
ASPARAGUS OR HAM FEUILLETTE Bite-sized squares of 
puff pastry with fresh asparagus or Corralitos ham layered with 
jarlsberg & jack cheese and creamy bechamel sauce.     
SPREADABLE TRAY with Crostini  Select Red Pepper 
Cashew Spread, Hummus or Truffle Mousse Pâté to use as a 
topping for our crisp, savory crostini.

ONION TARTE TRAY Squares of a rich custard, flavored with 
sweet caramelized onions in a flaky crust. 

SAVORY CHEESE PUFF TRAY  Bite-sized cream puffs flavored 
with basil, cheddar and parmesan cheese, stuffed with garlic 
cream cheese.  Light & tasty!  

COLORFUL CRUDITE TRAY   A bounty of crisp vegetables and 
a tangy dill dip beautifully arranged on a tray. 

SEASONAL FRUIT TRAY  Seasonal berries, melons, grapes, 
and pineapples are some of the luscious, colorful fruits on 
this tray.  

GAYLE’S PARTY SANDWICH   We discovered this special 
sandwich in Venice, Italy.  A tall dome-shaped loaf of pain au 
lait is first cut into layers and then filled with tarragon chicken 
salad, egg salad, Corralitos ham & Swiss cheese, cucumber and 
herb cream cheese in alternating layers.  Cut into triangular 
sandwiches.  Bon Appetito!

Serves 20-25:  $475.00
Serves 45-50:  $950.00

Serves 70-75:  $1,425.00

SAVORY CHEESE PUFF TRAY
Bite-sized cream puffs flavored with basil, cheddar and parme-
san cheese, stuffed with herb & garlic cream cheese.  

12” Tray (50 pieces)______$50.00

16” Tray (100 pieces)_____$95.00

ONION TARTE TRAY
Squares of a rich custard flavored with sweet caramelized 
onions in a flaky crust.  Better than quiche.   

16” Tray (30 pieces)_____________$50.00

PARTY TRAYS

GARDEN PARTY

CUCINA ITALIANA 

BARBEQUE TO GO 
SEASONAL FRUIT TRAY  Seasonal berries, melons, grapes, & 
pineapples are some of the luscious, colorful fruits on this tray.  

BBQ CHICKEN  Our chickens are generously coated with 
Gayle’s own BBQ sauce and baked to perfection. 

FIESTA SALAD  A lively salad with cherry tomatoes, celery, 
garbanzo beans & olives, tossed with a zesty dressing.

CHRISTIE’S COLESLAW OR ... GREEN SALAD  Christie’s 
Coleslaw is a refreshing combination of cabbage, carrot, fresh 
ginger, cilantro and peanuts, tossed with a light creamy dress-
ing.   Our Green Salad is made of romaine, mixed baby lettuces, 
radishes, carrots, red cabbage & cherry tomatoes with choice 
of dressing.

MEXICAN FIESTA
SEASONAL FRUIT TRAY  Seasonal berries, melons, grapes, 
and pineapples are some of the luscious, colorful fruits on 
this tray.  

COLORFUL CRUDITE TRAY  A bounty of crisp vegetables and 
a tangy dill dip beautifully arranged on a tray. 

CHICKEN OR POTATO ENCHILADAS  Choose our Chicken 
Enchiladas with jack cheese rolled in a corn tortilla, covered 
with a light sauce of sour cream & mild green chilies, and 
topped with salsa fresca or Potato Enchiladas made of tender 
red potatoes, jack & cheddar cheese, onion, garlic & cumin, 
rolled in a corn tortilla with a red chili sauce.
  
SPANISH RICE  Everyone’s favorite rice seasoned with onion, 
garlic, lemon, cumin, chili & salsa fresca.

SPICY BLACK BEANS  Spicy black beans infused with cumin, 
chili & garlic.  Garnished with Jack cheese. 

GREEN SALAD  Romaine, mixed baby lettuces, radishes, car-
rots, red cabbage & cherry tomatoes with choice of dressing.

Serves 20-25:  $595.00

Serves 40-45:  $1,095.00

Serves 70-75:  $1,525.00
 

ANTIPASTO PLATTER OR ... CHEESE LOVER’S TRAY   
Sopressata salami, prosciutto, smoked salmon, cubed cheeses, 
grilled asparagus, marinated mushrooms, assorted olives, and 
pepperoncini make up our popular Antipasto Platter.   The 
Cheese Lover’s Tray is made of a delectable selection of creamy 
brie, a variety of cheddars, goat cheese, jarlsberg, fresh moz-
zarella & other imported cheeses.  Garnished with fresh fruit.

ONION TARTE TRAY  Squares of a rich custard, flavored with 
sweet caramelized onions in a flaky crust. 

