


















Crudité — choice of Buttermilk Ranch or Traditional Hummus
A selection of crisp fresh broccoli, carrots, celery, cherry tomatoes, green beans, 
portobello mushrooms and red bell peppers artfully arranged; served with the 
dipping sauce of your choice.
Service for 8 to 10 guests: $24.99; service for 15 to 20 guests: $39.99

3-by-3 Deli Platter
Endless possibilities allow you to customize a platter of your favorite meats 
and cheeses. Our Bakery’s fresh-baked Pugliese loaves add a great touch to any 
build-your-own-sandwich set.
Service for 8 to 10 guests: $64.99; service for 15 to 20 guests: $84.99

Condiment Platter
A perfect accompaniment to our 3-by-3 Deli Platter.  Comprised of fresh cucumber 
slices, dill pickle chips, red onion, green leaf lettuce, tomatoes and sprouts. 
Service for 8 to 10 guests: $19.99; service for 15 to 20 guests: $29.99

Spinach Dip
Chopped spinach, water chestnuts, sour cream and seasonings served inside an edible 
sourdough bowl with baguette slices baked fresh at our own Bakery.
Service for 15 to 20 guests: $34.99

Hummus Trio & Flatout Flatbread
Pick your favorite hummus made fresh in Nugget Market’s Kitchen. Choose from: traditional, 
cilantro-cumin and lime, Kalamata olive, lemon, roasted red pepper or spicy jalapeño. 
Service for 8 to 10 guests: $24.99; service for 15 to 20 guests: $34.99

Guinness Beer Hot Wings
We marinate these tasty chicken wings overnight in Guinness beer then batter dip ‘em, 
fry ‘em and coat ‘em in a sweet and spicy pepper sauce. Served chilled with a side of 
creamy blue cheese dressing. 
Service for 8 to 10 guests: $25.99; service for 15 to 20 guests: $35.99

Party-Sized 7-Layer Dip — we said “classic” didn’t we?
Cumin-spiced vegetarian refried pinto beans, shredded cheddar and jack cheeses, 
Nugget Market’s freshly made guacamole and pico de gallo, sour cream, black olives 
and green onion. 
Service for 8 to 10 guests: $24.99; service for 15 to 20 guests: $34.99

Aram Sandwiches
Our Aram sandwiches are made with fresh spinach, black olives, green onions, red bell 
peppers and cream cheese spread. Choose from the following options: Chef prepared 
ham, turkey and roast beef or Go Vegetarian! with roasted red pepper hummus.
Service for 8 to 10 guests: $44.99; service for 15 to 20 guests: $74.99

{classic party trays}
Mediterranean Antipasto
Shaved prosciutto, sopressata salame, feta, Greek dolmas, Kalamata olives, roasted 
tomatoes and grilled sweet peppers.
Service for 8 to 10 guests: $59.99; service for 15 to 20 guests: $89.99

Grilled Garden Vegetables (Vegan!)
Seasonal selection of garden-fresh vegetables grilled with extra-virgin Spanish olive oil 
and fi nished with fresh herbs, sea salt and cracked black pepper.
Service for 8 to 10 guests: $32.00; service for 15 to 20 guests: $57.00

Chicken Satay with Th ai-style Peanut Sauce
Marinated, skewered and grilled chicken breast served on bamboo sticks with a sweet 
and spicy peanut sauce. Serve chilled, or warm in a 400°F oven for 10 to 12 minutes.
$8.99 per pound

Quinoa Cakes (Vegan!)
Vegan and gluten free with herbs, red bell pepper, cashews and almond meal. 
Gently fried and served with tzatziki on the side. Serve chilled or at room temperature.
Service for 10 to 15 guests: $29.99

Salmon Cakes 
A delicate cake of poached salmon, shallots, Dijon-mustard, thyme and panko. 
Served with mango-curry dipping sauce on the side. Serve chilled.
$29.99 per dozen (one dozen serves 6 to 8 guests)

{for your entertaining pleasure}
Croissants
Hand-rolled fl akey pastry made with rich European-style butter ; choose from 
chocolate-fi lled, sweet frangipane & toasted almonds and traditional. $1.99 each

Danishes
Flakey pastry made with rich European-style butter ; choose from a variety of fi llings: 
apricot, apple, cherry, lemon, raspberry and strawberry. $1.99 each

Muffi  ns
A tasty assortment of individual muffi ns big enough to share. Flavors include apple bran, 
blueberry, orange-cranberry, raspberry almond and lemon poppy seed. $1.99 each

Bagels 
New York style bagels in a variety of fl avors including; blueberry, cinnamon raisin, cranberry, 
poppy seed, sesame seed, asiago cheese, chocolate chip and whole grain. $0.79 each

Scones 
Our hand-made scones are made with buttermilk and fresh creamery butter. Flavors 
include apricot, blueberry, chocolate chip, cinnamon walnut, cranberry orange and currant. 
$1.99 each

An array of specialty goods sure to compliment your pastries await you throughout the store. 
Consider offering your guests a selection of preserves from Bon Mamam or Earth & Vine, 
creamed honey or nut butters, mascarpone, fl avored cream cheeses, Devonshire Cream, or 
European sweet cream or salted butters.

