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A LA CARTE MENUA LA CARTE MENUA LA CARTE MENUA LA CARTE MENU    
 

Sandwich Trays & SoupsSandwich Trays & SoupsSandwich Trays & SoupsSandwich Trays & Soups    
 

DELI SANDWICH                         $5.95 
A Variety of Deli Meats to include: Turkey, Ham, Roast Beef, Tuna Salad and Cashew Chicken Salad on an 
assortment of Squaw, Wheat and Sourdough Breads.  
(Vegetarian Available on request)  
   
EXECUTIVE SANDWICH                       $6.95 
Our upgraded Sandwich Platter on an assortment of Croissants, Baguettes, Foccaccia Breads and Deli Wraps 
(Vegetarian Available on request) 
      
MEAT AND CHEESE PLATTER            $6.50  
10 Guest minimum                        Per Guest 
A Beautiful Display of Sliced Deli Meats and Domestic Cheeses 
Accompanied with Assorted Breads and Rolls, Lettuce, Tomatoes, Mayonnaise and Mustard 
   
BOWKNOT SANDWICH TRAY             $1.75 
2 dozen minimum    
Soft Dinner Rolls With Thinly Shaved Turkey, Ham and Roast Beef and a Mayo and Mustard Spread. We suggest: 3 
Per Guest 
 
MINI DINNER ROLL SANDWICH            $2.95 
2 dozen minimum     
Soft Dinner Rolls With Thinly Shaved Turkey, Ham and Roast Beef, Cheese, Lettuce and Tomatoes with a Mayo and 
Mustard Spread. We suggest: 2 Per Guest  
  
LAVOSH SANDWICH TRAY           $1.50 
2 dozen minimum                
An attractive Display of Turkey, Ham and Roast Beef with Chopped Cucumbers and Tomatoes wrapped in Lavosh 
Flat Bread with Cream Cheese, Sliced into Pinwheels. 
 

Soups And ChiliSoups And ChiliSoups And ChiliSoups And Chili    
����Minimum 10 Guest ����$4.95 Per Guest 

 
 ($10.00 Chafer Rental Recommended)    

CHOOSE ONE SOUP 
Accompanied by Crackers or Rolls and Butter 

 
Chicken Noodle � Broccoli Cheese � Chicken Tortilla �  Clam Chowder �  Chili 

Creamy Sundried Tomato with Chicken �  Potato Corn Chowder  
Vegetable and Brown Rice �  Vegetable Beef  
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Main Course SaladsMain Course SaladsMain Course SaladsMain Course Salads    
� Individual  $8.50 � 

� 10 or More Served in a Large Bowl $7.50 � 
 

ANTIPASTO SALAD     
Traditional Italian Salad with a Romaine Base, with Pepperoncinis, Marinated Mushrooms, Black Olives, Red 
Onions, Salami and Mozzarella Cheese 
 
CHEF SALAD  
Traditional Chef's Salad with Julienne Ham, Turkey, Cheddar and Swiss Cheeses  
Garnished with Sliced Cucumbers and Tomatoes and Served with Ranch on the Side.  
 
COBB SALAD 
Cubed Turkey and Ham, Crumbled Blue Cheese, Bacon Bits, Chopped Egg and Tomatoes. Served with Ranch 
on the Side (Italian or Honey Mustard available on request) 
 
THAI NOODLE SALAD 
Tender chopped Chicken Breast, Mandarin Soft Noodles, Peanuts, Cabbage, Green Onion and Fresh Spices 
with a Ginger Hoisin Sauce. 

 
GREEK SALAD 
Grilled Chopped Chicken Breast, Roma Tomatoes, Kalamata Olives, Red Onion and Feta Cheese with a Lemon 
Mediterranean Vinaigrette 

 
FIELD OF GREENS WITH BLACKENED CHICKEN BREAST 
Baby Greens with Candied Walnuts, Dried Cranberries and Feta Cheese 
Topped with a Blackened Chicken Breast and Served with a Delicious Raspberry Vinaigrette  
 
FIESTA CHICKEN SALAD 
Tender Chicken Breast, Romaine Lettuce, Black Olives, Tomatoes, Carrots, Green Onion, Red Cabbage, Fresh 
Salsa and Tortilla Strips 
 
CHINESE CHICKEN SALAD 
Marinated Chicken, Romaine Lettuce, Roasted Almonds, Red & Green Bell Peppers, Bean Sprouts and Snow 
Peas in a Teriyaki Soy Dressing with Crispy Noodles 
 
CHICKEN CAESAR SALAD 
Tender Chicken Breast, Romaine Lettuce, Homemade Croutons and Parmesan Cheese tossed in a fabulous 
Caesar Dressing. 
 
