
Paninis typically offered with this platter include

HOUSE-MADE VEGAN KEBABS $2 PP
per kebab, Vegan, plant-based “meat” kebabs, 
grilled with herbs & spices

MARINATED GRILLED CHICKEN $6 PP

CHILLED HERB-GRILLED SALMON $7 PP 
HERB-GRILLED EGGPLANT  $5 PP
HOUSE-MADE TUNA SALAD $5 PP

CATERING MENU

DELIVERY AVAILABLE   
All catering orders are complete with plates, napkins, and utensils.  
All sandwiches are individually wrapped & labeled with ingredients. 

GLUTEN-FREE (GF)? All sandwiches & burritos can be served on a GF wrap (+$1.25) or GF bread (+$2.00)

BOSTON, MA  |  857-233-5427 or prudential@pressedcafe.com

FRESHLY BAKED DESSERT PLATTER  $2.75 PP 
For the sweet tooth in everyone! Freshly baked cookies: Chocolate Chip, Oatmeal 
Raisin, White Chocolate Chip Macadamia | Don’t forget about our Vegan PB Cookies 
($4), house-made granola bars (+$4.50), Chocolate Coconut Balls ($2.25) or 
Chocolate rugelach (+3.95)
PALEO DESSERTS  $4 PP
Gluten, dairy, soy & grain free! Contain nuts   
Paleo Options: Chocolate Chip Banana Bread, Lemon Blueberry Bread, Chocolate 
Brownie, Chocolate Chip Cookie, Carrot Cake Muffin or Orange Power Ball 
SOUP FOR A GROUP   $6 PP
A light lunch or hearty addition to any sized luncheon!  
Served in 12 oz individual cups w/ spoons and fresh baked bread.  
Soups of the day are available online at www.pressedcafe.com. 
LOAF OF CRUSTY OLD-WORLD BREAD Pugliese $15 or 7-Grain $15 | Perfect for dipping!
Before placing your order, please inform your server if a person in your party has any food 
allergies. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions

GREEK VEGETABLE CHICKEN FARRO BOWL  $15 PP Roasted Broccoli, Summer Squash, 
Zucchini, Onions, Red & Green Peppers, Carrots, Charred Pineapple, Herb-Grilled Chicken, 
Minted Farro, Fresh Avocado, Feta Cheese, Kalamata Olives, Lemon Tzatziki  

MEDITERRANEAN SALMON BOWL  $15 PP Cilantro-Lime Quinoa, Herb-Grilled Salmon, Por-
tobello Mushroom, Spinach, Kale, Spicy Feta Whip, Capers, Kalamata Olives, Cherry Tomato, 
Balsamic Cavatappi Pasta, Preserved Lemon Dressing 

YALLA HUMMUS BOWL  $15 PP (GF) House-Made Hummus, Roasted Red Pepper & Tomato 
Sauce, Vegan Kefta Kebabs, Over-Medium Egg, Avocado, Israeli Salad, Tahini, Spicy Schug (on 
the side) & Fresh Pita for dipping! (V) 

VEGAN RED DRAGON BOWL  $15 PP Grilled Tofu, Red Quinoa, Carrots, Kale, Portobello 
Mushrooms, Broccoli, Roasted Zucchini, Summer Squash, Onions, Grilled Pineapple, Red & 
Green Peppers, Chives, Crushed Peanuts, Spicy Peanut Sauce 

VEGAN SWEET & SPICY BOWL  $15 PP Vegetable Stir-Fried Rice, Baby Spinach, Spicy 
Cilantro Schug, House BBQ Sauce, Broccoli, Carrots, Zucchini, Summer Squash, Red & Green 
Peppers, Grilled Onions, Charred Pineapples & Vegan Kebabs (Or Substitute For Tofu!) 

BACKYARD BBQ PROTEIN BOWL BBQ  $16 PP Braised Short Ribs, Spicy BBQ Grilled 
Chicken, Applewood Smoked Bacon, Avocado, Cilantro-Lime Red Quinoa, Over-Medium Egg, 
Gorgonzola Crumbles & Served With A Side of House-Made Hot Sauce 

VEGETABLE STIR-FRY CHICKEN BOWL  $15 PP Grilled Onions, Red Peppers, Green 
Peppers, Broccoli, Zucchini, Summer Squash, Carrots, Charred Pineapple, Baby Spinach, 
Grilled Chicken, Herbed Farro, Red Wine Demi, Fresh Sliced Avocado  

PANINI ASSORTMENTS SPECIALTY SALADSPerfect for Any Size Group.  
Ask for our VEGAN and GLUTEN-FREE options! Market Fresh - Lots of Vegetarian/Vegan/GF Options! 

