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MENU 

Gerrards Market 
705 West Cypress Avenue 
Redlands, California 92373 

(909) 793-2808 
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BREAKFAST BUFFETS 

 CONTINENTAL BREAKFAST 

Perfect for meetings or gatherings on the go! A tasty assortment of mini 

pastries, fresh fruit with dip, and your choice of apple or orange juice. 

$6.99  
PER PERSON 

 QUICHE AND FRUIT 

Our deluxe breakfast buffet with quiche, Danish pastries, fruit kabobs and 

your choice of apple or orange juice. 

$10.99  
PER PERSON 

 CREPES AND FRUIT 

Sweet cheese-filled crepes covered with your choice of strawberry, peach 

or blueberry compotes. Also, fresh fruit with dip, and your choice of apple 

or orange juice.   

$9.99  
PER PERSON 

 COUNTRY STYLE BERAKFAST 

Scrambled eggs, country potatoes, bacon or sausage, fresh fruit with dip, 

assortment of mini pastries, and your choice of apple or orange juice. 

$11.99  
PER PERSON 

FAVORITE BUFFET PACKAGES 

 TRADITIONAL TURKEY DINNER 

Succulent, cooked, fresh 10-12 pound turkey with turkey gravy (2 lbs.), 

herb stuffing (4 lbs.), mashed potatoes (4 lbs.), and green beans aman-

dine (4 lbs.).  Serves 8-10 people. 

$79.99 

 COUNTRY HAM DINNER 

Our honey-cured spiral-sliced ham (7-8 lbs.), au gratin potatoes (4 lbs.) 

and green beans amandine (4 lbs.) Serves 8-10 people. 

$99.99 

 BOAR’S HEAD® BONELESS HAM DINNER 

Select a Boar’s Head® sweet sliced boneless ham, au gratin potatoes (4 

lbs.) and green beans amandine (4 lbs.) Serves 8-10 people. 

$119.99 

 PRIME RIB DINNER 

We start with a melt-in-your-mouth, aged, top-of-choice prime rib roast 

(7-8 lbs.) and cook it to perfection. We then add horseradish sauce and 

au jus, mashed potatoes (4 lbs.), gravy (2 lbs.), and green beans aman-

dine (4 lbs.) Serves 8-10 people. 

$139.99 
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BREAKFAST ALA CARTE 

BREAKFAST BURRITOS 

Homemade egg and cheese burritos with your choice of bacon, ham, or sausage. 

$3.99 
EACH 

BREAKFAST SANDWICHES ON BAGELS OR CROISSANTS 

Homemade breakfast-wich with egg and cheese with your choice of bacon, ham, or 

sausage. 

$3.99  
EACH 

ASSORTED BAGELS AND CREAM CHEESE 

Plain (water), the works, wheat, or cranberry. 

$1.99  
EACH 

ASSORTED MUFFINS 

Fresh-from-the-bakery blueberry, cranberry, or lemon poppy seed muffins. 

$1.99  
EACH 

ASSORTED SCONES 

Right-from-the-oven blueberry, cranberry, or chocolate chip scones. 

$1.99  
EACH 

HOMEMADE CINNAMON ROLL 

Fresh-out-of-the-oven cinnamon rolls with velvety cream cheese frosting.  

$1.99  
EACH 

ASSORTED DANISH PASTRIES 

Lemon, raspberry, strawberry, or apple raisin 

$1.99  
EACH 

PARTY SANDWICHES BY THE FOOT 

 SERVES 6-8 PER FOOT 

Great for the office or tailgating for the big game Winning sandwiches made with only with Boar’s 

Head® meats and cheeses. All sandwiches come with mayonnaise and mustard on the side. Sand-

wiches by the foot—$15.99 for one foot. 

 THE BIG ITALY:  Hot Cappicola, Genoa Salami, mortadella, provolone, lettuce, tomatoes, 

onions, and peppers. 

 THE RANCHER:  Roast beef, cheddar cheese, lettuce, tomatoes, and onions. 

