Y.Lo Epicure Catering Menu

Maximize your experience with Delicious and fresh food, not the illusion around it.

Eve Opening Breakfast

Sunshine Strata Eggs Baked with Italian Herb Focaccia, Ham, Peppers, Onions and Mushrooms with
Cheddar Cheese 8.50 12ppl minimum (V)

Tuscany Morning Frittata with Goat Cheese, Sun dried Tomatoes, Artichokes, Potatoes and Eggs, baked
to perfection 8.50

Deluxe Breakfast Box with Yogurt-Granola Cup with Fresh Berries, Fresh cut Fruit Salad, A Breakfast
Pastry and your choice of a Famous Y.Lo Breakfast Burrito or Breakfast Sandwich all arranged artfully in a
colorful Gable Box. Perfectly portable for your next outing 11.50 (V)

Famous Y Lo Breakfast Burrito with Sausage, scrambled eggs, tomatoes, jalapenos, onion, salsa, pepper
jack cheese, sour cream, individually wrapped in a flour tortilla 4.99 (V)

Southwest Breakfast Burrito Bar: Burritos with Chorizo, Scrambled eggs, Queso Blanco, Onion and
Cilantro individually wrapped in a flour tortilla. Served with Salsa, Sour Cream and Yolonda’s Pork Green
Chile 7.50

Breakfast Croissant Sandwiches with crispy Bacon, Ham or Sausage, scrambled eggs and cheddar
cheese on a toasted extra large Croissant. Individually wrapped in foil 4.99 (V)

Bagel Platter Assorted Large toasted Bagels with a display of cucumber slices, tomatoes, Red Onion,
Flavored and Plain Cream Cheese, Butter and Preserves. 6.50 Add Smoked Salmon and Capers 3.00

Lite Continental Breakfast: Warm Assorted Breakfast Pastries includes Muffins, Danishes, Scones and
stuffed Croissants with Seasonal Fresh Fruit Salad, accompanied by whipped butter and preserves 5.99

Executive Continental Breakfast: Warm Basket of Assorted Breakfast Pastries includes Muffins,
Danishes, Scones, Croissants and mini bagels, Yogurt Berries and Granola Cups, Hard Boiled Eggs with salt
and pepper and Seasonal Fresh Fruit Display, accompanied by whipped butter and preserves 9.99

Nutella Stuffed French Toast Country French Bread Stuff with Nutella (Hazelnut Chocolate Spread)
Dipped in Vanilla Flavored Eggs and Cream, seared to golden brown. Served with whipped Butter and
Maple Syrup 7.25

Mile High Stacks Buffet Your choice of Plain, blueberry or Chocolate chip Pancakes. Served with
whipped Butter and Maple Syrup. Accompanied by Bacon or Sausage and Scrambled Eggs 8.95

Home Run Breakfast Station Scrambled Eggs with Cheddar Cheese, two choice of breakfast
meats(Smoked Ham, Maple Bacon or Jumbo Sausage links), Oven Roasted Breakfast Potatoes, Breakfast
Pastries and Seasonal Fresh Fruit Display 12.99

Beverages
Fresh Brewed Coffee by the Gallon with Condiments, Cups and Flavored Syrup 19.00

Hot Tea Service with honey 19.00 Bottled Juices and V8 Juice 1.75 Bottled Water 1.50
Can soda 1.20 Iced Tea 1.50 Iced Tea or Lemonade by the Gallon 12.00

Breakfast A La Carte Additions

Seasonal Fresh Fruit 3.00pp Assorted Bagel and Cream Cheese 2.00 Assorted Pastries 2.50
Yogurt and Granola Cup 2.50 Hard Boiled Eggs with Salt and pepper 1.50

Butter Milk Pancakes with Maple syrup 2.50

All breakfast orders come with disposable and recyclable flatware and napkins. 8.1% tax, and 18 % Service
and Delivery charge not included. Delivery service for breakfast from 6-10am. Please allow at least 15
minutes for setup. Prices are subject to change according to market price. 24-48 hours suggested lead time
for on time delivery.
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Y.Lo Epicure Catering Menu

Maximize your experience with Delicious and fresh food, not the illusion around it.