EXECUTIVE LUNCH BOX   $22 PP
Customize your lunch box with your choice of any panini + side: Potato Salad, Pasta Salad, 
House Greens Salad, Caesar Salad, or Chips (+.50). Served with a fresh baked cookie + mini 
cold-pressed juice (Vegan and/or GF options available)

VIP LUNCH BOX   $17 PP
Perfect for office catering orders, customize your lunch box with your choice of any panini & 
your choice of a side: Potato Salad, Pasta Salad, House Greens Salad, Caesar Salad, or Chips 
(+.50) & served with a fresh cookie.  (Vegan and/or GF options available)

BEST SELLING SANDWICH & WRAP PLATTER   $14 PP 
Let us do the thinking! Speak to our catering specialists who can help you determine how 
many sandwiches you need for the amount of people you are hosting. This platter is an 
assortment of our best-selling sandwiches & wraps and offers something for everyone.   
Each sandwich is individually wrapped & labeled with ingredients. For every 10 sandwiches, 
get one complimentary specialty salad. CHOOSE FROM: MEDITERRANEAN PASTA SALAD | HOUSE DILL POTATO 
SALAD | BISTRO GREENS SALAD | OR CAESAR SALAD
 

All salads are listed on the specialty salads page.  Salads not marked with a* can be substituted for an additional fee. 
GLUTEN-FREE? GF wraps (+$1.25 PP) and GF bread (+$2.00 PP) are available! 

EGGPLANT CHICKEN PARM 
THE MEDUSA 
THE RICKY MARTIN 
REUBEN OR TURKEY REUBEN
CHIPOTLE CHICKEN 
SPICY BBQ CHICKEN 
THE ZOHAN 
LU LU MELT
OVEN-ROASTED TURKEY 
CHIPOTLE STEAK GRILLED CHZ 
SURF & TURF 
CHICKEN CAESAR CLUB WRAP

THE WELLINGTON 
PESTO GOAT CHEESE BLT 
GREEK CHICKEN 
FRANÇOIS 
GRILLED SALMON BLT 
THE MIDDLE EAST 
BUFFALO BLUE 
BRUSCHETTA 
VEGGIE CIABATTA
TEL AVIV TUNA PANINI 
JERUSALEM TUNA
BALSAMIC ROASTED PORTO 

STRAWBERRY GOAT WRAP 
TRADITIONAL BLT 
HONEY HAM 
SABICH 
3 CHEESE GRILLED CHEESE 
ALBACORE TUNA SALAD 
THE BRIDGE
THE PRESSED
CILANTRO-LIME CHICKEN
CALIFORNIA TURKEY BLT
THE REAL DEAL

POWER GRAIN BOWLS

Full ingredient list available at 
P R E S S E D C A F E . C O M

LUNCHEON ADDITIONS Sweets & More 

ADD ON TO ANY SALAD OR MEDITERRANEAN DISH

*MEDITERRANEAN-STYLE PASTA SALAD $50 
Made with roasted red peppers, kalamata  
olives, feta, basil, tomatoes, balsamic,  
herbs & seasonings

*HOUSE DILL POTATO SALAD $50 A fan favorite 
made with fresh dill, kosher pickles, mayo, 
mustard, chives & seasonings 

*BISTRO GREENS $45 Carrots, cucumbers, 
tomatoes, red onion, roasted red peppers, 
romaine, field greens, parmesan & house-made 
balsamic vinaigrette

*CAESAR $45 Crisp romaine, croutons, 
shredded parmesan & caesar dressing

THE CAPRESE $60 Cherry tomatoes, fresh 
mozzarella, pesto, field greens, balsamic 
reduction, parmesan cheese & house-made 
balsamic vinaigrette

ASIAN MANDARIN SLAW $75

TRADITIONAL GREEK $75 Chunks of feta, 
olives, tomato, cucumbers, red onions, romaine, 
field greens, za’atar & fresh lemon-olive oil feta 
oregano vinaigrette

STRAWBERRY FIELDS $75 Goat cheese, apple 
slices, candied walnuts, strawberries,  
field greens, sierra figs, spinach, raisins & 
strawberry vinaigrette

SABABA SALMON $120 Chopped grilled 
salmon, goat cheese, diced avocado, red & golden 
beets, english cukes, cherry tomatoes, chickpeas, 
kalamata olives, green apple & fresh herbs, fresh 
lemon juice, olive oil & tahini

TUNA NIÇOIS $120 Seared yellowfin tuna 
(rare), hard-boiled egg, kalamata olives,  
sliced avocado, feta cheese, field greens,  
cherry tomatoes, red onion, broccoli, preserved 
lemon dressing

Serves 10-12: Add a fresh loaf of our Pugliese Salad Bread cut into pieces. To serve 15-20 add $15. 
WITH EVERY 10 SANDWICHES CHOOSE ONE COMPLIMENTARY SALAD! 