 ALL AMERICAN:  Ham, turkey, roast beef, American and Swiss cheeses, lettuce tomatoes, and 

red onions. 
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BOARDROOM BUFFETS 

BOARDROOM & ESSENTIAL TRAYS 

 ITALIAN PINWHEELS 

Liven up any boardroom buffet with these colorful roll-ups! 

We start with our delicious wheat wraps, spread a little pesto cream cheese, layer Boar’s 

Head® meats and cheeses (ham, Genoa salami, provolone), spinach, black olives, and red 

roasted peppers rolled-up and sliced. 

Small $59.99 (12-15); Medium $89.99 (16-20); Large $129.99 (24-28) 

 SANDWICH CONDIMENT TRAY 

Crisp green leaf lettuce, juicy tomatoes, red onions, and pickles. 

Small $19.99; Medium $24.99; Large $34.99 

 ~ PLEASE CALL TO INQUIRE ABOUT OUR BARBEQUE OPTIONS! ~ 

 DELI SANDWICH BUFFET FEATURING BOARS HEAD® MEATS AND CHEESES 

Sliced roast beef, turkey, ham, provolone, cheddar, and Swiss displayed with 

fresh bread and rolls.  Lettuce tomatoes, onions, pickles, and a full comple-

ment of condiments, mixed olives, chips, and a home made brownie. 

$14.99 
PER PERSON 

 SAMPLER BUFFET 

A wonderful assortment of finger sandwiches on croissants, sweet n’ sour 

meatballs, and chicken drummettes served with our own homemade ranch and 

barbecue sauce.  Fresh cut vegetables with ranch dip, cheese and crackers, 

and a homemade brownie or lemon bar. 

$14.99 
PER PERSON 

 GOURMET BOARDROOM BUFFET 

Sliced beef tenderloin, teriyaki chicken, and raspberry-glazed pork tenderloin.  

Includes a spring green salad, pasta salad, dinner rolls, and a choice of one 

of our delicious dessert bars. 

$19.99 
PER PERSON 

 BEVERAGES 

Choose from bottles of assorted soft drinks, bottled water, juices, fresh brewed 

coffee, tea, or Gerrards own blend of fruit punch to accompany your 

“Boardroom” Buffet.” 

$1.50 
EACH 
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LUNCH BOX SPECIALS 

 GERRARDS EXECUTIVE BOX LUNCHES 

All our sandwiches include your choice of Boar’s Head® meats (roast beef, pas-

trami, corn beef, ham, black forest ham, chicken breast, mesquite turkey, or tur-

key) and Boar’s Head® cheeses (Swiss, provolone, jack, pepper jack, or cheddar) or 

choose a salad sandwich with three cheeses (chicken salad, egg salad, tuna salad, 

crab salad), lettuce, tomato, with mayonnaise and Boar’s Head® mustard on the 

side.  Bread choices are sourdough, white, wheat, rye, hoagie roll, wheat hoagie 

roll, or croissant.  Includes chips, cookie, and your choice of macaroni, potato, 

coleslaw, pasta, or fresh fruit salad.   

$8.99  

EACH 

 GERRARDS SPECIALTY LUNCHES 

All our specialty lunches include a salad, cookie, chips, beverage, and a mint. 

$9.99 

EACH 

 SONORAN: Boar’s Head® roast beef and pepper jack cheese, olives, tomatoes, mayon-

naise, and mustard on sourdough. 

 RANCH CHICKEN DELUXE:  Sliced Boar’s Head® chicken breast with lettuce, to-

mato, bacon, and ranch dressing on a fresh croissant. 

 TURKEY GUACAMOLE:  Boar’s Head® smoked turkey breast, bacon, tomato, lettuce, 

and guacamole on a croissant or hoagie roll. 

 ITALIAN SUBMARINE:  Boar’s Head® salami, mortadella, Cappicola, and provolone 

cheese, lettuce, tomato, pepperoncini, olives, onions, an Italian dressing on a hoagie roll. 

 CLUB SANDWICH:  Boar’s Head® turkey breast, ham, Swiss cheese, served with bacon, 

lettuce, and tomato on a croissant or hoagie roll. 

