
Everything is scratch made, even the dips and dressings! To order, please call (509) 458-2667 or visit our deli 

to place an order in person. Please allow 72 hours’ notice for ALL catering orders & 7 days’ notice for all 

parties over 50. Prepayment required for all special orders. 

 

Main Market Co-op 

Catering Menu 

 

Meat and Cheese Antipasto 

Uncured, nitrate f ree Genoa salami, 

capico la, ham, prosciutto , artichoke 

hearts, marinated mushrooms, imported 

specialty  cheeses, roasted red peppers, 

country  o live mix, garnished with f resh 

herbs 

$7.50 per person 

Vegetable Antipasto 

Artichoke hearts, broccoli, marinated 

mozzarella ciliegine (cherry - sized 

mozzarella balls), imported parmesan 

and provolone cheeses, roasted red 

peppers, marinated mushrooms, p ickled 

asparagus, f resh bell peppers, and a 

country  o live mix. Arranged beautifully  

and garnished with f resh herbs 

$6.00 per person 

 

 

 

 

 

Platters 

M inimum of  10 people 

 

Specia lty  Cheese 

A variety  of  local and specialty  cheeses 

make up each p latter which is garnished 

with f resh and/ or dried f ruit, and 

assorted nuts. Assortments and prices 

vary  with local and regional markets 

and availability . Crackers are available 

for an additional cost 

$7.50 per person 

Fresh Fruit Tray  

Cantaloupe, honeydew, p ineapple, and 

an assortment of  f resh seasonal f ruits 

$5.00 per person 

Vegetable Tray (Fresh or Roasted) 

Assortment of  seasonal vegetables, 

accompanied by  your choice of  house 

made bleu cheese, pesto ranch, or garlic 

aio li. 

$4.00 per person 

Sandwich P latter  

Contains meats and cheeses, lettuce, 

tomato, p ickle, onion, condiments, and 

assorted breads 

$7.00 per person 

 

 



Everything is scratch made, even the dips and dressings! To order, please call (509) 458-2667 or visit our deli 

to place an order in person. Please allow 72 hours’ notice for ALL catering orders & 7 days’ notice for all 

parties over 50. Prepayment required for all special orders. 

 

Appetizers 

 

Pork  Tenderloin Crostin i 

Sliced tenderlo in on a crispy  baguette 

with stone ground mustard - caper sauce 

roasted red peppers micro greens 

$7.00 (2 piece) 

Goat Cheese and Tomato Bruschetta  

Toasted baguette, goat cheese, sweet 

roasted red tomato kalamata o lives, 

balsamic reduction 

$4.00 (2 Piece) 

Shrimp Cockta il 

Prawns Poached in Court Bouillon, 

Firework Cocktail sauce 

$6.00 (2 piece) 

Thai Peanut Skewers 

Chicken satay  topped with a sp icy  

peanut sauce, roasted peanuts, and 

f resh mint 

$4.00 (2 piece) 

 

Entrees 

Lasagna Beef/Chicken/Vegetable 

Choice of  M arinara, A lf redo 

$45 Small Tray feeds 8 

$90 Full size feeds 16  

 

House Made Beef Meatballs 

Choice of  Sweet & Sour, Teriyaki, BBQ ,  

or Swedish sauce 

$5.00 (2 piece) 

Chicken/Tofu Tika Masala  

Choice of  Chicken or Tofu 

Indian Curry  Sauce 

$40 Small Tray feeds 8 

$80 Full size feeds 16 

 

        Sides 

Mac and Cheese 

$30 Small Tray feeds 8 

$50 Full size feeds 16 

 

Turmeric/White Rice  

$25 Small Tray feeds 8 

$45 Full size feeds 16 

 


