
We can cater your next breakfast or lunch
corporate meeting or social afternoon or evening event.

Our seasoned local restaurant group is committed
to deliver to you the freshest ingredients,

delicious & creative dishes with top notch service.
Whether it’s delivery drop off or full service with staff & rentals,
Come On In Catering will make your event planning hassle free.

Café • Catering • Special Events
CATERING

For catering orders email
Albert@comeonincafe.com

www.comeonincafe.com

(858) 412-6135

Come On In Catering

Food is delivered in disposable catering trays, baskets & bowls.
Staff, china, glassware, silverware rentals, table cloths, chafing

dishes available for additional fees.
Private functions available with beer, wine and full spirits.
Call (858) 412-6135 for additional information!

* A 15% service charge will be added to your catering order. 



BREAKFAST

Del Mar Continental   7.50/ PERSON
Assorted breakfast breads, croissants, muffins or scones
Butter & jam • Seasonal fresh fruit
Bagel & Lox   10.50/ PERSON
Fresh assorted bagels, lox, cream cheese spread, served with a platter  of
sliced tomatoes, cucumber, capers • Seasonal fruit
Mediterranean Breakfast  10.75/ PERSON
Scrambled eggs with basil, feta cheese
& tomato • Crispy bacon • Breakfast
potatoes • Bagels & cream cheese 
Butter & jam
The La Jollan  12.95/ PERSON
Scrambled eggs, Apple wood smoked
bacon or chicken sausage, fresh fruit,
silver dollar pancakes
(upgrade to French toast $1 extra)
Euro Bar   8.95/ PERSON
Homemade granola with Greek yogurt,
 fresh seasonal fruit and honey
Scones & muffins • Butter & jam

Bistro Breakfast Sandwiches   10.95/ PERSON
Served on Ciabatta with fresh seasonal fruit. Choice of sandwiches include:
• Bacon, Egg & Cheddar
• Sausage, Egg & Cheddar
• Ham, Egg & Cheddar
• Veggie-Egg, Swiss, Spinach, Mushroom
Sub egg whites add 1.00

Breakfast Chilaquiles  11.50/ PERSON
Sauteed corn tortilla chips in a mild
tomatillo sauce and topped with
sour cream, avocado, red onions and
choice of scrambled eggs or chicken

12 person minimum. Served on ready to serve platters.



Morning Burritos   10.95/ PERSON
Served on a flour tortilla with sides of fresh fruit and pico de gallo.
Choices include:
The Classic: Our classic burrito. Cage-free scramble eggs, roasted
breakfast potatoes, shredded cheddar
The Chavez: Our classic burrito with your choice of bacon, sausage,
ham or chorizo
The Veggie: Cage-free scramble eggs, baby spinach, tomato, mushrooms,
onions, roasted breakfast potatoes
Sub egg whites add 1.00 

A La Carte Morning Additions 
Catering bakery delivered an a catering basket wrapped in cellophane and raffia ribbons

Fresh Fruit Platter  Medium 50 l  Large 80
Medium serves 10, Large serves 20

Breakfast Bakery Basket   One Dozen 42
Assorted croissants, pastries, muffins & scones
Mini Muffins or Scones   One Dozen 18
(1 choice per dozen)
Muffins
•  Blueberry 
•  Buttermilk
•  Banana Chocolate
•  Banana Nut 
•  Orange Pecan
•  Low Fat Bran
•  Chunky Apple
   Walnut
•  Poppy Seed 

N.Y. Style Bagel Basket  One Dozen 36
Minimum one dozen
Served with cream cheese spread or butter & jam

Homemade quiche Basket One Dozen 45
48 Hr. advance order by noon, one dozen minimum
• Spinach, Mushroom, Onion & Fontina
• Bacon & Cheddar
• Sausage, Red Bell, Spicy Jack Cheese