MEXICAN CHICKEN CAESAR 
Crisp Romaine topped with Strips of Spicy Chicken Breast, Fresh Cilantro, Cotija Cheese, and Roasted 
Pepitas. Choice of Spicy Caesar or Cilantro Caesar Dressing 
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Side SaladsSide SaladsSide SaladsSide Salads    
$2.25 Per Person 

 
� Tossed Green Salad with Ranch and Italian on the Side 
 
�Gourmet Herb Salad with a Tangy Vinaigrette 
 
�Traditional Caesar Salad with Croutons and Parmesan 
 
�Fiesta Salad with Tortilla Strips Salsa Ranch 
 
�Mexican Caesar with Cilantro Pepita Dressing 
 
�Chinese Salad with Mandarin or Ginger Soy Dressing 
 
�Italian Pasta with Carrots, Broccoli, Artichokes and Olives 
 
�Macaroni  
 
�Tricolor Baja Pasta with Sundried Tomatoes 
 
�Chopped Fresh Fruit  
 
�Old Fashioned Potato 
 
�German Potato 
 
�Traditional Coleslaw 
 
�Blue Cheese Coleslaw 
 

    
Gourmet Side SaladsGourmet Side SaladsGourmet Side SaladsGourmet Side Salads    

$3.25 Per Person 
����Tuna with Bowtie Pasta Salad  
 

���� Field of Greens with Candied Walnuts, Dried Cranberries and Feta Cheese  
with a Tasty Raspberry Vinaigrette  

 

���� Baby Greens with Fresh Pears, Candied Pecans, and Bleu Cheese with Balsamic Vinaigrette  
 

���� Fresh Spinach with Crispy Bacon, Hard Boiled Eggs, Mushrooms and Honey Mustard  

 

����Tomato, Cucumber and Red Onion Salad with Feta Cheese Marinated in Italian Vinaigrette 
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Hot EntreesHot EntreesHot EntreesHot Entrees    
Serves 10 Guests 

 
Chicken Enchiladas � Cheese Enchiladas   

Meat Lasagna � Vegetable Lasagna 
$45.00 per tray 

 
BBQ Chicken Breast � California Chicken �Chicken Picatta � Chicken Marsala  Lemon Chicken � 

Rosemary Chicken �Parmesan Chicken � Teriyaki Chicken  
$55.00 per Tray 

 
Crab and Asparagus Stuffed Chicken � Chicken Cordon Bleu  

$65.00 per Tray 
 

 

AccompanimentsAccompanimentsAccompanimentsAccompaniments    
$1.95 Per Person 

 
Red Roasted Potatoes ���� Mashed Potatoes ���� Garlic Mashed Potatoes ���� Potato Salad 

 
Wild Rice ���� Rice Pilaf ���� White Rice���� Brown Rice ����Spanish Rice ���� Cilantro Lime Rice 

 
Macaroni and Cheese ���� Herb Butter Egg Noodles 

 
BBQ Baked Beans ���� Pinto Beans ����Refried Beans ���� Black Beans 

 
Julienne Vegetables ���� Sweet Glazed Carrots ���� Herb Carrots   

Broccoli Cauliflower and Carrot Medley ���� Broccoli and Cheese Sauce 
Asparagus with Hollandaise ���� Green Beans  
Corn ���� Corn Cobbettes with Butter ���� Peas  
Grilled Eggplant ����Zucchini and Squash Coins  

 
 

BreadsBreadsBreadsBreads    
$1.00 Per Person 

 
Garlic Bread ����Soft Dinner Rolls ���� Sourdough Loaves & Butter 
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BeveragesBeveragesBeveragesBeverages    
 
   
DRINKS BY THE GALLON: (20 Cups)        $12.00  
Iced Tea, Fruit Punch or Lemonade 
 

SPARKLETTS BOTTLED WATER        $ 1.25 

 

PERRIER SPARKLING WATER        $ 2.00 

 

ASSORTED CANNED SODAS        $ 1.25  

 

ASSORTED SNAPPLES         $ 2.00  

 

CUBED BAR ICE (10 LB.  BAG )         $ 3.00    
 
 

Service and Plastic Service and Plastic Service and Plastic Service and Plastic WareWareWareWare 
 

Chafer Rental          $10.00 Each  

Set Up/Pick Up Fee       Depends on Location 

Basic Plastic ware         $0.75 Guest 

Acrylic Plastic Ware        $1.50 Guest 

  
 
 

 

 
 

Thank you for your inThank you for your inThank you for your inThank you for your interest in Top Hat Productions.terest in Top Hat Productions.terest in Top Hat Productions.terest in Top Hat Productions.    
We take great pride in our team and the We take great pride in our team and the We take great pride in our team and the We take great pride in our team and the     

ProductsProductsProductsProducts and services we provide. and services we provide. and services we provide. and services we provide.    
 

Please ask your Event Coordinator for Our Special Event Menus: 
Summer Picnics ���� Theme Parties ���� BBQs ���� Weddings ���� Anniversaries 
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TOP HAT PRODUCTIONSTOP HAT PRODUCTIONSTOP HAT PRODUCTIONSTOP HAT PRODUCTIONS    
QUICK AND EASY FAX FORM 

FAX: 949.757.0036 ����TELEPHONE: 949.757.0030 
OR EMAIL ORDERS TO: Jaclyn@tophatoc.com 

 
DELIVERY DATE: _______/_______/_______ 
 
COMPANY NAME:             
 
DELIVERY ADDRESS:             
 
               
 
CONTACT NAME:             
 
PHONE NUMBER: (  )          
 
DELIVERY TIME: ______ am\pm PICK UP TIME: _______ am\pm 
 
 
_____# OF GUEST  QUICK BREAKFAST #______ 
 
_____# OF GUEST  QUICK LUNCH #______ 
     
_____# OF GUEST  BOX LUNCH # ________ 

 
DISPOSABLE PANS ________ CHAFERS ($10.00 Each ) ________ 
 
ADDITIONS:             
               
             
               
               
               
 
PLASTIC WARE:  BASIC: ________ACRYLIC: ________   NONE: ________ 


