
 

160 W. Foothill Blvd. 
Claremont, Ca 91711 
(909) 626-8508 
(909) 626-1680 

FAX: (909) 626-7736 
www.wolfesmarket.com 

Email us at wolfesmarket@gmail.com 
 

 

WOLFE’S OFFERS AN ARRAY OF SERVICES:  
* Custom Menus & Catering Proposals 

* Gourmet Kitchen & Bakery 

* Take out Dinners  

* Take out Lunches 

 
The following Catering Menu has been 
designed to help you make your private 
party, corporate gathering or next 
Special Occasion a wonderful dining 
experience.  



 

Breakfast Menu 
 

 

Wolfe’s Continental Breakfast 
Fresh fruit display, petite cinnamon rolls, petite croissants, fresh squeezed orange 

juice, Joe-to-Go coffee box (each holds 15 cups) filled with gourmet coffee & 

decaffeinated, served with cream & sugar 

Includes acrylic plates, forks, stir sticks, napkins, cold & hot cups 

$10.95 per person 
(5 person order minimum) 

 

 

Wolfe’s Classic Quiche 
*Spinach, feta & tomato      *Bacon & leek 

* Vegetable & fontina cheese 

* Three cheese & mushroom      * Black forest ham & swiss 

10” Round   $38.00 (8 slices) 
 

 

Frittata  
A low-fat crustless, deep-dish style egg casserole with garden vegetables & 

parmesan cheese, served in an aluminum disposable pan 

10” x 12”   $36.00 
 

 

Side Board 
Joe-to-Go gourmet coffee box (serves 15 cups) $20.00 
Includes cream, sugar, insulated cups, stir sticks & napkins  

 

Fresh squeezed orange juice   Market Price 
Muffins & danish $2.25 
Individual milk or chocolate milk $1.50 
Individual yogurts $1.75 



 

Pick-Up Party Platters 
 

Fresh Fruit Display 
The finest fruit available, thinly sliced & elegantly arranged with fresh berries 

$4.50 per person (10 person order minimum) 
 

Fresh Fruit Salad 
The finest fruit available, cut cubes & served tossed with fresh berries 

$ 3.50 per person (10 person order minimum) 
 

Cheese & Cracker Display 
A variety of imported & domestic cheeses served with cracker selection 

$ 6.00 per person (10 person order minimum) 
 

Vegetable Crudite 
Crisp vegetable display featuring: 

Broccoli, cauliflower, carrots, celery, cucumber, cherry tomatoes, radishes & 

mushrooms; served with your choice of ranch dip or lemon parmesan dip 

$3.75 per person (10 person order minimum) 
 

Gourmet Salad Platter 
A variety of Wolfe’s signature salads served together on a garnished tray:  

including red potato and bacon salad, rotelle pasta salad & orzo pasta salad  

with parsley, peas & pimentos 

$69.00 (serves 20-24 people) 
 

Antipasto Platter 
Genoa salami, mortadella, prosciutto, mozzarella, provolone, marinated artichoke 

hearts, calamata olives, roasted red peppers & cherry peppers 

Served with French baguette slices 

$7.95 per person (5 person order minimum) 
 

Muffaletta Sandwich 
A French baguette with olives, cream cheese, smoked turkey, Genoa salami, black 

forest ham, provolone cheese & Italian dressing 

Cut into bite-size slices with cocktail picks.   (3 pieces per person) 

$3.75 per person (10 person order minimum) 



 

Pick-Up Party Platters 
 

 

Make Your Own Sandwich Platter 
Choice of Style: American or Italian  

�American- Black forest ham, turkey, roast beef, cheddar & Swiss cheese 

�Italian- Genoa salami, mortadella, smoked turkey, provolone & mozzarella 

$8.00 per person  (5 person order minimum) 
 

Petite Croissant Sandwich Platter 
Petit croissant sandwiches with lettuce & tomato and your choice of meats: 

Black forest ham, roast beef, smoked turkey & cranberry walnut chicken salad 

Mustard & mayonnaise served on the side 

$2.25 each sandwich  (10 sandwich order minimum) 
Add $0.25 to include cheese 

 

Baked Brie En Croute 
A kilo of brie cheese split and filled with your choice of: 

�Pesto, sun-dried tomatoes & pine nuts, OR 

�Apricots, apples & cranberries 

Wrapped in puff pastry and baked, served with French baguette slices 

$62.00 (Serves 20) 
 

Chicken Tender Platter 
Breaded chicken breast tenders 

 Served with barbeque sauce and ranch dressing for dipping 

$50.00 (40 total pieces) 
 