 Scones
•  Blueberry
•  Cranberry Orange
•  Currant
•  Chocolate Chip
•  Apricot Almond
•  Lemon Curd
•  Savory Cheddar 
   Cheese
•  Savory Spinach
   & Feta



Disposable Catering Box
Serves 10 to 12. Delivered with drinking cups
Fresh Brewed Lavazza Coffee   27.50
Priced based on delivery in disposable box. 10 cups, assorted sugars,
stirrers and pod creamers. Serves 10. Pump pots and cambros also
available for large parties.  Extra service or equipment charges may apply.
Organic Leaf Hot Tea   25
Price based on delivery in disposable box, 10 cups, 10 tea bags, assorted
sugars and stirrers. Serves 10.
Juice Box   25.95
Proudly serving Odwalla Orange Juice, Tree Top Apple Juice and Ocean Spray
Cranberry Juice. Priced based on delivery in disposable box. Serves 10.
Brewed Iced Tea   25
Served with cups and sugar

Mid Day Snack
Mediterranean Medium 45 l  Large 90
Crudite, olives, hummus, tzatziki, pita
Artisan Cheese Basket Medium 45 l  Large 90
Chef select cheese, dried fruit, walnuts, water crackers, organic honey
and berries
Chips, Guacamole, Mama’s Salsa  Medium 40 l  Large 80



Catering Dispenser Displays
Serves 40, Delivered with drinking cups

Iced Water    25
Can be infused with citrus, berries
or cucumber

Brewed Iced Tea   55

House Made Horchata   80

Fresh Lemonade   70

Fresh Orange Juice   75

10 person minimum. All individually boxed and labeled.

Gourmet Sandwich  12.00 Per Person
Includes 1 whole sandwich, 1 bag of chips or cookie and house pasta salad

Roasted Turkey: Roasted turkey, cheddar, sliced tomato, lettuce leaf
and mayo 

Forest Ham: Black Forest ham, cheddar, sliced tomato, lettuce leaf
and mayo

Roast Beef: Prime rare roast beef, Swiss, tomato, lettuce leaf,
dijon and mayo

Waldorf Chicken Salad: Shredded chicken breast. Mixed with apple,
walnuts, lettuce leaf and mayo

Albacore Tuna Salad: All white albacore tuna salad, dill pickles, celery,
parsley, lettuce leaf, tomato and mayo

Garden Veggie: Avocado, Swiss cheese, cucumber, red bell pepper,
tomato, lettuce leaf, dijon and mayo

Executive Lunch



Wrap It Up!  12.95 Per Person
Includes 1 whole wrap, Caesar or house green salad and cookie.

Turkey Cobb: Turkey, bacon, avocado, tomato, blue cheese crumble,
romaine, ranch
Tuna Wrap: House albacore tuna salad, tomato, kalamata
olives, romaine, lemon Vinaigrette
Greek Wrap: Diced chicken breast, cucumber, tomato, feta, kalamata olives,
romaine lettuce, lemon vinaigrette
Vegan Wrap: Avocado, cucumber, red bell peppers, tomato, spinach, 
hummus, spring mix, tahini goddess dressing

Panini  12.95 Per Person
Includes 1 whole panini, Caesar or house green salad and cookie.

Chicken Pesto: Chicken breast, mozzarella , roasted red bell peppers,
tomato, baby spinach, pesto spread 
Chicken Mojito: Chicken breast, mozzarella cheese, avocado, tomato,
baby spinach, mojito lime aioli
Turkey Brie: Roasted turkey, avocado, brie, baby spinach,
cranberry aioli, dijon
Ham & Swiss: Black Forest ham, swiss, baby spinach, tomato, dijon
Roasted Veggie: Roasted yellow squash, zucchini, mushrooms, roasted
red bell peppers, tomato, mozzarella, baby spinach, garlic lemon aioli
Caprese: Fresh baby mozzarella, plum tomatoes, fresh basil, olive oil,
roasted red bell peppers, pesto

Pasto Combo
12.75 Individual Pack / 11.25 Family Style
10 person minimum.

