Focaccia’s Restaurant & Catering

Breakfast

Country Breakfast - $11.25
Scrambled Eggs with Cheddar
Bacon
Roasted Red Potatoes with Peppers & Onions
Homemade Biscuits with Butter & Jam

Homemade Biscuits and Sausage Gravy - $6.95
Scrambled Eggs with Ham & Cheddar
Roasted Red Potatoes with Peppers & Onions

Artisan Deep Dish Quiche (feeds 10-12) - $34.95 each
(Your choice of two Vegetables, one Meat, and one Cheese, as listed below)
Broccoli, Cauliflower, Mushrooms, Tomatoes, or Spinach;

Chicken, Bacon, Ham, or Sausage
Swiss, Fresh Mozzarella, or Cheddar

Breakfast Platter/Assorted Baked Goods -- $1.95/each or $21.45/dozen
(Choose 3-4 types of: Turnovers, Cinnamon Rolls, Twists, Muffins,
Scones, & Pound Cake)

Coffee Cake (feeds 10-12) - $28.95 each

Apple, Raspberry, or Blueberry Streusel, Classic Cinnamon, or
Marbled Chocolate & Vanilla

Fresh Fruit - $7.25

Seasonal Fruit
Yogurt
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Focaccia’s Restaurant & Catering

Lunch Menu

Lunch Combo Options
All lunch combos are served with Artisan Rolls, your choice of
Tossed Spring Green Salad or Classic Caesar Salad, and
Gourmet Cookies, Lemon Bars, or Brownies

Box Lunch - $10.95

(Box Lunch sandwiches arrive on homemade, fresh baked Focaccia Bread,
along with a Gourmet Cookie and choice of Tossed Spring Green Salad,
Potato Salad, or Caesar Salad)

Sandwich Options:

Turkey & Swiss, Ham & Cheddar, Roast Beef & Provolone (with Lettuce, Onion,
Tomato and Pickle), or Vegetarian (fresh Mozzarella, Onions, Lettuce, Tomatoes, &
Pesto Aioli or Oven Roasted Squash, Zucchini, Portobello Mushrooms,

& Provolone Cheese)

Build Your Own Sandwich Bar - $11.95
Turkey, Ham, Roast Beef, Provolone, Swiss, Cheddar, Lettuce, Tomato, Onion, Pickle,
Mustard, Pesto Aioli, Red Pepper Aioli, Mayonnaise, Focaccia Bread
Sides: Spring Green Salad w/Assorted Dressings, Potato or Pasta Salad,
And Assorted Gourmet Cookies

Baked Potato Bar - $10.95
Large Idaho Potato served with Chili, Bacon, Cheddar Cheese, Yellow Onions, Whipped
Butter, Sour Cream and Steamed Vegetables
(may add spring green salad for additional cost)

Fajita Bar (Chicken or Beef) - $12.95
Homemade Flatbread from Focaccia’s Bakery
Sautéed Peppers and Onions, Chipotle Glaze, Spanish Rice, Pico de Gallo, Sour Cream,
Cheddar Cheese and Black Beans

Pasta Bar - $12.95
(Served with Caesar Salad and Garlic Bread)

Pastas:

Linguini, Penne, Rotelli
Sauces:

Marinara, Alfredo or Pesto Cream
Filling:
Italian Sausage, Meatballs, or Fresh Vegetables



(Focaccia’s Lunch Combo Options, continued)

Herb Encrusted Chicken Breast - $13.95
Wild Rice and Seasonal Vegetables

Stuffed Chicken Manicotti - $14.95

With Pesto Cream Sauce and Seasonal Vegetables

Chicken Breast with Sun dried Tomato Cream Sauce - $14.95
Roasted Red Potatoes and Glazed Carrots