Finger Sandwiches 
Fancy bite size sandwiches in your choice of style: 

� Smoked salmon with dill butter   � Egg salad & fresh watercress 

� Cucumber, cream cheese & fresh dill   � Prosciutto & port fig butter 

� Sesame crusted chicken salad   � Roast beef with rosemary aioli 

$1.75 per piece (15 pieces of a single type order minimum) 
 

 

� Please allow a minimum notice of 48 hours � 
(909) 626-1680 



 

Entertaining Made Easy 
 

 

Italian Lasagna 
10X12 re-heatable pan 

Your choice of: 

� Angus ground beef     � Italian sausage     � Vegetable 

$55.00 (serves 10-12 people) 
 

Three Cheese & Tomato Tart 
Layers of puff pastry, tomato slices, basil & parmesan cream sauce  

10X12 re-heatable pan 

$55.00 (serves 10-12 people) 
 

Cold Stuffed Individual Boneless Chicken Breasts 
Served cold on top of orzo pasta salad  (a rice shaped pasta tossed in a balsamic 

vinaigrette with fresh parsley, peas & pimentos) 

� Herbed cheese, mushrooms & spinach     � Mozzarella & sun-dried tomatoes 

$9.50 each (5 order minimum) 
 

Hot Stuffed Individual Boneless Chicken Breasts 
Served on a bed of penne pasta alfredo and topped with fresh tomato basil sauce 

� Herbed cheese, mushrooms & spinach  � Mozzarella & sun-dried tomatoes 

$10.35 each (5 order minimum) 
 

Penne Pasta with Artichokes, Asparagus & Sun-Tomatoes 
Tossed in a light parmesan cream sauce with parsley 

$45.00 (serves 10-12 people) 
 

Wolfe’s Classic Quiches 
� Spinach, feta & tomato     �Bacon & leek     � Black forest ham & swiss 

� Vegetable & fontina cheese     � Mushroom & three cheese 

$38.00 each (8 Slices) 
 

 

� Please allow a minimum notice of 48 hours � 

(909) 626-1680 or (909) 626-8508 



 

Entertaining Made Easy 
 

 

Cold Jumbo Shrimp Display 
Jumbo cold shrimp display on a bed of lettuce 

Served with lemon wedges & cocktail sauce 

(2 shrimp per person) 

$6.50 per person (10 person order minimum) 
 

Cold Seafood Display 
Jumbo cold shrimp, poached salmon, steamed sea scallops & snow crab 

Served with lemon wedges & cocktail sauce 

$11.95 per person (10 person order minimum) 
 

Decorated Whole Poached Salmon 
A whole poached salmon decorated with blanched asparagus spears, endives, 

tomatoes, thinly sliced cucumber and dill crème fraiche 

Served with French baguette slices 

$105.00 (serves 10-20 people) 
 

Oven Poached Salmon Filet 
Decorated poached salmon filet 

Served with dill crème fraiche & baguette slices 

$68.00 per person (serves 15-20) 
 

Cocktail Salmon Cakes 
Fresh salmon with bread crumbs, parsley, red pepper, spices & egg  

Served with Tarter Sauce 

$24.00 per dozen (2 dozen order minimum) 
 

Cocktail Crab Cakes 
Lump crab with bread crumbs, parsley, red pepper, spices & egg  

    Served with dill crème fraiche 

$39.00 per dozen (2 dozen order minimum) 
 

 

� Please allow a minimum notice of 48 hours � 

(909) 626-1680 

 

 



 

Cold Appetizer Menu 
(2 Dozen Order Minimum per Item) 

 

 

Belgian Endive 
Topped with a dollop raspberry cream cheese, crumbled gorgonzola, toasted 

almond & red bell pepper 

$17.95 per dozen 
 

Cold Stuffed New Potatoes 
Steamed & filled with sour cream, baby chives & bacon. 

$17.95 per dozen 
 

Vietnamese Spring Rolls 
Rice paper wrapper filled with finely chopped green leaf lettuce, carrots, radish 

sprouts, cucumber, avocado & rice noodles. 

Served with lemon grass & red-chile dipping sauce 

$35.00 per dozen 
 

Party Pinwheel Hors D’oeuvres 
� Flour tortilla, salsa, guacamole, shredded lettuce & jack cheese, OR 

� Flour tortilla, cream cheese, smoked turkey, alfalfa sprouts  

& cranberry chutney 

$3.75 per person (3 pieces per person)  
 

Bruschetta 
Toasted baguette slices topped with fresh mozzarella cheese, 

slices of Roma tomato, fresh basil, salt & pepper  

$16.00 per dozen 
 

Deviled Eggs 
Local fresh eggs make these exceptional! 

