
Marvin Gardens 

Catering 
òTaste the differenceó 

Personal   -     Business -   Special Events 

 
7084 Jarvis ave. Newark, ca,94560 

1160 Old County Rd, Belmont, CA 94002 

Home Office: (510)713-1143 

Email us at: info@marvingardenscatering.com 

Website: marvingardenscatering.com 

 

 

 Do you love catering as much as we do? Join our family. 650-222-9185 



          Welcome to Marvin Gardens Catering  
Who we Are 

Marvin Gardens Catering established itself  in serving the entire Bay Area and Silicon Valley. In 

1972 Marvinõs Pub & Grill was established in Belmont, CA. Marvin Gardens Catering was born 

in 2016 quickly making a name for itself.  We are recognized in the catering industry for not only 

producing delicious, but healthy dishes from around the world . We take pride in only using the 

highest quality  of ingredients. 

Our Mission  

Is to provide excellence in every way possible. We know events may be stressful and we focus 

on taking that stress away. We dedicate ourselves to take care of all your catering needs and up 

to your standards . Our experienced Chefs are ready to produce any special menu items and our 

dedicated staff takes every step possible to ensure your event is not only a success, but one to 

remember. 

Ordering guidelines 

Ordering is easy. Our office hours are Monday- Friday from 8:00am-5:00pm. Please call us to 

confirm before 3:00pm the day prior to  any event. You can send us your order on 

info@marvingardenscatering.com  or call one of our Sales Executives at 510-713-1143 to work 

closely arranging a menu and coordination . If you have never ordered with us before, we 

would love to visit you at your workplace for a free tasting presentation.  

Delivery Window  

We require a 30-minute  window for  delivery.  Of course, we will deliver as close as possible to 

the time you request. For larger orders please allow 1-2 hours of a delivery window for special 

set-ups for events. 

Delivery fee 

We charge a standard of $25.00 per delivery. Can be negotiated with frequent ordering. For upscale 

deliveries that require special set-up, rentals, staffing etc. will require a 20% service charge that 

will apply on food and beverages. Charge will cover for linens for buffet only, food set -up, 

cleaning, removal of equipment  and delivery fee. 

Rewards Program for our Loyal Clients  

Offer valid for our New Loyal Clients  only  and excludes special priced companies.  

¶ Order 3 times within one month and receive 3% back in catering credit 

¶ Refer a friend and receive $40 catering credit. 

¶ Order over $2,000 in one month and receive 2% back in catering credit. 

 

*PLEASE NOTE: ALL PRICES ARE SUBJECT TO CHANGE AT ANY TIME DUE TO FLUCTUATIONG MARKET PRICES  

mailto:info@marvingardenscatering.com


To help describe our menu items better, refer to our symbols below when ordering. 

(S) Spicy         (GF) Gluten Free      (DF) Dairy Free   (N)Contains Nuts                              

(P) Popular item            (V) Vegetarian           (VG) Vegan   

Marvin Gardens Breakfast  

All breakfast packages are priced Individually and includes seasonal Fresh cut fruit and freshly squeezed 

orange juice. Breakfast items can be substituted with egg whites or Gluten free /Dairy free products for 

an additional charge . 

 

 

 

Continental Breakfast - An assortment of 

muffins,  pastries, bagels, and freshly brewed 

coffeeéé.$10.00 (N)  (P) (V)  

Paris Parfait Yogurt - Layers of Strawberry & 

Vanilla yogurts, topped with diced fresh fruit 

and seasonal berries. Option of building your own 

Parfaits or pre-made yogurt cups. Accompanied by 

muffins & sconeséé$10.50 (can be substituted 

for Greek yogurt for an additional.) (N)  (V)  

Marina Breakfast - Nova lox sliced salmon, hard 

boiled eggs, capers, sliced onion, lemon wedges, 

cucumber; Served with Bagels and cream 

cheeseéé..$13.50 

Butter Croissant Breakfast Sandwiches -

Individual  butter croissants made with 

scrambled eggs, Swiss cheese, Black forest Ham, 

bacon, sausage patties, or a Veggie option of 

Scrambled eggs, sautéed spinach, mushrooms, 

and Swiss Cheese. Served with our house made 

Potatoesé.$12.50  

American Breakfast - Traditional  Scrambled  

eggs, cheese on the side. Served with Nitman 

Ranch Bacon, Sausage, Roasted Potatoes 

(sautéed with bell pepp ers, and onions), Choice 

of White Or Wheat bread (mini butter croissants 

$1.00 extra) éé$12.75 

 



American -Style Omelets - All Served with 

White or Wheat bread, butter, preserves and 

Shredded Hash brownséé.$12.95     

       Choice of Omelets: 

¶  Romano Omelet: spinach, mushrooms, 

onions, Monterrey Cheese (V)   

¶ California Omelet: Made with Black 

forest ham, bell peppers, tomatoes, 

onions, Cheddar Cheese 

¶ Santa Fe Omelet: Made with Chorizo 

(Mexican sausage), onions, bell peppers, 

Pepper-Jack Cheese (S) 

Huevos Rancheros: Crispy tortilla over easy 

eggs topped with a salsa a la Mexicana and 

Queso Fresco, served with Refried 

Beanséé.$12.50 (S) (P) (V)  

Breakfast Burrito s:  Burrito Norteno: Scrambled 

eggs, Monterey jack, bacon and sausage 

wrapped in a flour tortilla .  

