
Breakfast & Lunch
Catering

Private Parties
Award-Winning Kitchen Garden

Picturesque Patio
Eco-Friendly 
Kid-Friendly

DESSERTS
Ice Cream
Kids - 1 Scoop            
Medium - 2 Scoops  
Large - 3 Scoops     

Milkshake  5

Root Beer Float    5    
Root Beer served 
with Vanilla Ice Cream 

Cheesecake    5
Brownie Sundae    5

3
4
5

PANINI - $10

Apple Club 
Roasted Turkey, Granny 
Smith Apple Slices, 
Cranberry Mayo, Cheddar 
Cheese, Fresh Greens and 
Turkey Bacon

Cubano 
Roast Pork, Applewood 
Ham, Swiss Cheese, Dill 
Pickles and Dijon Mustard 

The Trolley Car 
Grilled Chicken Breast, 
Kale Parmesan Pesto, 
Arugula, Tomato and 
Caramelized Onion

Veggie  [V]
Avocado, Tomato,
Caramelized Onion, 
Roasted Red Pepper, 
Spinach, Swiss Cheese 
and Russian Dressing 

Served with Chips or Greens

TROLLEY CAR BURGERS

Fresh Ground Angus Sirloin Burger  12
White Meat Turkey Burger  11
House Made Veggie Burger  10

Philly
Mushrooms, Green Peppers, Onions & American

Kentucky
Pickles, Coleslaw, BBQ Sauce & Sharp Provolone

Gouda
Brown Sugar Bacon, Gouda & Avocado

Dessert Du Jour     
Ask your server for today’s special.

- Can accommodate up to 150 people
- Enjoy our picturesque patio with a 
view of the Schuylkill River, right off 
Kelly Drive.
- Choose from tasty gourmet menus, 
at a variety of price levels, to suit 
your needs.
- BYOB... Save money by bringing your 
own alcohol and letting us serve you!
- Ample off-street parking for 
your guests

Breakfast & Lunch   
7am-3pm, Daily

Order Online:
trolleycarcafe.com

Looking for a place to 
host your next party?
Go to Trolley Car Cafe!

To reserve your date,
contact Manager Jasmine Fields at 

jasmine@trolleycarcafe.com or 
267-385-6703

Kid’s Menu

1 Egg, Choice of Meat + Toast
Pizza 

Mac & Cheese
Chicken & Cheese Quesadilla

Grilled Cheese
Baked Chicken Fingers

Peanut Butter & Banana Sandwich

Includes Beverage + Choice of Fruit, Greens or Chips   7

SMOOTHIES 
Any Three - $6

Banana - Strawberry - Pineapple - Mixed Berries - Mango
Yogurt - Granola - Kale - Spinach - Raw Oats
Coconut - Protein Powder - Peanut Butter 

Apple - Chocolate Chips - Cucumber

Vegetarian = [V]
Vegan = [V]

Gluten Free = [GF]

Ages 12 and Under

Served on Brioche with a Side of Chips or Greens

Choose Style (Add 3):

*Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
 may increase your risk of foodborne illness, especially if you have a medical condition.



 

BREAK-FEASTS

California Benedict [V,GF] 12 
Avocado and Poached 
Egg topped with 
Mozzarella and Tomato

Breakfast Sliders    10
Scrambled Eggs, American 
Cheese and Bacon on 
Three Mini Brioche Buns

Monte Cristo     13
Ham, Turkey, Swiss and a 
Fried Egg on Cinnamon 
Raisin French Toast

Cinn-a-Bun Sandwich  11
Two Fried Eggs, Bacon 
and Cheddar on a 
Cinnamon Bun

Fritatta   9  
(Sub Egg Whites Add 1) 
Served with Toast
•	 Garden [GF, V] 

Spinach, Tomato, 
Mushroom and Roasted 
Red Pepper

•	 The East Falls [V, GF] 
Asparagus, Caramelized 
Onion and Blue Cheese 
Crumbles

