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C IF  MENU



Our Menus are designed to be as flexible and customizable as our clients’ unique events. Can’t find what 
you are looking for? Just ask your Canyon Representative! We will gladly accomodate a variety of special 
requests and are happy to help fine tune a menu to meet your needs. Pricing as shown does not include fees 
for labor & delivery, equipment rental, applicable taxes or production charges. 
 

 
WILL CALL 
Perfect for convincing your guests that you made it yourself and for orders where you would just  like to 
save on the delivery fees! We package all will call orders in aluminum pans, plastic bowls and disposable 
platters. If desired, you can easily transfer everything into your own serviceware. Once the order is ready, 
 you can pick it up at 5750 E. La Palma Ave. in Anaheim Hills. A friendly associate will assist you in
getting the order to your car. Will call orders are available during regular business hours only.  
There is a 5% Production Fee.

DISPOSABLE DELIVERY
Canyon comes to you! The perfect mix of convenience and value! Delivery staff arrive at your home or 
office within a 45 minute delivery window to set up your order wih disposable platters, bowls and flatware. 
Disposable chafing dishes are available at an additional charge. Delivery fees determined by time and 
location of delivery. Orders must be placed at least 2 business days prior to event date. There is a 7% 
Production Fee.  
 

CATERING SERVICE OPTIONS

EXECUTIVE SET UP
For casual, open house style events where guests may eat at different times or when meetings may run 
long, our Executive Set up is ideal. Trained delivery personnel will arrive to set up your menu items with 
buffet tables, linens, formal platters, bowls and serving utensils. Chafing dishes  will be provided with 
sterno heat to keep food at an optimal temperature until your guests are ready to be served. We will 
return at a scheduled time to pick up equipment, leaving you with no mess! Orders require a minimum 
of 2 business days prior to event. There is a 10% Production Fee and a minimum Equipment Fee of $75 
(determined by equipment needed). Delivery and Pick-up Fees will vary by time & location of service. 

FULL SERVICE STAFFED EVENTS
Canyon offers a one stop shop for all your event needs! Canyon’s talented chefs will prepare all entrees 
on site for optimal flavor while our friendly service staff will take care of every detail for you. From the 
set up of tables and chairs, to serving delicious hors d’oeuvres to your guests, you are only left with the
cares of visiting, entertaining and celebrating. Labor cost is assessed, based on specific details of your 
event. In addition to the actual start time, we require two hours labor for set up and one hour of labor 
for tear down. A minimum of one week lead time is required. There is a 20% Production Fee.  

PAYMENT TERMS, PRODUCTION FEES & GRATUITY
An order contract is not confirmed without a customer’s signature. All contracts must be paid in full at the 
time that the order is placed. Gratuities are not included. Production fees are industry standard covering a 
variety of costs including (but not limited to) insurance, administration, truck, equipment and fuel costs. 
These fees are subject to change and may increase on peak business days and holidays. Production 
Fees are separate from gratuities which are disbursed directly to staff. If your staff and service were 
exceptional, please let them know! Your gratuity will reflect it! 
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PENNE PASTA w/ CHICKEN $10 pp 
Diced Chicken Breast with Marinara 
Sauce & Parmesan, Served with Green 
Salad & choice of Ranch or Italian  
Dressing

BYO CHICKEN BURRITO BOWL $10 pp 

SANDWICH BOX $7.99 pp
Individually Boxed Sandwiches  
Choose up to three:

P R E - G A M E  

P O S T - G A M E  

• Classic Italian
• Ham & Swiss
• Roast Beef

Chicken Breast, Black Beans, Cilantro 
Pasilla Rice, Shredded Lettuce & Pico 
De Gallo

Minimum of 20 Guests required

+ Tax, Labor, Delivery & Production Charge 

TEX MEX SALAD BOWL $12 pp 
Diced Chicken in a Bowl with 
Romaine, Black Beans, Corn, 
Tomato, Red Bell Peppers, Cotija 
Cheese, Tortilla Strips & Chipotle 
Ranch Dressing

• Grilled Veggie
• Turkey & Cheddar

Post Game Meals include a Freshly Baked Cookie.