 SANTA CRUZ VEGETARIAN CROISSANT:  Boar’s Head® havarti cheese, sun-dried 

pesto, avocado, and sprouts served on a fresh croissant. 

 ~ ASK US ABOUT OUR BOAR’S HEAD® BROWN BAG LUNCH PROGRAM!~ 
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SPECIALTY SALADS 

MEAL SOLUTIONS 

 LASAGNE DINNER 

An Italian feast featuring meat lasagna primavera with marinara sauce, Italian 

roasted vegetables, Caesar salad, garlic bread, and a homemade brownie or lemon 

bar. 

$16.99 
PER 

PERSON 

 TURKEY BREAST DINNER 

A fabulous old-fashioned turkey dinner with gravy, stuffing, mashed potatoes, 

steamed vegetables, our own cranberry sauce, dinner rolls and your choice of 

apple pumpkin, or cherry pie. 

$16.99 
PER 

PERSON 

 VEGETARIAN PASTA DINNER 

Ziti pasta with lots of vegetables seasoned to perfection, rice pilaf, spring green 

salad, dinner rolls, and a homemade brownie or lemon bar. 

$14.99 
PER 

PERSON 

 SPINACH STUFFED TOMATO 

A delicious beefsteak tomato, hollowed and stuffed with spinach and cheese.  Wild 

rice, tossed salad, dinner rolls, and a delicious lemon bar. 

$15.99 
PER 

PERSON 

 GERRARDS SPECIALTY SALADS 

Your choice of Ranch, bleu cheese, honey Dijon, Italian, or Caesar dressings.  

Includes a fresh roll, a cookie, and a mint. 

$9.99 
PER 

HALF TRAY 

 COBB SALAD:  Tossed salad topped with chopped egg, bacon, turkey, tomatoes, bleu cheese, 

and cheddar.  All meats and cheeses are the renowned Boar’s Head® brand. 

 CHEF SALAD:  Turkey, ham, egg Swiss cheese, tomatoes, olives, and cheddar on a bed of 

lettuce.  All meats and cheeses are renowned Boar’s Head® brand. 

 CAESAR SALAD:  Fresh romaine lettuce, parmesan cheese, tomatoes, mushrooms, and Caesar 

dressing.  Add chicken, salmon, or beef tenderloin for slightly more. 

 CHICKEN SALAD PLATE:  Gerrards fabulous chicken salad served on a bed of lettuce with 

your choice of dressing. 

 CRAB SALAD PLATE:  Savory imitation crab salad on a bed of lettuce with fresh fruit salad.  

Yummy! 
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MEAL SOLUTIONS CONTINUED 

 ALL-AMERICAN CLASSIC POT ROAST DINNER 

A juicy pot-roast, potatoes, carrots, and onions:  all slow braised to tender perfection.  

We also add a fresh spring salad, dinner rolls, and your choice of a tempting slice of 

apple or cherry pie. 

$15.99 
PER 

PERSON 

 OLD-FASHIONED HONEY-CURED HAM DINNER 

Honey-cured ham served with au gratin potatoes, steamed asparagus with hollandaise 

sauce, tossed green salad, dinner rolls, and your choice of a slice of delicious pumpkin, 

apple, or cherry pie. 

$16.99 
PER 

PERSON 

 TRADITIONAL HOMEMADE POT PIE DINNER 

Choose from turkey, chicken, or beef with bite-sized pieces of vegetables in delicious 

puff pastry dough, mashed potatoes, gravy, tossed green salad, dinner rolls, and a 

homemade brownie or lemon bar. 

$16.99 
PER 

PERSON 

 ENCHILADA DINNER 

Your choice of cheese, beef, or chicken enchiladas, Spanish rice, refried beans, garden 

salad, and a homemade brownie or lemon bar. 

$15.99 
PER 

PERSON 

 BAKED SALMON DINNER 

An 8 oz. portion of salmon baked and served with creamy dill sauce, steamed aspara-

gus, tossed green salad, and a homemade lemon bar. 

