
149 New Montgomery
phone: 415.227.4077

fax: 415.227.4377

GREEN SALAD PLATTER
(minimum 5)
($1.00/person extra to add chicken)

Mixed organic greens with tomatoes and Balsamic vinaigrette 
$4.75/person

Oven-roasted chicken, portabella mushrooms, feta cheese with mixed 
organic greens and Balsamic vinaigrette $5.25/person

Cobb salad with chicken, bacon, avocado, blue cheese, tomatoes, eggs 
and Ranch dressing $5.25/person

Chopped salad with candied walnuts, apples, blue cheese and mustard-dill 
vinaigrette $4.75/person

Spinach with goat cheese, strawberries and toasted almonds with 
Balsamic vinaigrette $5.00/person

GOURMET SANDWICH PLATTER
All sandwiches served on artisan bread
Priced individually (minimum 5)

Albacore tuna with capers, Balsamic-marinated onions and jack cheese 
$7.25

Oven-roasted chicken tossed with parmesan and artichoke hearts, with 
Havarti cheese, tomatoes and Dijon mayonnaise spread $7.95

Fresh mozzarella and tomatoes with fresh basil and pesto spread $7.50

Ham, brie and tomatoes with Balsamic-marinated onion $7.95

Avocado melt with bacon, Havarti cheese, tomatoes and mayonnaise 
$7.95

Pulled pork with barbeque sauce, topped with coleslaw $7.95

Roast beef, tomatoes and greens and Balsamic-marinated onions with 
horseradish cream $7.95

St. Andre cheese with sliced pears and candied walnut spread $7.95

Turkey with sliced cucumbers and tomatoes with cranberry-cream cheese 
spread $7.95

Burrata cheese with roasted cherry tomatoes, capers and bell peppers 
compote, fresh basil and extra-virgin olive oil $8.50

Chipotle chicken salad with tomatoes, topped with coleslaw $7.50

Prosciutto with Manchego cheese and sliced apples with smoked mustard 
$7.95

www.cafemadeleinesf.com

PLATTERS MENU

SWEET MORNING PASTRY PLATTER 
$3.00/person (minimum 10)

Baker’s choice of assorted croissants, scones, Danish, muffins and 
brioche

SAVORY MORNING PASTRY PLATTER
$3.50/person (minimum 10)

Ham and cheese croissant, feta and Swiss croissant, bacon and smoked 
fontina brioche

FRESH FRUIT PLATTER
$4.75/person (minimum 5)

FRESH FRUIT AND CHEESE PLATTER
$6.95/person (minimum 5)

An assortment of cheese, fresh fruit, nuts and dried fruit, served with 
crackers and bread

ANITPASTO PLATTER
$6.95/person (minimum 5)

An assortment of meat and cheese, served with crackers and bread

DELI-STYLE SALAD PLATTER
$5.00/person (minimum 5)

3-bean with chicken
Vegetarian pasta salad
Marinated beets with feta cheese and hazelnuts
3-grain with dried cranberries, kale and seasonal vegetables
Cucumbers with feta cheese, red onions, tomatoes and olives
Ravioli with artichoke hearts and tomatoes
Fresh mozzarella and tomatoes with pesto

QUICHE
$40 (serves 8-12)
Broccoli and cheddar cheese
Spinach and mushroom
Goat cheese, tomato and basil
Lorraine
Chicken and artichoke
Chicken sausage and zucchini

Please inquire about our special quiches of the week

CLASSIC COOKIE PLATTER: ASSORTED
$2.25/person (minimum 10)
Chocolate chip, double chocolate with white chocolate chips, oatmeal 
raisin, peanut butter, white chocolate coconut

BAR COOKIE PLATTER: ASSORTED
$2.75/person (minimum 10)
Raspberry linzer, brownie, lemon bar, chocolate-pecan bar, rocky road bar

FRENCH COOKIE PLATTER: ASSORTED
$3.00/person (minimum 10)
Palmier, lunette, soleil, bamboo

BISCOTTI PLATTER: ASSORTED
$1.75/person (minimum 10)
Almond biscotti, pecan biscotti, chocolate biscotti, cranberry-pistachio 
biscotti

PETIT FOUR PLATTER
$20/dozen (minimum 2 dozen)
Assorted miniature tartlets and mousse cakes

A full selection of individual French pastries and cakes are available 
in all sizes from our bakery with 48 hour notice

COFFEE
Coffee service for 8 people – 96 oz. $18.00
Decaf. coffee service for 8 people – 96 oz. $18.00
Hot tea service for 8 people $18.00

COLD BEVERAGES
Crystal Geyser $1.25
Crystal Geyser sparkling $1.50
Orange juice $1.75
Purity juices $2.75
Coke and diet Coke $1.50
San Pellegrino (lemon and orange) $1.95
Izze $2.50
Stewart’s sodas $2.25
Lorina lemonade $2.95 small/$6.75 large

Assorted Kettle Chips available $1.50/bag

300 California Street
phone: 415.362.3332

fax: 415.362.8860

Café Madeleine strives to use the highest quality ingredients.  We use 
locally grown and organic produce whenever possible.  All of our meats 

are hormone-free and purchased from local sources.  


