
C AT E R I N G
breakfast  *  lunch * dinner

mass i l ia.com/cater ing

M A S S I L I A



B R E A K FA ST
small  8 to 10 people

large  12  to 16 people

  
Q U I N O A  B R E A K F A S T  B U R R I T O
eggs, quinoa, avocado, spinach, gruyère, romesco sauce (V)

$130 / 10 burr i tos  cut  in  1 ⁄2  |  $200 / 16 burr i tos  cut  in  1 ⁄2

Add Bacon $2 per Burr i to

E G G  C R O I S S A N T  S A N D W I C H E S  C U T  I N  ½
egg, tomato, basi l , gruyère (V)

$100 / 10 sandwiches cut in 1 ⁄2  |  $150 / 16 sandwiches cut in 1 ⁄2

Add Avocado $2, Prosciutto $4, Smoked Salmon $5 per Sandwich

B A K E D  O A T M E A L
bananas, berr ies , walnuts  (V, GF)

$110 |  $160

C H I A  S E E D S  P U D D I N G
chia seeds, coconut  mi lk , f resh f ru i t, goj i  berr ies , coconut  f lakes, 

chocolate nibs (V, GF)

$100 |  $150

F R E S H  F R U I T  S A L A D
$80 |  $1 15

M I N I  E G G  W H I T E  F R I T T A T A S  /  Z U C C H I N I  (V,  GF)
$65 / 15 f r i t tatas |  $1 10 / 25 fr i t tatas

Add Cheese  $15 |  $25



B R E A K FA ST
small  8 to 10 people

large  12  to 16 people

  
F R E N C H  P A S T R Y  B A S K E T
croissants , chocolate croissants , madeleines, ol ive oi l  cake

$110  |  $160

S A L M O N  T O A S T
whipped cream cheese, smoked salmon, pick led onion, 

everything spice

$130 / 8 toasts  cut  in  3 |  $190 / 12 toasts  cut  in  3

A V O C A D O  T O A S T
pan con tomate, avocado, parmesan (V)

$110 / 8 toasts  cut  in  3 |  $160 / 12 toasts  cut  in  3

Add Fr ied Egg $3 per Toast

G R A N O L A
homemade granola, yogurt, berr ies  (V, GF)

$120 |  $180



RO M A N  P I Z Z A  B I T E S
  

Any assortment of. . .

T W O  C H E E S E
gruyère, mozzarel la, jalapeño (V)

P E P P E R O N I
two cheeses, jalapeño, pepperoni

Z U C C H I N I
zucchini , onions, gruyère (V)

B U R R A T A
basi l , san marzano tomato (V)

P O T A T O  &  R O Q U E F O R T
blue cheese, onion (V)

P R O S C I U T T O
two cheeses, jalapeño, prosc iut to, arugula

Small  Platter  $160 / 60 bi tes  feed 12 people

Large Platte r  $250 / 96 bi tes  feed 18 people



B OW L S  +  SA L A D S
small  8 to 10 people

large 12 to 16 people

  
L E  B O W L :  C H I C K E N  O R  E G G  W H I T E  F R I T T A T A
brown & forbidden r ice bowl with arugula, tomatoes, avocado, 

comté & parmesan (V, GF with Fr i t tata)

$125 / 9 orders  |  $190 / 15 orders

M I X E D  L E T T U C E S  &  A V O C A D O  S A L A D
with tomatoes & comté (V, GF)

$100 / 9 orders  |  $160 / 15 orders

Q U I N O A ,  C H I C K P E A S ,  F E T A  C H E E S E ,  B E L L 
P E P P E R S ,  C H E R R Y  T O M A T O E S ,  C U C U M B E R , 
A V O C A D O
mint, pars ley, ol ives, lemon dress ing (V, GF)

$110 / 9 orders   |  $170 / 15 orders

M I X E D  G R E E N S  &  C I T R U S  S A L A D
fennel , carrots , tahini , dukka (V, GF)

$100 / 9 orders  |  $160 / 15 orders

C A P R E S E  S A L A D
f resh tomato, mozzarel la, basi l  (V, GF)

$100 / 9 orders   |  $160 / 15 orders

Add Protein to any Bowl or Salad. . .