SEASONAL FRUIT TRAY  Seasonal berries, melons, grapes, 
and pineapples are some of the luscious, colorful fruits on 
this tray.  

DIAVOLO CHICKEN  Marinated in balsamic vinegar, lemon 
juice, rosemary & garlic.

PENNE D’ ALBA OR ... SPINACH GORGONZOLA PASTA  
Everyone’s favorite pasta -- Penne d’ Alba is made of Italian 
penne pasta tossed with tomato sauce, mozzarella, roasted 
garlic, olive oil & parmesan cheese.  Our Spinach Gorgon-
zola Pasta is created with pasta shells baked with a spinach & 
gorgonzola-bechamel sauce.

GREEN SALAD  Romaine, mixed baby lettuces, radishes, car-
rots, red cabbage & cherry tomatoes with choice of dressing.

FRANCESE  Our most popular bread.  An Italian-style French 
bread, moist & chewy with a crispy crust. 

Serves 20-25:  $595.00
Serves 45-50:  $1,140.00
Serves 70-75:  $1,540.00

Would you like to throw a party but 
don’t have time to cook?

We were thinking of you when we put together these specially 
priced parties.  You can save money, be free to enjoy your 
guests, and throw a great party with a little help from Gayle’s.  
Limited delivery available for a fee.  Please call for details.

P.S. We’ll be happy to give you suggestions for dessert.

POTATOES AU GRATIN  Tender potatoes baked with   cream, 
butter, jarlsberg & asiago cheese.

GARLIC BREAD  Our famous Francese bread lavished with 
real butter, garlic & fresh parsley.

Serves 20-25:  $550.00
Serves 45-50:  $1,035.00
Serves 70-75:  $1,525.00

PARTY
PACKAGES

ASPARAGUS OR HAM FEUILLETTE
Bite-sized squares of puff pastry filled with fresh asparagus 
or Corralitos ham layered with jarlsberg & jack cheese and 
creamy bechamel sauce.  

16” Tray (32 bite-sized pieces)______$70.00

PARTY SANDWICH
We discovered this special sandwich in Venice, Italy.  A tall  
dome-shaped loaf of pain au lait is first cut into layers and then 
filled with tarragon chicken salad, egg salad, Corralitos ham & 
Swiss cheese, cucumber and herb cream cheese in alternating 
layers.   Cut into triangular sandwiches.  Bon Appetito!

64 tea-sized sandwiches__________$80.00

SPREADABLES TRAY with Crostini
Select one of the following spreads to use as a topping on our 
crisp, savory crostini.  Toppings and crostini are also available 
separately. 
 16” Tray______________________$35.00
Red Pepper Cashew Spread 
With a wonderful roasted red bell pepper flavor        $6.95 half pint

Hummus
A spicy garbanzo bean spread___ _____________$6.95 half pint

Truffle Mousse Pâté 
A treat for the pâté lover, made with chicken livers & pork, cognac 
and truffles______________________________$9.25 1/2 lb.

Crostini
Herb & garlic toasted baguette rounds ______________$7.95 bag

ANTIPASTO PLATTER
Sopressata salami, prosciutto, smoked salmon, cubed chees-
es, grilled asparagus, marinated mushrooms, assorted olives, 
and pepperoncini. 

12” Tray, serves 10-15___________$75.00

16” Tray, serves 20-30__________$100.00

MINI MUSHROOM TURNOVER TRAY
Rich, flaky pastry filled with a blend of mushrooms, onion & 
thyme.

45 pieces____________________$50.00
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SANDWICH SAMPLER TRAY
Miniature versions of our favorite sandwiches.  Select two 
types per tray.

16” Tray (24 sandwiches)_______$100.00

Grilled Vegetables with red pepper cashew spread on an 
olive francese roll.

Petite Egg Salad Croissant, an old fashioned favorite.

Petite Chicken Salad Croissant, our seasonal chicken 
salad generously stuffed into a croissant. 
Salami & Swiss with the thinnest slices of lemon on an olive 
francese roll.

MINI FICELLE SANDWICH TRAY
Twenty-four mini ficelle sandwiches garnished with pickles 
and olives. Choose two types from our seasonal menu.

16” Tray (24 sandwiches)_________$90.00
 
COLORFUL CRUDITE TRAY
Crisp vegetables and a tangy dill dip beautifully arranged on a 
tray.  Includes broccoli, cauliflower, red & green bell peppers, 
mushroom caps, carrots, cucumber and celery. 

16” Tray , serves 10-15__________$90.00

18” Tray , serves 20-25_________$125.00

GRILLED VEGETABLE TRAY
Marinated & grilled asparagus, cauliflower, golden squash, 
zucchini, red bell peppers, mushrooms & red onion.
Accompanied by a roasted garlic artichoke dip.