• Choice of any of our Pasta Dishes

• Green or Caesar Salad

• Garlic Bread



That’s Italian!
Delivered in disposable aluminum trays. medium serves 10, large serves 20.

Pasta
Lasagna Bolognese: Medium 60 l  Large 120
Meat sauce, ricotta, mozzarella
Veggie Lasagna: Medium 60 l  Large 120
Zucchini, yellow squash, mushrooms, roasted red bell peppers, baby spinach,
mozzarella and ricotta cheese with pesto cream sauce
Pesto Chicken: Medium 60 l  Large 120
Penne pasta, sun dries tomatoes, chicken breast, pesto cream sauce, parmesan
Chicken Tequila: Medium 60 l  Large 120
Penne pasta, chicken breast, red & green bell peppers, red onion, jalapeno,
cilantro, pink tequila sauce
Sausage Rigatoni: Medium 60 l  Large 120
Rigatoni pasta, Italian Sausage, baby spinach, diced tomato, garlic,
red chili flakes, marinara, parmesan
Primavera: Medium 60 l  Large 120
Zucchini, yellow squash, red bell peppers, mushrooms
Choice of: lemon zest, Alfredo sauce or housemade marinara
and topped with parmesan
Cheese Tortellini: Medium 60 l  Large 100
Choice of: mushroom alfredo & parmesan or sun dried tomato & pesto
cream sauce
Manicotti: Medium 65 l  Large 130
Hand stuffed pasta tubes with ricotta & spinach, topped with melted
mozzarella in a pink tomato basil sauce

Entrees
Meatballs Marinara Medium 65 l  Large 130
Served in a spicy marinara
Chicken Parmigiana Medium 65 l  Large 140
Tender chicken breast, lightly breaded, baked and topped with melted
mozzarella in a hearty marinara
Eggplant Parmigiana Medium 65 l  Large 130
Roasted eggplant, lightly breaded, baked and topped with melted
mozzarella, fresh basil in a hearty marinara
Chicken Picatta Medium 65 l  Large 130
Tender chicken breasts sauteed in a lemon caper sauce
Chicken Marsala Medium 65 l  Large 130
Tender chicken breasts sauteed with mushrooms in a rich marsala
wine sauce



Taco Bar   15.00 Per Person
15 person minimum per protein choice. Includes Spanish rice, refried
beans, tortilla chips, mama’s chunky salsa, corn tortillas and
shredded cheese 
• Charred Chicken  

• Chicken Chipotle

• Marinated Steak   

• Carnitas

• Al Pastor (marinated pork)

South Of The Border   12.50 Per Person
15 person minimum. Includes 2 enchiladas per person, Spanish rice,
pico de gallo and refried beans

Chicken Enchiladas
Shredded chicken and cheese rolled into corn tortillas, then baked and 
topped with homemade red or green sauce and cotija cheese
Veggie Enchiladas
Seasonal veggies and cheese rolled into corn tortillas, then baked and
topped with homemade red or green sauce and cotija cheese

Greek Feast   15 Per Person
10 person minimum. Includes pita, hummus, tzatiki, basmati rice,
greek salad

