
 

Chef DDZ Catering 

Chefddz.com 

646 – 685 9969 

@chefddz_catering 

@chefddz 
 

 

 

Our Packages are designed to be a quick and easy way for you to see curated menus and pricing. They are ideal for the busy corporate assistant, 

production team, or planner! Of course, you are welcome to use these packages as a starting point for your order and then to we can customize 
from there.  

Our basic packages are the most budget friendly, but we can add to them to include everything from beverage to dessert and something to please 

everyone’s palate. 

We are happy to set up everything in a simple buffet upon arrival, we can also re-plate items for you on your own platters. if our platters are 

needed it is an additional cost, as well if plates and eating utensils are needed, we can provide disposable and either biodegradable or regular 
paper products prices vary.  

 

DROP OFF SERVICE 

 

Breakfast Packages  

$19-$28 per person  

Basic Needs  

Bacon and eggs: soft scrambled eggs topped with chives  

Breakfast Potato: Herb roasted potato with sweet peppers and onions  

Seasonal Fruit platter: sliced and assorted market fruit  

Assortment of pastries: may include house made muffins, scones, croissants  

Breakfast for all  

Organic egg frittata: with roasted zucchini, peppers, mushroom and parmesan  

Chicken sausage: organic with fresh herbs  

House made Ricotta blueberry pancake: served with butter and syrup  

Greek yogurt Parfaits: coconut granola, fresh market berries  



Seasonal Fruit platter: sliced and assorted market fruit  

Assortment of Pastries: may include house made muffins, scones, fresh fruit pop tarts  

 

Breakfast Burrito! 

Organic egg breakfast burrito: your choice of vegetarian or with chorizo, vegetables, beans, and 

cheese wrapped in flour tortilla  

House made salsa:  fire roasted tomato, serrano and cilantro  

House made Guacamole: avocado, red onion, lime, serrano  

Brekafast potato: herb raosted potato, peppers and onion  

Seasonal fruit platter: sliced assorted market fruit  

Beverage: 

House brewed Coffee: cream, sugar additional for almond or soy milk  

Mix Variety Teas: Black tea, Green tea, Fruit Blend  

Fresh Orange Juice, Grapefruit or Pineapple  

Al A CARTE adds ON: Feed 10 $60 each Feed 15 $90 each Feed 20 $120 each  

Smoked Salmon Platter with bagels, tomato, cream cheese, capers, red onion  

Shakshuka: baked eggs in tomato, peppers, onion served with pita  

Guacamole toast: avocado, tomato, red onion, cotija, hard boiled egg  

 

Lunch Packages  

$21-$30 Per person  

Sandwich and salad  

Garden Salad: Mixed green, shaved radish, cucumber, tomato, lemon vinaigrette  

Prepared salad (choice of 1): 



-Tuscan kale salad: farro, sunflower seed, tomato, cucumber, apricot, currants  

-Homestyle potato salad: Dijon, egg, chives, dill  

-Cous Cous: zucchini, mint pesto, Parmesan  

-Kale Caesar  

-Quinoa tabbouleh with beets  

Sandwich choice of 2: 

-Turkey BLTA  

-Caprese  

-Brined Fried Chicken  

-Veggie Pesto panini wrap  

Taco Lunch  

Choice of two meat fillings: 

-Chicken tinga roasted in tomato and onion  

-Carne Asada style grass fed beef 

-Al pastor marinated pork  

-Zucchini and mushrooms  

Served with tortilla and House Made Salsa  

Fresh Guacamole : avocado, red onion, lime, serrano  

Spanish rice and Beans 

Mexican Corn Salad: cotija, lime, tajin   

Beverage: 

Water, Mixed Le Croix, Soda (sprite, coke, ginger ale, diet coke) 

 Iced tea: tropical fruit. Blend, Arnold Palmer  



A La Carte, add on: Feed 10 $20 Feed 15 $30 Feed 20 $40 

Sea Salt Chocolate chip cookie  

Peanut butter and jelly cookie  

Dinner Package 

$30-$49 per person  

Signature dinner 

Choice of two meat: 

-Grass fed grilled Beef: BBQ rubbed  

-Baked Salmon: served with cucumber raita, tomato and onion salad 

-Tofu steak: grilled and adobo marinated  

-Chicken Paillard: lemon caper sauce  

-BBQ chicken: oven baked  

Mashed potato: creamy mash topped with crispy garlic and chives  

Charred Broccoli: Fresno chili and lemon  

Garden Salad: mixed green, cucumber, tomato, shaved radish, lemon vinaigrette  

A LA CARTE, add on feed 10 $60 feed 15 $90 feed 20 $120 

Crudité and pita station: babaganoush beet hummus, tzatziki  

Mediterranean deviled egg: sumac, pickle red onion  

Crostini station: selection of milk cheese, olives, house made pickle, jam, honey, mixed bread 

 

 

 

ADDITIONAL COSTS:  

PREP CHEF DAYS 

RENTALS (if needed) 

DELIVERY COST 



 


