
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

MEETING PACKAGE

CATERING 



 

 

 

 
BoilerHouse Catering 
 
We have designed catering menus to fit each events needs.  Whatever the event—a breakfast meeting, 
conference luncheon, evening reception, banquet, wedding, conference, lecture or concert —you’ll find 
that we offer the freshest food, prepared with creativity and presented with style. 
 
BoilerHouse Catering will ensure the success of your event as we prepare menus that meet and exceed 
the expectations of our guests.  

 
CATERING SERVICE INFORMATION  
 
Business Hours: Our catering department offers all levels of service to fit your needs.   Catering Business 
hours of operation Monday-Friday 9:00am to 5:00pm, weekends and holidays will require additional 
staff requirements. Our business phone hours are 9:00 A.M. to 5:00 P.M., Monday through Friday.  All 
On-Line or Faxed orders received after 4:00 P.M. will be reviewed on the next business day. To ensure 
that your event is a success, we ask that orders be placed and confirmed with a guaranteed number of 
guests 72 hours before the start of your event.  For dinners, large complex events or all-day conference 
catering, we require 14 working days confirmation on guest attendance.   Our staff is happy to assist you 
with all your catering needs.  

Our Catering Manager will get back to you, first thing! 
Our phone number is: (510)215-6000 or toll free 877-297-2845  Our Fax is:  (510)235-5816 

 
1414 Harbour Way South Delivery is Complimentary 
Off-Site Delivery and Fuel Charges of $40.00 per order will apply. Evening and weekend service will 
require additional staff rate requirements. 

 
China: Dinner plates, wine goblets, water glasses and three-piece flatware are included in the prices 
listed below.  Additional china is available.  Compostable plates, napkins and utensils are included in the 
prices listed below. 
 
The following packages can accommodate from 10 to 350 people.  We are happy to create customized 
proposals for groups over 350.   
 
Four hours of wait service is included in all packages.  Please note that tax and service charge 
(gratuity) are not included in the following prices. 
 
 
 
 

Orders Cancelled less than 24 hours will be charged in full. 
 
 
 
 
 
 
 
 

 

CATERING 



                                                          

$35 per person 
BREAKFAST 

Accompanied by Orange Juice, Coffee, Regular and Decaf, with Tea Service 
 

BOILERHOUSE BREAKFAST 
Assortment of Muffins, Granola, Individual Fruit Yogurts, 

 Fresh Seasonal Fruit, Hard Boiled Eggs 
 

LUNCH 
Accompanied by Assorted Can Sodas, Coffee, Regular and Decaf, with Tea Service 

Please choose one of the following lunch menus:  
 

GOLDEN GATE SANDWICHES 
Choose one of the following, 
minimum of 10 per option: 

Niman Ranch Steak Sandwich 
OR 

Southwestern Chicken Wrap 
OR  

Portabello Mushroom Sandwich 
Served with House Potato Salad 

OR  
Organic Spinach Salad 
Assortment of Cookies 

 
 
 

CRANEWAY SALADS 
Choose one of the following, 
minimum of 10 per option: 

BoilerHouse Cobb Salad 
OR 

Marina Bay Grilled Salmon Salad 
OR 

Vegetarian Pasta Salad 
Served with Rolls and Butter 

Assortment of Cookies 
 
 
 
 
 

BOILERHOUSE DELI 
Thinly Sliced Roast Beef, Maple 

Ham, Roasted Turkey Breast and 
Salami with Cheddar Cheese, 
Natural Swiss and Provolone  

with Condiments and          
Assorted Deli Rolls 

Served with House Potato Salad 
OR  

Organic Spinach Salad 
Assortment of Cookies 

 
 

AFTERNOON SNACK 
Accompanied by Assorted Can Sodas, Coffee, Regular and Decaf, with Tea Service 

Please choose one of the following snacks:  
 

ASSORTED BAKED COOKIES 
 

ASSORTED BROWNIES 
 

BOILERHOUSE CHEESE COURSE 
 

BAY TRAIL LOCAL ORGANIC VEGETABLE Crudités 
 

PAVILION FRUIT PLATTER 

 
 
 
 
 

 
Compostable plates, napkins and utensils are included 



                                                          

$40 per person 
BREAKFAST 

Accompanied by Orange Juice, and Coffee, Regular and Decaf, with Tea Service 
 

BAY AREA JUMPSTART 
Assortment of Muffins, Scones, Danishes and Sliced Fresh Seasonal Fruit 

 

LUNCH 
Accompanied by Assorted Can Sodas, Coffee, Regular and Decaf, with Tea Service 

Please choose one of the following lunch menus:  
 

BOILERHOUSE BARBECUE  
Choose One of the following: 

BBQ BRISKET 
OR 

BBQ CHICKEN 
Choose Two of the following: 

ORGANIC SPINACH SALAD 
OR 

ROASTED RED POTATO SALAD 
OR 

LOCAL SPRING SALAD 
HONEY BAKED BEANS 

JALAPENO CORN BREAD 
 
 

RIO GRANDE FAJITA BUFFET 
Choose One of the following: 

CHICKEN FAJITAS 
OR 

BEEF FAJITAS 
OR 

TOFU FAJITAS 
WHITE FLOUR TORTILLAS 

Choose One of the following: 
ORGANIC RANCHERO BEANS 

OR 
ORGANIC BLACK BEANS 

SPANISH RICE 
SALSA, SOUR CREAM AND GUACAMOLE 

 

AFTERNOON SNACK 
Accompanied by Assorted Can Sodas, Coffee, Regular and Decaf, with Tea Service 

Please choose one of the following snacks:  
 

ASSORTED BAKED COOKIES 
 

ASSORTED BROWNIES 
 

BOILERHOUSE CHEESE COURSE 
 

BAY TRAIL LOCAL ORGANIC VEGETABLE Crudités 
 

PAVILION FRUIT PLATTER 

 
 

 
 
 
 

Compostable plates, napkins and utensils are included 