Beef Stroganoff - $12.95
Served with Egg Noodles and Fresh Green Beans

Meatloaf Re-invented - $12.95

Red Wine Reduction and Cremini Mushrooms, with Steamed Broccoli

Vegetarian Polenta Lasagna - $13.95

Layers of fresh seasonal vegetables, pesto cream, polenta, mozzarella, and parmesan

Soup and Salad - $12.95
(with Artisan Rolls)
Soup Options (choose two): Clam Chowder, Black Bean Chili, French Onion,
Bacon Potato Cheddar, White Bean and Ham, Tomato Bisque,
Vegetable Bisque or Minestrone
Salad Options (choose one): Potato Salad, Tossed Green Salad, or Classic Caesar Salad
with choice of three dressings
Dressing Options: Berry Vinaigrette, Mango Vinaigrette, Ginger Soy Vinaigrette,

Italian, Blue Cheese, Ranch

Pulled Pork BBQ Sandwich Buffet - $11.95

(Served with Green Beans and choice of Gourmet Cookie or Dessert Bar)
BBQ’d seasoned Pulled Pork with Lime Coleslaw, served on a fresh baked Artisan Roll.

Traditional Italian Lasagna - $13.95
Layers of Italian Sausage, savory tomato sauce, ricotta, mozzarella,
and parmesan cheeses.
Served with a choice of spring green salad or classic Caesar salad,
fresh baked artisan rolls, gourmet cookie or dessert bar.

Homemade Flatbread Wraps - $12.95
Southwestern Chicken Wrap: Roasted Chicken, Lime Coleslaw,
Chipotle Spread, Tomatoes
Caesar Wrap: Marinated Chicken, Romaine Lettuce, Fresh Parmesan and Tomato
Roast Beef Wrap: Slow Roasted Beef Sirloin, Lettuce, Tomato, Onion,
Provolone and Jalapeno Mayo
Vegetarian Wrap: Roasted Squash and Zucchini, Portobello Mushrooms,
Feta and Spring Greens




Focaccia’s Restaurant & Catering

Platters and Trays

Savory Spanish White Beans - $2.95
Baked with Peppers & Onions, served with crispy Wontons for dipping)

Fresh Seasonal Fruit Tray - $4.25

Tossed Spring Green Salad - $4.95
With assorted Dressings: Mango Vinaigrette, Berry Vinaigrette,
Ginger Soy Vinaigrette, Ranch, Blue Cheese or Italian

Mini Club Wraps - $3.99
Fresh Mozzarella, Turkey, Ham, Roast Beef, and Roasted Chicken Club,
with Pesto Mayo or Roasted Red Pepper Aioli

Mini Focaccia Sandwiches - $4.95
Fresh Mozzarella, Turkey, Ham, Roast Beef, and Roasted Chicken Club,
with Pesto Mayo or Roasted Red Pepper Aioli

Crab Artichoke Dip or Spinach Dip - $4.50

Served at room temperature with Sliced Artisan Bread

Seasonal Vegetable Tray - $3.95

Tortellini Salad - $4.95

Three-Cheese Tortellini, served with Pesto, Sun Dried Tomatoes, & fresh Mozzarella

Polenta Lasagna - $2.95
Vegetables & Pesto Cream Sauce topped with fresh Mozzarella & Artichokes

Idaho Potato Pie - $2.95

Potatoes layered and baked in a Béchamel Cream Sauce with Bacon, Onions, & Garlic

Italian Cheese Pie - $4.50
A beautiful display of layered Cream Cheese, Pesto, & Garlic Spread with
Gourmet Crackers

Domestic Cheese & Cracker Display - $4.95




Focaccia’s Restaurant & Catering

Appetizers
(Ten Person Minimum - priced Per Person)