Mellow
Delightful
Ambitious
Bossy
Energetic
Chix Magnet
Turkey Swiss
Intellectual
Love Bird

Maxima

YLO Club
Ocean Borne
Farmer’s Tan
Veg Out
Salmon Lover

St. Croix
Chop Chop
Y Not Caesar
Jazzy

Mary & Jo

Y Lo Chicken
Chicken and
Cherry

Smoked
Salmon

Adobe

Grilled Salmon

Portobello
Medley

Y.Lo Panini Boxed Lunch
Signature Paninis
Cheddar, Swiss, Provolone, Portobello Mushrooms, Tomatoes, and Pesto Mayo
Turkey, Ham, Cheddar, Lettuce, Tomatoes, Onions, Garlic Mayo
Chipotle Chicken, Jalapefios, Pepper Jack, Tomatoes, and Cilantro Lime Mayo
Roast Beef, Roasted Peppers, Lettuce, Onions, Cheddar, and a Horseradish Mayo
Albacore Tuna Salad, Lettuce, Tomatoes, Onions, Swiss Cheese
Chicken Breast, Lettuce, Tomatoes, Onions, Provolone, and Pesto Mayo
Turkey, Swiss Cheese, Lettuce, Tomatoes, Onions, Garlic Mayo
Goat Cheese, Sun-Dried Tomatoes, Roasted Peppers, Artichokes and Pesto Mayo
Chicken Breast, Marinara Sauce, Provolone and Sautéed Red Onion
Premium Paninis
Turkey, Roast Beef, Swiss, Pepper Jack, L, T, O, and Chipotle Mayo
Bacon, Turkey, Ham, Roasted Peppers, Swiss, Cheddar, T, O, Garlic Mayo
Smoked Salmon with cream cheese, Capers, Red Onion and Pesto Aioli
Grilled Chicken, Bacon, Corn & Celery Salad, Swiss, Tomatoes, Lettuce, Garlic Mayo
Portobello, Artichokes, Goat Cheese, Roasted Peppers, L, T and Pesto Aioli
Smoked Salmon, Goat Cheese, Artichokes, Capers, L, O, T and Pesto Aioli
Signature Salads
Roast Beef, Roasted Peppers, Onions, Cheddar, Horseradish Cream Dressing
Turkey, Ham, Cheddar, Swiss, Tomatoes, Croutons, Balsamic Vinaigrette
Chicken Breast, Tomatoes, Croutons, Parmesan Cheese, and Caesar Dressing
Goat Cheese, Artichokes, Roasted Peppers, Sun-Dried Tomatoes and Pesto Aioli

Tuna Salad, Tomatoes, Onions, Swiss, Balsamic Vinaigrette
Chicken Breast, Mandarin Oranges, Crispy Noodles, Peanuts and Sesame
Vinaigrette

Chicken Breast, Dried Cherries, Tomatoes, Croutons, Parmesan and Pesto Aioli
Deluxe Salads

Smoked Salmon, Capers, Goat Cheese, Onion, Artichokes, Tomatoes and Pesto Aioli
Bacon, Corn, Chicken, Croutons, Cranberries, Tomatoes, Pepper Jack, Chipotle Aioli
Grilled Marinated Salmon, Red Onion, Tomatoes, Parmesan Cheese and Sesame
Vinaigrette

Grilled Portobello, Artichokes, Goat Cheese, Roasted Peppers, Tomatoes, Balsamic
Vinaigrette

Sides of the Day: Sun Dried Tomato Pasta Salad, Bag of Chips, Potato Salad, Sesame Oriental
Slaw, Seasonal Fresh Fruit Salad or Mixed Green Salad*

Bread Substitute: Whole Wheat, Sour Dough, Bagel*, Croissant, Tortilla Wrap

Dessert of the Day: Cookies, Lemon Bars, Fudge Brownies, Carrot Cake* or Cupcake*

All Paninis are made with Italian Focaccia Bread, Home Made Mayo, Top Quality Meats, Fresh
Vegetables and are Slightly Toasted for extra flavor. Our sides are generously portioned; once you
have experienced our boxed lunch, you will never go back to your turkey on wheat. Menu and
price is subject to change. 24 hours notice suggested. Substitutions may occur when an item is

not available.

*extra charge from $1.00-$2.00
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Y.Lo Epicure Catering Menu

Maximize your experience with Delicious and fresh food, not the illusion around it.