$17.99 
PER 

PERSON 

 CHICKEN CORDON BLEU 

Rolled fillet of chicken breast stuffed with a slice of ham and Swiss cheese, deep fried 

to perfection with Chablis sauce.  Served with baby carrots, tossed salad, and a home-

made lemon bar. 

$17.99 
PER 

PERSON 

 SPRINGTIME CHICKEN DINNER 

Rolled fillet of chicken breast stuffed with herbed stuffing and spinach.  Served with 

mashed potatoes, gravy, mixed vegetables, dinner rolls, and a pecan or lemon bar. 

$17.99 
PER 

PERSON 

 MELT-IN-YOUR-MOUTH PRIME RIB DINNER 

We start with a “top-of-choice” prime rib roast and cook it to perfection.  We then 

add horseradish sauce, and au jus. Served with twice-baked potato, green beans aman-

dine, spinach salad, dinner rolls, and your choice of a slice of delicious pumpkin, apple, 

or cherry pie. 

$24.99 
PER 

PERSON 



8  

MEAL SOLUTIONS CONTINUED 

FRESH SALAD SIDE DISHES 

 CRAB-STUFFED SALMON DINNER 

Salmon fillet stuffed with crab and baked to perfection.  Served with steamed vegetables, 

tossed green salad, and a delicious lemon or mocha crunch bar. 

$19.99 
PER 

PERSON 

 REDLANDS CHICKEN DINNER 

Rolled fillet of chicken breast with Ortega chili, jalapeño jack cheese.  Baked and 

topped with salsa and more cheese.  Served with Spanish rice, garden salad, dinner 

rolls, and a delicious lemon bar. 

$17.99 
PER 

PERSON 

 STUFFED CORNISH GAME HEN DINNER 

Plump 2-3 pound Cornish hen stuffed with herb stuffing.  Served with wild rice, mixed 

vegetables, garden salad, and delicious lemon or mocha crunch bar. 

$19.99 
PER 

PERSON 

 FLANK STEAK PINWHEEL DINNER 

Rolled flank steak stuffed with spinach, provolone, and ham.  Served with steamed 

asparagus, garden salad, and a delicious lemon or mocha crunch bar. 

$19.99 
PER 

PERSON 

 YOUR FAMILY RECIPE 

Would you prefer your family recipe?  Bring it in and our cooks will be happy to 

prepare it for you! 

PLEASE 

CALL FOR 

PRICING 

 CAESAR SALAD 

With imported Italian parmesan cheese, croutons, and Caesar dressing. 

*Add grilled chicken, beef, or salmon for a small additional fee. 

$4.99* 
PER 

PERSON 

 TOSSED GREEN SALAD 

Lettuce, tomatoes, carrots, cucumbers, and bell peppers with ranch dressing. 

$3.99 
PER 

PERSON 

 GREEN SALAD 

Fresh baby greens with tomatoes, red onion, sweet peppers, olives, and balsamic vinai-

grette dressing. 

$3.99 
PER 

PERSON 

 CHEF SALAD 

Lettuce, tomatoes, eggs, cucumbers, cubed Boar’s Head® cheese, ham, and turkey with 

ranch dressing. 

$4.99 
PER 

PERSON 
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SALAD SIDE DISHES CONTINUED 

 FRESH FRUIT SALAD 

Made from the freshest produce around, ours. 

$4.99 
PER 

PERSON 

   TENDER VEGETABLES 

 FRESH STEAMED VEGETABLES 

Your choice of vegetables 

PLEASE 

CALL FOR 

PRICING 

 TENDER ASPARAGUS 

Tender spears steamed with lemon and basil. 

$6.99 
PER 

POUND 

 GREEN BEANS AMANDINE 

Green beans and bell peppers topped with toasted almonds. 

$4.99 
PER 

POUND 

 GLAZED BABY CARROTS 

Sweet baby carrots in brown sugar. 

