
 

 

www.citychickcatering.com / 818.659.5002 / info@citychickcatering.com 

http://www.citychickcatering.com/


 
 
 
 
 
An Introduction to City Chick Catering 
Thank you for considering City Chick Catering as you plan your special event. City Chick Catering provides 

you with an exceptional event experience, with quality food and gracious service you’d expect. We offer a 

modern twist on classic cuisine as well as imaginative global culinary creations. We create menus tailored to 

reflect your personal taste, style and budget and provide professional catering, and staff for both your corporate 

and social events. Whether you want a romantic dinner for two or a gala affair for two hundred, City Chick 

Catering will bring a new level of taste, elegance, and fun to the party. 

 

We would consider it an honor to serve you and your guests. At City Chick Catering, our business is your 

pleasure and we look forward to celebrating it with you. We hope the following information will be of 

assistance to you in the planning of your event. For additional information or assistance, please contact City 

Chick Catering at (818) 659-5002. 

 

 

Sincerely, 

 
Shannon Jones 

Owner/ Head Chef 

 
 



 



 

 
 
 
 

Salads $8.50 

Boxed Lunches 

Small Bites 
Below is a list of our most popular small bites. If you don’t see what 

you’re looking for on this menu we can customize one for you!   

 

V= Vegetarian  

  

Caprese Skewers (V)  | 2.50                

Bahn Mi Crostini | 3   

Pineapple Turkey Meatball Lollypop| 3  

Chicken Cilantro Wontons | 2         

Served with a sweet chili dipping sauce   

 

Mushroom & Goat Cheese Crostini (V)  | 2                        

Vegetable Spring Rolls (V)  | 2    

Served with a sweet chili dipping sauce   

 

Cheeseburger Slider | 3.50   

Mini Chicken & Waffles  | 3.50  

Roasted Tomato Soup Shots w/ Grilled Cheese Croutons (V)     | 2.50  

Stuffed Mushroom Caps | 2.50  

Loaded Twice Baked Red Potatoes | 1.50  

Fried Ravioli (V)    | 2.00    

Served with house marinara for dipping 

  

Jerk Chicken Skewers | 3.00 

Jambalaya Shooters | 3.00 



All salad entrées come with a piece of grilled ciabatta bread and a fresh gourmet cookie. Salad 

dressings can be substituted. All salads can be ordered vegetarian.   
  

Chinese Chicken Salad  

Grilled chicken breast, crisp lettuce & Napa cabbage, sliced almonds, mandarin oranges, crunchy 

wonton strips, green onions, & shredded carrots. Served with sesame dressing.  
  

Antipasto Salad  

Diced salami, fresh roasted turkey breast, crisp romaine lettuce, tomatoes, garbanzo beans, red 

kidney beans, bell peppers, shredded mozzarella, & black olives. Served with balsamic 

vinaigrette.  
  

Roasted Vegetable Salad (V)  

Assorted roasted vegetables served on a bed of mixed greens, 

grilled chicken, & crumbled feta cheese. Served with 

balsamic vinaigrette.  
  

Chicken Cobb  

Grilled chicken, crispy bacon, mixed greens, tomato, boiled egg, 

avocado & blue cheese crumbles. Served with balsamic 

vinaigrette.  
  

Grilled Chicken or Shrimp Caesar  

Grilled chicken or shrimp on a bed of romaine lettuce, topped 

with shredded parmesan and croutons. Served with Caesar 

dressing.  
  

Grilled Chicken or Salmon Garden Salad  

Grilled chicken or salmon served on a bed of butter lettuce 

with tomatoes, cucumbers, and a sliced hard- boiled egg.  

Served with ranch dressing  
  

Seasonal Berry Salad (V)  

Seasonal berries served on a bed of spinach, avocado, sliced 

almonds, cucumbers, and blue cheese crumbles. Served with 

balsamic vinaigrette. Add Bacon for .50  

  

  

  

  

  

  We make   nutritious midday meals available to those on a time crunch. We  can deliver directly to your home or   office. 