{kick-start the day}

Fresh Fruit with Yogurt-Honey Dip
An assembly of the season’s best fruit attractively arranged and served with a light and 
creamy yogurt-honey dip.
Service for 8 to 10 guests: $36.99; service for 15 to 20 guests: $56.99

Simply Quiche
Nugget Market’s signature quiches are made with whole eggs, a touch of cream and 
nutmeg. Choose from a range of traditional and unique styles including Lorraine, Florentine, 
Mediterranean, pear and bleu cheese, or portobello mushroom and roasted fennel.
Service for 6 to 8 guests: $12.99 to $16.99 each

Croissant Sandwich Trio
Buttery, fl aky croissants fresh from Nugget Market’s Bakery fi lled with roasted chicken 
salad, egg salad, and classic tuna salad. Sandwiches are served with alfalfa sprouts, 
cucumber and red onion.
Service for 8 to 10 guests: $54.99; service for 15 to 20 guests: $84.99
 

Specialty Coff ee
Ask your barista to recommend the best blend and roast for your event. Served in a 
disposable “to-go” carafe.
Service for 8 to 10 guests (8 oz. servings): $10.00; service for 15 guests (8 oz. servings): $15.00

Fresh-Squeezed Juices
Squeezed fresh to order, choose from apple, pineapple or orange. Served in a disposable 
“to-go” carafe.
Service for 8 to 10 guests (8 oz.): $18.00; service for 15 guests (8 oz. servings): $24.00

Pay a call on the Wine Steward to receive an excellent recommendation to make the perfect 
mimosa or bloody mary — brunch just isn’t the same without them!

{...and then make it brunch}

{ canapés & crostini }

�  Basil-Walnut Cream Cheese in Cucumber Cups
Our house made, savory cream cheese piped into English cucumber cups, 
topped with toasted walnuts.
Service for 8 to 10 guests: $25.99; service for 15 to 20 guests: $45.99

�  Rosemary Flank Steak with Sprouts & Horseradish Cream on Crostini
Thin slices of marinated and grilled fl ank steak rolled around alfalfa sprouts and 
served atop horseradish cream sauce and a crunchy crostini.
Service for 8 to 10 guests: $35.99; service for 15 to 20 guests: $55.99

�  Roasted Tomato & Lemon Hummus on Grilled Ciabatta with Mint
Nugget Market’s own lemon hummus on a slice of grilled ciabatta bread topped 
with roasted tomato and chiffonade of fresh mint.
Service for 8 to 10 guests: $27.99; service for 15 to 20 guests: $47.99

�  Roast Turkey & Sun-dried Tomato Pesto on Baguette
All-natural turkey breast roasted with fresh sage and thyme shaved thin, placed 
atop sun-dried tomato pesto and served on a slice of sourdough baguette.
Service for 8 to 10 guests: $35.99; service for 15 to 20 guests: $55.99

At Nugget Markets, foods are prepared fresh from scratch by a team of talented 
chefs and pastry chefs in small batches. Our selection of prepared foods changes daily. 
A Guest Service team member will be happy to take your order in person or via 
telephone. Please visit our website at www.nuggetmarket.com to fi nd a complete list 
of our store locations and telephone numbers.
 
Planning your special event is easy when you partner with Nugget Markets! Our 
Special Event Menu is designed to ease the guesswork often associated with planning 
meetings, luncheons, hors d’oeuvres and dinner parties. Most trays are based upon 
service for eight to ten guests or fi fteen to twenty guests. Our platters are garnished 
and ready-to-go from our kitchens straight to your table!
 
To ensure our kitchen teams are able to meet your needs, please allow 48 hours 
advance notice when placing special events orders. A 24-hour cancellation notice is 
respectfully requested for all special events orders. Prices in this Special Event Menu 
are subject to change due to seasonal availability.

{ wine & adult beverages }

Nugget Markets is proud to offer our guests the broadest selection of high-quality 
wines in the Sacramento Valley for the lowest possible prices. Our specially trained 
wine stewards are eager to assist you in selecting an appropriate adult beverage 
to complement your special event. They are also happy to recommend the proper 
quantity of drink needed for your event. In general:
�  750 ml bottle = fi ve 5 oz. glasses
�  12 bottles (case) = one glass each for 60 guests

Inquire with our wine stewards about available discounts on large wine purchases.

{ how many appetizers and hors d’oeuvres do I need? }

Anticipate 3 pieces per person per appetizer if you are serving them as a start to a 
larger, more formal meal. Usually in this format, you will not need to serve more than 
one or two options.

Heavy hors d’oeuvres parties require quite a bit more. Traditionally, guests will consume 
a minimum of 10 to 12 pieces in a 2 to 2 ½ hour period. In addition to providing 
individual-sized nibbles, it is always a good idea to consider including one or two 
composed platters such as fruit, grilled vegetables, spinach dip or hummus, or antipasto. 
Nugget’s appetizer and canapé trays for 8 to 10 guests or 15 to 20 guests are built to 
provide 3 pieces per guest. 

{special event planning}