16” Tray, serves 10-15__________$90.00

18” Tray, serves 20-25_________$125.00

CHEESE LOVER’S TRAY
An assortment of cheese for spreading and nibbling.  Creamy 
brie, a variety of cheddars, goat cheese, jarlsberg, fresh moz-
zarella plus other delectable imported cheeses. Garnished with 
fresh herbs & flowers.

16” Tray, serves 10-15__________$90.00

MEAT & CHEESE PLATTER
Gayle’s own grilled tri-tip, Corralitos ham, Molinari salami & 
roasted turkey breast, accompanied by Danish havarti with 
dill, Swiss, pepper jack and Tillamook cheddar cheeses.  
Garnished with fresh herbs and flowers.

16” Tray, serves 10-15__________$95.00

18” Tray, serves 20-25_________$125.00

GAYLE’S OWN CONDIMENTS
A perfect accompaniment to our meat & cheese platter.  
Delicious homemade mayonnaise, mustard butter, toma-
toes, pepperoncini, sliced cucumbers, dill pickle & let-
tuce. __________________________________$30.00

BREAKFAST/BRUNCH PASTRY TRAY
A delectable selection of petite croissant, mini bear claws, 
petite chocolatine, petite pain d’ amande, and petite danishes.  

18” Tray, serves 15-20__________$50.00

COFFEE TO GO
A handy recyclable box of our hot dark roast coffee, along with 
cups, sugar, half & half and stir sticks.   

12-8 oz servings______________$28.95

CLASSIC COOKIE TRAY
A delicious assortment of our current selection of cookies & 
specialty desserts.  

16” Tray, serves 20-25__________$65.00

SINFUL DESSERT TRAY
Rich chocolate mousse cups, seasonal mini tartlettes and mini 
chocolate eclairs.   

16” Tray, serves 10-12__________$85.00

DISPOSABLE PLACE SETTINGS
Quality Chinet paper dinner plate, paper dinner napkin and a 
white plastic fork, knife & spoon.  (Minimum order 10)

One Place Setting_______________$1.00

BOX LUNCH SET UP
A charming recyclable lunch box with handle.  Great for pic-
nics, meetings, concerts or carrying to the beach.  We’ll fill it 
up with a tasty Gayle’s meal of your choice (meal cost extra).    

One Box with Utensils & Napkin____$1.75

SANDWICHES & SALADS

ENTREES

Ask for our seasonal menu of spectacular 
sandwiches and savory salads.

Make an appointment with a member of our catering 
staff today, and we’ll help you with all the details.  Menu 

& prices subject to change.

(831) 462-1200

Entertaining

Planning a special event? 

Meeting
Birthday

Office Party
Weekend Guests
Family Reunion

Wedding

We can help! 

PENNE D’ ALBA               $5.95 1/2 lb.
Italian penne pasta with tomatoes, olive oil, roasted garlic, 
mozzarella & parmesan cheese.

SPINACH GORGONZOLA PASTA               $5.95 1/2 lb.
Pasta shells baked in a gorgonzola-bechamel sauce with 
spinach.
SPIT ROASTED CHICKEN                          
$7.50 lb. whole/$5.00 1/4 white meat/$4.25 1/4 dark meat
Seasoned with savory spices and roasted to perfection.

POLENTA CASSEROLE                            $6.75 slice
Sauteed mushrooms, onion, and red sauce between layers of 
polenta & parmesan cheese, topped with mozzarella.  

CHICKEN & CHEESE ENCHILADA                     $5.25 ea
Roasted chicken & Monterey jack cheese rolled in a corn tor-
tilla & covered with a light sauce made of sour cream & mild 
green chilies, topped with salsa fresca.

TWICE BAKED POTATOES                               $4.25 ea
Russet potato shells stuffed with creamy potato, mild green 
chilies, sour cream & black olives, topped with Wisconsin 
cheddar cheese.

PEKING CHICKEN WINGS                         $5.95 1/2 lb.
Our tangy ginger-citrus marinade makes these the stickiest & 
most delicious wings you have ever tasted.

BBQ PORK RIBS                                      $7.25 1/2 lb.
Succulent pork ribs, generously coated with our flavorful BBQ 
sauce.

AVAILABLE BY SPECIAL ORDER

Lasagna Primavera (serves 12 people)                $80.00 pan

Pasta al Forno          $5.95 1/2 lb./10 lb. min

Diavolo Chicken                              $5.95 1/4

Potatoes au Gratin          $4.75 1/2 lb./10 lb. min

Mashed Potatoes         $4.50 1/2 lb./10 lb. min

Quiche, Individual or 10” Round         $5.25/$33.95

VISA, Mastercard & American Express Accepted


