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Whether you’re celebrating a milestone or hosting a formal lunch with clients, 

Roe catering will make your vision a reality. From elaborate breakfast buffets to 

elegant plated dinners and everything in between, Roe will cover each step from 

the facilitation to the execution of your event. Our Executive Chef takes pride in 

using only the best quality organic and/or locally grown products. Our innovative, 

professional staff will help you to conceptualize and design your event so that you 

can enjoy your special day.
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Catering 
Services 
Overview
The following are descriptions of the different catering options that are available at Roe. 
From our breakfast buffets to our boxed lunches, you’re sure to find the perfect cuisine 
for your event. Our sumptuous Breakfast & Lunch Buffets and AM & PM Breaks will 
start your day off right and get you through your meetings. For an evening event, we offer 
a wide variety of options including Reception Menus, Action Stations, Dinner Buffets and 
Plated Dinners. For those looking for a quick bite to eat in the comfort of their own office, 
we offer Lunch Catering as well as Boxed Lunches.

Our chef can work with you to handcraft specialty menus for your event.

All menu items subject to seasonal availability

MID-MORNING  
BANQUET OPTIONS:
Roe offers three mid-morning banquet options, including our Breakfast Buffet,
AM Break and Lunch Buffet. All buffets include chafing dishes, platters, plates,  
forks, knives, buffet décor and napkins.

The Breakfast Buffet 
The Breakfast Buffet includes 8 different options, from a simple bread basket option  
to a heartier American breakfast option. We also offer an omelet station where our Chef 
will personally customize your omelet to your liking, as well as a la carte options for those 
who want to grab a quick bite to eat. 

AM & PM Breaks
Our AM Break is for diners who seek refreshment between meetings or a presentation. 
Our five Break options will refocus you and provide you with much needed energy! 

Lunch Buffets
Our extensive Lunch Buffet covers every base. Whether you’re in the mood for  
a light sandwich and salad or heavier fare, Roe has what you’re looking for.
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CATERING OPTIONS: 
No longer will you feel the need to dine out when you can dine in, in the comfort  
and convenience of your own office.

Lunch Catering 
Who needs to eat out in a fancy restaurant when Roe can bring the full dining experience 
to your boardroom? Roe offers Lunch Catering, similar to the Lunch Buffet with an 
array of options including soups and sandwiches, a deli buffet and a burger station. 

Boxed Lunches
Our Boxed Lunches are prepared with the freshest seasonal ingredients. The choice 
of one entrée and side is included in the Boxed Lunch. 

PM BANQUET OPTIONS: 
Our PM Banquet options are varied and creative. We offer the choice of reception 
stations, action stations, dinner buffets and plated dinners. 

Hors-d’oeuvres & reception Stations
Reception stations are ideal for a cocktail reception, for those guests who are interested in 
noshing at their own pace. Unique and creative, our reception stations come with the 
option of a seafood bar, a sushi bar or an ice cream sundae bar. For a true taste of San 
Francisco, our Reception Stations also offer an escape into the cuisine of each unique 
neighborhood, transporting you to the rich tastes of Chinatown, North Beach  
“and the Mission District, among others. 

Action Stations
Our Action Stations are also a great choice for those hosting a cocktail reception and 
come equipped with a highly-skilled chef who prepares all items made-to-order. A Pasta, 
Quesadilla, Caviar, Sushi, Raw Oyster Bar and Carving Station are all prepared to your 
liking and right before your eyes. 

Dinner Buffets
Roe’s Dinner Buffets are a perfect mix of the formal and the informal, providing the  
option of a salad, entrée, side and dessert. 