Hot Appetizers

Green Chili Shrimp Skewers (2 skewers each) - $6.95
Samosa w/Cilantro Pesto Dipping Sauce (2 each) - $2.95
Beef Teriyaki Skewer (2 skewers each) - $4.95
Traditional Country Meatball w/Light Tomato Sauce or Pesto Cream Sauce (2 each) - $2.95
Pork Tenderloin Crostini w/Raisin Onion Chutney (1 each) - $4.25
Thai Chicken Skewer w/Peanut Sauce (2 skewers each) - $4.25
Sausage Stuffed Mushrooms (2 each) - $2.95
Vegetable Skewer w/Balsamic Marinade (2 skewers each) - $2.25
Vegetable Spring Rolls w/Apricot Dipping Sauce (1 each) - $2.95

Cold Appetizers

Tomato Artichoke Bruschetta with Artisan Breads - $3.25
White Bean Bruschetta with Artisan Breads - $3.25
Ahi Tuna on a Sesame Seed Won Ton (2 Wontons each) - $4.95
Phyllo Wrapped Asparagus w/Dill Remoulade - $2.25
Humus served with Pita Bread - $4.95
Artisan Tartlets (2 tartlets per person): Potato, Vegetable, Onion Raisin Chutney,
Tomato & Artichoke, Shrimp w/Lime Cole Slaw, Chicken Guacamole - $3.25
Seasonal Fruit Skewer (2 skewers each) - $3.25
Spinach Dip - $3.95
Chips and Salsa — $3.25
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Dinner Buffet

All Dinner combos are served with Artisan Rolls, your choice of
Tossed Spring Green Salad or Classic Caesar Salad, and
the Side(s) listed with the Entrée (below)

Oven Roasted Jack Daniels Marinated Salmon - $18.95

Roasted Seasonal Vegetables, Roasted Pearl Potatoes

Beef Tenderloin w/Burgundy Sauce & Portobello Mushrooms - $21.95
Idaho Potato Pie, Fresh Vegetables

Enchiladas (Beef or Chicken) - $12.95
Spanish Rice, Black Beans, Sour Cream, & Pico de Gallo

Beef Tenderloin w/Black Bean Sauce - $16.95
Spanish Rice, Sautéed Peppers & Onions, Phyllo w/Pico de Gallo & Tortillas

Three-Cheese Tortellini Alfredo - $11.95

Chicken Marsala - $16.95

Linguini with Tomatoes & Cremini Mushrooms

Rhone Chicken with Mustard Cream Sauce - $16.95
Idaho Potato Pie & Seasonal Vegetables

Marinated Roasted Pork Chops - $17.95
Mashed Potatoes & Seasonal Vegetables

Pasta Bar - $12.95
Pastas Options:
Linguini, Penne, or Rotelli
Sauces:
Marinara, Alfredo, or Pesto Cream
Fillings:
Italian Sausage

Fresh Vegetables

Meatballs
Served with Caesar Salad and Garlic Bread
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Carving Station
(Private Chef $85.00)

All Carving Stations are accompanied with fresh baked Artisan Rolls,
your choice of Tossed Spring Green Salad or Classic Caesar Salad, and
two Side options (listed below)

Barron of Beef - $26.95
Prime Rib - $21.95
Apricot Glazed Ham - $16.95

Oven Roasted Turkey Breast - $16.95

Side Options:

Garlic Mashed Potatoes
Idaho Potato Pie
Fettuccini Alfredo
Rosemary Roasted Red Potatoes
Parmesan Potato Gratin
Glazed Carrots
Green Beans w/Bacon and Onions
Succotash
Fresh Corn
Roasted Zucchini and Squash
Seasonal Vegetables
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Plated Dinners

(All Steaks Served Medium Temperature)

All Plated Dinners are served with a Garlic Dinner Roll, Tossed Spring Green Salad or
Classic Caesar Salad, and Seasonal Vegetables

Beef Tenderloin with Portobello Red Wine Demi-Glaze - $21.95

Kentucky Pot Roast with Burgundy Sauce - $16.95

Salmon Roulade with Apricot Glaze - $19.95

Seared Pork Chop with Onion Raisin Chutney - $16.95

Vegetarian Stuffed Manicotti with Marinara - $16.95

Herb Encrusted Chicken Breast with Artichoke and
Roasted Pepper Cream Sauce - $16.95
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Fresh from the Bakery