$4.99 
PER 

POUND 

COMPLEX CARBOHYDRATE DISHES 

 POTATO SALAD ~ BY THE POUND $4.49 

 EGG SALAD ~ BY THE POUND $4.99 

 TUNA SALAD ~ BY THE POUND $4.99 

 MACARONI SALAD ~ BY THE POUND $4.49 

 BARBEQUED BEANS ~ BY THE POUND $4.99 

 COUNTRY-STYLE MASHED POTATOES ~ BY THE POUND 

Creamy and fluffy 

$4.29 

 COUNTRY STYLE POTATOES ~ BY THE POUND 

Baked to perfection 

$4.29 
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MORE COMPLEX CARBOHYDRATES  

 TWICE BAKED POTATOES ~ BY THE POUND 

Whipped potatoes with cheese, sour cream, and butter piped into a potato shell. 

$3.99 

 AU GRATIN POTATOES ~ BY THE POUND 

Cheesy and flavorful potatoes:  a perfect accompaniment to any meal. 

$4.29 

 CANDIED SWEET POTATOES ~ BY THE POUND $4.29 

 RICE PILAF ~ BY THE POUND $4.29 

 SPANISH RICE ~ BY THE POUND $4.29 

APPETIZER PLATTERS 

FRESH FRUIT PLATTER (Seasonal fruits may vary) 

Cantaloupe, honeydew, grapes, watermelon, and strawberries garnished with raspberries and kiwi. 

Small $39.99 (Serves 8-12); Medium $54.99 (Serves 16-20); Large $69.99 (Serves 24-28) 

FRUIT AND BRIE PLATTER (Seasonal fruits may vary) 

Strawberries, red grapes, kiwi, mango, blackberries  

with a 2-pound wheel of creamy French Brie cheese. 

$54.99 (Serves 12-16) 

FRUITS AND CHEESES PLATTER (Seasonal fruits may vary) 

Strawberries, kiwi, honeydew, grapes, cantaloupe, dilled havarti, baby Swiss, and cheddar. 

Small $49.99 (Serves 8-12); Medium $59.99 (Serves 16-20); Large $69.99 (Serves 24-28) 

FRESH FRUIT KABOB PLATTER WITH DIPPING SAUCE 

Cantaloupe, honeydew, pineapple, strawberries, red grapes, and kiwi on skewers with a decadent 

chocolate dipping sauce 

Small $42.99 (25 mini-skewers); Large $79.99 (48 mini-skewers) 

VEGETABLE TRAY WITH RANCH DIP 

A gourmet selection of fresh cut vegetables: baby carrots, Italian squash, cauliflower, cherry tomatoes, 

cucumbers, and jicama served with our own homemade ranch dip. 

Small $39.99 (Serves 8-12); Medium $49.99 (Serves 16-20); Large $59.99 (Serves 24-28) 

Advance Notice:  A 24-hour notice is requested on all orders along with a deposit.  However, some 

catering items are available more quickly.  We will do our best to accommodate your needs…even 

with short notice. 

~ PRICES THOUGHOUT ARE SUBJECT TO CHANGE WITHOUT NOTICE. ~ 
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MORE APPETIZER PLATTERS 

SEVEN-LAYER DIP AND HOMEMADE TORTILLA CHIPS 

Refried beans, taco-seasoned ground beef, Colby-jack cheese, salsa, guacamole, sour cream, and 

tomato served with our own homemade tortilla chips. 

This includes two trays of dip and a large bowl of chips. 

$39.99 

COCKTAIL SHRIMP APPETIZER BOWL 

Peeled and cooked plump shrimp with cocktail sauce and lemons. 

Small $59.99 (Serves 14-18); Large $129.99 (Serves 30-45) 

SHRIMP AND CRAB CLAW PLATTER 

Peeled and deveined shrimp and snow crab legs with cocktail sauce and lemons. 

Please call for pricing, (909) 793-2808 

CHEESE SHOP TRAY 

Bite-sized pieces of provolone, cheddar, jalapeño jack, dill havarti, baby Swiss, and muenster 

garnished with grapes and strawberries. 

Small $49.99 (Serves 8-12); Medium $79.99 (Serves 16-20); Large $99.99 (Serves 24-28) 

CROISSANT CLUB PLATTER 

Fresh baked croissants with your choice of ham, turkey, roast beef, chicken salad, egg salad, or crab 

salad with sprouts and cheese cut into bite-sized pieces.  Mayonnaise and mustard on the side. 