Complimentary choices are marked with “*”

A healthly individual portion, mix n’ match for any sized group! 
Served with bread or pita bread +$1 !



EXECUTIVE BREAKFAST BURRITO BOX $24 PP
Choose from any of our signature Breakfast Burritos, served with a fresh fruit cup, 
coconut power ball, and mini Cold-Pressed Juice
VIP BREAKFAST BURRITO BOX $19 PP
Choose from any of our signature Breakfast Burritos, served with a fresh fruit cup and a 
chocolate coconut power ball (Vegan and/or Gluten-Free options available upon request)
PASTRY / BAGEL BOX $13 PP 
Choose from one of our fresh baked pastries OR a bagel with cream cheese, served with 
a fresh fruit cup and our house-made overnight oats 
Pastry Choices: Muffin, Scone, Chocolate Croissant, Raspberry-Cheese Croissant  
Bagel Choices: Plain, Everything, French Toast 
Cream Cheese Choices: Plain Plain, Diablo, Garlic-Chive, Fresh Veggie, Honey-Walnut 
CLASSIC Breakfast SANDWICH BOX $14 PP 
Choose from one of our fresh-cracked egg sandwiches served on your choice of bread:  
white ciabatta, fresh pita, english muffin, croissant or bagel, served together with a fresh 
fruit cup and our overnight oats (Vegan and/or Gluten-Free options available upon request)  
THE LOX BOX  $18 PP
Everything bagel w/ chive cream cheese, tomatoes, red onion, capers, English cucumbers, 
& smoked salmon. Served with a fresh fruit cup and a chocolate coconut power ball   

MUFFIN BOX $14  PP 
Freshly baked muffin, mini fresh fruit cup and a mini overnight oat or chia cup 
Full size (+$1!) 

PALEO MUFFIN BOX  $13 PP 
Freshly baked muffin, mini fresh fruit cup and a mini overnight oat or chia cup 
Full size (+$1!) 

ASSORTED BREAKFAST SANDWICH PLATTER $6 PP 
Served on an assortment of breads: white ciabatta (+$1), fresh pita (+$1), english 
muffins, croissants, and assorted bagels. 
Assortment of our best-selling egg sandwiches: egg & american cheese | egg & cheese 
with ham | bacon | sausage or turkey-sausage 
VIP BREAKFAST SANDWICH PLATTER FOR $10.5 PP
Assortment of: Nana’s Egg Sandwich, Brooklyn Egg & Cheese, LA Steak & Egg, 
Crossroads Kebab Egg & Cheese, and the Southwest Vegan Breakfast Sandwich.
Please refer to www.pressedcafe.com/menu for a description of items and ingredients!
ASSORTED BAGELS & PASTRY PLATTER $5 PP 
Freshly-baked assorted bagels (with assorted cream cheeses & butter), 
plus our FRESH BAKED PASTRIES:  
BAGELS: plain | everything | french toast   
CREAM CHEESE: plain | garlic-chive | honey walnut | veggie | diablo 
PASTRIES: award-winning muffins | scones | chocolate or raspberry cheese 
croissants | cinnamon rolls ($5.50)  
ASSORTED “SPECIALTY” BREAKFAST BURRITO TRAY $11 PP
An assortment of our best-selling burritos, grilled to perfection.  Served with house-
made salsa on the side.  All burritos are individually wrapped and labeled.  Here is a 
sample of what is typically included: (full ingredient list available at pressedcafe.com)

ASSORTED JUICES (16OZ) 12 FOR $100
GLASS JUG FOR A GROUP (64OZ) $45 
Market fresh OJ | supergreen | detox | california sun 
citrus energy c | watermelon & blood orange aqua fresca  
ginger-turmeric lemonade | majik milk

JUICE SHOTS $4
SUPER CHARGER (ginger turmeric lemon)  
WHISKEY SHOT (ginger turmeric lemon + oregano oil & cayenne) 

All recipes and ingredients are subject to change and all facilities may use equipment 
where wheat/gluten is present. Please alert your server of all allergies and they will be 
happy to assist with your order!