Vegetarian Burrito: Scrambled eggs, spinach, 

Mushrooms, and cheese. (V)   

We also carry a Ham, Bacon, Sausage, Linguica 

and Chorizo burrito. All Served with Green 

Sauce, and Pico de Gallo, éé$12.75 (S) (P) 

Family -Style  Breakfast - Served with Crispy 

Bacon, Sausage, and choice of Belgium Waffles : 

served with whipped cream, butter, warm 

home-made strawberry compote, syrup , 

Buttermilk,  or Stuffed Blueberries Pancakes : 

served with Maple syrup, whipped cream, 

home-made strawberry compote  or Crepes: 

choice of Nutella & Banana or Strawberry & 

Nutella; accompanied by whipped 

creaméé$12.75 

Marvin Gardens Handcrafted Quiche : Choose 

between Ham, bacon, 3-cheese (V) , green Chile 

(V) , or broccoli. (V)  Can be made gluten 

free...$11.00 each  

A la Carte Breakfast Items  

 

 

We proudly brew Peetõs Coffee  

¶ Individual Yogurt (assorted flavors) 

Yoplait $2.25 

¶ Greek Yogurt (plain,  vanilla, or 

blueberry)  $3.50 

¶ Fresh Fruit Platter or Salad (5oz) $3.95  

¶ Whole Fresh Fruit (apples, bananas, and 

oranges) $1.50  

¶ Hard Boiled Eggs (2pcs) $3.50 

¶ Crispy Bacon (2pcs) $3.00 

¶ Turkey Sausage (2pcs) $3.25 

¶ Chicken Apple Sausage (2pcs) $4.00 

¶ Whole Milk or low -fat $9.50 (pitcher) 

¶ Linguisa or Andouille Sausage (2pcs) 

$4.75 

¶ Individual Juice (orange, apple, 

cranberry) $3.00 

¶ Air Pot of Regular or Decaf Coffee 

$18.00 

¶ Juice Pitcher (cranberry, orange) $16.00 

¶ Odwalla Or Naked Individual Juice 

$5.00  

¶ Hot Tea box (ast. Numi teas) $14.00 

¶ Individual breakfast boxes- Includes 

assorted cheeses, one hardboiled egg, 

fruit, and multigrain crackers. $6.5 0

 



Marvin Gardens  Handcrafted Salads 
Minimum of 15 per salad. All Salads are individual priced per person.  Accompanied by Freshly baked baguette & 

butter,  and our House Dessert. Add Protein:  Quinoa, Tofu, Chicken for $3.50, Beef $4.50, and Seafood $5.75 and up.  

 

All  our dressings are made in house daily and all are gluten free. Chefõs weekly choice of 3.  

¶ Red wine Vinaigrette (DF) 

¶ Balsamic Vinaigrette (DF) 

¶ Strawberry Vinaigrette (DF) 

¶ Raspberry Vinaigrette (DF) 

¶ Champagne Vinaigrette (DF) 

¶ Citrus Vinaigrette (DF) 

¶ Chipotle Dressing (S)  

¶ Chipotle Honey Vinaigrette (S) 

¶ Papaya Vinaigrette (DF)                                                                         

¶ Mango Vinaigrette (DF) 

¶ Blue Cheese Dressing 

¶ Honey Dijon Dressing (DF) 

¶ Poppy seed Dressing  

¶ Thousand Island 

¶ Italian Vinaigrette  (DF) 

¶ Asian Dressing (DF) 

¶ Thai Peanut Dressing (N)  (S) 

¶ Lime Vinaigrette  (DF) 

¶ Lemon Dressing  

¶ Buttermilk Ranch  

¶ Olive oil & vinegar (DF) 

¶ Classic Caesar  

¶ Cilantro Vinaigrette (DF) (S) 

¶ Avocado Ranch Dressing

House Salad- Shredded carrots, thinly sliced onions, artichoke hearts, cherry tomatoes, cucumbers over 

spring mix bed. $8.50 (V) (GF) 

Harvest Salad- Caramelized walnuts, dried cranberries, sliced green apples, green grapes, mandarins, 

chopped tomatoes, and crumbled blue cheese over a bed of baby spinach. $9.50 (V)(GF)

 



        

Mexican Caesar Salad- Chopped romaine, drained black beans, fresh corn, Queso fresco, chopped tomatoes, crispy 

tortilla chips, with Chipotle Caesar dressing. $8.50 (S)

Caesar Salad- Romaine lettuce, croutons, Kalamata olives, parmesan cheese, accompanied by House-made Caesar 

dressing. $8.50 (V)  

Insalata Caprese Salad- Vine-ripened tomatoes, fresh mozzarella cheese, fresh basil leaves and olive oil, salt & black 

pepper. $8.75 (V)  

Baby Arugula Salad - with toasted fennel seeds, bottom mushrooms, cherry tomatoes, with a Citrus dressing. $8.75 

Vegan Salad-Tofu, green beans, asparagus, red potatoes, cherry tomatoes, Kalamata Olives, and red onions. $10.95 

Thai Peanut Salad - Romaine, red bell peppers, red onions, carrots, cilantro, cabbage, and green onions accompanied 

with Thai Peanut Dressing.  $9.50 (N) (S) 

Wakame Salad- Japanese Salad with wakame seaweed, cucumber, salt, rice wine vinegar. $8.50 (V)  (GF) (DF)  