Signature Boxed Lunch
From $9.99 per person with no minimum
Signature Boxed Lunches are elegantly served in a clear container, with a custom Y.Lo
label with your name and selection. Boxed Lunch comes with Signature Panini or
Salad of your choice of 2 sides of the day, Fresh Baked Dessert of the day, Mint,
Disposable silverware, napkin, and salt and pepper

Premium Boxed Lunch
From $10.50 per person with no minimum
Premium Boxed Lunches are elegantly served in a clear container, with a custom Y.Lo
label with your name and selection. Boxed Lunch comes with Premium Panini or
Salad of your choice of 2 sides of the day, Fresh Baked Dessert of the day, Mint,
Disposable silverware, napkin, and salt and pepper

It's a Wrap Platter
$9.99 per person with no minimum
Choose from our signature Panini selection and turn it into a wrap. Cut in half and
display on a platter. Served with choice of 2 sides (Fruit Salad, Pasta Salad or Bowl of
Chips) and Fresh Baked Dessert of the Day. Includes disposable plates, napkins and
silverware

Manhattan Sack Lunch
$7.99 per person with 10p minimum
All Sack Lunches are packed with recycled lunch sack, colorful custom Y.Lo label with
your name and selection. Sack Lunch comes with a Signature Panini, Bag of Chips,
Whole Fruit, Fresh Baked Dessert of the day, Condiments, Disposable silverware, salt
and pepper and napkin

Y.Lo Denver Deli Platter
$9.99 per person with 10p minimum
Your Choice of 3 Deli Cold Cut, 2 Chesses, Crisp Lettuce, Red Onion, Tomato Slices,
Assorted Breads and condiments, elegantly arranged on a platter. Served your two
choice of Seasonal Fresh Fruit Salad, Pasta Salad or a Bowl of Chips and Fresh Baked
Dessert of the Day

Cocktail Snackers (Light)
$8.50 per person with 10p minimum
Cute Mini Rolls stuff with Assorted Deli Cold Cuts, Cheese, Home Made Mayo, Lettuce
and Tomato. 2 per person. Served with Your Choice of two sides and Dessert of the Day

Panini Finger Sandwiches (Light)
$8.50 per person with 10p minimum
Choose from our signature Panini selection and turn it into cocktail finger sandwiches.
2 per person. Served with 2 side of your choice and Dessert of the Day
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Y.Lo Epicure Catering Menu

Maximize your experience with Delicious and fresh food, not the illusion around it.

Y.Lo Hot Sizzle Buffet and Action Station Menu

Open your senses to simple home made taste and local freshness

Italiano~ mangiamo!
The following entrées serve with Roman Caesar Salad, Focaccia Bread sticks, Grated Parmesan,
Red Chili Pepper Flakes, fresh mints and Assorted fresh baked desserts.

Sweet Sausage Manicotti with Italian Tomato & Fresh Basil sauce
Ricotta and Spinach Manicotti with Pesto Cream Sauce

Penne Pasta Baked with Roasted Chicken, Artichoke, Sun Dried Tomatoes, Fresh
Mozzarella and Tomato Sauce

Spinach and cheese Raviolis with Roasted Pepper Alfredo

Italian Sausage Raviolis with Tomato Capers garlic Sun Dried Tomato Sauce
Sautéed Garlic Shrimp and Mushrooms with Pesto Cream Sauce and Fettuccini
Home made Meat Balls with Spaghetti and Italian Tomato & Basil Sauce

Grilled Lemon Herb Chicken with Roasted Red Pepper Alfredo over Penne Pasta
Cheese Stuffed Tortellini with Italian Sausage and Tomato Caper & Garlic Sauce
Eggplant Parmesan with Ricotta Cheese Layers and Italian Tomato Red Sauce

Home made Vegetarian and Meat Lasagna (Half Pan 8-10pp or Full Pan11-20)

*Minimum of 10 servings per entrée

Tuscany Pasta Bar:
1. Pick two Proteins: Grilled Chicken, Italian Sausage, Meatballs, Braised Beef,
Shrimp, Pork Shoulder Tenderloin or Salmon

2. Pick two Pastas: Fettuccini, Penne, Spaghetti or Tortellini

3. Pick two Sauces: Pesto Cream, Italian Tomato Basil, Roasted Red Pepper
Alfredo or Chipotle Mornay.

*Minimum of 15 servings for pasta bar.
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Y.Lo Epicure Catering Menu

Maximize your experience with Delicious and fresh food, not the illusion around it.

Mexicano ~deliciosa!

The following entrees and bar come with Spanish rice, Sour Cream, Homemade Salsa, Shredded
Lettuce and your choice of Homemade Cinnamon Apple Crisp or Fresh Baked Desserts.