FIXED MENU Dinners
The Fixed Menu Dinner option is for that corporate event or holiday celebration that requires 
more formality. Guests can choose a salad, first course, entrée and dessert.
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BREAKFAST 
BUFFETS
All buffets include chafing dishes, platters, plates, forks, knives, buffet décor and napkins

Bread Basket
House baked banana and lemon breads
Assorted muffins & croissants. Whipped  
butter & jams

Continental
House made granola yogurt & fruit 
parfaits, seasonal fruit salad. House 
baked banana & lemon breads,  
assorted muffins, croissants.  
Whipped butter & jams

Soma Muffins
Toasted English muffin with fried cage 
free eggs & cheddar cheese. Smoked 
bacon chicken apple sausage or ham. 
House made granola yogurt & fruit parfaits. 
Home fries, seasonal fruit salad

Available without granola 

Bagels & Lox
Smoked salmon with chive cream 
cheese, shaved red onion, capers & 
lemon Assorted bagels. House baked 
banana & lemon breads. Assorted 
muffins & croissants Whipped butter & 
jams. Strawberry skewers with brown 
sugar & whipped cream

Fitness Start
Assorted agua frescas, fruit smoothies
Strawberry skewers with brown sugar & 
whipped cream. House baked banana 
& lemon breads. House made granola 
yogurt & fruit parfaits. Citrus & mango 
salad with agave & mint. Dried stone 
fruits & cherries

The Mission
Breakfast burritos (scrambled eggs, 
avocado, fire roasted tomato salsa, 
cheddar cheese) (Scrambled eggs, 
homemade chorizo, fire roasted tomato 
salsa, cheddar cheese) Home fries. Citrus 
& mango salad with agave & mint. House 
baked banana & lemon breads, assorted 
muffins & croissants Whipped butter & jams

The American
Scrambled eggs, home fries. Seasonal 
fruit salad, chicken & apple sausage, 
smoked bacon. House baked banana 
& lemon breads. Assorted muffins & 
croissants. Whipped butter & jams

 

Omelet station
Made to order by our uniformed chef (fee 
applies). Assorted cheeses & vegetables.  
Smoked bacon, chicken apple  
sausage, ham

Breakfast Buffets
All buffets include fresh squeezed juices, regular coffee, decaffeinated coffee, and tea
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Breakfast 
Beverages

Yogurt & granola parfaits
Seasonal berries & yogurt
Smoked bacon
Chicken apple sausage
House made chips 
Sea salt & BBQ sweet potato	
Assorted cookiesChocolate dipped 
strawberries.

Coffee or tea service
Soft drinks & waters
Fresh squeezed juices
Lemonade iced tea
Smoothies
Agua frescas

Á la Carte 
Breakfast 
Items
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AM Break
& PM Break 
Menus 
Breaks are for corporate meetings

All menus include chafing dishes, platters, plates, forks, knives, buffet décor and napkins

Coffee Break
Peet’s Coffee – Regular & Decaffeinated    
Teas. Soy milk, half & half, low fat milk

Cookies & Milk
House baked cookies. Snicker doodles, 
chocolate chip, oatmeal, white chocolate 
cranberry and lemon. With ice cold milk

Fitness Break
Minted citrus ice tea, hand squeezed  
lemonade. House made granola, fruit & 
yogurt parfaits. Citrus & mango salad 
with agave & mint. Shot glass of baby 
vegetables with roasted pepper puree

Fruit Break
Assorted aqua frescas, fruit smoothies
Strawberry skewers with brown sugar & 
whipped cream. Citrus & mango salad with 
agave & mint. Dried stone fruits & cherries

Chocolate & Chips
Hand made assorted chocolate truffles
Hand cut chips BBQ sweet potato. And 
sea salt Kennebec. Assorted soft 
drinks & water
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Soups (Please choose one)

Cuban Black Bean
Sherry sour cream & scallions

New Orleans Chicken Gumbo
With Andoullie sausage

Gazpacho
With cucumber & avocado

Butternut Squash
*Vegan

Moroccan Spiced Lentil
*Vegan

Chicken Noodle

New England Clam Chowder

Sandwiches (Please choose two)

Turkey Club
Smoked turkey, bacon, herb aioli,  
avocado, lettuce & tomato on sourdough

Veggie Club
Cured tomato, avocado, lettuce, arugula 
& hummus on whole wheat

The Italian Hero
Salami, Coppa, roasted pepper  
tapenade & Provolone on Focaccia

Grilled Eggplant with  
Smoked Mozzarella
Roasted eggplant & baby arugula  
on Focaccia 

Smoked Ham & Cheddar
Romaine, vine ripe tomato, red onion,  
cucumber, mustard & mayo