Chinese Chicken Salad - made with oven roasted Chicken, cabbage, carrots, mandarin oranges, green onions, 

cucumbers, accompanied with Asian Dressing. $11.00  (GF) 

Cranberry Almond Salad - Made with organic spinach, cranberries, freshly toasted almonds, red onions and served 

with our poppy seed dressing. $9.50 (V) (GF) (DF)  

Pear & Walnut Salad - Sliced strawberries, sliced pears, chopped caramelized walnuts, strawberry dressing over 

spring mix bed. $9.00 (V) (GF) 

Kale Apple & Quinoa - massaged kale with gala apples, feta cheese, cranberries, organic quinoa, Walnuts served 

with oil & vinaigrette. $9. 50 (V) (GF) 

Homemade traditional hearty salads - these can be added with any package or ordered separately. $9.50 and up 

Macaroni Salad - Made with classic macaroni, mayonnaise, celery, green onions, mustard, onion powder, 

salt and pepper, hard boiled eggs, paprika for garnish. 

Potato Salad - Made with russet potatoes, salt, hard boiled eggs, red onion, celery, baby dill pickles fresh 

parsley, mayonnaise, mustard, and black pepper. 

Mediterranean Pasta Salad-Made with bow tie pasta, grape tomatoes, garlic, Kalamata olives, Black 

pepper, Olive oil, Red wine vinegar, Feta cheese, cucumber, and red onion. 

 



Marvin Gardens Hand Crafted Sandwiches  and Wraps 

Minimum of 15 orders per kind, all items are priced per person . Can be made with Gluten Free bread, or as a lettuce 

wrap for a small additional fee. Accompanied by Fresh Fruit Salad or garden salad and House Dessert. Panini 

sandwiches are available too! Can be paired with one of our homemade soups! All Sandwiches are at $13.00 

                                

California Turkey Sandwich : Turkey breast, 

crispy bacon, sprouts, tomatoes with guacamole 

spread on Ciabatta Bread. 

Premium Roast Beef : Roast Beef, Pepper-Jack 

Cheese, caramelized onions, roasted bell 

peppers, Honey-mustard spread on Kaiser Roll. 

Roasted Chicken Focaccia Sandwich : Chicken 

breast, Ricotta Cheese, zucchini, tomato, lemon-

aioli zest on a Focaccia bread. 

Steak Sandwich : Rib eye beef (8oz), lettuce, 

avocado, tomato, pesto mayonnaise on Dutch 

Crunch bread. 

Mediterranean Sandwich : Beef Strips, 

cucumbers, tomatoes, onion, lettuce, feta cheese, 

artichoke spread on herb Focaccia Bread. 

Oven Roasted Turkey - Roasted turkey, lettuce, 

tomato, Cheddar Cheese on Sliced sourdough 

bread. 

Grilled Veggie - Grilled vegetables, avocado, 

sprouts, tomato, spinach, on Kaiser Roll. (V) 

Caprese Sandwich : Mozzarella Cheese, 

tomatoes, fresh basil aioli on Focaccia Bread. 

Oven Roasted Lemon Chicken : Lemon-

peppered chicken breast, tomato, coleslaw, 

Monterrey Jack Cheese on French Baguette. 

Classic Turkey Sandwich : Roasted turkey, 

avocado, sprouts, red onion, Swiss Cheese, with 

Honey-mustard & mayo on Dutch Crunch 

Bread. 

Asian Beef or Asian Chicken Wrap : Beef or 

Chicken, onion, bell peppers, steamed white rice 

and teriyaki sauce. (P) 

Chicken Avocado Wrap : Diced chicken breast, 

avocado, onions, balsamic dressing, mayo, red 

roasted bell pepper, salt & black pepper) 

Club Wrap : Turkey, Ham, Crispy bacon, Swiss 

Cheese, avocado, lettuce. 

Pulled Pork Wrap : Slow cooked pulled pork 

with a home -made smoked BBQ sauce , mixed 

green, coleslaw) 

Caesar Chicken Wrap : Lettuce, parmesan 

cheese, chicken breast 

Grilled Portabella Wrap : Grilled zucchini, bean 

sprout, eggplant, and avocado. (V)  

Marvin  Gardens Deli Platter : $13.50 per person. 

Minimum 15 person.  An assortment of meats: 

Turkey, Chicken breast, black Forest Ham, Roast 

Beef, Grilled Vegetables, Chicken Salad, Salami, 

Prosciutto, Condiments: Bread basket, Lettuce, 

Tomato, avocado, onions, Cheddar Cheese, 

Swiss Cheese, Provolone Cheese, Pepper-Jack 

Cheese, mustard, mayo, and BBQ spread. 



American Cuisin es 

All Entrees are a 15-person minimum, and are accompanied by a side dish, side salad, freshly 

baked baguette & butter, and House Desserts. 

 

Stuffed Chicken Breast 

(Boneless Chicken breast stuffed with 

mozzarella cheese, asparagus, roasted red 

peppers topped with a Hollandaise Sauce). 

$14.75 

Azurri Chicke n 

(boneless chicken breast stuffed with mozzarella 

cheese, plum tomatoes, basil, garlic, topped with 

a white wine sauce). $14.75 

Roasted Oven Chicken  

(marinated chicken breast, herbs with a Sherry 

Wine brown sauce). $14.25 

Roasted Lemon Herb  Chicke n 

(whole chicken marinated with herbs, & lemon 

zest, topped with a Lemon sauce on the side). 

