
 
 

 

 
1335 Dublin Rd. Suite 110E 

Columbus, Ohio 43215 
614-832-8452 (F)614-824-5164 

www.GordonsGourmetofColumbus.com 
 
 

Corporate Catering Menu 
 

“Gordon’s Gourmet delivers the highest quality service and gourmet fare, 

resulting in uncompromised satisfaction of each clients discerning tastes. 

We exist to meet the culinary needs of individuals and organizations 

seeking a private chef experience ranging from personal meal preparation 

to corporate and event catering. Loyalty, integrity, and accountability fuel 

our drive to exceed your expectations and satisfy your culinary desires.” 

 

Please call between 9 a.m. and 5 p.m. Monday through Friday. All items are subject to 
availability. Prices are subject to change. 

DELIVERY 
Delivery fee is determined by location. Special arrangements can be made for large catered events. 

CANCELLATION 
24 hour notice required to avoid a cancellation fee. 

PAYMENT 
We accept all corporate and personal checks, cash, and all major credit cards. 

WWW.GORDONSGOURMETOFCOLUMBUS.COM 

Please visit our website to view our Café, Event, and Holiday Menus. 



 
 

 

Breakfast 
 

$ 4.95 per person  
All Breakfast choices can be served as a buffet, or individually boxed as a wrap. 

Egg Scrambles or Wraps 
(Available in egg whites) 
Vegetable Scramble 

Eggs, tomatoes, onion and, bell pepper 
Cheese 

Eggs, provolone and mozzarella cheese 
Meat and Cheese 

Eggs choice of meat and cheese 
The Western  

Egg, bell pepper, ham, havarti cheese on cereal bread 
Breakfast Sides  

$1.95 Each 
Hash browns, Bacon, Sausage, Ham, Toast, Fresh Fruit, Bagels and Cream Cheese 

Breakfast Beverages 
$1.95 Each 

Assorted Chilled Juices, Fresh Brewed Stauf’s Coffee (House Blend, Decaf, or French Roast) 
 

Lunch Salads 
 

$ 9.95 per person 
Served with Fresh Roll, Butter, and choice of Brownie or Fresh Fruit  

Asian 
 Shrimp, cabbage, iceberg, mescaline, carrots, wontons, cashews, mandarin oranges, soba noodles, and Asian 

dressing 
Chef  

House organic greens, ham, turkey, cheese, egg, tomato, onion and herb garlic dressing 
Cobb  

House organic greens, chicken, bacon, red onion, tomato, egg and creamy blue cheese 
Mediterranean  

Iceberg, mescaline, cucumber, tomato, onion, olives, feta cheese, hummus, and pita bread with tomato 
vinaigrette 
Caesar  

Romaine lettuce, Parmesan cheese and Caesar dressing 
Spinach  

Onion, seasonal berries, blue cheese, sunflower seeds and balsamic vinaigrette 
BLT Wedge 

 Iceberg, onion, tomato, bacon and creamy blue cheese dressing 
BBQ Chicken  

Mescaline, cheddar cheese, corn, peppers, bacon, tomato, onion and herb garlic dressing 
Create Your Own  

Mixed greens, 5 toppings and your choice of dressing 
*Additional items .50¢ each 

 
*Add Chicken $3 / Salmon $4 to any salad   

 

All salads can be made in a Spinach Wrap. 



 
 

 

 

Box Lunch Sandwiches 

$ 9.95 per person 

Includes House-Made Potato Chips, and choice of Brownie or Fresh Fruit Salad 

Roast Beef 
House roasted beef, havarti cheese, tomato and arugula horseradish aioli on sourdough 

California Club 
Roasted turkey, havarti cheese, lettuce, tomato, bacon, avocado spread on cereal bread 

Italian  
Salami, capacola, ham, roasted peppers, provolone, lettuce, tomato and Italian dressing on Italian bread 

Blackened Chicken 
Chicken breast, lettuce, tomato and Chipotle aioli on a whole wheat roll 

Dagwood 
Ham, turkey salami, bacon, roasted peppers, Swiss cheese and pesto aioli on sourdough 

Add an additional side for $1.95  
 
 

Sides 

$ 1.95 per person 
-Potato Salad    -Pasta Salad    -Fresh Fruit 
-Fresh Baked Goods    -Bagels    -Humus 

*Among other selections made fresh daily 
 
 

Seasonal Soups  

$ 3.95 per person 
Ask About Our Sensational Seasonal Soup Selections Such As: 

-Tomato Bisque    -Mediterranean Turkey Vegetable    -Vegetarian Potato 
-Roasted Butternut Squash    *Among others made fresh daily 

 

Pasta 

$9.95 per person 
Vegetable Penne  

Roasted tomatoes, mushrooms and spinach, topped with fresh herbs and parmesan cheese 
Chicken & Sausage  

Fettuccini in tomato Alfredo sauce, topped with parmesan cheese 
Roasted Chicken and Penne pasta  

Greens beans and potatoes tossed in basil pesto sauce 
Spaghetti with meatballs tossed in a marinara sauce 

Lasagna  
Tomato béchamel sauce, ricotta and parmesan cheese 

Vegetable Lasagna  
Roasted Zucchini, squash, carrots and onions 



 
 

 



 
 

 

Entrees 

$9.95 per person 
Includes side of starch and vegetable 

Chicken Parmesan 
 Panko parmesan breaded chicken breast topped with Marinara Sauce and melted mozzarella cheese. 

Chicken Marsala 
 Pan seared chicken breast with assorted sautéed mushrooms finished with a Marsala wine sauce. 

Lemon Crusted Chicken 
 Pan fried, lemon crusted chicken breast with lemon caper butter sauce. 

Chicken Peppernata 
Lightly dusted chicken breast, pan seared over braised julienne peppers in a lemon chicken jus  

Cajun Cured Pork Tenderloin 
Seafood and beef selections available upon request 

*Priced to market. 
 

Choice of Starch 

$2.95 per person or Included with Entrée   
Penne or Spaghetti Marinara 

Chilled Basil Pesto Pasta Salad 
 Farfalle with greens beans and potatoes tossed in basil pesto sauce topped with parmesan cheese and extra 

virgin olive oil 
Chilled Red Skin Potato Salad 

 Red skin Potatoes with broccoli, cheddar cheese, bacon, red onions 
Rice Pilaf with Roasted Zucchini and Squash 

 Tuscan Tomato Rice Pilaf 
Citrus Rice Pilaf 

 Whole Grain Rice with Orange and Lemon Zest, Parsley and butter 
Garlic, Parmesan, Buttermilk, or Chive Mashed Potatoes 

 

Vegetables 

$2.95 per person or Included with Entree 
Roasted Zucchini and Squash 

Stewed Green Beans with tomatoes or peppers 
Grilled Asparagus 

Baked beans with brown sugar BBQ sauce and bacon 
Steamed Broccoli and Cauliflower 

Carrots glazed with brown sugar and chicken stock 
 

Desserts 

$2.50 per person 
Chocolate Chip Brownies  

Apple Crumb Cake 
Assorted Cheesecakes 
Seasonal Fresh Fruit 

Fresh Baked Assorted Cookies 
*Other Desserts Available by request 

 



 
 

 
 