BLT
Crispy bacon, vine ripe tomato  
& romaine on sourdough

Tuna Salad
With avocado tomato &  
romaine on whole wheat 

Mixed greens &  
seasonal vegetables 
with a sherry vinaigrette

House-made chips 

Fresh fruit salad

Assorted cookies & brownies

Mixed Greens &  
Seasonal Vegetables 
With Sherry Vinaigrette

Old Fashioned Potato Salad
Celery, sweet pickle & red onion

Penne Pasta Salad
With roasted pepper vinaigrette,  
cucumber & feta

Butcher Block of Smoked  
Turkey, Salami, Smoked Ham,  
& House Roasted Sirloin
With a fine selection of domestic  
& imported cheeses, vine ripe tomato, 
lettuce & sliced red onion. Assorted 
breads, rolls & traditional garnish

LUNCH BUFFETS
All buffets include chafing dishes, platters, plates, forks, knives, buffet décor and napkins

The Deli 
Buffet

Soup & 
Sandwich 
Buffet 
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Assorted Cookies & Brownies 

Assorted Hand Tossed Pizzas
Pepperoni mushroom, sausage  
& roasted pepper margherita

Traditional Caesar Salad

Tomato & Mozzarella Salad 
Extra virgin olive oil & basil

Grilled Seasonal Vegetables 
With balsamic glaze

Burnt Orange Panna Cotta

Grilled Niman Ranch  
Burgers & Veggie Burgers
On house made buns
With traditional toppings

Hand Cut Kennebec Fries

Napa Cabbage Slaw
Lemon vinaigrette

Mixed Greens with Tomato
Carrot, cucumber & red onion 
Ranch dressing

Chocolate Dipped Strawberries

Southern Fried Free  
Range Chicken

Southern Fried Tofu

Napa Cabbage Slaw
Lemon vinaigrette

Old Fashioned Potato Salad
Celery, sweet pickle & red onion

Mac & Cheese

Watermelon Slices

Mixed Greens with Tomato
Carrot, cucumber & red onion 
Ranch dressing

Pecan Squares

Tuscan 
Treats

Burger 
Bash

Picnic  
Basket
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North 
Beach
Tomato & Mozzarella Salad 
Extra virgin olive oil & basil

Traditional Caesar Salad

Mushroom Cannelloni  
With Asiago Cream

Penne Pasta  
With Asparagus & Vine Ripe Tomato

House Baked Focaccia

Grilled Seasonal Vegetables  
With Balsamic Glaze

Tiramisu

Mission  
Dolores
Black Bean Soup

Ensalada Carolina
Hearts of Romaine with avocado, cucumber, 
tomato & lime cilantro vinaigrette

Build Your Own Tacos
Carne Asada
Chorizo
Grilled Vegetables
Grilled Chicken

Corn Tortillas

Fire Roasted Tomato Salsa  
Guacamole, diced onion, cilantro,  
sour cream

Spanish Rice

Refried Pinto Beans

Citrus & Mango Salad  
With agave & mint

Flan

Grant 
Street
Mixed Asian Greens 
Baby carrot, snow peas, & cucumber  
in a soy balsamic vinaigrette

Panko Crusted Chicken 
With orange glaze

Green Tea & Five Spice  
Grilled Salmon 

Vegetable Fried Rice

Sautéed Snow Peas  
With red pepper & ginger

Pear Apple Wontons  
With ginger caramel

Lychee Mango & Coconut  
Ice Creams

Lunch Buffets (conTinued)
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Plated 
Lunch
Salads 
(Please choose one)
 
Mixed Asian Greens 
With baby carrot snow peas & cucumber  
in soy balsamic vinaigrette

Ensalada Carolina
Hearts of Romaine with avocado,  
cucumber & tomato 
Lime Cilantro Vinaigrette

Traditional Caesar

Mixed Greens 
With Tomato carrot cucumber & red onion
Ranch dressing

Mixed Greens &  
Seasonal Vegetables 
Sherry Vinaigrette

Soups 
(Please choose one)

Cuban Black Bean
Sherry sour cream & scallions

New Orleans Chicken Gumbo
With Andouille sausage

Gazpacho
With cucumber & avocado

Butternut Squash
Vegan

Morocco Spiced Lentil
*Vegan

Chicken Noodle
With hand cut pasta

New England Clam Chowder
Potato bacon & cream

Entrees 
(Please choose one)