$14.25 

Petit Tender of Beef  

(marinated with garlic and herbs, topped with a 

Bordelaise sauce). $15.50 

Asparagus-Sundried Stuffed Chicken  

topped with sundried cream sauceé$14.25 

 

Tri -Tip  

(Marinated with olive oil, spices, garlic, with 

Cabernet Mushroom Sauce). $15.50 

Pan Seared Sole Fish 

(Stuffed with baby spinach and shrimp with 

lime butter sauce) $17.00 

Grilled Citrus Salmon  

(Salmon with a Citrus butter sauce) $16.95 

Shrimp Scamp i  

(Prawns sautéed in garlic, lemon and white 

wine)  $17.00 

Chicken Gordon -Bleu Chicken  

(boneless chicken breast stuffed with Ham, 

cheese, and crusted with panko bread, topped 

with a Chipotle Creamy sauce. Served with All -

Country Chipotle  Mashed Potatoes). $14.75 

Chef Inspired Meatloaf  

(topped with a Hearty gravy sauce). $15.00 

 

 

Choose an American side Dish to go with your package  

¶ Grilled/oven roasted/steamed/or sautéed 
Seasonal Vegetables 

¶ Rosemary Garlic Mashed Potatoes 

¶ Scalloped Potatoes 

¶ Roasted Fingerling Potatoes 

¶ Roasted Fennel 

¶ Corn-Lime Ratatouille  

¶ Roasted Brussels Sprouts 

¶ Caramelized Carrots and Toasted Fennel 
Seeds 

¶ Sautéed Carrots and Baby Fennel with 
Zesty Lemon 

¶ Roasted butternut squash and sweet 
potato 

¶ 3 color potatoes with reduction  

 



French Cuisines  

All Entrée 15-Person minimum, and are accompanied by a side dish, salad, freshly baked 

Baguette, and our House Desserts. 

              

 

Traditional Coq Au Vin é.$14.50 
(Chicken 1/4 Leg marinated with herbs, served 

with Pinot Noir wine sauce, shallots, onion,  
celery, bay leaves, mushroom and garlic)  

 
Chicken Tarragon é$14.50 

(Chicken breast marinated with tarragon, garlic, 
olive oil with saffron and white wine sauce).  

 
Chicken Stuffed Mushroom Duxelle é.$14.75 

(Boneless chicken breast stuffed with 
mushrooms, spinach, gouda cheese, topped 
with a Wild Mushroom Red Wine Sauce).  

 
Provencal-Beef Bourguigon é.$15.50 

(Carrots, yellow onion, garlic, red wine, beef 
broth, tomato paste, thyme, bay leaves, 

mushrooms). 
 
 

 
Beef Coq Au Vin é..$15.50 

(tender beef marinated with herbs, topped with 
a red wine sauce, shallots, onions, carrots, 
celery, bay leaves, mushrooms and garlic. 

 
Petit Tender of Beefé$15.50 

(With Shallots, in a cognac cream sauce). 
 

French Pan-Seared Sole Fishé.$16.95 
(Topped with Champagne Sauce) 

 
Tofu Coq Au Vin é$14.00 

(Deep fried tofu, mushrooms, dice carrots, pearl 
onion, bay leaves, red wine, vegetable stock and 

parsley). 
 

Grilled Vegetable Casseroleé.$13.95 
(Fresh green beans, medley vegetables, tomato 
paste, and plum tomatoes, garlic, and onion). 

Stuffed Pork Tenderloin w ith Apples & Golden 
raisin topped with a Mango Chutneyé.$15.00 

 

Choose a side dish to your French Cuisine:  

¶ Au Gratin Potatoes 

¶ Rice Pilaf 

¶ French Onion Risotto 

¶ French Green beans with sautéed 

mushrooms & garlic .  

¶ Roasted root vegetables 

¶  Truffle Mashed Potatoes  

¶ Celery Root Mashed Potatoes with 

truffle oil.  

 

 

 



Masala Cuisine s  

All Entrée 15-Person minimum, and are accompanied by side dish, side salad, Pita Bread with 

Hummus & House Dessert. 

      

 

Tandoori Chicken é$14.00 

(Oven roasted chicken marinated in yogurt 

and spices). 

 

Chicken Tikka Masala é.$14.00 

(Tandoori boneless chicken tight meat 

sautéed with herbs, spices, tomatoes) 

 

Chicken Vindaloo é.$14.00 

(Chicken tight marinated with a hot and 

spicy sauce). 

 

Chicken Bombayéé$14.00 

(Chicken thigh with spicy curry sauce).  

  

 

 

 

Indian Biryani é.$14.00 

(Chicken thigh slowly cooked with basmati 

rice, saffron, plain yogurt, herbs and 

cumin).  

 

Prawn Vindaloo é.$16.00 

(Prawns and potatoes sautéed in a hot and 

spicy sauce) 

 

Spicy Stew Veggie Potatoé$14.00 

(Chicken thigh marinated in a hot & spicy 

sauce). 

