
1102 Pine Street – Paso Robles, CA 93446     Phone (805) 237-1780         Fax (805) 237-1794 

Platters & More 
All menus require 48 hour advance notice to guarantee availability.  Please inquire about delivery services.  

Prices and menu items are subject to change without notice.  Some items may contain nuts. 
Restricted Diet / Gluten Free options available upon request. 

Prices listed are base price. Applicable sales tax and gratuity will be added to charges. 

  
Assorted Sandwich Platter 

 

Choose your favorite cold sandwiches/wraps or create 
your own from menu. Max. of 5 choices. 

All sandwiches cut into 3rds & 4ths unless specified. 
Any sandwich made Gluten Free or Wrap upon request. 

 

Minimum of party of 10   $7 pp 
 

Finger Sandwich Platter 
 

 Crostini topped with pesto, provolone, salami, 
roasted red pepper, skewered with a green olive 

 Mini Chicken Salad Croissants 
 Egg Salad on soft wheat 
 Cucumber Sandwich: cucumber, tomato, sprouts, 

cream cheese, pesto on Brian’s Bread sourdough 
 

Mix & Match variety and quantity.  
Minimum one dozen per selection.      $1.50 per piece 

 

Fresh Vegetable Tray 
 

Carrots, celery sticks, florets of cauliflower, cucumbers, 
snap peas, radishes, red bell 
Includes ranch dressing and hummus for dipping 

 

Small Tray (serves 6-10)   $25 
Medium Tray (serves 15-20)  $35 
Large Tray (serves 30+ )   $50 
 

Fresh Fruit Tray 
 

Pineapple, strawberries, seasonal melon,  
grapes, kiwi, seasonal berries, citrus 

 
 

Small Tray (serves 6-10)   $30 
Medium Tray (serves 15-20)  $50 
Large Tray (serves 30+)   $70 
 

Deviled Eggs 
$9 per dozen 
 

Scooter Cheese Tray 
 

Assortment of Swiss, Cheddar, Provolone, Pepper Jack, 
Smoked Gouda, Brie. Choose from Sliced or Cubed. 

 Includes cracker assortment, grapes, berries 
 

Small Tray (serves 6-10)   $40 
Medium Tray (serves 15-20)  $60 
Large Tray (serves 30+)   $75 

 
Relish Tray 

 

Kosher Dill pickles, sweet pickle chips, black olives,  
green olives, pepperoncinis 
 

Small Tray (serves 6-10)   $25 
Medium Tray (serves 15-20)  $35 
Large Tray (serves 30+)   $50 
 
 

Salad Bowls 
 

Deli Salads: (minimum of 10)    
Classics:    Potato, Macaroni, 4-Bean  $1.75 pp 
Premium:   Pesto Pasta, Broccoli, Quinoa $2.00 pp 
 

Garden Salad:     $2.00 pp 
Mixed greens, tomatoes, cucumbers, red onion, served with 
Ranch & Balsamic dressings.  
 

Spinach Salad:     $2.50 pp 
Baby spinach, bacon, tomato, red onion, chopped egg, 
sunflower seeds, side of house dressing. 
 

Nutty Raz:     $2.50 pp 
Mixed greens, sliced green apples, candied walnuts, crumbled 
bleu cheese, side of raspberry vinaigrette. 
 

Mediterranean:    $2.50 pp 
Mixed greens, tomatoes, red bell, black olives, cucumbers, 
pepperoncinis, sunflower seeds, feta cheese, side of balsamic 
vinaigrette.   
 

Mandarin:     $2.50 pp 
Mixed greens, mandarin oranges, red onion, dried cranberries, 
sliced almonds, side of sesame dressing.

Cookies & More (minimum of 10 people) 

Special Occasion Requests also available for cupcakes, cakes, pies, etc. 
 Assorted cookies: chocolate chip, peanut butter, oatmeal raisin, sugar:   $1.50 pp 
 Triple chocolate fudge espresso brownies:      $2.00 pp 
 Combination of assorted cookies & brownies:     $2.50 pp  
 Buttermilk Ginger Carrot Cake with cream cheese frosting    $3.00 pp 
 Pastry Platter: Scones, cinnamon rolls, Danish, mini muffins, mini croissants  $3.50 pp 
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Platter & Box Lunch Packages 
All packages include appropriate plates, napkins, and utensils.  

Priced listed for parties of 10-49 people. Minimum of 10. Please call for quote for parties of 50 or more. 
Applicable sales tax and gratuity will be charged on final invoice. 

 

Scooter Luncheon: 
 

Includes a platter of assorted cold sandwiches/wraps and selected choices listed below. 
Whole sandwiches cut into 3rds and  4ths unless specified. Any sandwich made Gluten Free upon request. 

