
Marston’s catering menus are designed for easy ordering and pick up or delivery 
to your office or home. We offer complete breakfast or lunch menu options 
(8 person minimum plus delivery fee). All orders include plastic ware and plates 
and can be packaged separately or in large containers for your convenience. If 
you don’t see what you are looking for in our catering menu, don’t hesitate to 
call us and we can help design the perfect menu for your event.

BREAKFAST

Marston’s Fantastic French Toast
Vanilla battered and rolled in corn flakes. Served 
with whipped butter and syrup.
Entrée size (4 pieces) ................ $ 12.95/person
As a side (2 pieces) ................... $ 9.75/person

Pasadena Business Breakfast
Ham & Provolone Cheese Croissants
Seasonal Fruit Platter
Fresh Squeezed Orange Juice ... $ 18.95/person

Marston’s Favorite Breakfast
Corn Flake-rolled French Toast topped with 
Strawberries, whipped Butter & Syrup
Seasonal Fruit Platter
Fresh Squeezed Orange Juice ... $ 19.95/person

Marston’s Classic Breakfast
Scrambled Eggs
Marston’s Homestyle Potatoes
Cheese Popovers
Fresh Squeezed Orange Juice ... $ 17.95/person
With Applewood Smoked Bacon and Link    
Sausage .................................... $ 21.95/person

The Californian Omelet
Chicken Cilantro Sausage, Spinach & Tomato 
layered between Eggs and Topped with Cheddar 
Cheese, Avocado, and Sour Cream 
Served with House Potatoes
Grab and Go containers ............ $ 17.25/person
Large (serves 15) ...................... $250.00 
Small (serves 8) ........................ $130.00

Marston’s Chiliquiles
Crispy Tortillas tossed with fresh Salsa, 
Scrambled Eggs, and Cheese; topped with 
Avocado & Pico De Gallo. 
Grab and Go containers ............ $ 16.95/person
Large (serves 15) ...................... $250.00
Small (serves 8) ........................ $130.00

The Powerhouse Breakfast
Spinach, Peppers, Onion, Tomato, and 
Mushrooms cooked in Egg Whites and served 
with Fresh Fruit. 
Grab and Go Containers ........... $ 17.95/person
Large (serves 15) ...................... $260.00
Small (Serves 8) ........................ $150.00

Fresh Seasonal Fruit Platter
(4 person minimum) ..... $ 5.95/person 

Granola with Vanilla Yogurt
(4 person minimum) ..... $ 9.95/person 

ON THE LIGHTER SIDE

Our salads can be packaged separately 
or in a large bowl for a group.

California Orange Salad
Chicken Breast, Mandarin Oranges, 
Avocado, Raisins, Green Onions, Blue 
Cheese Crumbles, Apples, & Candied 
Pecans  with San Pasqual Dressing
For one (entrée size) ..... $ 18.95/person
Light Lunch ................... $ 12.95/person
As a Side Salad .............. $   8.95/person

Cordierra Salad
Grilled Sesame Chicken Breast over 
Romaine tossed with Green and Black 
Olives, Bacon, Avocado, Tomatoes, Blue 
Cheese Crumbles & Candied Pecans with 
San Pasqual Dressing
For one (entrée size) ..... $ 20.50/person
Light Lunch ................... $ 13.95/person
As a Side Salad .............. $   9.95/person

Pasadena Salad
Chicken, Spinach, Avocado, Bacon, Green 
Onions & Candied Pecans, tossed with 
San Pasqual Dressing
For one (entrée size) ..... $ 18.95/person
Light Lunch ................... $ 12.95/person
As a Side Salad .............. $   8.95/person

Caesar Salad
Romaine with Parmesan Cheese, 
Croutons & Caesar dressing
For one (entrée size) ..... $ 10.95/person
Light Lunch ................... $   7.95/person
As a Side Salad .............. $   4.95/person

Organic Baby Greens
Candied Pecans, Tomato, Goat Cheese & 
Pesto Vinaigrette
For one (entrée size) ..... $ 11.95/person
Light Lunch ................... $   8.95/person
As a Side Salad .............. $   6.95/person

Looking for Dinner Catering? 
Call Chef Jim at 661.253.9910 to customize the perfect menu for any occasion. 

CATERING

SALADS

Boxed Lunches 
Choice of turkey, ham, tuna, or grilled vegetable 
sandwich, plus a side salad, fresh berries, and 
dessert ............................................. $ 19.95

Platter of Assorted Sandwiches
  ................................................$ 14.95/person
For sandwich platter, you may choose up to four 
of the following choices:
• Oven Roasted Turkey
• Ham and Swiss
• Pecan and Red Pepper Chicken Salad
• Grilled Vegetable and Avocado
• Fresh Mozzarella with Tomato and Pesto
• Albacore Tuna Salad
• BBQ Tri-Tip & Cheddar with Horseradish Cream

LUNCH

Marston’s Bread Pudding
with Apricot Sauce and Whipped Cream
Large (serves 20) .............................. $ 100.00
Small (serves 10) .............................. $   50.00

Chocolate Brownie 
with Housemade Hot Fudge and Whipped Cream
Large (serves 20) .............................. $ 120.00
Small(serves 10) ............................... $   60.00

Homemade Chocolate Chip Cookies or 
Brownies 
(one dozen) ...................................... $ 17.95

SWEETS
Additional cakes and pies available with advance notice. 

Coffee, Hot Tea & Juices (serves 12)
Regular or Decaf Coffee served with Half and Half, 
sweeteners, stirrers, and cups .......... $ 55.00

Assorted Hot Teas (serves 12)
Honey, Lemon, stirrers, and cups ..... $ 50.00

Fresh Orange Juice (serves 6-8) .... $ 30.00
Lemonade (serves 6-8) ................... $ 28.00
Sodas ............................................... $   1.95
Iced Tea ........................................... $   3.50
Passion Fruit Iced Tea ................... $   3.50

BEVERAGES

Voted “Best Breakfast in California” 