 

Aloo Gobi é$13.95 

 

 

 
 Choose a side for your Masala Cuisine:  

¶ Saffron Rice 

¶ Spicy Indian Green Beans 

¶ Potato Madras  

¶ Matar Pulao (rice with peas) 

¶ Basmati Rice 

¶ Tampa Coconut Cilantro Rice  

¶ Spinach & Cauliflower Bhaji  

¶ Cucumber Raita 

¶ Naan Bread OR Pita Bread

 

 



Italian Cuisines  

A 15-Person MinimuméEntrees include side dish, side salad, Grissini or garlic bread, and 

House Dessert 

          

Chicken Florentina é$14.95 

(Chicken breast stuffed with tomatoes, spinach, 

shallots, garlic, and Italian bread crumbs with 

Florentine Sauce). 

Chicken Picattaé.$14.95 

(Chicken breast served with white wine sauce 

butter caper lemon sauce, accompanied by herb 

spaghetti tossed in olive oil).  

Chicken Marsala é$14.95 

(Seared breast of Chicken with marsala 

Mushroom Sauce, accompanied by roasted 

garlic potatoes) 

Saltimbocca Roasted Chickené$14.95 

(Baked Italian seasoned chicken wrapped with 

prosciutto and sage, topped with Marsala Sauce 

and accompanied with Celery Root Puree). 

Chicken Ala Parmigiana é.$14.95 

(Breaded turkey or Chicken breast topped with 

Mozzarella cheese and a tomato basil marinara 

sauce, accompanied with Herb Spaghetti). 

Tri -Tip with Mushroom Red Wine 

Sauce.$15.95 

(Tri -tip marinated with fresh herbs infused with 

a red wine sauce) 

 

Florence Lasagnaé. 

 Beef $15.50, Vegetarian  $14.50 

Choice of Ground beef, or Vegetarian with 

eggplant, carrots, zucchini, ricotta, Mozzarella 

and parmesan cheese topped with a tomato 

sauce. 

 

Di Marco Pastaé.$14.95 

(Juicy linguine chicken strips over linguine pasta 

with diced tomatoes, caper, basil, parsley, garlic, 

olive oil and white wine sauce).  

 

Filets  (Fish) Topped with a Lemon Caper 

Sauceé$16.00 

Salmon a la Pescatorra with Cherry Caper 

Sauceé.$16.95 

 

Tofu Cacciatoreé..$14.00 

(Onion, red & green bell peppers, diced 

tomatoes, tomato paste, garlic, dried  

 

Chicken San Marcos - Chicken breast wrapped 

in prosuto seved with mushroom and prosuto 

sauace. oregano, dried basil, flour, parmesan 

cheese). 

 
Choose a Side Dish for your Italia n Cuisine 

¶ Creamy Polenta  

¶ Pasta El Vino  

¶ Italian Style grilled Zucchini  

¶ Butternut squash risotto  

¶ Mushroom & Spinach Italian Style  

¶ Creamy Risott o 

 



Mediterranean Cuisines  

All Entrée 15-Person minimum, and are accompanied by side dish, side salad, Bread basket & butter & 

House Dessert. 

  

 

Chicken Honey Sauce Kabobs & 

Rosemaryé.$15.50 

(Cubes of Chicken breast marinated with 

herbs and olive oil, onions, bell peppers 

with Honey -Rosemary Sauce 

Mediterranean Beef Kabobs é.$16.00 

(Cubes of petit tender of beef marinated 

with lemon juice, parley, oregano, and 

garlic, with red onions, bell peppers, with a 

Mediterranean Sauce). 

Roasted Mediterranean Pork 

Chopsé.$15.50 

(Pork chops marinated with olive oil, 

oregano, parsley, lemon juice, garlic, 

Topped with pomegranate reduction 

sauce). 

Grilled Mediterranean Tri -Tipé.$16.00 

(Marinated with olive oil, oregano, lemon, 

garlic, parsley, topped with cumin infused 

aujus sauce). 

Double  Coriander Eggplant 

Tagineé.$14.00 V 

(Baby eggplant, butter squash, carrots, 

celery, chickpeas, candied lemon, sweet 

onion, garlic, ground coriander, cumin, 

honey, red pepper flakes, chopped 

tomatoes, and Finely chopped cilantro). 

Moroccan Chickpea Tagineé.$14.00 

(Cinnamon, cumin, carrots, golden raisin, 

chickpeas, cayenne pepper, turmeric). 

Choose a Mediterranean Side Dish  

¶ Greek Potatoes 

¶ Mediterranean Rice 

¶ Israeli Couscous 

¶ Moroccan Couscous  

¶ Mashed Potatoes with Feta Cheese 

¶ Mediterranean Vegetable Medley 

 

¶ Greek Green Beans with carrots & 

Onions 

¶ Greek Style Lemon Roasted 

Asparagus,  

¶ Pita Bread with Tzatzi

 



Asian Cuisine s 

All Entrée 15-Person minimum, and are accompanied by side dish, side salad, & House Dessert. 

                 

Sesame Orange Chickenéé$14.95 (Chicken 

thigh marinated with ginger sesame oil, corn 

starch with ora nge sauce, topped with sesame 

seeds). 

Guava Glazed Baby Back  

Ribsé..$15.95(Marinated ribs with brown 

sugar, paprika, celery, salt, cayenne, garlic, 

served with a Guava Glazed Sauce). 

Spicy Mongolian Beef é.$15.95 (Tri -tip 

marinated with sesame oil, garlic, ginger, soy 

sauce, corn starch, with a Mix Vegetables (bell 

peppers, onion, celery, carrots, with a spicy 

peppers). 