Niman Ranch BBQ Pork Sandwich
Napa slaw on home made bun
Sweet potato fries

Grilled Niman Ranch Burger 
On home made bun with caramelized 
onion, butter, lettuce, tomato & pickle
With sweet potato fries

Falafel Burger
Crisp chickpea cake with avocado & oven 
cured tomato. Butter lettuce on house 
made bun

Hand Cut Fettuccini 
With asparagus, wild mushrooms & 
cream. Topped with arugula & parmesan

Wild Mushroom Cannelloni  
With asiago cream

Entrees 
(Please choose one)

Herb Grilled Salmon
Lavender aioli potato pancetta hash

Cider Brined Pork Loin
Apple cranberry chutney
Savory mushroom bread pudding  
& Blue Lake green beans

Shrimp Scampi 
With hand cut Fettuccini
Cured tomato & arugula

Top Sirloin Steak 
Au poivre
Potato puree
Grilled asparagus

Deserts  
(Please choose one)

Grand Marnier  
Chocolate Mousse

Boston Cream Pie
Orange scented cake with  
custard & chocolate

Pear Apple Wontons
Vanilla ice cream & ginger caramel

Burnt Orange Panna Cotta

Chocolate Molten Cake  
with Crème Anglaise

Classic Crème Brulee

Caramelized Apples in Puff Pastry
Vanilla ice cream

Napoleon of Seasonal Berries 
White chocolate pastry cream

Carmel Banana Tiramisu

Maple Bourbon Pecan Pie

Flan
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HORS D’OEUVRES 
PACKAGES
Includes chafing dishes, platters, plates, forks, knives, buffet décor and napkins

Crab Cakes
Topped with lemon aioli

Grilled Niman Ranch Beef 
On a yucca chip with chimichurri

Crisp Parmesan 
Topped with tomato basil  
& extra virgin olive oil

Corn & Zucchini Fritters
Drizzled Sweet chili sauce

Panko Crusted Goat Cheese Cake
With mango puree & red chili oil

Grilled Niman Ranch  
Beef Sliders
On house made mini buns  
With caramelized onion

Crab Cakes 
Topped with lemon aioli

Herbed Crostini with  
Blue Cheese
Candied pecan & fig compote

AREPAS WITH HOGA’O & AVOCADO
White corn meal cakes with tomato 
cilantro salsa. Topped with avocado

Crisp Parmesan 
Topped with tomato basil  
& extra virgin olive oil

Empanada San Cocho
Chicken, potato, & spices in  
a crisp white corn pastry

Spicy Crab & Ahi Tuna Roll

Shoestring Sweet Potato Fries
Smoked paprika aioli

Grilled Niman Ranch  
Beef Sliders
On house made mini buns with  
caramelized onion

Sliders, parmesan, prawns, chicken bites, 
crab cakes & goat cheese cakes come with 
two pieces

Grilled Niman Ranch  
Beef Sliders
On house made mini buns with  
caramelized onion

Crab Cakes
Topped with lemon aioli

Mini Falafel
Topped with lemon tahini

Crisp Parmesan 
Topped with tomato basil & extra  
virgin olive oil

Shoestring Sweet Potato Fries
Smoked paprika aioli

Free Range Southern  
Fried Chicken Bites
Drizzled with honey mustard

BBQ Pork Sopitas 
Topped with avocado

Panko Crusted Goat Cheese Cake 
With mango puree and red chili oil

Fire Grilled Sweet Chili Prawns

Package  
Total of six pieces per personA Package

Total of eight pieces per personB Package
Fifteen pieces per personC
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Sliders, crab cakes, parmesan, lobster, ahi 
tuna, & goat cheese cakes come with two pieces

Maine Lobster Salad 
With micro herbs on puff pastry

Crab Cakes
Topped with lemon aioli

Grilled Niman Ranch Beef 
On a yucca chip with chimichurri

Niman Ranch Carpaccio 
With tarragon aioli shaved parmesan  
& truffle oil on a sour baguette