G R A B - N - G O

  
 

English Muffin, Fried Egg, Cheese
with Bacon or Sausage Patty 

BREAKFAST SANDWICHES $7.99 

BURRITOS $7.99
•  Chicken, Beans, Rice & Cheese
•  Egg & Cheese 
•  Egg, Cheese & Sausage 
•  Veggie

    

YOGURT PARFAIT $5.99  
Vanilla Greek Yogurt with Berries 
& Granola

Sliced Crispy Chicken Tenders, 
Lettuce & Tomato wrapped in a 
Tortilla. Includes Buffalo or BBQ 
sauce on the side

BUFFALO CHICKEN WRAP $7.99 
SANDWICH BOX $10 pp
Individually Boxed Sandwiches served 
with Chips. Choose up to three of the 
following Sandwiches:

• Classic Italian
• Ham & Swiss
• Roast Beef

• Grilled Veggie
• Turkey & Cheddar
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BBQ CHICKEN
Texas Traditional BBQ
Boneless Breast or Bone-In

 

  

BBQ PULLED PORK
Texas Traditional BBQ 
Served with a Brioche Bun

BBQ BEEF BRISKET +5
Texas Traditional BBQ
Slow Cooked for 12 Hours

SIGNATURE BBQ TRI-TIP  +5
Texas Traditional BBQ
Slow Cooked for 12 Hours

E N T R É E S
Served with Corn Bread & Honey Butter 

SOUTHWESTERN CAESAR
Romaine, Cotija, Tomatoes, Pepitas,
Tortilla Strips & Cilantro Pepita 
Dressing   

 

S A L A D S  (Choose One)

CLASSIC CAESAR
Romaine, Parmesan, Croutons &
Caesar Dressing  

   
 

 

SPRING MIX
Cherry Tomatoes, Carrots, Cucumbers, 
Olives & Ranch or Italian Dressing   

•  Mac n’ Cheese
•  Buttered Sweet Corn
•  BBQ Beans
•  Grilled Vegetables
•  Garlic Mash
•  Au Gratin Potatoes
   

S I D E S  (Choose Two)

BARBECUE BUFFET
$20 per person

Minimum of 20 Guests required

+Tax, Labor & Production Charge 

(Choose Two)

 

SOUTHERN STYLE FRIED CHICKEN
Breaded, Crispy & Bone-In 

Perfect for your Team Meetings or Banquets!

Signature Tri-Tip, BBQ Chicken & Buttered Sweet Corn



C I F  M E N U

CanyonCatering.net   03

E N T R É E S  
Served with Garlic Bread S A L A D S  (Choose One)

CHICKEN PARMESAN +2
Mozarella, Parmesan & Marinara

BOWTIE CHICKEN ALFREDO
Farfalle Pasta, 
Parmesan Cheese & Chicken

BAKED LASAGNA
Choose Classic Meat or 
Three Cheese Lasagna

CHICKEN MARSALA +2
Shallots, Mushrooms & Marsala 
Wine Reduction

 

S I D E S  (Choose One)

• Grilled Vegetables 
• Italian Green Beans

 
 
 

CLASSIC CAESAR
Romaine, Parmesan, Croutons &
Caesar Dressing  

SPRING MIX
Cherry Tomatoes, Carrots, Cucumbers, 
Olives & Ranch or Italian Dressing   

ITALIAN BUFFET $20 per person

Minimum of 20 Guests required

+Tax, Labor & Production Charge 

(Choose Two)

THREE CHEESE TORTELLINI
Your Choice of Creamy Pesto 
or Marinara Sauce

PENNE PASTA & MEATBALLS
Your Choice of Marinara or 
Creamy Pesto Sauce

Three Cheese Lasagne
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SOUTH OF THE BORDER 
  

E N T R É E S (Choose Two)
Served with Chips & Salsa S A L A D S  (Choose One)

AUTHENTIC STREET TACOS
Choice of Chicken, Carnitas, 
Al Pastor or Carne Asada +4  

CHICKEN ENCHILADAS
Jack, Cheddar, Queso Fresco, 
Roasted Tomatillo, Serranos & 
Scallions

CHEESE ENCHILADAS
Jack, Cheddar, Queso Fresco, 
Roasted Guajillo & Scallions 

FLAME ROASTED CHICKEN
Marinated, Bone-in Chicken with 
Pico De Gallo, Salsa

 

S I D E S  (Choose One)

• Black (V) or Refried Beans  
• Spanish or Cilantro Pasilla Rice

 
 
 

SOUTHWESTERN CAESAR
Romaine, Cotija, Tomato, Pepitas, 
Tortilla Strips & Cilantro Pepita 
Dressing  

TEX MEX CHOPPED
Diced Chicken in a Bowl with Romaine, 
Black Beans, Corn, Tomato, Red Bell 
Peppers, Cotija Cheese, Tortilla Strips & 
Chipotle Ranch Dressing

BUFFET
$20 per person

Minimum of 20 Guests required

+Tax, Labor & Production Charge 

Chicken Enchiladas
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I N C L U D E D  S I D E S
• Classic Caesar Salad
• Italian Green Beans
• Garlic Mashed Potatoes
• Penne Pasta w/ Marinara