Sweet & Sour Chicken é$14.95(Cubes of thigh 

chicken marinated with garlic, canola oil, black 

pepper, served with a Sweet and Sour sauce, 

miri ng, garlic, chop suey, brown sugar, and 

Chinese spices). 

Beef & Broccoliéé.$15.95 (Petit tender of beef 

seasoning with black pepper and salt, mixed 

with steamed broccoli with an oyster brown 

sauce). 

Vegetable Chop -Sueyé..$14.50(Mixed 

vegetables: celery, bell peppers, onions lynches, 

baby corn), served with a Chop Suey Sauce). 

Stir -Fry Mixed Vegetables éé$14.50 (Mixed 

vegetables with cherry lychee blossom sauce & 

fried wonton strips).  

Pineapple Sweet & Sour Tofu éé.$14.50 

(Cubes of pineapple and tofu with sw eet and 

sour sauce). 

Chicken Teriyaki éé$14.95(Chicken thigh with 

a House made teriyaki sauce). 

Beef Teriyaki éé$15.95(Petit tender of Beef 

with a House made Teriyaki Sauce). 

Salmon Teriyaki é..$16.95(Salmon with a house 

teriyaki sauce). 

Korean Short Ribs é.$15.95 (Ribs marinated 

with brown sugar, soy sauce, black pepper and 

garlic). 

Korean Spicy Chicken éé$14.95(Chicken thigh 

served with a spicy sauce). 

Chap Chee Noodles  éé$14.50 (Bell peppers, 

onion, bell peppers, sliced carrots, green onion, 

Napa cabbage, fresh spinach, chap chee noodles, 

soy sauce, sesame oil, garlic, sesame seeds, 

sugar, black pepper, vegetable oil). 

Choose an Asian Side Dish  

¶ Steamed Jasmine rice 

¶ Vegetable Chow-Mein  

¶ Vegetable Fried Rice 

¶ Brown Rice 

¶ Stir-Fry Vegetables 

¶ Sautéed Edamame 

¶ Sautéed Baby Bok Choy 

¶ Grilled Eggplant and Chinese Long 

Beans 

¶ Japanese Pineapple Fried Ric



Mexican Cuisine s 

All Entrée 15-Person minimum and  are accompanied by your choice of Rice and Beans or side, Fiesta 

salad, and House Dessert. 

 

We specialize in Mexican Cuisine Buffet Bars: 

 Taco Bar $15.95, Fajita Bar $15.95, Burrito Bar  

$15.95, and Nacho Bar $14.00 These all come 

with your choice of Chicken, Beef, Shrimp (+) or 

Pork, Vegetarian options available. Served with 

all the fixings: sour cream, cheese, fresh 

guacamole, Pico de gallo, Salsas, house made 

chips, onions, cilantro, and lime. 

 

Homemade Enchiladas 15.75 - Choice of our 

house made Red or Green sauce. Made with 

your choice of Chicken, Beef, Pork, or 

vegetarian. Seafood 16.50 

 

Pork ribs in Chile Verde Sauce  $15.00- 

Homemade Chile Verde sauce. Simmered for 

hours for that perfect verde sauce. Not too spicy, 

just right. (S) (GF)  

 

Chile Colorado  $15.00- Tender Seasoned Stew 

Beef made with Ancho chilis, Jalapenos, and the 

chefs secret spices.  

 

Traditional Chicken Mole  $15.00- Homemade 

mole sauce made with a traditional Mexican 

recipe. 

 

House made Chile Rellenos  $15.50 - Hand fried 

Fresh Jalapenos, coated with yummy egg white 

and stuffed with  chicken, beef or cheese.  

 
Fresh Guacamole , Pico de gallo, Salsas & our  

housemade chips 

 $9.99 (15 person minimum

Choose a Mexican Side Dish  

¶ Black Beans 

¶ Refried Beans  

¶ Pinto Beans 

¶ Mexican Rice 

¶ Cilantro Rice 

¶ Mexican Quinoa Pilaf  

¶ Mexican Seasoned Vegetables  

¶ Mexican Street Corn Salad 

¶ Roasted Mexican Zucchini  

¶ Mexican Creamy Linguine Pasta  

We offer a wide variety of Mexican cuisines not listed for special occasions such as Barbacoa, Pozole, Menudo, 

Tamales, Pupusas (Salvadorian), handmade tortillas and much more. Please ask 510-713-1143 for more details.  



Marvin Gardens Handcrafted Sushi  

 

    

Cherry Blossoms (12pcs)é.$16.00 

Inside: Salmon, Avocado/On Top: Tuna 

Masago 

Mango Tango (8pcs)éé$16.00 

Vegetarian Sushi: Avocado Rollé..$5.00 

Kappa Maki: Cucumber Rollé.$5.00 

Soyinka Maki: Radish Pickleé.$5.00 

Asparagus Rollé.$5.00 

Inari Rollé..$5.00 

Dragon Roll (7pcs)é$14.00 

Inside: Shrimp tempura, Asparagus, 

Cucumber, Radish, Sprout. 