Crisp Parmesan 
Topped with tomato basil  
& extra virgin olive oil

Shoestring Sweet Potato fries
With smoked paprika aioli

Grilled Niman Ranch  
Beef Sliders
On house made mini buns  
with caramelized onion

Panko Crusted Goat Cheese Cake
With mango puree and red chili oil

Ahi Tuna Tar Tare
In a crisp wonton cone

Sliders, crab cakes, lobster rolls, prawns, 
parmesan, & goat cheese cakes come 
with two pieces

Grilled Niman Ranch  
Beef Sliders
On house made mini buns  
With caramelized onion

Crab Cakes
Topped with lemon aioli

Maine Lobster Salad 
With micro herbs on puff pastry

Scampi Prawns 
Sautéed prawns with lemon garlic butter 

Panko Crusted Goat Cheese Cake 
With mango puree and red chili oil

Crisp Parmesan 
Topped with tomato basil  
and extra virgin olive oil

Grilled New Zealand  
Lamb Lollipops 
Drizzled with a mint gremolata 

Shoestring Sweet Potato Fries
With smoked paprika aioli

Grilled Niman Ranch Beef 
On a yucca chip with chimichurri

Empanada San Cocho
Chicken, potato and spices

Ahi Tuna Tar Tare
In a crisp wonton cone

Lobster Bisque Shooters

Spicy Crab & Ahi Tuna Roll

Package
Fifteen pieces per personD Package

Nineteen pieces per personE
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Maine Lobster Salad on Puff Pastry
With micro greens

Crab Louie on a Romaine Spear

Hoisin Roast Beef Wasabi 
crème fraiche
Mini rolls

Curried Chicken Salad
Champagne grapes baby brioche

Bruschetta 
With oven cured tomato basil  
extra virgin olive oil

Grilled Zucchini roasted red onion
Sherry roasted pepper purée

House baked pita chips
Hummus, tapenade, eggplant relish

House cured salmon 
With lavash chips, crème fraiche,  
red onion & capers

House made chips sea salt

Curried Chicken Salad
Champagne grapes baby brioche

Scampi Prawns

Zucchini Cannelloni
With herbed ricotta

Assorted Artisan Salumi  
with breadsticks

House baked Focaccia
With white bean roasted garlic puree

Niman Ranch Beef Carpaccio
Shaved parmesan truffle oil caper  
aioli sourdough baguette.

The 
moscone   
20 person minimum

The 
Soma 
20 person minimum

North 
Beach
20 person minimum

RECEPTION 
STATIONS
Includes chafing dishes, platters, plates, forks, knives, buffet décor and napkins
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Chipotle grilled Niman  
Ranch Steak Roll
With cilantro & scallion
				  
Mango Lime Shrimp  
and Ahi Tuna Ceviche
With plantain chips

Achiote Chicken  
and Chorizo Skewers

Citrus and Papaya Salad 
With agave and mint

Grilled Seasonal Vegetables 
With chimichurri

House made Guacamole
With fire roasted tomato salsa

The  
mission
20 person minimum

Mirin Poached Prawns with  
Wasabi Cocktail Sauce

Hoisin Roast Beef Wasabi  
Crème Fraiche
Mini rolls

Rice Noodle Salad 
With Ginger Citrus Vinaigrette

Assorted Vegetable Sushi

Crispy Seasonal Vegetable  
Mini Egg Rolls

Chinatown 
20 person minimum
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ACTION  
STATIONS
Action stations are manned by a Chef. Items are prepared to order and pricing may 
vary according to special requests.

All stations include chafing dishes, platters, plates, forks, knives, buffet décor and napkins

CAVIAR STATION
Subject to availability
and market price
Served on a bed of crushed ice. For 
an additional fee, ice sculptures and 
ice bowls can be customized with 
company logo or design of preference.

With toast points, blinis (small flat 
pancakes), sieved egg, capers, red onion 
and crème fraiche.

CARVING STATION
PRICES VARY, BASED ON MENU SELECTED
Below is a sample list of items available.