Chicken and hatched Green Chili Enchiladas with Red Enchilada Sauce
Chili Rellenos with Queso Blanco and Green Chili
Pork Shoulder Tender Enchiladas with Yolonda’s Green Chili

Shredded Beef Burritos stuffed with Refried Beans, Cheddar Cheese, Spanish
Rice and Fresh Tomatoes with lettuce on the side

Pork Tender Burritos Stuffed with Refried Beans, Queso Blanco, Spanish Rice
and Fresh Tomatoes with lettuce on the side

Shredded Chicken Burritos stuffed with Refried Beans, Queso Blanco, Spanish
Rice and Fresh Tomatoes with Lettuce on the side

Yolonda’s Pork Green Chili with Flour Tortillas, Fresh diced tomatoes and Fresh
Limes

Garlic Shrimp Soft Tacos with Chipotle Aioli, Lettuce and Queso Blanco
Beef Soft Tacos with onions and cilantro, lettuce and tomatoes on the side
Chicken Soft Tacos with onions and cilantro, lettuce and tomatoes on the side

Chilled Platter with Chipotle Grilled Flank Steak, Garlic Shrimp and Grilled
Chicken over a bed of lettuce with Dip Trio (Chipotle Aioli, Salsa and Guacamole)

Fajita Bar

Fajita Bar is served with Beef or Chicken, Sautéed Onions and Peppers, Sour
Cream, Fresh Salsa, Homemade Guacamole, Tortillas and Cheese

Also served with Spanish Rice and Savory Black Beans

+ Vegetarian Option Available

*Minimum 15 per serving for bar
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Y.Lo Epicure Catering Menu

Maximize your experience with Delicious and fresh food, not the illusion around it.

All I want is Chicken~love it!
The following entrees comes with Mixed Green Salad with Balsamic Vinaigrette, fresh rolls
and butter and your choice of Berry Crisp or Fresh Baked Dessert of the Day

Cajun Red Pepper Chicken with Garlic cream Potatoes Gratin
Garlic Rosemary Chicken with Herb roasted Seasonal Vegetables

Teriyaki Chicken and Green Onion with Sesame Seeds and Roasted Red
Pepper Rice Pilaf

Chipotle Pepper Chicken with Garlic Roasted Red Skin Potatoes
Pesto Chicken with Herb Butter Rice, red peppers, Scallions and Peas
Red Pepper Flakes Cilantro Lime Chicken with Seasonal Vegetables

Lemon Zest Pepper Chicken with Sautéed Spinach, Caramelized onion and
Bacon Balsamic Dressing

Italian Herb with Garlic Chicken with Garlic Oven Roasted Red Skin Potatoes
Honey Mustard Roasted Chicken with Haricot Verts and Seasoned Rice

Grilled Chicken tossed in Angel Hair Pasta with a Roasted Red Pepper Alfredo
Sauce

Y.Lo Specialties~fantastic!
The following entrees comes with Mixed Green Salad with Balsamic Vinaigrette, fresh rolls
and butter and your choice of Berry Crisp or Fresh Baked Dessert of the Day

Torta Rustica Pie layered with Beef, seasonal Vegetables and Cheese

Black Pepper Beef with Red Onion, Scallions, Pepper Corn and Fried Rice
Cajun Spiced Beef Brisket and Au jus

Macaroni and 7 Cheese with Pancetta Bacon

Citrus marinated Roast Turkey Breast and Focaccia Cranberry orange stuffing

Garlic and Herb Roasted Prime Rib with Merlot Mushroom reduction
*Minimum of 10 servings per entrée
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Y.Lo Epicure Catering Menu

Maximize your experience with Delicious and fresh food, not the illusion around it.

Y.Lo Executive Meeting Package
$26.95 per person
10 person minimum and extra delivery fee may apply for set up and pick up
Substitutions are available
48 hour notice for all hot buffets

Hot Breakfast
Famous Y.Lo Breakfast Burrito, Seasonal Fresh Fruit Salad, Yogurt Granola Cups, Assorted
Breakfast Pastries, Juices and Coffee

Sizzle Hot Lunch Buffet
Penne Pasta with Roasted Chicken, Artichoke, Sun Dried Tomato, Fresh Mozzarella Baked with
Tomato Sauce. Served with Mixed Green Salad, Fresh Baked Rolls and Butter and Fresh Baked
Desserts of the Day
OR
Choice of other Y.Lo Hot Lunch Buffet Options

Executive PM Break
Mixed Nuts and Assorted Chocolate Candy, Gourmet Cheese Display with Berries, Grapes and
Crackers and Vegetable Crudités with Creamy Herb Dip

