
513-684-7950

HOW DOES IT WORK?

Please book your event with as much notice as possible. Submit orders 48 hours 
in advance with at least 24 hours notice for changes or cancellations. All orders 
include utensil packets, plates, napkins, and condiments. Please indicate any 
special dietary requests when placing your order.

CATERING POLICIES

There is a $75 order minimum for free delivery. A $25 fuel surcharge will be 
added to deliveries outside the I-275 loop. Submit orders at least 48 hours in 
advance. Changes or cancelled orders require at least 24 hours notice to avoid 
a 20% fee. Volume discounts are available. Please indicate any special dietary 
requests when placing your order and we will do our best to accommodate. 

ABOUT US

HOUSE CAFÉ & CATERING is a social enterprise offering catering for corporate 
and social events, delivered to your office or event venue within the Tri-State, 
and providing delicious food and quality service. It is designed to provide work 
training experience for Talbert House graduates while generating funds to 
support Talbert House’s mission.
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Start the day off 
right with morning 
favorites, buffet style.

10 person Minimum

Continental Breakfast 					     $8.00/person
Housemade muffins and pastries, seasonal fruit salad, assorted yogurt, bottled juice and coffee

Rise & Shine Breakfast					     $10.00/person
Scrambled eggs, brunch potatoes, bacon, sausage, seasonal fruit salad, bottled juice and coffee

The Scrambler 	 					     $9.00/person
Diced ham, cheddar, peppers and onions scrambled into a soufflé served with brunch potatoes, 
biscuits, seasonal fruit salad, bottled juice and coffee

French Breakfast 						      $9.00/person
Assorted cold quiche, seasonal fruit salad, housemade breads, bottled juice and coffee

Up and At Em 						      $9.00/person
Fresh whole fruit, hard boiled eggs, housemade breads, yogurt parfait made with granola
& berries, bottled juice and coffee

PLA
C

E
STA

M
P

H
E

R
E

catering 
w

ith a 

Breakfast

Don’t forget to add a 
drink to your order. 

No minimum required

Bottled Soft Drink		  $1.00
Coke • Coke Zero • Diet Coke • Sprite

Assorted Juice		  $1.00
apple • orange • cranberry

Buffet Drinks		  $5.00
one gallon of lemonade or sweetened iced tea

Bottled Water		  $1.00

MEETING SNACKS							    
Granola & Nutrigrain Bars	 $1.00
100 Calorie Snack Packs	 $1.00

Assorted Whole Fruit	 $1.00
Bagged Snacks	 $1.00

chips • pretzels • Smartfood popcorn

DESSERTS								         
Cookies			   $1.00

chocolate chip • sugar • 
peanut butter • oatmeal raisin

Chocolate Strawberries	 $2.50
Three strawberries dipped in Belgian 
chocolate & drizzled with white chocolate

Brownies		  $1.25
mint • peanut butter • pretzel

Mini Bites		  $1.25
lemon fruit bar • assorted petit fours •
assorted cheesecakes

Beverages

Quick bites between 
meals or satisfy that 
sweet tooth. 

No minimum required

Snacks/Dessert
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Custom designed 
based on the size of 
your party.

10 Person Minimum

COLD BITES								      
Stuffed New Potatoes 					     $2.25/person

Three bite-sized red potatoes stuffed with cream cheese fillings 
Choose from ranch, bacon & cheddar, or parmesan & chives

Bruschetta 							       $2.00/person
Two crostini topped with mozzarella and assorted vegetables and herbs

Fruit Skewers	  V						      $2.25/person
Three skewers of seasonal fruit served with a yogurt dipping sauce 

Tortellini Skewers 						      $1.75/person
Two skewers of cheese tortellini and Italian vegetables marinated in a balsamic reduction

Deviled Eggs							       $2.00/person
Two classic deviled eggs topped with bacon

PARTY PLATTERS							     
Vegetable Crudité  V					     $1.50/person

Fresh cut vegetables served with ranch for dipping

Fruit Arrangement  V					     $1.50/person
Custom designed fresh seasonal fruit tray

Cheese and Crackers 					     $2.25/person
Classic assorted cheese and crackers tray

Pinwheels							       $2.00/person
Three assorted housemade pinwheel wraps

HOT BITES								      
Cocktail Meatballs						      $2.00/person

Four meatballs served with our special sweet Thai chili sauce

Chicken and Waffle Skewers					    $2.25/person
Three breaded popcorn chicken and Belgian waffle skewers drizzled with spicy maple sauce

Mini Spring Rolls 						      $2.00/person
Three spring rolls served with sweet & sour and sweet Thai chili sauces

Fried Wontons	 						      $2.00/person
Three fried wontons served with a hoisin sauce

Brie en Croute	 						      $15- small
Brie wheel wrapped in puff pastry with apricot glaze, baked to perfection,	 $20- large 
served with assorted crackers

SANDWICHES & WRAPS						    
includes loaded potato salad, pickle, & chocolate chip cookie

House Club
Turkey, bacon, cheddar, lettuce, tomato on oat bread

The Gobbler
Turkey, swiss, avocado, roasted red peppers, lettuce, tomato with red pepper aioli on ciabatta

