
*PLEASE PLACE ORDER BY EMAILING US AT INFO@DCGS1881.COM

*48 HOUR NOTICE FOR ALL CATERING ORDERS

*ALL BOX LUNCHES AND CATERING ORDERS ARE REQUIRED TO BE 

PRE-PAID 24 HOURS AHEAD OF PICK UP AND ARE NON-REFUNDABLE.

BOXED LUNCHES

CLASSIC BOX LUNCH/$25

Choice of a Signature Sandwich, Sea Salt Potato Chips OR ½ pint Kale Cesar Salad; Chocolate Chip Cookie

SANDWICH OPTIONS:

*HOUSE ROAST BEEF ON DEMI ACME BAGUETTE WITH CALABRESE CHILI MAYO, 

CARAMELIZED ONIONS, CHEDDAR CHEESE AND ARUGULA

*ITALIAN SPECK ON DEMI ACME BAGUETTE WITH OLIVE OIL, FONTINA CHEESE AND ARUGULA  

*DCGS OLIVE TAPENADE, BRIE CHEESE, OLIVE OIL AND ARUGULA ON A DEMI ACME BAGUETTE

*TUNA SALAD, ON FOCACCIA WITH OLIVE TAPENADE, MAYO, DIJON, 

CARAMELIZED ONIONS, CHEDDAR CHEESE AND ARUGULA

*ROAST TURKEY OR HAM OR SALAMI ON SOFT ROLL WITH MAYO, MUSTARD, CHEDDAR AND LETTUCE 

*HAM & GRUYERE CHEESE ON DEMI ACME BAGUETTE WITH DIJON MUSTARD, MAYO AND LETTUCE

*ROAST TURKEY WITH BASIL PESTO, PROVOLONE CHEESE AND LETTUCE ON A SOFT ROLL

*FRESH MOZZARELLA, TOMATO AND BASIL PESTO ON HOUSE MADE FOCACCIA

*VEGGIE ON WHOLE WHEAT WITH HUMMUS, MAYO, BLACK OLIVES, CUCUMBER, SPROUTS, 

AVOCADO, PICKLED ONION, LETTUCE AND JACK CHEESE 

*PROSCIUTTO DI PARMA, FRESH MOZZARELLA, 

OLIVE OIL AND DCGS DRIED SICILIAN OREGANO ON DEMI ACME BAGUETTE

*ROTISSIERE ROASTED SLICED CHICKEN BREAST, 

ON DEMI ACME BAGUETTE WITH MAYO, DIJON MUSTARD, CARAMELIZED ONIONS, GRUYERE CHEESE AND ARUGULA

CHEESE & CHARCUTERIE

SMALL: (SERVES 5-7): $95 . MEDIUM: (SERVES 10-12): $140 . LARGE: (SERVES 15-20): $195

THE DRY CREEK GENERAL STORE 

A SELECTION OF ARTISAN CHEESES AND CHARCUTERIE, OLIVES, 

NUTS, QUINCE PASTE, DRIED FIGS, MEDJOOL DATES AND BAGUETTE

THE CHEESE SELECTION

A SELECTION OF ARTISAN CHEESES, OLIVES, NUTS, FRUIT, QUINCE PASTE AND BAGUETTE

THE CHARCUTERIE SELECTION 

A SELECTION OF CHARCUTERIE, OLIVES, CORNICHON, NUTS AND BAGUETTE

CATERING MENUCATERING MENU



SALADS

Choose from the  following salads served in family style portions: $8 Per person

(Inquire about seasonal salad specials)

GARDEN KALE CAESAR / SEASONAL QUINOA / CLASSIC POTATO / DCGS CHICKEN SALAD / 

DCGS CURRIED CHICKEN SALAD / FARFALLE PASTA PARSLEY PESTO / SEASONAL MOZZARELLA / 

TUNA SALAD / GREEN SALAD WITH VINAIGRETTE / ROASTED ORGANIC BEETS WITH FETA, VINAIGRETTE AND 

CHIVES/ROASTED CARROT SALAD WITH TAHINI DRESSING, SUMAC, LENTILS, FETA AND ARUGULA

PLATTERS

SANDWICH PLATTER/$12 PER PERSON

An Assortment of the Following Sandwiches (1 Per Guest)

