
Ritz Catering Menu Items 2024-2025 

**Seasonal pricing – pricing will be determined 6-8 weeks prior to wedding. 
Majority of menu items can be accommodated for Gluten Free or Vegan – inquire within. 

Salads - Leafy 

CAESAR SALAD  romaine le t tuce tossed in  our  

s ignature creamy gar l ic  Caesar dress ing topped 

wi th  As iago cheese &  crunchy croutons.  

KALE CAESAR SALAD  cr isp ka le tossed in  our  

s ignature creamy gar l ic  Caesar dress ing,  topped 

wi th  As iago cheese & crunchy croutons.  

WILD GREENS  mixed greens topped wi th  a var ie ty  

o f  seasonal  berr ies  & dr ied f ru i t ;  se rved wi th  a 

raspberry  v ina igret te . G F  

SPINACH TOPPED WITH BERRIES seasonal  

berr ies  on sp inach,  mandar in  oranges ,  & As iago 

cheese served wi th  raspberry  v ina igret te .G F  

TRADITIONAL SPINACH SALAD  spinach topped 

wi th  mushrooms,  bacon,  red onion,  s l iced eggs,  & 

goat  cheese crumble  served wi th  our  poppy-seed 

dress ing. G F  

BEET ROOT SPINACH SALAD  s l iced beets  on 

sp inach wi th  candied pecans & mandar in  oranges 

topped wi th  goat  cheese  & served wi th  a poppy -

seed dress ing. G F  

SANTE FE SALAD  toss sa lad topped wi th  sweet  

corn,  d iced tomatoes,  peppers,  o l ives,  on ions,  

cheddar cheese,  & cr ispy tor t i l la  ch ips served wi th  

a ch ipot le  dress ing.  

BUDDHA BOWL  mixed greens topped wi th  qu inoa,  

roasted yams,  be l l  peppers,  ch ickpeas,  beets ,  

edamame beans,  & pumpkin seeds wi th  a honey 

l ime v ina igret te .
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Salads - Hearty

POTATO SALAD  diced red potatoes,  car rots ,  

ce lery ,  & green  onions served wi th  a  creamy gar l ic  

targon aol i . G F  

ROASTED YAM, QUINOA, & KALE  quinoa,  roasted 

yams,  ka le,  pumpkin seeds,  ra is ins,  be l l  peppers  

& red onions in  a honey- l ime v ina igret te . G F  

WESTERN COLESLAW  shredded cabbage,  g reen  

onions,  & bel l  peppers tossed in  a sante fe  

dress ing topped wi th  tor t i l la  ch ips. G F  

CAPRESE SALAD  hei r loom cherry  tomatoes,  

cucumbers,  on ions,  bocconc in i  cheese,  & f resh 

bas i l  on a bed of  g reens  wi th  ba lsamic o l ive o i l  

dress ing. G F  

AUTHENTIC GREEK SALAD  tomatoes,  cucumber,  

red onion,  peppers,  & sa l ty  b lack o l ives in  a  Greek 

s ty le  dress ing topped wi th  fe ta cheese. G F  

GREEK PESTO PASTA SALAD  tomatoes,  

cucumber,  red onion,  peppers,  sa l ty  b lack o l ives,  

& cavatappi  pasta tossed in  your  choice of  a  

Greek  pesto o r  creamy pesto ;  topped wi th  fe ta  

cheese.  

CREAMY PASTA SALAD  diced cheese,  on ions,  

carrots ,  ce lery ,  b roccol i  mixed together  in  a  

creamy roasted gar l ic  d ress ing.  

 

SPANISH BLACK BEAN & CILANTRO PASTA 

SALAD  cavatappi  pasta,  sweet  corn,  b lack beans,  

c i lant ro,  l ime & peppers;  served wi th  a  ch ipot le  

v ina igret te . V  

THAI  NOODLE  soy & sweet  ch i l i  mar inated 

Chowmein,  be l l  peppers,  on ions,  carrots ,  f resh 

c i lant ro,  gar l ic ,  & g inger .V  

ANTIPASTO SALAD  cavtappi  pasta,  s l iced sa lami ,  

green & b lack o l ives,  cherry  tomatoes,  peppers,  

ar t ichokes,  & bocconc in i  wi th  f resh herbs & a 

sundr ied tomato v ina igre t te .  

GOLDEN BEET SALAD  golden ye l low beets ,  

s l ivered red onion,  & roasted p is tachios served 

wi th  a raspberry  v ina igret te .G F  

QUINOA & SMOKED SALMON  quinoa,  smoked 

sa lmon,  ka le,  pumpkin seeds,  ra is ins,  be l l  peppers 

& red onions in  a honey- l ime v ina igret te  topped 

wi th  goat  cheese  & f resh  herbs. G F  

ROASTED BROCCOLI  & CHICKPEA  gar l i c  roasted 

chickpeas  & broccol i ,  mar inated red onion,  sweet  

potato,  and a rugula wi th  a creamy tah in i  sesame 

dress ing.  

COB SALAD  mix greens loaded wi th  hard boi led 

eggs,  cucumber,  d iced peppers,  tomatoes,  red 

onion,  corn,  bacon,  avocado,  and fe ta served wi th  

a c i lant ro l ime a io l i .  

 


