Delyte’s 

Sophisticated Catering & Green Event Services


BREAKFAST + LUNCH = MENU

Delyte’s 

has a passion 

for inspired food 

and exceptional service.  

We enjoy sharing that passion with you.

Delyte’s Fine Foods features corporate menus designed to impress your guests.   We know how important it is to make a good impression.   We handle the ordering and planning process with ease and consistently offer exceptional quality, beautiful presentation and a staff that is courteous and accommodating with high standards of professionalism. 

Delyte’s is proud to be members of 'Slow Food' and are champions of sustainable farming, organic and regional produce.  This belief has inspired us to create delicious, soul-nourishing foods using only the finest & freshest ingredients available.

The following menu displays the many options available and has been designed to give you an idea of our style.

TOP OF THE DAY + BREAKFAST 

LOAF BREADS 

banana chocolate chip, zucchini or pumpkin

FRESH FROM THE HEARTH

Croissant, danishes, muffins, scones, breakfast breads accompanied by sweet butter, whipped cream cheese & preserves $5.95pp

DISPLAY OF SMOKED SALMON & BAGELS 

freshly baked assorted bagels, cream cheese, sliced tomato and red onion

SEASONAL FRUIT PLATTER

FRUIT SALAD

with a honey-lemon yogurt sauce 

FRESH FARM EGG FRITTATA

Selection includes:

ham & gruyere cheese – asparagus, parmesan –  wild mushrooms & herbs

artichokes, cheddar & scallions-  grilled vegetables & goat cheese

GIGI’S HOMEMADE YOGURT

Yogurt flavors include:

apricot, blueberry, strawberry & mango/pineapple

 (flavors are subject to availability) 

LEAH’S SLAMMIN’ TOASTED GRANOLA

 (serves 10)

Breakfast continued…

BRIOCHE FRENCH TOAST

Served with maple syrup

BLUEBERRY FRENCH TOAST

or

CARAMELIZED BANANA STUFFED FRENCH TOAST

PUMPKIN PANCAKES

EGG STRATA

Filled with ham, swiss cheese & mushroom

CALIFORNIA BREAKFAST BURRITOS

Veg-  egg, red peppers, jac & cilantro

Carne- egg, sausage, red peppers, jac & cilantro

Served with salsa & sour cream

WINE COUNTRY DAY BREAK

farm fresh scrambled eggs, applewood smoked bacon or sausage, 

smokin’ home fries & sliced fruit  

FARM FRESH SCRAMBLED EGGS

SIDE OF CARNE

applewood smoked bacon, handmade cheddar & pork sausage, sausage links

COMPLETE COFFEE SERVICE

Includes cups, stirrers, sugar, sweetener and cream 

COMPLETE TEA SERVICE

Includes Mighty Leaf tea, hot water, cups, stirrers, honey, sugar, sweetener, milk & lemon

L.U.N.C.H PROGRAM

Sandwiches

All sandwiches are made on housebaked rustic rolls or

 Locally made Harvest wheat breads with roma tomato & field greens

No. 1

Includes:

 a delicious sandwich, choice of two side from below,

gourmet potato chips & chocolate chip cookie or brownie 

No. 2

Includes:

 a delicious sandwich, choice of one side from below &

chocolate chip cookie or brownie 

No. 3

Includes:

a delicious sandwich, gourmet potato chips &

chocolate chip cookie or brownie  

Assorted Wraps

Pesto mayo, turkey, baby greens greens

Grilled veggies, herbed cream cheese, baby greens

Grilled chicken caesar, parmesan & Caesar dressing 

Smoked red pepper spread, ham, gruyere & baby greens

Includes one side from below & chocolate chip cookie or brownie 

Wine Country Italian Platter

Deli style platter of rustic rolls, coppa salami, mortadella, genoa salami, cappicola, provolone cheese, roasted peppers, black olives, tomato, romaine lettuce & pesto mayo Including:  two sides from below, chocolate chip cookie or brownie  

Platter of Assorted Sandwiches or Wraps

A la cart   

Including two sides & chocolate chip cookie or brownie 

l.u.n.c.h continued…

For orders of 12 or more sandwiches, select up to four of the following: 

Classic BLT  *  Apricot Glazed Ham & Brie

Fig & Walnut Chicken Salad  *  Pesto Grilled Chicken Breast 

Fresh Mozzarella, Tomato & Basil  *  Grilled Vegetables & Goat Cheese Spread

 BBQ Grilled Chicken, shredded baby romaine carrots, red onion & Blue Cheese spread  

Deconstructed Turkey, Artichoke & Cream Cheese Spread, Organic Greens & Tomato  

Wine Country Spread Artisan meats, salami, brie cheese & ale mustard.

Roasted Smokin’ Ham  & peppercini’s layered in smoked red pepper spread!

House Special Sandwiches  

Samurai Seared Peppered Ahi with soy ginger glaze, organic greens & spicy wasabi mayo.