 
 
 

CLASSIC BUFFETS $16 per person

Minimum of 20 Guests required

+Tax, Labor & Production Charge 

LEMON PEPPER CHICKEN
Lemon Pepper & Herb Rub

MEDITERRANEAN CHICKEN
Lemon, Garlic, Greek Herbs &
White Wine Sauce

 

E N T R É E S
Includes Sides, Salad, Fresh Baked Rolls & 
Compound Butter

A D D  A  S E C O N D  E N T R É E  

 Signature  Tr i  T ip  *    $ 8
Wild Mushroom Demi-Glace

Braised Short  R ib    $13

* On Site Chef Required for Carvery Option.
   If no Chef, Tri-tip will be served in chafer.

ROSEMARY CHICKEN
Garlic & White Wine Herb Sauce
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BANQUETS ELEVATED ENTRÉES 

ENTRÉES
Includes Choice of One Starch, One Vegetable, 
One Salad, Fresh Baked Rolls & Butter

gf PRIME RIB OF BEEF $38 pp
Au Jus & Horseradish Crème

SIGNATURE TRI  T IP  $26 pp
Wild Mushroom Demi-Glace

gf

TENDERLOIN FILET $38 pp
Sautéed Cipollini Onion 
& Red Wine Demi-Glace

BRAISED SHORT RIB $31 pp
Forest Berry Red Wine Reduction

gf

Minimum of 25 Guests required

PAN SEARED SALMON $26 pp
Wild Mushroom Demi-Glace

SIDES  
(Choose One Starch, One Vegetable)

STARCH
• Garlic Mashed Potatoes
• Au Gratin Potatoes
• Wild Rice Pilaf
• Roasted Red Potatoes

VEGETABLE
• Italian Green Beans
• Asparagus
• Vegetable Medley

 
 
 

S A L A D S  (Choose One)

CLASSIC CAESAR
Romaine, Parmesan Cheese, Croutons 
& Caesar Dressing

SPRING MIX
Cherry Tomatoes, Carrots, Olives  
Cucumbers & Ranch or Italian Dressing

STRAWBERRY SPINACH
Baby Spinach, Sliced Strawberries, 
Candied Pecans, Feta Cheese &
Strawberry Vinaigrette Dressing

CRANBERRY & PEAR
Baby Field Greens, Dried Cranberry, 
Candied Walnuts, Pear Slices, 
Gorgonzola Cheese Crumbles & 
Balsamic Vinaigrette Dressing

gf - gluten free option 

+  T a x ,  L a b o r  &  P r o d u c t i o n  C h a r g e  

Pan Seared Salmon & Classic Caesar Salad
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DELI  BUFFET

 

TURKEY & AVOCADO
Turkey, Avocado, Swiss Cheese, 
Lettuce & Tomato Slices on a 
Brioche Roll

TURKEY & AVOCADO CLUB WRAP
Turkey, Lettuce, Tomato Slices, Bacon 
& Avocado in a Spinach Tortilla

GRILLED CHICKEN CAESAR WRAP                  
Chicken, Romaine, Sliced Tomatoes, 
Parmesan Cheese & Caesar Dressing 
in a Spinach Tortilla. 

ROAST BEEF WRAP
Bleu Cheese, Roast Beef, Horseradish 
Aioli, Arugula & Caramelized Onions 
in a Sundried Tomato Tortilla
                   

GRILLED VEGGIE  WRAP
Yellow Squash, Bell Peppers, Zuchinni, 
Feta & Sundried Tomato Pesto in a 
Spinach Tortilla.     

S A N D W I C H E S  &  W R A P S  

GRILLED VEGGIE
Zucchini, Yellow Squash, Bell Peppers
& Sundried Tomato Pesto Spread on 
a Brioche Roll          

CALIFORNIA CHICKEN
Chicken Breast, Lettuce, Tomato 
Slices, Avocado, Bacon & Swiss 
Cheese on Sourdough 

CLASSIC ITALIAN
Salami, Capicola, Prosciutto, 
Provolone Cheese, Lettuce & Tomato 
Slices on a Brioche Roll

• Pasta Salad
• Potato Salad

    

C O L D  S A L A D S  (Choose 1) 

$14 per person

Minimum of 20 Guests required

+Tax, Labor & Production Charge 

Choose Three Sandwiches. Includes One Cold 
Salad, One Green Salad, Bag of Chips & Cookie

• Mixed Green Salad
• Classic Caesar Salad

    

G R E E N  S A L A D S  (Choose 1) 
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Perfect for Lunch Meetings at the Press Box!

Deli Sandwich Buffet