Breakfast Platter/Assorted Baked Good (choose 3-4 types of: Turnovers,

Cinnamon Rolls, Twists, Muffins, Scones, & Pound Cake)

Coffee Cake: Apple, Raspberry, or Blueberry Streusel, Classic Cinnamon,

or Marbled Chocolate & Vanilla (feeds 10-12)
Cinnamon Rolls
Gourmet Cookies
Bars & Brownies
Miniature Fruit & Mousse Tarts (1/guest)
Chocolate Mocha Tiramisu
Chocolate “Ugly” Cake (Gluten free, individual sized)
Cupcakes: Chocolate, Vanilla, Red Velvet, Gingerbread
Mondo Cup Cake (feeds 8-10)
Cake Roll (feeds 10-12) Filling choices: Chocolate, Vanilla,
Cream Cheese, Butter Cream
Apple Crisp Bread Pudding w/Calvados Cream
Vanilla Creme Brulee w/Short Bread & Seasonal Compote
Artisan Rolls
Buttery Biscuits

Artisan Quiche (choose 3 of the following options: Bacon, Ham,
Sausage, Chicken, Spinach, Broccoli, Mushrooms, Tomatoes,
Cauliflower, Swiss, Mozzarella, or Cheddar)

Cheesecake: 8 (feeds 8-10) or 10” (feeds 10-12) Chocolate, Vanilla,
Marbled, Lemon, Pumpkin, Raspberry, Blueberry, & Maple Walnut

9” Pie: Apple, Pecan, Blueberry, Coconut Cream, Chocolate Cream,
Lemon Cream

Cakes (Double Layer): Chocolate, Vanilla, Almond, Red Velvet,
Carrot, Lemon, Poppy Seed, Banana Walnut, Pumpkin
(6” feeds 6-8 -- 8” feeds 10-12 -- 10” feeds 12-15)
Triple Layer Decadent Cake (same flavors as above)
(6” feeds 8-10 -- 8” feeds 12-15 -- 10” feeds up to 20)

Quarter Sheet Cake (feeds 20)
Half Sheet Cake (feeds 40)

Icing (Butter Cream) & Filling Flavors: Chocolate Cream,
Vanilla Cream, Raspberry Cream, Cream Cheese, Coconut Pecan,
Chocolate Ganache, Pastry Cream, & Lemon Curd

Angel Food Cake (10” — feeds 8-10)

Each One Dozen
$1.95 $21.45
-- 28.95
1.95 21.45
1.75 19.25
1.95 21.45
1.25 13.75
4.95 54.45
6.95 --
2.50 27.50
15.95 --
14.95 --
6.95 34.75
6.95 --
1.25 13.75
2.25 24.75
Per Slice Whole
6.95 34.95
5.95 24.95/8”
-- 32.95/10”
4.95 17.95
- 14.95/6
- 19.95/8
-- 24.95/10”
6.95 19.95/6”
- 24.95/8”
-- 29.95/10”
- 24.95
-- 49.90
14.95
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Catering Particulars

* All menu selections priced per person, unless otherwise stated *

Drop-Off Caterings:

(with no Focaccia’s staff remaining to serve at event)

Delivery Fee for Boise - $25.00
Cities Outside of Boise - $50.00

China Serving Ware & Chafer Rentals

China Place Settings (rentals available)
China Serving Ware - $1.00 each
Chafers - $8.00 each

Disposables

Large/Dinner Plate, Eating Utensils, & Napkin - $1.75/set
Appetizer Plate, Small Fork, & Napkin - $1.25/set
Disposable Serving Platters - $1.00/each
Disposable Chafers with Sterno - $14.00/each

Full Service Caterings:

(Focaccia’s staff serving at event)

China Serving Ware & Chafers — No fee

China Place Settings — (rentals available)