Signature Meeting Package
$21.95 per person
10 person minimum and extra delivery fee may apply for set up and pick up
No Substitutions
48 hour notice for all hot buffets

Continental Breakfast
Fresh Baked Assorted Breakfast pastries includes Muffins, Danishes, Scones, Croissants and
Cinnamon Rolls, Seasonal Fresh Fruit, Bottled Juices and Fresh Brewed Coffee

Signature Panini Boxed or Plattered Lunch
Assorted Signature Panini Sandwiches or Wraps, your choice of two Sides and Fresh Baked
Desserts of the Day

PM Break
Peanuts, Reese’s Cups, Granola Bars and Assorted Chocolate Candy

** Compostable materials available for an extra charge at client’s request **

Custom menu is available for your budget and needs, please call us for a
consultation!
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Y.Lo Epicure Catering Menu

Maximize your experience with Delicious and fresh food, not the illusion around it.

Y.Lo Heavy Hors D’oeuvre Selection
20 person minimum and no Substitutions 8.1% tax, Delivery charge and gratuity not included,
price and menu are subject to change based on market price and supply. Extra charge may apply
for less than 20ppl. 72 hours notice suggested. Custom menu package is available to fit your
budget and needs. For more information or other menu ideas, please call us for a consultation.

Asian Excursion
Vietnamese Spring Rolls with Sweet Peanut Dipping Sauce
Thai Chicken Satay
Crab and Cheese golden Wonton with Sweet and sour sauce
Chicken Vegetable Pot Stickers with Soy and sesame Dipping Sauce
Oriental Vegetable Crudités with Dipping Sauce

$11.99 per person

Italian Tasting
Grilled Seasonal Vegetables with Sweet Balsamic Reduction
Imported Cheese Display with Dried Fruit, Berries and nuts
Boursin Cheese Wonton
Mini Beef Wellington
$13.50 per person

Spicy Cajun
Shrimp Cocktail marinated in Creole seasoning with Tangy cocktail sauce
Barbecue Meatballs
Cajun Crab and Artichoke dip with crisp Pita
Colorful display of seasonal Vegetable dip in Chipotle lime Dressing

$11.50 per person

French Supreme
Herb Crusted Baby Lamb Chops with Cranberry Chutney
Caramel Walnut Brie cheese baked in Filo Pastry crust
Button Mushroom stuff with Rosemary Boursin Cheese
Roasted Duck and Apricot Wonton
4 Cheese and Vegetable Crudités

$16.00 per person
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Y.Lo Epicure Catering Menu

Maximize your experience with Delicious and fresh food, not the illusion around it.

Hors D’oeuvre Menu A La Carteé

8.1% tax, Delivery charge and gratuity not included, price and menu are subject to change based
on market price and supply. 72 hours notice suggested. Custom menu is available for your budget
and needs, please call us for a consultation.
Artichoke Sun Dried Tomato Dip with Toast Points 10-15 servings 20.00
Artichoke Sun Dried Tomato Wontons 20 count 40.00
Baked Goat Cheese with Raspberry Brandy Sauce 10-15 servings 23.00
Chips & Salsa 10-20 Servings 15.00
Chicken Vegetable Pot Stickers 12 count 12.00
Crab and Cheese Wontons 16 count 14.00
5 Domestic and Imported Cheese with Berries, Grapes and Crackers 10 servings 35.00
Proscuitto wrapped Asparagus 12 count 30.00
Cajun Marinated Jumbo Shrimp Cocktail with Tangy Cocktail Sauce 60 count 55.00
Mini Crab Cakes with Cilantro, Sweet corn and Red Pepper 20 count 44.00
Mini Beef Wellingtons 20 count 50.00
Seasonal Fruit Platter 10 servings 35.00
Oriental Vegetable Crudités with Dipping Sauce 10 servings 30.00
Vietnamese Spring Rolls with Shrimp and Sweet Peanut Sauce 12 count 19.00
Phylo Wrapped Walnut Caramel Baked Brie with Toast Point 10-15 servings 23.00
Vegetable Egg Roll with Mustard and Sweet and Sour Sauce 12 count 14.00
Cherry Tomato and Marinated Mozzarella Skewers 20 count 25.00
Barbeque Meat Balls 20 count 25.00
Wings: Teriyaki, honey mustard, buffalo or Italian Spiced 30 count 35.00
Button Mushrooms stuff with Boursin Cheese 20 count 23.00
Garlic Shrimp Skewers 20 count 60.00

Thai Chicken Satay 20 count 30.00
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