*ROAST TURKEY ON SOFT ROLL WITH BASIL PESTO, PROVOLONE CHEESE AND LETTUCE

*DCGS ROTISSIERE ROAST BEEF ON SOUR ROLL WITH 

CALABRESE CHILI MAYO, CHEDDAR CHEESE, CARAMELIZED ONIONS AND ARUGULA

*VEGGIE WITH HUMMUS ON WHOLE WHEAT, MAYO, BLACK OLIVES, 

CUCUMBER, SPROUTS, AVOCADO, PICKLED ONION, LETTUCE AND JACK CHEESE 

*SALAMI & SWISS ON SOUR ROLL WITH OLIVE OIL, VINEGAR, OREGANO AND LETTUCE 

*HAM & GRUYERE ON CIABATTA BAGUETTE WITH MAYO, DIJON AND LETTUCE

DCGS CLASSIC DEVILED EGGS/$25 PER DOZEN

VEGETABLES & HUMMUS/$8 PER PERSON

A SELECTION OF OUR FARM FRESH VEGETABLES WITH HOUSE MADE HUMMUS

DCGS CHEESE SPREAD/$12 PER PERSON (MINIMUM OF 3 PEOPLE)

OUR OWN SAVORY CHEESE SPREAD SERVED WITH GRAPES AND SLICED BAGUETTE

DCGS GARDEN CHOPPED SALAD/$15 PER PERSON (MINIMUM OF 6 PEOPLE)

CHOPPED LETTUCES WITH CHICKPEAS, OLIVES, CAPERS, CELERY, CARROT, 

SALAMI, AGED PROVOLONE, AND ITALIAN VINAIGRETTE

BREAKFAST PLATTERS

FRESHLY BREWED COFFEE TO GO/96 OZ .OR 8-12 OZ. CUPS�$27.50

HALF AND HALF, SUGAR AND ALTERNATIVE SUGAR PACKETS 

INCLUDED OAT AND ALMOND MILK AVAILABLE FOR .50/PP

CHORIZO & POTATO BURRITO/$11 PER PERSON

SCRAMBLED ORGANIC EGGS, CHORIZO, POTATOES, 

JACK CHEESE TAPATIO HOT SAUCE AND SOUR CREAM

DCGS BREAKFAST SANDWICH/$13 PER PERSON

TOASTED CROISSANT WITH SCRAMBLED ORGANIC EGGS, 

CHEDDAR CHEESE, MAYO, MENDOCINO MUSTARD AND HAM OR BACON

DCGS GRANOLA, YOGURT AND BLUEBERRY CUP/$12 PER PERSON

SMOKED SALMON & HOUSE MADE BAGELS

(EVERYTHING AND PLAIN)/ $15.00 PER PERSON CREAM CHEESE, CAPERS, SLICED RED ONION, SLICED CUCUMBER

WHOLE QUICHE: 8 SLICES/$85 

*MUSHROOM AND FISCALINI CHEDDAR OR BROCCOLI AND FISCALINI CHEDDAR PLATTERED WITH GARDEN GREENS

ARTISAN OPEN FACED TOASTS/ $9 PER PERSON (MINIMUM OF 12 PEOPLE)

*ON SLICED RYE, HAM, BUTTER AND DIJON, GRUYERE, PICKLED SHALLOT, 

GARDEN HERBS AND SLICED HARD BOILED ORGANIC EGG WITH BLACK PEPPER

*ON BAGUETTE, CREAM CHEESE, CAPERS, PICKLED SHALLOT, 

SMOKED SALMON, DILL, CUCUMBER, RADISH AND SLICED LEMON