The Rainbow Roll (7pcs)é.$14.00 

Inside Roll: California Roll/On Top:4 -

Different kind of fish (Tuna, Salmon, 

ebi, white tuna)  

Special Roll (7pcs)é..14.50 

Soft shell crab meat, cucumber, avocado/On 

Top: Salmon, Tabiko, Unagi Sauce 

Warriors Roll (7pcs)éé$16.00 

Inside: Deep fried Salmon belly, 

Avocado, crab meat, sprouts/On Top: 

Salmon, Black & Red Tabiko 

Philly Roll (7pcs)é.$14.50 

Inside: Cream Cheese, avocado, 

asparagus, salmon/ On top: Fresh 

Salmon 

MG Vegetarian Roll: Cucumber, asparagus, radish, 

avocado, crunchy tofu, Tempura Flakeséé..$6.50 

California Roll: Crab meat, avocado, sesame 

seedsé.$6.50 

 

 

 

 

Large Sushi Platters  

Sushi Platte #1: Includes; 36pcs California Roll, 30pcs Spicy Tuna, and 30pcs Crunch Roll é..$125.00 

Sushi Platte #2: Includes; 20pcs Nigiri and 35pcs Special Rolls éé.$150.00 

Sushi Platte #3: Includes; 12pcs Sashimi, 20pcs Nigiri, 28pcs Special Rolls é.$170.00 

 

Sushi Platte #4: Includes; 35pcs Nigiri é$110.00 

 

Sushi Platte #5: Includes; 24pcs California Rolls, 18pcs Spicy Tuna Rolls, 

28pcs Special Rolls é..$120.00 

 

California Rolls Platter: 96pcs ($144.00), 72pcs ($108.00), 48pcs ($72



After Hours in the Office  

            

Baked Potato Bar é. $13.95 

Choice of; Shredded Chicken, Ground Beef, Diced Seasonal Vegetables 

Accompanied by Mixed Cheese, Crumbled Bacon, Whipped butter, sour cream, diced tomatoes, chopped 

green onions, black olives, and chopped artichokes. 

 

American B urger  Bar éé$13.95 

Choice of; Ground Beef, Chicken Patty, Boca Patty, or Turkey Patty 

Accompanied by Lettuce, tomato, sliced red onion, burger buns, slice cheese, pickles, avocado, sautéed 

mushrooms, caramelized onion, Served with French Fries. 

 

Premium Salad Bar éé$13.50 

Depending on your headcount choose two to three proteins: Tri -tip steak, Grilled chicken, Grilled 

Salmon, Tofu. Served Baby spinach, Organic Spring mix, and Romaine. 

Steamed broccoli, Cucumbers, Grape tomatoes, Organic chickpeas, Dried cranberries, Beets, Shredded 

carrots, Avocado, Walnuts, Crumbled feta. Served with Assorted House -made dressings. 

 

Pasta Baréé$13.50 

Add Protein: Beef ($3.00), Shrimp & Salmon ($4.00), Tuna Steak ($5.00) 

Comes with Italian sausage, meatballs, and chicken, Marinara, alfredo, and pesto cream sauce, Choice of 

two pasta: spaghetti, linguine, bow tie, penne, fussily, fettucine,  

 

Fish & Chips  éé. $14.95 

(Cod Fish, Cayenne pepper, brown cold beer, flour, baking powder, kosher salt, Old Bay Seasoning, 

Accompanied by French Fries and Coleslaw). 

           



Marvin Gardens Homemade Soups 
12 oz per person at a 15-person minimum. Served with your choice of Fresh Baked 

Baguette or sliced sourdough loaf  and butter. If you want a soup not on our menu, our 

chef is open to cooking your soup of personal choice. 

   
 

Lobster bisque $6.50 Made with fresh lobster meat, heavy cream and chefõs secret seafood seasoning to 

give the perfect Lobster bisque flavor. 

Cream of Mushroom $5.00 Made with fresh roasted mushrooms, onion, fresh herbs, cream, and chefõs 

Mushroom secret sauce. 

Tomato bisque $5.00 Made with fresh tomatoes, herbs, garlic, onions, and light cream. 

Chicken noodle $5.00 made with fresh chicken breast, chefõs choice of noodles, celery, carrots, seasoned 

to perfection. Low- sodium. Gluten and Dairy Free.  

Tortilla soup  $6.50 made with chicken breast, fresh tomatoes, cilantro, black beans, corn, Mexican 

cheeses and spices. Served with fresh Avocado, cheese and our house-made tortilla chips. 

Minestrone soup $5.00 made with red kidney beans, carrots, celery, onions, garbanzo beans, house 

pasta, fresh herbs. Can add meat for additional charge. 

Split pea  $5.00 Made with Split Peas, celery, onions, carrots, veggie stock, and fresh herbs. 

Corn chowder $5.00 Made with sweet Corn, red and green bell peppers, carrots, white onion, fresh herbs 

and chefs classic Chowder mix. 

New England clam chowder $6.50 made with fresh clams, cream, bacon, red potatoes, fresh cracked 

black pepper and chefs special cream mix. 

Manhattan  Clam chowder $6.00 made with fresh clams, tomatoes, red peppers, cream, onions, and 

fresh thyme boiled to perfection. 

Butternut squash Soup $5.00 made with fresh butternut Squash, Cream, potatoes, Chefs seasoned and 

pureed goodness. 

Chicken pot pie $5.00 serve with pastry puffs made with fresh chicken cubes, carrots, peas, cream, and 

chefs original pot pie seasonings. Can be made vegetarian.  

  



Marvin Gardens Homemade Pizzas  

16óinch (12 slice per box). Can be made on gluten free crust for a small additional fee. 

Traditional flavors available are:  Cheese, Hawaiian, BBQ, Pepperoni, and Margarita 

pizza. Comes with our house salad and dessert.  