Herb Roasted Bone-in  
Prime Rib Au Jus 
With fresh horseradish sauce
 
Brown Sugar and Cider  
Brined Bone-in Pork Loin 
With bourbon cherry compote
 
Slow Roast All Natural  
Turkey Breast 
With pan gravy
 
House Glazed Niman Ranch Ham
 
Thyme and Rosemary  
Grilled Filet Mignon 
Truffled mushroom demi-glace
 
Roasted Leg of Lamb 
With red wine jus and olive tapenade

CHEESE PLATTER
Selection of domestic & imported cheese,
seasonal berries, grapes
Water crackers & baguette

MEZZA PLATTER
House baked pita chips
With hummus, tapenade, eggplant
relish, cucumber yogurt salad

OYSTER/RAW BAR
Subject to availability
and market price
Served on a bed of crushed ice. For an 
additional fee, ice sculptures and ice 
bowls can be customized with company
logo or design of preference

PASTA STATION
prices vary, based on menu selected
A selection of fresh and dried pastas 
and/or handmade ravioli served with  
your choice of sauces made to order:

Basil pesto
Bolognese
Marinara
Diced tomato basil and XVOO
Alfredo
Brown sage butter
 
Additions:
Housemade fennel and garlic sausage
Grilled chicken
Locally grown seasonal vegetables

QUESADILLA STATION
PRICES VARY, BASED ON MENU SELECTED
Mini flour tortillas cooked to order served 
with your choice of fillings:

Grilled steak and avocado
Grilled chicken with cilantro and  
pumpkin seed pesto
Queso fresco and grilled scallion
Cotija cheese and grilled sweet  
and hot peppers

SEAFOOD BAR
Subject to availability
and market price
Served on a bed of crushed ice. For an
additional fee, ice sculptures and ice
bowls can be customized with company
logo or design of preference

Jumbo Poached Prawns
Oysters
Crab Claws

With remoulade, cocktail  
and mignonette sauces
Lemon horseradish & Tabasco

SUSHI BAR
5 pieces

ICE CREAM  
SUNDAE BAR
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Salads  
(Please choose one)

Mixed Asian Greens 
With baby carrot, snow peas & cucumber
Soy balsamic vinaigrette

Ensalada Carolina
Hearts of romaine with avocado  
cucumber tomato 
Lime cilantro vinaigrette

Traditional Caesar Salad

Mixed Greens 
With Tomato carrot cucumber  
and red onion 
Ranch dressing

Mixed Greens and  
Seasonal Vegetables 
With a sherry vinaigrette

Entrees  
(Please choose one)

Tomato Provençal
Stuffed with garlic herb bread crumbs

Wild Mushroom Cannelloni
Tomato fennel cream and Niman  
Ranch ground beef

Sweet Corn Asparagus Risotto 
With arugula salad

DINNER BUFFETS
  All buffets include chafing dishes, platters, plates, forks, knives, buffet décor and napkins

Herb Grilled Salmon
Lavender aioli

Penne Pasta 
With asparagus and wild mushrooms

Panko Crusted Chicken 
With orange glaze

Green Tea and Five Spice  
Grilled Salmon 
Hoisin lime glaze

Top Sirloin Steak 
Au poivre

Cider Brined Pork Loin
With an apple cranberry chutney

Sides  
(Per side)

Potato pancetta “hash”
Potato puree
Herb polenta
Grilled vegetables
Sautéed spinach
Savory mushroom bread pudding 
Blue lake green beans
Grilled asparagus
Shoestring Kennebec fries
Roasted Yukon gold potato
Creamed spinach
Butternut squash risotto

Desserts  
(Per desert)

Grand Marnier Chocolate Mousse

Boston Cream Pie
Orange scented cake with custard  
& chocolate

Chocolate Torte 

Caramelized Apples in  
Puff Pastry
Vanilla ice cream

Napoleon of Seasonal Berries 
With white chocolate pastry cream

Carmel Banana Tiramisu

Maple Bourbon Pecan Pie

Flan
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Salads  
(Please choose one)

Mixed Asian Greens
With baby carrot,  snow peas and  
cucumber in soy balsamic vinaigrette

Ensalada Carolina
Hearts of romaine with avocado cucumber 
tomato and lime cilantro vinaigrette

Traditional Caesar Salad

Butter Lettuce Hot  
House Cucumber
Baby carrot three-herb vinaigrette

Arugula Salad 
With goat cheese, grilled onions, oven  
cured tomato, balsamic vinaigrette