Small $49.99 (24 pieces); Medium $89.99 (48 pieces); Large $129.99 (72 pieces) 

THE HANDFUL 

An assortment of hearty ham, turkey, and roast beef sandwiches, complimented with a variety of 

cheeses sure to be a crowd pleaser.  Served on fresh baked aiser rolls with lettuce and tomatoes. 

Small $49.99 (8 cut in half); Medium $69.99 (12 halved); Large $89.99 (16 halved) 

THE HIGH TEA 

A splendid choice for any occasion!  A tasteful selection of ham and turkey finger sandwiches, ele-

gantly arranged.  Boar’s Head® black forest ham, maple glazed turkey, and baby Swiss cheese 

made on whole wheat, light rye, and country white breads. 

Small $49.99 (40 pieces); Medium $89.99 (60 pieces); Large $129.99 (90) 

Advance Notice:  A 24-hour notice is requested on all orders along with a deposit.  However, some 

catering items are available more quickly.  We will do our best to accommodate your needs…

even with short notice. 

~ PRICES THOUGHOUT ARE SUBJECT TO CHANGE WITHOUT NOTICE. ~ 
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APPETIZER PLATTERS ~ CONTINUED 

LITTLE LEAGUER 

Delight your little ones with the best!  Boar’s Head® maple glazed turkey, beef bologna, deluxe 

ham, American cheese, and longhorn cheddar cheese all rolled up with chips and pretzels in the 

middle 

Small $49.99 (Serves 8-12); Medium $69.99 (Serves 16-20); Large $89.99 (Serves 24-28) 

THE CHEESE GARDEN 

The perfect complement to any of our cold-cut platters.  Boar’s Head® Colby longhorn, Swiss, 

jalpeño jack, and muenster cheeses. 

Small $34.99 (Serves 8-12); Medium $44.99 (Serves 16-20); Large $54.99 (Serves 24-28) 

ALL AMERICAN MEAT AND CHEESE PLATTER 

A true American classic!  Boar’s Head® deluxe ham, roast beef, oven gold turkey, Swiss, and black 

wax cheddar cheeses … all arranged perfectly for any gathering! 

Small $49.99 (Serves 8-12); Medium $79.99 (Serves 16-20); Large $109.99 (Serves 24-28) 

SPICE IT UP! MEAT AND CHEESE PLATTER 

Add a little zip to any gathering! Sausalito turkey, Cajun style roast beef, Cappicola ham, jalapeño 

jack cheese, and Colby longhorn. 

Small $49.99 (Serves 8-12); Medium $79.99 (Serves 16-20); Large $109.99 (Serves 24-28) 

ITALIAN ANTIPASTO 

An exquisite selection of traditional Italian favorites!  Prosciutto, Genoa salami, wine dry salami, 

mozzarella, and provolone cheeses garnished with stuffed cherry peppers and olives. 

Small $49.99 (Serves 8-12); Medium $69.99 (Serves 16-20); Large $109.99 (Serves 24-28) 

NEW YORKERS’ CHOICE 

Enjoy the tastes of the “Big Apple” at your next get-together!  Corn beef, pastrami, cracked-pepper 

turkey, and Swiss cheese served with pickle spears and deli style mustard. 

Small $59.99 (Serves 8-12); Medium $89.99 (Serves 16-20); Large $129.99 (Serves 24-28) 

Advance Notice:  A 24-hour notice is requested on all orders along with a deposit.  However, some 

catering items are available more quickly.  We will do our best to accommodate your needs…even 

with short notice. 

~ PRICES THOUGHOUT ARE SUBJECT TO CHANGE WITHOUT NOTICE. ~ 
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HOT HORS D’OEUVRE SELECTIONS 

 STUFFED MUSHROOMS ~ SOLD EACH 

Button mushrooms stuffed with a savory mixture of cheese, breadcrumbs, and your 

choice of ham, beef, sausage, vegetable, or crab. 