 

            
A. Sandwich Platter + Choice of Deli Salad, Garden Salad, or Kettle Chips    $   9.00 pp  
B. Sandwich platter + Specialty Salad (choice of Nutty Raz, Mandarin, Spinach, Mediterranean)  $   9.50 pp  
C. Sandwich platter + Choice of Salad + Cookie Platter      $11.00 pp  
D. Sandwich platter + Choice of Salad + Fresh Fruit Tray      $12.00 pp 
E. Sandwich platter + Choice of Salad + Fresh Fruit Tray + Cookie Platter    $13.50 pp 
 

Beverages:  
A. Fresh Brewed Iced Tea or Lemonade (includes returnable dispenser upon request)   $1.50 pp 
B. Assortment of regular/diet sodas, sparkling water, bottled tea     $2.00 pp 

 
 

Box Lunches
Classic Box Lunch:   $13 
 

Includes Sandwich Selection, choice of Deli Salad or Kettle Chips, Beverage, Chocolate Chip Cookie*  
 Sandwiches: Bird, Natural, BALT, Roo, Scooter, Chicken Salad Croissant, Ham & Swiss, Roasted Chicken, Egg Salad, Turkey & Cheddar 
 Deli Salad Choices: Potato, Macaroni, Pesto Pasta, Broccoli, 4-Bean, Quinoa 
 Kettle Chip Flavors: Salted, Salt & Vinegar, Salt & Pepper, BBQ, Honey Dijon, Sweet Onion, Jalapeno 
 Beverages: Diet Coke, Coke, Ginger Ale, Pellegrino, Dasani Water, Tea  
 

Salad Box Lunch:   $13 
 

Includes choice of Entrée Salad, Roll w/butter, Beverage, Chocolate Chip Cookie  
 Entrée Salads: Cobb, Chef, Nutty Raz, Mediterranean, Chicken Caesar, Mandarin, Spinach 

 Beverages: Diet Coke, Coke, Ginger Ale, Pellegrino, Dasani Water, Tea 

 
Sandwich Choices: 
THE BIRD - Roasted Turkey, cream cheese, cranberry sauce, sprouts, 
sunflower seeds on Artisan Multigrain (wheat/rye/flax/caraway) 

CHICKEN SALAD CROISSANT - House Chicken Salad on croissant with 
lettuce, tomato, honey mustard. “A local favorite”  

THE NATURAL - Avocado, cucumbers, lettuce, tomato, red onion, 
sprouts, hummus on Artisan Multigrain. (Vegetarian/Vegan)  

BALT – Bacon, Avocado, Lettuce, Tomato, mayo on sliced sourdough. 

THE ROO – Roast Beef, Pepper Jack, Avocado, tomatoes, red onion, 
pepperoncinis, mayo, spicy Creole mustard on  sliced sourdough.  

ITALIAN SCOOTER – Black Forest Ham, Salami, Provolone, red onion, 
tomatoes, pepperoncinis, lettuce, pesto sauce on French roll.  

TURKEY N’ CHEDDAR - Roasted Turkey, cheddar cheese, lettuce, 
tomato, cucumber on a honey wheat. Side of mayo/mustard.  

HAM N’ SWISS - Black Forest Ham, Swiss cheese, lettuce, tomato on 
croissant. Side of mayo/mustard.  

EGG SALAD - Made to order egg salad, on sliced soft sourdough. Side of 
mayo/mustard. 

CHICKEN PESTO WRAP – Roasted chicken, provolone, spinach, roasted 
red peppers, tomato pesto spread on sundried tomato tortilla. 

GLUTEN FREE WRAP – choose any sandwich to be wrapped with in a 
Teff tortilla (gluten-wheat free) 

Entrée Salad Choices: 
NUTTY RAZ - Sliced green apples, candied walnuts, bleu cheese over 
mixed greens with raspberry vinaigrette. (Vegetarian)  

BABY SPINACH - Spinach, bacon, red onion, chopped egg, tomatoes, 
sunflower seeds, house dressing.  

MEDITERRANEAN - Red bell, cucumber, tomatoes, black olives, 
sunflower seeds feta, mixed greens, balsamic vinaigrette. (Vegetarian)  

COBB - Roasted chicken, avocado, tomato, red onion, sweet corn, sliced 
egg, bleu cheese, bacon, mixed greens, ranch & balsamic dressing.  

CHEF - Ham, Turkey, provolone, cheddar, black olives, onion, 
cucumbers, tomatoes, sliced egg, mixed greens, croutons, ranch 
dressing.  

MANDARIN - Mandarin oranges, red onion, sliced almonds, dried 
cranberries, spinach, sesame dressing. (Vegetarian/Vegan)  

CHICKEN CAESAR – Chopped romaine, shredded parmesan, croutons, 
roasted chicken, Caesar dressing. 

 

Our Bread Bakers:  
Brian’s Bread, Hush Harbor, Dining with Andre, Edna’s Bakery 