$24.00 per dozen 
 

 

� Please allow a minimum notice of 48 hours � 

(909) 626-1680 



 

Hot Appetizer Menu 
(2 Dozen Order Minimum per Item) 

 

Gorgonzola Artichoke Hearts 
Artichoke hearts stuffed with gorgonzola cheese, wrapped in flaky puff pastry & 

baked golden 

$19.00 per dozen 
 

Petite Parmesan Potatoes 
 New potatoes filled with parmesan cheese, baby chives & baked golden 

$18.00 per dozen 
 

Smoked Almond Rumaki 
 Dates stuffed with smoked almonds, wrapped with bacon & broiled crisp 

Served on a cocktail pick 

$25.00 per dozen 
 

Cocktail Skewers 
� Asian beef with teriyaki dipping sauce 

� Rosemary chicken with apricot Dijon dipping sauce 

� Chicken satay with spicy peanut dipping sauce 

$25.00 per dozen 
 

Black Bean Rolled Quesadillas 
Spicy black beans and cheese rolled in a flour tortilla   

 Served with Wolfe’s house salsa 

$16.25 per dozen 
 

Mesquite Southwestern Chicken Quesadillas  
Spicy chicken, red pepper, black beans & sweet corn rolled in a flour tortilla & 

Served with Wolfe’s house salsa 

$ 16.25 per dozen 
 

Stuffed Mushroom Caps 
Stuffed with spinach, ricotta, cream cheese, parmesan cheese & parsley 

$18.00 per dozen 
 

 � Please allow a minimum notice of 48 hours � 

(909) 626-1680 



 

Meals in a Box 
All meals are individually packaged and include plastic cutlery. 

 

 

Poached Salmon Salad 
A 6oz. piece of poached salmon served on salad greens with sliced tomatoes, 

cucumbers & dill dressing 

Served with fresh fruit salad & pumpernickel bread 

$ 12.85 
 

 

Baked Brie Sandwich 
Sliced brie cheese, pesto & sun-dried tomatoes on a demi-baguette 

Served with fresh fruit salad & rotelle pasta 

$ 9.25 
 

 

Turkey, Avocado & Sprouts Sandwich 
Smoked turkey breast, avocado, tomato, alfalfa sprouts, provolone cheese & mayo 

on whole wheat bread 

Served with fresh fruit salad & rotelle pasta 

$9.25 
 

 

Cold Chicken Breast on Pasta 
Boneless, skinless chicken breast atop rotelle pasta salad 

Served with fresh fruit salad & a roll 

$9.95 
 

 

Roast Beef & Caramelized Onion Sandwich 
Sliced roast beef, caramelized onion & rosemary aioli on a demi-baguette 

Served with fresh fruit salad & rotelle pasta 

$9.25 
 

 

 

� Please allow a minimum notice of 48 hours � 

(909) 626-1680 



 

Meals in a Box 
All meals are individually packaged and include plastic cutlery 

 

 

Black Forest Ham & Gruyere Cheese Sandwich 
Sliced, black forest ham and gruyere cheese  

with dijon mustard on a demi-baguette 

Served with fresh fruit salad & rotelle pasta   

$9.25 
 

 

Chicken Salad Croissant Sandwich 
Cranberry walnut chicken salad, iceberg lettuce & tomato on a flaky croissant 

Served with fresh fruit salad & rotelle pasta 

$9.25 
 

 

Quiche of the Day 
A slice of our homemade quiche  

Served with fresh fruit salad & mixed greens 

$9.25 
 

 

Grilled Vegetable & Mozzarella Sandwich 
Bell pepper, sweet onions & eggplant grilled with dijon mustard on foccacia 

bread with pesto & mozzarella cheese 

Served with fresh fruit salad & rotelle pasta 

$9.85 
 

 

Albacore Tuna & Avocado Sandwich 
Albacore tuna salad, avocado, alfalfa sprouts, lettuce & tomato  

on whole wheat bread 

Served with fresh fruit salad & rotelle pasta 

$9.85 
 
 

� Please allow a minimum notice of 48 hours � 

(909) 626-1680 



 

Fresh Green Salad Trays 
(10 Person Order Minimum) 

 

 

Fresh Raspberry Salad 
European greens, fresh red raspberries, crumbled feta cheese &  

roasted pinenuts 

Served with raspberry vinaigrette  

$3.95 per person 
 

 

Sesame Chicken Salad 
 Chicken breast, romaine lettuce, broccoli florets, celery,  

crispy wontons & black sesame seeds 

Served with sesame dressing  

$5.50 per person 
 

 