•	 Meat Lovers [GF] 
Maple Chicken Sausage, 
Bacon and Ham

•	 Create-Your-Own 
Choose up to 3 items 
from our Add-Ons section

Mexican Sweet Potato 
Scramble  10 [V]
Eggs Scrambled with Salsa, 
Sweet Potatoes, Onions, 
Red Peppers and Tortilla 
Chips. Topped with Moz-
zarella and Tomatoes

BREADED BLISS

SAVORY SPECIALITIES
Breakfast Gumbo [GF]  10
Cheese Grits topped with 
Chicken Sausage, 
Caramelized Onion and 
Bacon

Catfish and Waffles  13
A traditional East Falls 
delicacy! Catfish, Corn-meal 
breaded and pan-fried, 
placed over a Waffle
*Help mosaic Waffles the 
Catfish Sculpture!  We donate 
$1 for each meal purchased

Tofu Scramble [v, GF]  10
Moroccan spices scrambled 
with tofu, caramelized 
onions, sweet potatoes, 
spinach and red peppers, 
topped with avocado

ADD-ONS
Breakfast Meat     3 each
Pork Bacon - Turkey Bacon
Canadian Bacon - Scrapple 
Applewood Ham
Maple Chicken Sausage
Turkey Link Sausage 
Cheese    1 each
American - Feta - Provolone
Sharp Cheddar - Mozzarella
Blue Cheese Crumbles - Goat  
Swiss - Gouda - Pepper Jack

Veggies    .75 each
Onions - Spinach - Mushrooms  - 
Kalamata Olives - Asparagus
Kale - Carrots - Red Peppers 
Green Peppers - Tomatoes 
Beets- Sun-dried Tomatoes

  

Yogurt Parfait   6
Yogurt, Berries & Granola
Oatmeal [V]  Cup 3/Bowl 5
With Raisins &  Brown 
Sugar
Fresh Fruit Cup   3
Cantaloupe, Honey Dew 
and Pineapple
Seasonal Fruit Bowl   5
Pineapple, Honeydew, 
Canteloupe, Strawberries           
and Blueberries
Grilled Cinnamon Bun   4
Large Muffins      3
Roasted Potatoes     2
Cheese Grits     3
Avocado    1

Deli Board Classic   9 
Chicken Salad, Turkey, Tuna, Ham, Grilled Chicken or 
Portobello served with Lettuce, Tomato and Onion 

on Wheat, Rye, Multigrain, White
1/2 Deli Sandwich + Cup of Soup   9

FRESH SALADS
Caesar Salad   8 
Romaine Lettuce, Herbed 
Croutons and Parmesan 
Cheese with a Creamy 
Caesar Dressing                
w/ Grilled Chicken add 4
w/ Salmon add 7
w/ Portobello add 3
Waldorf Salad   13 [GF]
Chicken Salad, Blue Cheese 
Crumbles, Grapes, Apple, 
Candied Walnuts and 
Craisins over Mixed Greens
Mediterranean Chicken 
Salad  12 [GF]
Grilled Chicken Breast over 
Arugula, Romaine, Roasted 
Red Pepper, Feta, Red Onion 
and Olives with a traditional 
Greek Dressing 

Portobello Salad  [V, GF] 11 
Roasted Portobello
Mushroom with Spinach, 
Goat Cheese, Roasted Red 
Pepper and Caramelized 
Onion with a Balsamic 
Vinaigrette Dressing
Nutty Chicken Salad   13
Nut-encrusted Baked 
Chicken Breast served over 
Baby Field Greens with 
Tomato, Craisins, Roasted
Red Pepper, Cucumber and 
Carrots with a Mandarin 
Orange Sesame Dressing
Beet It Salad   10 [GF]
Roasted Beets, Red Onion, 
Avocado and Feta, 
served over Arugula 
with Housemade Lemon 
Vinaigrette

SANDWICH BOARD

BBQ Pulled Pork   10
Slow-roasted Barbecue Pork 
topped with Apple Slaw and 
served on a Brioche roll

