sausage, spices & bread crumbs, and toPPccl with parmesan cheese $25 per 30 pcs

Oricntal Ro"s

traditional egg rolls with shredded Pork or vegetables
served with orange & ginger dipping sauce $24 per §OPcs

Sca{:ood C_akes

seared herbed salmon or succulent lump crab tossed with babg sPinaclﬁ, roasted peppers, shallots and

fresh herbs made into mini cakes with asian tri-color napa slaw $%6 dz

Chicken }:rittcrs

crispy tenders with bbq sauce & ranch dressing $30 per 24
it




DESSERTS

assorted cookies and brownie tray included with all orders

Additional Dessert (Choices:

mini assorted Pastries, cream Pugs & éclairs +1.49 PP
assorted tray of sliced cakes + 1.79. pp
banana Pudding +.99 pp
fruit cobblers  +1.49 pp

Cakes & [lies

chocolate layer cake red velvet cake
french vanilla cake cheese cake
carrot cake lemon Pour\d cake
half & full sheet cakes aPP]e Pie
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(afé Meridian is open
Monc]ay - }:riclag I1am~-2pm

919-361-9%3%%
www.cafemeridian.com

email - ca‘Fcmcridiantogo@gmail.com
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