Chicken or Prosc iut to  $24 |  $32      

Ahi  Tuna or Smoked Salmon  $30 |  $40       

Gr i l led Shr imps or Gr i l led Salmon  $36 |  $48



SA N DW I C H  P L AT T E R S
small  8 to 10 people

large  12  to 16 people

S A N D W I C H E S  C U T  I N  ½

Any mix of  Roasted Chicken Sandwich, Niçoise (tuna conserva, 

egg, tomato basi l , o l ive), Prosc iut to & Buratta, BLTA, Pork Banh 

Mi, Gril led Salmon, Tomato Mozzarella (V) or Market Veggies (V) 

$130 / 20 1 ⁄2  sandwiches |  $200 / 30 1 ⁄2  sandwiches

Add Gluten-Free Bread $2 per sandwich



C H E E S E  +  C H A RC U T E R I E 
P L AT T E R S
small  8 to 10 people

large  12  to 16 people

  
C H A R C U T E R I E  P L A T T E R
rosette de lyon, coppa, pâté de campagne

with toasted bread

$80 / 5 orders  |  $125 / 8 orders

A R T I S A N  F R E N C H  C H E E S E  P L A T T E R
brie (Rodolphe Lemeunier) , 8-month aged comté, époisses

with toasted bread (V)

$90 / 5 orders  |  $140 / 8 orders

B U R R A T A  &  S A N  D A N I E L E  P R O S C I U T T O  P L A T T E R
$85 / 5 orders  |  $140 / 8 orders



H O R S - D ' O E U V R E S
small  8 to 10 people

large  12  to 16 people

C A P R E S E  S K E W E R S
f resh tomato, mozzarel la, basi l  (V)

$48 / 16 skewers |  $75 / 26 skewers

S H R I M P  &  T U N A  C E V I C H E
avocado, tomato, tostadas

$125 / $155

S P A N I S H  P O R K  M E A T B A L L S
spicy tomato sauce

$80 / 32 meatbal ls  |  $130 / 50 meatbal ls

R O A S T E D  R E D  P E P P E R  B R U S C H E T T A
$56 / 16 pieces |  $90 / 26 pieces

B A B A  G A N O U S H 
roasted eggplant  dip, pomegranate, chermoula, pi ta bread

$120 |  $150



M A I N S
small  8 to 10 people

large  12  to 16 people

  
L A S A G N A
tomato, basi l , three cheeses (V)

$120 / 8 orders  |  $195 / 16 orders

G R E E N  L A S A G N A
zucchini , spinach, basi l , camembert, r icotta, gruyère (V)

$125 / 8 orders  |  $200 / 16 orders

7  V E G E T A B L E S  C O U S C O U S  T A J I N E  (V)
$140 / 8 orders  |  $195 / 12 orders

C O U S C O U S  R O Y A L  T A J I N E :  7  V E G E T A B L E S  * 
C H I C K E N  *  M E R G U E Z  S A U S A G E  *  L A M B
$230 / 8 orders  |  $350 / 12 orders

D E S S E RT
small  8 to 10 people

large  12  to 16 people

  
F L O U R L E S S  C H O C O L A T E  C A K E  (V,  GF)
$50 / 20 bi tes  |  $75 / 32 bi tes



V E G G I E S  +  Q U I C H E S
small  8 to 10 people

large  12  to 16 people

  
G R I L L E D  B R O C C O L I N I  (V,  GF)
$85 / 8 orders  |  $165 / 16 orders

R A T A T O U I L L E
provençal  roasted vegetables (VE, GF)

$85 / 8 orders  |  $165 / 16 orders

R O A S T E D  W I L D  M U S H R O O M S
$100 / 8 orders  |  $145 / 16 orders

Q U I C H E  L O R R A I N E  C U T  I N  6  S L I C E S

bacon, gruyère

$69

Q U I C H E  L E E K  &  G R U Y È R E  C U T  I N  6  S L I C E S  (V)
$65



B E V E R AG E S
small  8 to 10 people

large  12  to 16 people

  
L A  C O L O M B E  C O F F E E  
$25 |  $60

O R A N G E  J U I C E
$25 |  $60   

I C E D  T E A
$25 |  $60



C O N TA C T
mass i l ia .com/cater ing