 

Roasted Garlic Chicken  Pizza é..$26.95 

Roasted Garlic, Chicken, spinach, Mozzarella Cheese, red onions and homemade organic 

tomato sauce. 

 

Pesto Vegetariané..$24.95 

Fresh homemade pesto, Mozzarella Cheese, zucchini, red onion, mushrooms, and artichokes. 

 

 Mexican  Pizza é..$26.95 

Made with ground beef, cheddar cheese, made with a homemade chipotle sauce topped with 

lettuce, chopped tomatoes, sour cream, and sprinkled with fresh chopped cilantro  

 

Combination Pizza  é..$28.95 

Pepperoni, Italian sausage, bacon, mushrooms, black olives, red onions, bell peppers, and our 

homemade organic tomato sauce. 

 

Blackberry Goat Cheese Pizza éé$24.95 

Fresh blackberries, fennel, Goat cheese, fresh thyme and honey.  

 

Fresh Peach and Basil Pizza éé$26.95 

Fresh Peaches, basil, ricotta cheese, made with a homemade balsamic reduction .  

    



Barbecue Packages 

Marvin Gardens also offers on -site BBQ chefs for your special  or private  events. Call  

or email us  for details 510-713-1143. info@marvingardenscatering.com  

 

    

 

La Playa é..$ 16.95pp 

Choice of Beer Can Chicken, 

Asada Beef Ribs or Chipotle Lime 

Vegetable Fajita Skewer (V)  

Accompanied with a choice of three items. 

Cilantro Rice, Black Beans, Southwestern 

Potato Salad, Playa Fiesta Salad with 

Cilantro Lime Vinaigrette, Red Salsa, Mild 

Green Salsa, Corn Tortilla Chips, Sweet 

Corn Bread,  

Dessert: Fruit Salad with Tajin and Lemon 

wedges. Or house dessert. 

 

 

Caribbean BBQé..$ 16.00pp 

Jamaican Grill Jerk Chicken , Shrimp (+2)  

or Sweet & Sticky Barbecue Pork  

 

Accompanied with choice of three items. Cuban 

Black Beans, Caribbean Confetti Rice, Fried 

Plantains with tropical mango salad  with 

fresh cilantro, Cabbage Salad with Mango 

Dressing, and choice of Dessert. 

 

 

 

Fusion BBQ Package #1é..$16.50 

Choice of Aloha Barbecue Chicken , 

Sesame Barbecue Steaks or pineapple 

Shrimp Skewers.  Made with Chopped Green 

Onions, special chef BBQ sauce. Can be made 

sweet, spicy, tangy. Drizzled with Cilantro Lime 

Sauce. Accompanied with choice of three items. 

Coconut Rice or plain white rice , Baked 

Chili Beans, Papaya Avocado Salad, 

Pineapple Macaroni Salad, Corn on the 

Cobb with Spicy Butter Rub,  and served 

with  Hawaiian Sweet Rolls. 

 

 

Fusion BBQ Package #2é..$16.00 

Grilled Huli -Huli Chicken  

 Topped with Grilled Pineapple or 

Slow Cooked BBQ Pork with Garlic Aioli 

Accompanied with choice of three items. 

Coconut Rice or plain white rice, Baked 

Chili  Beans, Papaya Avocado Salad, 

Pineapple Macaroni Salad, Corn on the 

Cobb with Spicy Butter Rub, and served 

with Hawaiian Sweet Rolls  or Brioche buns

mailto:info@marvingardenscatering.com


Marvin Gardens Vegetarian Entr®eõs 

We understand not everyone  in your office eats meat. Please give us a 5-person minimum 

added on to an entrée of 15 or more. This will include the side dish, salad, and desert ordered 

from your main entrée package. All Vegetarian choices below are $13.50.  Another option we 

offer is to make your entrée with tofu or meatless ground veggie meat.    

    
 

Caprese stuffed garlic butter Portobello - Made uniquely inside Portobello Mushrooms, fresh 

mozzarella cheese balls, sliced grape tomatoes, fresh basil, Drizzled with Balsamic Glaze. 

 

Zucchini Patties - Made with fresh zucchini, eggs, onion, and chesses. 

  

Butternut Squash Raviol i - Ravioli filled with butternut squash, topped with a homemade 

cream sauce. 

 

Vegetarian Meatloaf - Made with local vegetarian burger meat, fresh seasonal vegetables, 

smothered with our chefõs secret sauce. 

 

Sweet Potato &  Black Bean Enchiladas - Handcrafted with our Mexican blend cheeses, sweet 

or red potatoes, corn tortillas and homemade red enchilada or green sauce. 

 

Zucchini Boats - Fresh Green Zucchini shaped as boats stuffed with our veggie mix can be made 

with Italian or Mexican seasoning. (see 1st picture.) 

 

Eggplant Parmigiana - Made with our Homemade marinara sauce, Eggplant slices dipped in 

bread crumbs, grilled and then baked. Layered with mozzarella and Parmesan cheeses. 

 

Layers of vegetable Napoleonõs- Crispy eggplant layered with Tomatoes, cheese, and assorted 

Seasonal vegetables. (see 2nd picture.) 

 

Portobello Mushroom sliders - Grilled Portobello mushrooms, made with cheese, tomato, and 

red onion served in a warm burger bun. (see 3rd picture.) 