Matador Rare Brandt Beef, sweet purple onion, gorgonzola cheese & vine ripe tomato

SIDES

POTATO CHIPS   *  CAESAR SALAD  *   SAGE MTN. BABY GREEN SALAD

SEASONAL FRUIT SALAD  * HONEY GINGERED CARROT SALAD 

THREE CHEESE TORTELLINI SALAD  *  JICAMA MANGO & BLACK BEAN SALAD 

HOUSE POTATO SALAD * BAKED POTATO SALAD & chives in a sour cream dressing

MARINATED GREEN BEANS  *  GRILLED ASPARAGUS SPEARS    

GRILLED VEGETABLES PROVENCAL  *  PENNE PASTA PESTO SALAD

MARINATED MUSHROOMS, CHERRY TOMATO, MOZZARELLA & OLIVES

PEARL COUSCOUS WITH FETA, MINT & PEARL DROP ORGANIC TOMATO

PLATTERS= GREAT TO SHARE 

Platters are a convenient way of serving a variety of foods at your next gathering, party or business meeting.   10 Person Minimum On All Platters

Cheese Board  a selection of fine cheese from around the world

served with crackers 

Seasonal Fruit Platter  a colorful assortment of the freshest

seasonal fruits available

Garden Crudités Featuring Sage Mtn. & Crows Pass Farms

Warm Pita Triangles  with olives and spreads

Housemade Dips hummus, roasted red pepper, herb & jalapeño, spinach, green goddess, parmesan artichoke, maui onion 

Temecula Tortilla Factory with pico de gallo, tomatillo salsa

& guacamole  

SALADS

Each portion of salad is designed as an entree for one or as a side salad for two

Sage Mtn. Baby Greens

goat cheese, spiced pecans with Delyte’s vinaigrette 

Chinese Chicken Salad

sliced chicken breast, crisp lettuce, toasted almonds,

scallions, wontons,  served with our special dressing  

Caesar

parmesan, homemade crostini & fried capers  

Spinach

shaved parmigiano reggiano, egg, bacon & almond slivers

in a tangy blue cheese dressing 

Organic Greens

toasted walnuts, crisp apples,

point reyes blue cheese dressing  

Beets & Greens

Roasted beets, pecans, point rey blue cheese  

Wine Country Provencal

Green beans, boiled potatoes, hardboiled egg, tomato & herbs 

Add Seared Tuna or Chicken Breaded Chicken Breast 

 ENTREES

Cannelloni Of Ratatouille 

Herbed ricotta/goat cheese, with tomato fennel sauce  

Seasonal Farm Fresh Vegetables

Roasted & tossed in a light Parmesan cheese & basil pesto cream sauce 

Chicken Sausage Fettuccini

A yummy mix of cherry tomato, roasted yellow peppers, Kalamato olives & herbs!  

Carbonara & Penne

Prime filet mignon, Pecorino cheese & shallots in cream sauce

Tuscan Crusted Wild Salmon

a crust of fresh basil, pine nuts & Parmesan  

Grilled Teriyaki Salmon  

Seared Ahi

Over tossed greens in house soy, ginger marinade 

Cajun Prawns

Smothered in decadent cream sauce 

Country Meatloaf

With Chili Aioli 

Grilled Basil Pesto Chicken Breast  

Grilled Pork Loin with Ancho Chili Sauce  

Entrée’s Continued.. 

Airline Chicken stuffed with goat cheese & basil

wrapped tightly in procsiutto & smothered in creamy mustard sauce 

Chicken Milanese

lightly breaded chicken breast sautéed with lemon & mint  

Grilled Flat Iron Steak  

Au Poivre, Herb Butter or BBQ

Roasted Beef Tenderloin

Horseradish Crème Fraiche or caper mustard sauce

SMALL BYTES

Salmon pops- smoked salmon wrapped around a bread stick, dill crème fraiche stuffed and tied with chive

Balled melon and proscuitto on a spear

Mini roasted potatoes stuffed with applewood smoked bacon, cheddar, crème fraiche & chive

Feta skewer with peach & red pepper

Fig, breseola & manchego towers

Polenta, sundried tomato & mozzarella tower

Deep fried olives-  PARTY FAVORITE!

Feta, cucumber & green vodka soaked olive skewer

Fries in a cone.. with dipping sauce

Red Beet, mozzarella cheese, watermelon & yellow beat lasagna

Seared Ahi on wonton crisp with wasabi mayo

Poki- line caught tuna with avocado, soy & sesame

Boiled egg with crème fraiche and caviar

Mini rare Brandt beef burger with grilled onion & greens

Focaccia square, gorgonzola spread, tomato & procsiutto

Imported Molanari salami, aged provolone, pepper salami, tomato, roasted pepper & basil

Mozzarella, summer tomato & red onion salad in a martini glass

Marinated Pork on a plantain with mango and micro greens  

Flat Bread Bites (served hot)-  BBQ Chicken & Red Onion; Feta, Olive, Artichoke;  Trio Formaggio;  Sicilian with sausage, salami & fonina cheese;  Bacon, Pesto & Fonina Cheese

Spanakopita-  spinach, pine nut & feta in phyllo

SWEETS & TREATS

Cookies *  Bars & Cupcakes  

Custom made, gorgeous- over the top cupcakes with intricate floral design- 

Petite Fours 

Homemade Scone, Jam & Cream 

Magic Bar

Chuck Washington Lemon Bar  

Bourbon Pecan & Chocolate Bar

Chocolate Ganache Brownie 

GiGi’s Chocolate Chip Cookie

Harvest Breads Oatmeal & Raisin Cookie

Raspberry, Cheesecake & Chocolate Squares

Cup Cakes ‘O’ Cup Cakes.. coconut, chocolate ganache and vanilla bean

CRISPS/COBBLERS.. minimum order of 10

Apple Vanilla Crisp  *  Seasonal Berry Crisp

WHOLE CAKES.. minimum order of 10  

Cheesecake   *  Flourless Chocolate Cake  *  Snicker Cake 

Carrot Cake   *  Coconut Cake 

Get a hold of us:  

Web:  www.delytes.com   email: catering@delytes.com 

Cell: (323) 376.1799  Catering:  (951) 699-FOOD Leoness Kitchen: (951) 302-7601 ext. 121