Muffaletta
Prosciutto, capicolla, ham, salami, mozzarella with a traditional savory olive spread served on ciabatta

Ham and Swiss
Ham, swiss, crispy sliced apples, apricot preserves, lettuce, tomato on whole wheat baguette

Chicken Salad Baguette
Chicken salad made with cranberries & walnuts, bacon, lettuce, tomato on whole wheat baguette 

Chicken Caesar Wrap
Grilled chicken, mozzarella, romaine, tomato, Caesar dressing

Peppercorn Ranch Wrap
Grilled chicken, bacon, mozzarella, roasted red peppers, lettuce, tomato, peppercorn ranch dressing

Southwest Chicken Wrap
Southwest seasoned grilled chicken, cheddar, corn salsa, red onion, lettuce, tomato, spicy ranch dressing

Thai Chicken Wrap
Asian grilled chicken, mozzarella, marinated Asian vegetables, sweet Thai chili sauce 

Veggie Wrap  V
Red pepper hummus, mozzarella, lettuce, tomato, red onion, cucumber

SALADS									       
includes chocolate chip cookie

House Café Salad
Ham, turkey, mozzarella, cheddar, egg, tomato served on romaine with croutons and choice of dressing

Tony’s Chop Chop Salad
Diced ham and salami, mozzarella, olives, banana peppers, tomato served on chopped romaine with 
croutons and choice of dressing

Trio Salad
Chicken salad made with cranberries & walnuts, tuna salad, cottage cheese served on romaine with 
crackers and choice of dressing

Cajun Caesar Salad
Blackened chicken, parmesan, red onion, tomato served on romaine with croutons and Caesar dressing

Southwest Salad
Southwest seasoned grilled chicken, cheddar, tomato, red onion, corn salsa served on romaine with 
crunchy tortilla strips and spicy ranch dressing

Chicken Salad & Fruit	
Chicken salad made with cranberries & walnuts served with seasonal fruit and housemade banana bread

Dressing Options:
Italian  •  Light Italian  •  Ranch  •  Light Ranch  •  Balsamic Vinaigrette  •  Caesar  •  French/CatalinaVegetarian Option Vegan Option (by request only)V  

Individual meals for 
a variety of palates.

All priced $8.50 each

Hors D’oeuvres

Box Lunches

SIDES			    $2.00 à la carte with 10 person minumum
Tossed House Salad • Tossed Caesar Salad • Roasted Vegetable Salad

• Seasonal Fruit Salad • Potato Salad • Pasta Salad • Coleslaw

Delivered cold for 
self-serve. Great  
for lunch meetings.

10 person minimum

Sandwiches and Wraps					     $8.50/person
Assorted housemade wraps & sandwiches served with your choice of two sides, chips, and dessert

Deli Tray							       $8.50/person
Select two deli meats/spreads and two cheeses. Served with an assortment of sliced breads, lettuce, 
tomatoes, pickles, onions, and your choice of side, chips, and dessert
	 + Add a third meat choice for $1 per person

Meats & Spreads: Ham • Turkey • Roast Beef • Tuna Salad • Chicken Salad
Cheese: Cheddar • Swiss • American • Provolone

Chicken Caesar Salad Bar					     $9.00/person
Grilled chicken, parmesan, red onions, croutons served with romaine and Caesar dressing

Southwest Chicken Salad Bar  	 			   $9.00/person
Grilled chicken, tortilla chips, shredded cheddar, tomatoes, red onions, black beans, sour cream, 
salsa, corn salsa served with lettuce and ranch dressing

Pulled Pork or Chicken BBQ					     $9.00/person
Served on a bakery bun with a side of coleslaw, potato salad, chips, and cookies

Traditional or Veggie Lasagna 				    $10.00/person
Served with green beans, garlic breadsticks, side salad, and dessert of your choice 

Fried Chicken							       $9.00/person
Served with a side of potato salad, coleslaw, biscuits, and dessert of your choice

Turkey or Ham Dinner		  	 		  $9.25/person
Choice of roasted turkey with pan gravy or honey cured ham with sliced pineapples, served with 
mashed potatoes, green beans, biscuits, and cookies (5 oz. portion per person)
	 + Add a tossed salad for $1 per person

Pork Dinner			   		  		  $9.25/person
Mustard and shallot crusted pork loin served with steamed mixed vegetables, oven roasted potatoes, 
biscuits, and assorted dessert bars (5 oz. portion per person)
	 + Add a tossed salad for $1 per person

Soup & Baked Potato Bar  V		  		  $9.00/person
Hot baked potatoes accompanied by a top-it-yourself display including bacon, cheddar, broccoli, 
chives, sour cream, salsa, and margarine/butter. Served with your choice of Baja chicken soup, 
vegetarian chili, or Deb’s housemade chicken noodle soup, and cookies
	 + Add a second soup choice for $1 per person

Salad & Loaded Mashed Potato Bar	 	 		  $9.00/person
Housemade sour cream mashed potatoes served warm, accompanied by a top-it-yourself display 
including bacon, cheddar, chives, sour cream, and fried onions. Served with your choice of a  
Caesar or tossed salad, and cookies

Cold Buffets

Delivered hot for 
self-serve or ask about 
our serving options.

15 person minimum

Hot Buffets