$1.69 

 HOMEMADE MINI QUICHE ~ SOLD EACH 

Choice of ham, vegetable, beef, or sausage with Swiss cheese, cream, and eggs, baked to 

melt in your guests’ mouths. 

$1.49 

 MINI CRAB CAKES ~ SOLD EACH 

These fabulous taste-bud tantalizers are served with our creamy ranch dip. 

$1.69 

 CHICKEN DRUMMETTES ~ SOLD EACH 

Juicy and delicious, these breaded chicken drummettes are deep-fried and served with 

both barbeque sauce and ranch dip. 

$.99 

 SWEET-N-SOUR MEATBALLS ~ SOLD EACH 

These flavorful bite-sized meatballs are served in a delicious sweet-n-sour sauce. 

$.99 

 BAKED SAUSAGE BITES ~ SOLD EACH 

Choose from Italian or Spicy sausage; these are a bite-sized favorite! 

$.99 

 RUMAKI ~ SOLD EACH 

Baked chicken livers with chestnuts and rolled in bacon….YUM! 

$1.69 

 SPANA KOPITA ~ SOLD EACH 

Delicious puff pastry filled with spinach and feta cheese, baked to a golden brown 

perfection. 

$1.69 

 TERIYAKI SPECIAL ~ SOLD EACH 

Tender pieces of beef, pork, or chicken marinated in teriyaki sauce, garlic, and sesame 

oil 

$.99 

 BARBEQUE OR SPICY CHICKEN WINGS ~ SOLD EACH 

Assorted wings and drummettes. 

$.99 

 SWEDISH MEATBALLS ~ SOLD EACH 

Bite sized meatballs in a delicious brown gravy. 

~ PRICES THOUGHOUT ARE SUBJECT TO CHANGE WITHOUT NOTICE. ~ 

$.99 
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MORE HOT HORS D’OEUVRE SELECTIONS 

 FRANKS IN PUFF PASTRY ~ SOLD EACH 

Mini hot-dogs wrapped in a puff pastry, baked to a golden brown. 

$1.49 

 GREAT “YOUR CHOICE” ASSORTMENT OF 100 HORS D’OEUVRE 

As with all orders, please call our Catering Department at (909) 793-2808 for more 

information. 

PLEASE 

CALL FOR 

PRICING 

SPECIAL REQUEST PLATTERS & ITEMS 

BUILD-A-PLATTER 

Please call Gerrards Catering for pricing quotes on specialty platters.  We can accommodate you 

with everything from caviar to pigs in a blanket! 

GOURMET CHEESE PLATTER 

Please call Gerrards Gourmet Cheese Department for pricing quotes on custom gourmet cheese 

platters.  We can accommodate you with everything from Bellwether Farms Carmody to Jarls-

berg:  Domestic as well as imports! 

DELUXE GOURMET CHEESE AND FRUIT PLATTERS 

Upgrade your gourmet cheese platter to include some of the finest, premium fruit from local grow-

ers.  Also available are a fine variety of fruit spreads and candied nuts.  

Advance Notice:  A 24-hour notice is requested on all orders along with a deposit.  However, some 

catering items are available more quickly.  We will do our best to accommodate your needs…even 

with short notice. 

~ PRICES THOUGHOUT ARE SUBJECT TO CHANGE WITHOUT NOTICE. ~ 

WHITE OR RED WINE AND GOURMET CHEESE PARTY 

Please call our Wine Steward, Bob, to order wines to your specifications and gourmet cheeses 

to compliment your wine and cheese event.  

BUBBLY AND GOURMET CHEESE PARTY 

Please call our Wine Steward, Bob, to order champagnes and sparkling wines to your specifica-

tions and gourmet cheeses to compliment your beverage and cheese event.   Caviar can always 

be ordered to add to your cheese tray! 
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PASTRIES AND DESSERTS 

FRESH BAKED COOKIE PLATTER 

A fresh assortment of our most popular cookies. 