Garden Salad 
Garden greens, shredded carrots, cherry tomatoes, garlic croutons & black olives  

Served with your choice of dressing  

$3.50 per person 
 

 

Classic Caesar Salad 
Romaine lettuce, parmesan cheese & garlic croutons   

Served with creamy Caesar dressing  

$3.75 per person 
 with diced chicken breast $5.50 per person 

 

 

Cobb Salad 
Chopped iceberg lettuce, crumbled bacon, black forest ham, turkey, 

bleu cheese crumbles, chopped tomatoes, black olives & chopped egg 

Served with house ranch dressing 

$5.50 per person 
 

 

� Please allow a minimum notice of 48 hours � 

(909) 626-1680 



 

Fresh Green Salad Trays 
(10 Person Order Minimum) 

 

 

Mango Salad 
Baby spinach, radicchio, mango, coconut, ricotta cheese & candied cashews 

Served with mango vinaigrette 

$4.95 per person 
 

 

Summer Salad 
Baby spinach, radicchio, peaches, goat cheese, candied pecans,  

walnuts & cranberries 

Served with mango vinaigrette  

$4.95 per person  
 

 

Cranberry Salad 
Spring mix lettuces, cranberries, walnuts & bleu cheese  

Served with raspberry vinaigrette dressing  

$4.95 per person 
 

 

Luxembourg Salad 
Spring mix lettuces, bacon crumbles & bleu cheese  

Served with balsamic dressing  

$4.95 per person 
 

 

 

� Please allow a minimum notice of 48 hours � 

(909) 626-1680 

 



 

Sweets and Treats 
 

Wolfe’s Specialty Cakes 
Your choice of either white or chocolate cake filled with  

raspberry mousse & lemon curd, decorated with a variety of fresh berries 

10”   $63.00 (Serves 15)       12”   $75.00 (Serves 20) 

Bar Cake   $75.00 (Serves 20)       ½ Sheet   $130.00 (Serves 40-50) 

 

Tiramisu Cake 
Layers of imported Italian lady fingers and an espresso and mascarpone cream 

Bar Cake   $65.00  (Serves 20) 

 

Brownie Delight Tray 
An assortment of Wolfe’s homemade brownies 

Peanut butter, fudge, walnut, double chocolate chip, rocky road, mint,  

raspberry butter cream & orange butter cream 

(2 pieces per person) 

$2.50 per person (10 person order minimum) 
 

Homemade Chocolate Mousse Cups 
With Chantilly cream 

$2.95 each 
 

Petit Dessert Fantasy 
An assortment of fancy petit cakes and petit pastries 

(2 pieces per person) 

$5.00 per person (10 person order minimum) 
  

Individual Desserts 
� Apple kuchen     � Cream puffs     � Eclairs 

� Tarts: fruit, lemon, key lime, chocolate chip, or pecan  

� Bundt cakes: double chocolate, banana, banana chocolate, pumpkin, lemon 

poppy seed or pound cake 

$5.50 each 
 

 

� Please allow a minimum notice of 48 hours � 

(909) 626-1680 or (909) 626-8508 



 

 

Sweets and Treats 
    

Wolfe’s Specialty Cupcakes 
Chocolate, peanut butter & chocolate, vanilla, red velvet, lemon, carrot, 

fresh strawberry and over 25 different cupcake creations 

Classic butter cream icing and cream cheese icing 

(Buttercream icing is available in pastel colors) 

$3.50 each (1 dozen order minimum) 
 

Katy’s Cupcakes 
Chocolate, lemon, vanilla, strawberry, dark chocolate 

Topped with classic butter cream icing  

(Buttercream icing is available in pastel colors) 

$3.50 each (1 dozen order minimum) 
 

Wolfe’s Cake Pops 
Chocolate, vanilla or red velvet cake pops with candy coating 

Regular $2.95 each       Mini $1.50 each 
 

Assorted Cookies 
Chocolate chip, mini M&M, oatmeal raisin, ginger snap, peanut butter,  

sugar& snickerdoodle 

$.80 each 
 

Hope’s Cookies 
“Royale” (chocolate chip, macadamia & coconut), chocolate chip, chunky 

oatmeal raisin, lemon chip, or white chocolate macadamia 

$1.40 each 
 

Wolfe’s Homemade Double Deckers 
A variety of Wolfe’s homemade cookies doubled with a filling of 

homemade buttercream frosting 

Regular $3.50 each       Mini $1.95 each 
 

 

� Please allow a minimum notice of 48 hours � 

(909) 626-1680 or (909) 626-8508 