Choice of:  Lemon Chicken or Beef Gyro Skewer



A LA Carte Green Salads
Medium serves 10, large serves 20

Caesar  Medium 50 l  Large 80
Chicken Breast, romaine, homemade croutons, shaved parmesan,
creamy Caesar dressing
Garden Green Salad  Medium 40 l  Large 70
Mixed greens, shredded carrots, cucumber, tomato, red bell peppers,
balsamic dressing
Greek Salad  Medium 50 l  Large 80
Chopped romaine, chicken breast, tomato, cucumber, feta, kalamata olives,
pepperoncini, lemon vinaigrette
Baja Salad Medium 55 l  Large 85
Chicken breast, avocado, cucumber, feta, plum tomato, black bean &
corn salad, romaine & shredded cabbage, tortilla strips, chipotle ranch
Berry Berry Salad Medium 50 l  Large 80
Fresh strawberries and blueberries, feta, caramelized walnuts,
baby spinach & spring mix, balsamic dressing 
Crispy Asian Salad  Medium 55 l  Large 85
Chicken breast, chopped romaine, shredded green & purple cabbage, carrot, red
bell pepper, green onion, toasted sesame, crispy wontons, sesame ginger dressing
Come On In Salad Medium 55 l  Large 85
Organic field greens with caramelized pecans, gorgonzola cheese,
green apples and grilled chicken with balsamic dressing
Arugula Salad Medium 55 l  Large 85
Baby arugula & Boston lettuce, shaved parmesan, poached chicken
and fennel with lemon vinaigrette dressing

Additional Favorite Side Salads
Medium serves 10-15,large serves 20-30 

Fresh Cut Fruit & Berries Medium 50 l  Large 90
Pesto Pasta Salad Medium 40 l  Large 70
Pasta, homemade pesto, red bell pepper, feta
Orzo Pasta Salad Medium 45 l  Large 75
Orzo pasta, edamame, chopped baby spinach, red bell pepper,
fresh basil, lemon vinaigrette
Tropical Quinoa  Medium 40 l  Large 75
Organic quinoa, mango or pineapple, red bell pepper, cilantro,
lemon vinaigrette



Specialty Hors D’oeuvres
24 pieces minimum, Max of 2 per 24 pieces
48 hours advance order.

Cold Choices
Caprese Skewers   1.95
Fresh pearl mozzarella, cherry tomato &
 fresh basil, extra virgin olive oil drizzle

Smoked Salmon Tarts   2.25
Premium smoked salmon, herb cream
cheese, dill, cucumber round

Smoked Salmon Wheels   2.50
Premium smoked salmon, herbed cream
cheese, baby spinach,
capers, lavash bread

Eggplant Roll Up   1.95
Thinly sliced roasted eggplant, goat cheese, roasted red bell pepper, sun dried
tomato drizzled with balsamic reduction
Asparagus Spears   2.50
Seared asparagus spears, wrapped in prosciutto, shaved Parmesan

Bruschetta Pomodoro   1.60
Grilled baguette slices served with tomato, fresh basil, garlic, olive oil

Hot Choices
Chicken Satay   2.50
Served with a peanut Thai sauce

Beef Skewers   3.25
Served with cilantro chimichurri

Shrimp Wraps   3.75
Large shrimp wrapped in Applewood bacon, served with spicy ranch

Mini Beef Empanadas   2.95
Shredded beef stuffed in flaky empanadas, served with chipotle Aioli

Mini Meatballs   1.75
Served in a zesty basil marinara

Mini Crab Cakes   3.25
Topped with roasted red bell pepper aioli

Buffalo Wings   1.95
Spicy buffalo sauce, celery, carrots and ranch



Mama’s Bakery

10” Layered Cakes
Carrot Cake   50
Cream cheese frosting &
walnuts
Coconut Cake   52
White frosting
Banana Cake   50
Cream cheese frosting
Lemon Blueberry Cake   54
Cream cheese frosting, fresh
blueberries and lemon curd topping

Bundts & Coffee Cakes
Marble Bundt Cake   24
Grand Marnier Orange Cake   26
Almond Tea Cake   19
Cranberry Walnut Coffee Cake   24
Sour Cream Pecan Coffee Cake   25

Sweet Choices
Fresh Baked Cookie Box   One Dozen 30
Choice of chocolate chip, raisin oatmeal, peanut butter or birthday sprinkle
Fresh Baked Breakfast Loaf Basket   18
Choice of banana chocolate chip, banana coconut, zucchini nut,
banana nut or apricot nut