Small $15.99 (16 Pieces); Medium $19.99 (24 Pieces); Large $29.99 (36 Pieces) 

BROWNIE AND LEMON BAR PLATTER 

Rich homemade brownies and fresh lemon bars 

Small $39.99 (16 Pieces); Medium $59.99 (24 Pieces); Large $79.99 (36 Pieces) 

COOKIE AND BAR COMBO 

Can’t decide?  Please everyone with cookies, brownies, and lemon bars. 

Small $34.99 (16 Pieces); Medium $49.99 (24 Pieces); Large $69.99 (36 Pieces) 

DELUXE ASSORTED DESSERT TRAY 

A delectable assortment of cookies, bars, baklava, and mini New York cheesecakes. 

Small $59.99 (20 Pieces); Large $89.99 (32 Pieces) 

FINE PASTRY PLATTER 

An incredible medley of chocolate dipped strawberries, fruit tarts, cream puffs, éclairs, and maca-

roons. 

$69.99 (45 Pieces) 

SWEET CHEESE-FILLED CREPES 

Light crepes with an elegant cheese filling, served with strawberry, blueberry, and peach compotes 

$49.99 (18 Crepes) 

CAKES FOR ALL OCCASIONS 

Please call Gerrards Bakery at (909) 793-2808 for pricing and wedding cake quotes. 

 

Advance Notice:  A 24-hour notice is requested on all orders along with a deposit. However, some 

catering items are available more quickly.  We will do our best to accommodate your needs…even 

with short notice. 

~ PRICES THOUGHOUT ARE SUBJECT TO CHANGE WITHOUT NOTICE. ~ 
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Advance Notice:  A 24-hour notice is requested on all orders along with a deposit. However, some cater-

ing items are available more quickly.  We will do our best to accommodate your needs…even with 

short notice. 

~ PRICES THOUGHOUT ARE SUBJECT TO CHANGE WITHOUT NOTICE. ~ 

ADDITIONAL SERVICES AVAILABLE 
WE WILL ROAST YOUR TURKEY! 

You choose your turkey at Gerrards, and we will roast it for only $25.00 plus the cost 

of the turkey.  During the holiday season, all dinners are fully cooked and will need to 

be heated prior to serving.  Allow 1 1/2 to 2 hours. 

$25.00 

EVENT SPECIALISTS 

Gerrards Event Specialists are here for you!  Our professional event planners have the expertise and 

resources to assist you with servers, music, decorations, and even event sites. Just leave all the details 

to Gerrards and enjoy your party.   

To speak to a consultant, call (909) 793-2808  

WINES, ALES, AND SPIRITS 

Gerrards has the staff to assist you with your complete meal course and wine pairings:  From hors 

d’oeuvre to dessert! 
 

To speak to our Beverage Manager and Wine Steward, please call (909) 793-2808 for personally 

selected wines for your taste, meal pairings, and budget.  

GERRARDS FLORIST FOR ALL OCCASIONS... 

from the most elegant wedding to home beautification and enjoyment, Gerrards has the floral accents 

for you!  Arrangements, bud vases, centerpieces and corsages in your choice of flowers and colors.  

You may also choose an edible gift!  Gourmet gift baskets are custom made with your choice of 

gourmet cheeses, crackers, caviar, anything you could imagine! 

HOME DELIVERY SERVICE 

Of course we deliver, and if you would like, let us do your shopping for you!  Gerrards caters to your 

every need by providing the best foods at the most affordable price. From simple to gourmet, and 

casual to elegant, Gerrards puts the “special” in every event.  

SWEETS FOR YOUR EVERY EVENT FROM GERRARDS BAKERY 

Made from scratch: Danish, apple or cherry puffs, apple cinnamon raisin rolls, upside down cakes, 

bread pudding, muffins, banana, strawberry, or zucchini bread. 
 

Come by and see our beautiful cakes from simple to custom designed!  Cakes with basket weave 

pattern adorned with fresh flowers or berries.  Tortes: white and yellow cake layered with Bavarian 

cream filling and topped with berries. 
 

From the most elegant wedding to a simple afternoon tea, our bakery items are perfect for any occa-

sion including: birthdays, anniversaries, weddings, holidays, or a family get together. 