Spinach Salad Butternut Squash
Candied pecans, caramelized onion,  
citrus vinaigrette

First course
(Please choose one)
 
Seared Scallops  
With Fennel and Coriander
Hoi sin lime glaze

Salt & Pepper Dungeness Crab
With arugula & Sevruga caviar

Entrée  
(Please choose one) 

Pan Seared Chicken Breast
Shiitake mushroom demi-glace,
Potato puree, & grilled vegetables

Herb Grilled Salmon
With lavender aioli &  
potato pancetta “hash”

Tomato Provençal
Grilled stuffed tomato with herb  
polenta and sautéed spinach

Sweet Corn & Asparagus Risotto 
With arugula salad

Cider Brined Pork Loin
With an apple cranberry chutney,
savory mushroom bread pudding  
and Blue Lake green beans

Shrimp Scampi 
With hand cut fettuccini
Cured tomato and arugula

N.Y. Steak au Poivre
With a potato puree and grilled asparagus

Jumbo Crab Cakes 
With Remoulade shoestring  
Kennebec fries, sautéed spinach  
with lemon and garlic

Grilled Rib Eye 
With blue cheese butter, Roasted Yukon  
gold potato and creamed spinach

Rack of New Zealand Lamb 
Atop butternut squash risotto
with crisp sage, mint gremolata,  
and red wine demi-glace

Filet Mignon
Pan seared with wild mushroom ragout
Potato puree and grilled asparagus

Desserts   
(Please choose one) 

Grand Marnier Chocolate Mousse

Boston Cream Pie
Orange scented cake with  
custard and chocolate

Pear Apple Wontons
Vanilla ice cream & ginger caramel

Burnt Orange Panna Cotta

Chocolate Molten Cake
With Crème Anglaise

Classic Crème Brulee

Caramelized Apples in Puff Pastry
Vanilla ice cream

Napoleon of Seasonal Berries 
With white chocolate pastry cream

Carmel Banana Tiramisu

Maple Bourbon Pecan Pie

Flan

FIXED MENU DINNERS
 All buffets include chafing dishes, platters, plates, forks, knives, buffet décor and napkins

Our chef can hand craft a menu for your event
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Lunch Buffets

Soup & 
Sandwich 
Buffet
 

Soups: (Please choose one)

Cuban Black Bean
Sherry sour cream & scallions

New Orleans Chicken Gumbo
With Andoullie sausage

Gazpacho
With cucumber & avocado

Butternut Squash
Vegan

Moroccan Spiced Lentil
Vegan

Chicken Noodle

New England Clam Chowder

Sandwiches: (Please choose two)

Turkey Club
Smoked turkey, herb aioli, avocado,  
lettuce, bacon, tomato on sourdough 

Veggie Club
Cured tomato, avocado, lettuce, arugula 
and hummus. Whole wheat bread

The Italian Hero
Salami, copa, roasted pepper tapenade  
and provolone on focaccia

Grilled Eggplant 
With Smoked Mozzarella
Roasted eggplant and baby  
arugula on focaccia 

Smoked Ham & Cheddar
Romaine vine ripe tomato, red onion,  
cucumber, mustard and mayo

BLT
Crispy bacon, vine ripe tomato  
and romaine on sourdough

Tuna Salad
With avocado, tomato and romaine  
on whole wheat 

LUNCH CATERING
$300 food minimum for delivery.

All buffets include chafing dishes, platters, plates, forks, knives, buffet décor and napkins

Roe can provide full bar service on site for any event. 

Service staff available.

included:

Mixed Greens and  
Seasonal Vegetables 
With a sherry vinaigrette

House-made Chips 

Fresh Fruit Salad

Assorted Cookies and Brownies 
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The Deli 
Buffet
Mixed Greens and  
Seasonal Vegetables 
With a sherry vinaigrette

Old Fashioned Potato Salad
Celery sweet pickle red onion

Penne Pasta Salad
With roasted pepper vinaigrette,  
cucumber and feta

Butcher Block of Smoked Turkey, 
Salami, Smoked Ham, and House 
Roast Beef Sirloin
With a selection of domestic and imported 
cheeses. Vine ripe tomato lettuce and 
sliced red onion. Assorted bread rolls  
and traditional garnish