Minimum order of 5 lunches.     

Boxed Lunches 



 

 

Sandwiches, Pitas and Wraps $10 

Includes your choice of sandwich, pita or wrap, with potato 

chips and a gourmet cookie. Sandwiches and wraps can be 

Panini pressed if requested.   
 

 

 

 

Roasted Turkey  

Roasted turkey breast, Havarti cheese, tomato & leaf lettuce with a pesto mayonnaise on a French 

bread roll, pita or wrap.  
  

Roast Beef  

Roast beef, cheddar, tomato, and leaf lettuce & horseradish sauce on a French bread 

roll, pita or wrap.  
  

Ham  

French style ham, Swiss cheese, tomato, leaf lettuce, whole grain mustard & 

mayonnaise on sourdough rye, pita or wrap.  
  

Tuna Garden  

Tuna mixed with chopped red and green bell peppers, red onion, celery & 

 mayonnaise, with leaf lettuce on a French bread roll, pita or wrap.  
  

Veggie Garden (V)  

Avocado, marinated cucumbers, tomato, leaf lettuce & cream cheese on 

multigrain whole wheat bread, pita or wrap  
  

Almond Butter (V)  

Almond butter and sliced bananas on cinnamon raisin bread, pita or wrap.  

  

Chicken Caesar  

Grilled chicken breast topped with Caesar salad on a French bread roll, pita 

or wrap.  
  

Shrimp Po Bo  

Traditional French bread sandwich with delicately seasoned and lightly  

battered shrimp, dressed with fresh lettuce, sliced tomatoes, and red onions.   
  

Cuban Sandwich  

Sliced sweet ham, marinated pork, house pickles, mustard, Swiss cheese on sweet bread.  
  

  

  

  

  

  

  
  
  
  



 Entrée s, Sides & Desserts  

  

  

 

$14.99 Per Person Includes: Tossed Salad, Rolls, Butter, 1 Entrée and 1 Side  

Prices below are based on 15 or more people. This is a partial menu of our most popular catering 

options. All options are available a la carte. If you don’t see what you’re looking for on this 

menu we can customize one for you!  
 

Entrée choices: Vegetarian “meats” can be substituted if possible. (Add additional entrée for $7)  

•Mamas 3 Cheese Lasagna   •Crispy Fried Chicken  •Grandma’s Roast Beef  

•Baked Rigatoni Napoli   •Fried Catfish  •Carne Asada  

• Pasta Primavera (V)  •BBQ Chicken  •Herb Rubbed Beef Tenderloin  

•Roasted Chicken Penne   •Smothered Chicken  •Grilled  Salmon  

•Lemon Dill Baked Tilapia  •Jambalaya   • Vegetarian Stir Fry (V)  

•Shrimp Scampi  •Meatloaf with Gravy  •Roasted Pork Loin w/ Baked Apples    

•Chicken Piccata  •BBQ Pork or Beef Ribs  • Grilled Chicken or Steak Fajitas  

•Chicken Marsala  •Smothered Pork Chops  •Falafel (V)  

•Spaghetti with Meatballs  •Grilled Steak or Chicken  • Sautéed Beef Tips with Mushrooms  

•Sausage and Peppers  •Seafood Gumbo    • Cheese, Chicken or Beef Enchiladas  

•Tortellini Alfredo (V)              •Arroz Con Pollo                        •New England Clam Chowder  

•Linguini Pesto (V)                             •Chicken or Shrimp Alfredo            • Homemade Chicken & Dumplings  

•Chicken Cordon Bleu   •Trinidadian Stew  

•Beef Stroganoff  •Smoked Texas Beef Brisket  

    

Food Bars   

   Taco Bar  |  12   

Bar includes: 2 choices of meat, corn tortillas, sour cream, shredded lettuce, salsa,  

cotija cheese, onions, cilantro, lime wedges, Spanish rice, black beans and tortilla chips.   
    