Pesto Grilled Cheese [V]  10
Multigrain Toast with Fresh 
Mozzarella, Kale Parmesan 
Pesto, Avocado and Arugula
 

Portobello Quesadilla  [v] 12 
Roasted Portobello 
Mushroom, Spinach, 
Caramelized Onion, 
Roasted Red Pepper and 
Goat Cheese in a Flour 
Torilla, Served with Sour 
Cream and Guacamole

Served with Chips or Greens
Turkey Reuben   10
Turkey, Sauerkraut, 
Russian Dressing and 
Melted Swiss on Rye

B.L.A.T.O.   10
Turkey Bacon, Lettuce, 
Avocado, Tomato and 
Onion on Toasted 
Multigrain Bread

Salmon Cheesesteak  13
Grilled Salmon, Cheddar, 
Kale, Roasted Red Pepper, 
Mushroom, Caramelized 
Onion and Old Bay Mayo 
on a Ciabatta Roll

Topped with Powdered Sugar

Eggs Benedict   9
Open-faced English Muffin 
topped with Poached Eggs 
and Hollandaise Sauce 
Add Nova  4 
Add Proscuitto 2
Add Avocado  1 
Add Canadian Bacon  1
Add Sauteed Spinach 1

Cornbread Scramble 10 [V]
Eggs Scrambled with 
Cornbread and Cheddar 
topped with Chives and
Sun Dried Tomato Jam
Add Chorizo  4
Add Chicken Sausage 2 

Creamed Chipped Beef  10
On Your Choice of Toast

Nova Platter  [V]  12
Bagel with Smoked Nova 
Lox, Cream Cheese, 
Cucumber, Capers, Mixed 
Greens, Tomato and Red 
Onion 
Sub Gluten-Free Bagel +1

Huevos Rancheros [GF] 10
Chorizo Chili, Chive Cream 
Cheese and Avocado 
topped with Poached Eggs 
and served with Tortilla 
Chips

Chicken & Waffles   13
Breaded and pan-fried 
Chicken Breast placed 
over a Waffle topped with 
Candied Walnuts

A BOWL FULL
Soup Du Jour    Cup 3 / Bowl 5

Award Winning Chili [GF]   Cup 6 / Bowl 9
Ancho Turkey Chili topped with Chive Cream Cheese

and served with Tortilla Chips and Fresh Avocado
*Vegan Chili Available

 

Additional Toppings  
Strawberries, 
Bananas, Blueberries, 
Walnuts, 
Candied Walnuts, 
Chocolate Chips or 
Toasted Coconut  
add 1 each

Served with Roasted Potatoes or Cheese Grits
(Add Onions + Peppers $1.50)

EGGS-TRAORDINARY PLATES
Two Eggs Any Style     3 
With Toast  add 1    
With Breakfast Meat add 2
With Roasted Potatoes or 
Cheese Grits add 2

Egg Sandwich    4 
Two Eggs, any style, served 
on Toast, Bagel or Wrap 
w/ Cheese add 1  
w/ Meat add 2 
w/ Veg add .75 

Breakfast Bowl  [GF]  10
Two Eggs Any Style over 
Roasted Potatoes, Onion, 
Pepper and Bacon topped 
with Mozzarella & Chives

Scrapple Wrap  10
Habersett Scrapple stuffed 
in a wrap with Roasted 
Potatoes, Onions, Peppers, 
Eggs Over Easy, Spinach                                           
and Provolone

Cinnamon Raisin 
French Toast [V]   7
Belgian Waffle [V]  6
Dutch Oven Pancake [V]  6
Nutella French Toast [V]  10
Challah French Toast topped 
with Nutella and Strawberries

Pesto Breakfast Wrap  9
Grilled Wrap filled with Scrambled Eggs, 
Homemade Pesto, Mozzarella, Sun Dried 

Tomatoes and Turkey Bacon

Toast  or Bagel    2
    w/ Cream Cheese  add  1
        Gluten-Free  add 1

Loaded Oatmeal [v] 7
A bowl of oatmeal topped with strawberries, 

banana and granola