Assorted Cookies & Brownies 

Burger 
Bash
Grilled Niman Ranch Burgers  
and Veggie Burgers
On house made buns
With traditional toppings

Hand Cut Kennebec Fries

Napa Cabbage Slaw
Lemon vinaigrette

Mixed Greens 
With tomato, carrot cucumber  
and red onion. Ranch dressing

Chocolate Dipped Strawberries

Tuscan 
Treats
Assorted Hand Tossed Pizzas
Pepperoni mushroom
Sausage and roasted pepper
Margherita

Traditional Caesar Salad

Tomato and Mozzarella Salad 
Extra virgin olive oil and basil

Grilled Seasonal Vegetables 
With Balsamic Glaze

Burnt Orange Panna Cotta
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Lunch Catering (conTinued)

Picnic  
Basket
Southern Fried Free-range 
Chicken

Southern Fried Tofu

Napa Cabbage Slaw
Lemon vinaigrette

Old Fashioned Potato Salad
Celery sweet pickle red onion

Mac and Cheese

Watermelon Slices

Mixed Greens  
With tomato, carrot, cucumber 
and red onion. Ranch dressing

Pecan Squares

North 
Beach
Tomato and Mozzarella Salad 
Extra virgin olive oil and basil

Traditional Caesar Salad

Wild Mushroom Cannelloni 
With Asiago Cream

Penne Pasta 
With Asparagus and Vine Ripe Tomato

House Baked Focaccia

Grilled Seasonal Vegetables 
With Balsamic Glaze

Tiramisu

Mission  
Dolores
Black Bean Soup

Ensalada Carolina
Hearts of romaine with avocado cucumber 
tomato and lime cilantro vinaigrette

Build Your Own Tacos
Carne Asada
Chorizo
Grilled vegetables
Grilled chicken

Corn Tortillas

Fire Roasted Tomato Salsa 
Guacamole, diced onion,  
cilantro, sour cream

Spanish Rice

Refried Pinto Beans

Citrus and Mango Salad 
With agave and mint

Flan
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Grant 
Street
Mixed Asian Greens 
Baby carrot, snow peas and cucumber  
in a soy balsamic vinaigrette

Panko Crusted Chicken 
With Orange Glaze

Green Tea and Five Spice  
Grilled Salmon 

Vegetable Fried Rice

Sautéed Snow Peas 
With Red Pepper and Ginger

Pear Apple Wontons 
With Ginger Caramel

Lychee Mango and  
Coconut Ice Creams
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Entrees 

Sample menu please call for seasonal menu

(Please choose one) 

Niman Ranch BBQ Pork Sandwich
With Napa slaw on home made bun
With sweet potato fries

Grilled Niman Ranch Burger 
On home made bun with caramelized 
onion, butter lettuce tomato and pickle
With sweet potato fries

Grilled Chicken Caesar Salad
Hearts of romaine house made dressing  
croutons and shaved parmesan

BOXED 
LUNCHES
$300 food minimum for delivery.

All buffets include chafing dishes, platters, plates, forks, 
knives, buffet décor and napkins

Roe can provide full bar service on site for any event.

Service staff available.

Falafel Burger
Crisp chick pea cake with avocado oven 
cured tomato and butter lettuce on house 
made bun. Cucumber tomato salad  
yogurt dressing

Hand Cut Fettuccini 
With asparagus wild mushrooms 
Topped with arugula and parmesan

Pizza of the Day
With a side Caesar salad
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THANK YOU 
Thank you for your interest in ROE’s catering services. We look forward to answering any  
questions you may have per the inclusions of this Catering Menu. Please also note that 
our Chef can work with you to personally customize specialty menus for your special 
corporate or private event.

All items within this menu are subject to seasonal availability, and in addition, these menu  
items are priced on site at Roe, so please call us for off-site pricing. 

For any catering-related questions, please contact our Events Coordinator at:

Roe Events
415.227.0200
events@roe-sf.com

Roe / 651 Howard Street San Francisco, CA 94105
415.227.0200   /   events@roe-sf.com   /   www.roe-sf.com
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NOTES
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NOTES
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