Hot Dog Bar |  10  

Bar includes: Hot dog links and veggie links, chili, shredded cheddar, relish, sauerkraut, tomatoes, hot 
peppers, onions, lettuce, bacon, jalapenos and an assortment of gourmet condiments and chips.   
  

Hamburger Bar |  14  

Bar includes: Turkey, veggie and beef patties, gourmet buns, 3 choices of cheese, avocado, onions, 
tomatoes, pickles, mushrooms, lettuce, bacon, jalapenos, onion straws, roasted red peppers, assortment 
of gourmet condiments, coleslaw and French fries.  

 

  



Entrees, sides & desserts continued…  

 

                    

 

  

Sides: Partial list (Add additional side for $2.99)  

 

Dessert choices: $3.95 per person  

 •Gourmet Dessert Cookies   

•Gourmet Sweet Potato Pie Mini  

•Extreme Lemon Pound Cake  

•Strawberry Crème Cake  

•Peach Cobbler Mini  

•Southern Banana Pudding (Push Pops available)  

•German Chocolate Cake  

•Strawberry Shortcake  

•Cheese Cake 

•Mixed Seasonal Vegetables   

•Rice Pilaf   

•Black Eyed Peas 

•Candied Yams  

•Creamed Corn  

•New Orleans Dirty Rice  

•Collard Greens 

•Macaroni and Cheese  

•Garlic Mashed Potatoes   

•Roasted Red Potatoes  

•Steamed Vegetable Medley   

•Roasted Parmesan Vegetables  

•Potatoes Au Gratin   

•Lemon Orzo   

•Creamed Spinach with Asiago cheese 

•Cranberry Relish    

•Baked Apples   

•Potato Salad   

•String Beans with tomatoes   

•Parsley Rice   

•Pasta, Tomato & Feta Salad   

•Garlic Bread Sticks  

•Cornbread Stuffing  

•Herbed Quinoa 

•Roasted Brussel Sprouts 

•Chicken Wontons  

•Cornbread Muffins   

•Red Beans & Rice  

•Coconut Rice  

•Sweet Potato Soufflé  

•Black or Pinto Beans (Whole or Refried)  

•Fried Plantains  

 

Drinks: $1.99 per person   

•Sweet Iced Tea  

•Fruit Punch  

•Strawberry Lemonade  

•Fresh Squeezed Lemonade  

•Assorted Soda and Bottled Water $1 

 

 



 

 
 
 

 
Catering Guide 
Our catering guide has been designed to provide you with general information about the services you will 

receive. We are committed to offer our very best in food and service and want to build a relationship that will 

last through many special occasions. Please read through this information and if you have any additional 

questions or concerns, please do not hesitate to contact us. We look forward to serving all your special event 

needs. 

 

Booking Events 

After consulting with our Catering Coordinator about dates, time, number of guests and menu, we will 

permanently book and save your designated date and time with a deposit of 30% of the total sales. We cannot 

guarantee that date and time until the deposit or full payment is received. 

 

Payments and Deposits 

Final payment will guarantee your date and is due at the same time of your final guest count, 7 business days 

before your event. There will be a California State Sales Tax added. 

 

Guest Count Guarantee 

A guaranteed count of the number of guests is required 7 business days before the date of event; this is to 

ensure that the accurate amount of food and beverages are ordered per the contract. If the guaranteed count is 

not received by this date, the amount of food ordered on the contract is the amount that will be charged. If the 

guaranteed count does not accurately reflect the guest count on the day of the event, the contract fee will be 

charged for the number of guests guaranteed with an additional cost and service charge for each additional 

guest. 

 

Refunds and Cancellations 

Notification of cancellation must be in written form and by the person whose name is on the invoice. There is a 

cancellation fee of 30% of the invoice total for events not canceled at least 1 week in advance. Additionally, 

should City Chick Catering be able to recoup all or a portion of expected revenue, refunds will reflect 

accordingly. Gratuity is not included and is decided at the client’s discretion. 

 
    