BREAKFAST CATERING BOXESBREAKFAST ASSORTMENTS Made Fresh & Served Hot Feed any sized group with a Breakfast Box! 
Ask for our VEGAN and GF options! 

FRESH COLD-PRESSED JUICES 

DRINKS

CLASSIC MAC N’ CHEESE (V):  $65 
SHORT RIB MAC N’ CHEESE  $80 
BBQ CHICKEN MAC N’ CHEESE $80 
PESTO GOAT CHEESE MAC N’ CHEESE (V):  $80 
‘SPICY’ BUFFALO CHICKEN MAC N’ CHEESE  $80

QUINOA TABOULI $70
Serves 8-10. Cilantro-lime red quinoa, diced 
roma tomato, red onion, parsley, cilantro, 
fresh lemon, EVOO & salt 

SLOW ROASTED TOMATOES & LABNEH $75
Serves 8-10. Rich & tangy labneh spread 
topped with slow-roasted tomatoes, EVOO 
& za’atar 

HUMMUS PLATTER (“WIPE THE PLATE”) $75
Serves 8-10. House-made hummus, tahini, 
baba ganoush, olive tapenade, EVOO, za’atar 
& matbukha (chilled roasted tomato & 
eggplant salad).  Add falafel for $10!

MATBUKHA $65
Serves 8-10. Chilled roasted eggplant salad 
with red bell pepper, tomato & spices 

VEGETABLE CRUDITÉS $65
Serves 8-10. Assorted fresh market 
vegetables served with a side of ranch

 
JERUSALEM TUNA SALAD  $85
Serves 8-10. Albacore tuna, fresh dill, 
herbs, lemon, red onion, olives, tomatoes, 
feta, EVOO

TURKISH BOUREKAS TRAY  $65
Serves 8-10. Thin, flaky pastry dough filled 
with Bulgarian cheese and/or golden potato 
and topped with sesame seeds 

BABA GHANOUSH $70 
Serves 8-10. Open-flame roasted eggplant, 
housemade tahini, lemon, garlic & salt 

ROASTED BEETS + LABNEH $75
Serves 8-10. Roasted Red & Yellow Beets, 
Labneh, Eli’s Za’atar Pesto, Sunflower 
Seeds, EVOO 

CHOPPED ISRAELI SALAD $65
Serves 8-10. Diced cucumbers & tomatoes, 
tossed with fresh lemon, EVOO, kosher salt 

5-PACK OF FRESH PITA BREAD $6

MEZZE & SALADS

GROWN UP ‘MAC’ PLATTERS 
Signature mac n’ cheese platters. Serves 8 - 10

EGG, AMERICAN CHEESE & POTATO
EGG, CHEESE & POTATO W/ CHOICE OF MEAT:
BACON, HAM, SAUSAGE, OR TURKEY-SAUSAGE
AMERICAN BURRITO
MEAT-LOVER BURRITO
VEGGIE BURRITO 
BIG KAHUNA TUNA BURRITO
SPANISH BURRITO
EGG, TURKEY-SAUSAGE & AVOCADO BURRITO

ADDITIONAL OPTIONS FOR +$2:
CHIPOTLE STEAK & EGG BURRITO
LUCK OF THE IRISH BURRITO  
FIRECRACKER BURRITO  
CHICKEN CORDON BLEU BURRITO 
BUFFALO CHICKEN BURRITO
SPICY GREEK BURRITO
FRENCH BURRITO

HOT COFFEE AND TEA TOTES  $30
Fresh brewed micro-roasted George Howell coffee and/or tea service for 8-10. Includes 
sugar, sweeteners, stirrers, cream & cups.
SPECIALTY BEVERAGE TOTES $45 Matcha, Apple Cider, Chai, or Golden Mylk
ICED COFFEE, ICED TEA OR FRESH LEMONADE (SERVES 8-10) $30
COLD BREW (SERVES 8-10) $30
FRESH FRUIT PLATTER $60 For 10 - 12 people, perfect breakfast addition!

CHALLAH FRENCH TOAST PLATTER (SERVES 8-10) $65 
Add fresh strawberries & banana (+$20)

ASSORTED CHEESE BOARD  $200
ASSORTED CHEESE & MEAT BOARD $250

SCRAMBLED EGG TRAY (SERVES 8-10)  $65  /  MEAT TRAY (SERVES 8-10) $65

MEDITERRANEAN-STYLE CATERING
Our signature Mediterranean dishes are perfect for family-style dining! 


