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Important Information 
 
Dish Café is open Monday through Friday from 7:00am to 
2:30pm.  We are available by phone in the Café during 
those hours and after hours at (775) 848-3525.  We are 
available for appointments Monday through Friday 8:30am 
to 5:00pm.   
 
We generally require 48 hours notice for delivery orders.  
Our schedule books up quickly so let us know as soon as 
possible about your event.  
 
We are Caterers…meaning, we will Cater to You!  
Everything can be customized… if you don’t see 
something you like on the menu or want to change 
something for budget issues, just let us know. 
 
All pricing is per person unless otherwise noted. 

Breakfast Beginnings 
 
The Pogo-Stick - $5.95 
Enjoy assorted Scones, Breakfast Bread & Croissants.   
Includes Butter, Jam, Coffee, Juice and Bottled Water. 

 
The Bagel Bongo - $5.95 
Assorted Scones, Bagels and Croissants.  
Includes Butter, Cream Cheese, Jam, Coffee, Juice and Bottled 
Water. 
 
Super Scrambly - $7.95 
Yummy Organic Free Range Eggs Scrambled with Cream Cheese, 
French Herbs and Hormone Free Cream. Choose Applewood 
Smoked Bacon or Chicken Apple Sausage. Served with Red 
Skinned Oven Roasted Potatoes and Herbs. 
       
DISH Breakfast Sammy Assortment - $6.95 
Choose your sauce from Our Three Faves: 
*Chipotle Cream *Cilantro Pesto *Fresh Salsa 
 
Choose from: 
 

DISH Breakfast Burrito 
White or Wheat Flour Tortilla with Organic Free 
Range Eggs, Cheddar Cheese and Bacon  
 
DISH Breakfast Sandwich 
Toasted Ciabatta Roll with Two Free Range Organic 
Eggs, Cheddar Cheese and Applewood Smoked Bacon 
 
Breakfast Panini  
Two Scrambled Free Range Organic Eggs, Applewood 
Smoked Bacon, Tomato and Cheddar Cheese on  
Toasted Sourdough Bread. 
 
Ham & Cheese Croissant  
Black Forest Ham with Swiss cheese and Fresh 
Tomato - Wrapped in Buttery Flaky Croissant 
 
Ham & Brie Croissant  
Black Forest Ham with Creamy Brie and Fresh Tomato 
– Wrapped in a Buttery Flaky Croissant 

 
The Chuck Taylor - $11.95 
Quiche or Frittata, Fresh Seasonal Fruit, Assorted Scones, 
Breakfast Bread & Croissants.  Served with Butter and Jam, 
Coffee, Juice and Bottled Water. 
 
DISH Award Winning Quiche - $28.00 Serves 6 to 8 

• Tomato, Basil and Goat Cheese 

• Spinach and Feta Cheese 

• Lorraine (Spinach, Swiss, Applewood Smoked Bacon) 

• Black Forest Ham, Swiss Cheese and Mushroom 

• Three Cheese & French Herb 
 
 
 
 
 



More Breakfast Options 
 
Stuffed French Toast - $54.95 Serves 6 to 8 

Apple Cinnamon Swirl French Toast stuffed with Cream Cheese 
and Fresh Seasonal Fruit baked until golden brown with 
Creamery Butter and Real Maple Syrup on the side. 
 
Sausage & Frittata - $54.95 Serves 6 to 8 
Green Chile, Cheddar Cheese and Tomato Frittata with Fresh 
Fruit on the side and Chicken Apple Sausage or Applewood 
Smoked Bacon. 
 
Seasonal Fresh Fruit Platter - $4.95 
A Beautiful, Seasonal Selection of Fresh Fruit and Ripe Berries.   
Add Nancy’s Organic Low Fat Yogurt with Organic Housemade Granola 
for additional $2.95 

 
Oatmeal with the Works - $4.95 
Organic Oatmeal with Brown Sugar, Real Organic Maple Syrup, 
Fresh Fruit and Half and Half. 
 
Coffee Cake, Fruit and Coffee - $6.95 
Cardamom spiced cake made with Sour Cream Yogurt and 
Organic ingredients paired with the seasons best Fruit and Locally 
Roasted Coffee.  

 
Breakfast Add-Ons 
 
Extra Muffins, Scones, Bread, Bagels - $2.00 
With Whipped Cream Cheese and Creamery Butter. 
 
Yogurt & Granola - $3.95 
Nancy’s Low Fat Yogurt with Organic Housemade Granola. 
 
Ciabatta Toaster - $2.50 
Fresh baked Italian Ciabatta Bread with Whipped Cream Cheese 
 
Fresh Fruit Parfaits - $3.95 
Fresh fruit, Nancy’s Low Fat yogurt and Organic Housemade 
Granola served in a clear cup with a lid. 
 

Carafe of Coffee - $12.00 
Locally Roasted, Award Winning Coffee with All the Stuff You 
Need (cups, stir sticks, sweeteners). 
Serves 8 to 10  
 
Juice for All - $3.25  
An Assortment of Bottled Odwalla Fresh Juices. 
 

 
 
 
 
 
 
 
 

Lunch Menu Board 
(Memorable Boxed Lunches to Go! Make is Special with a  
Dish Signature Red Barn Box. Add $1.50) 
 

COLD SANDWICHES 
 
The Lunchbox - $9.95 
Assorted Full Sandwiches on Freshly Baked Breads, Giant DISH 
Cookie and a Bag of Dirty Chips.  

 
The Hula Hoop - $11.95 
Assorted Full Sandwiches on Freshly Baked Breads with a Bag of 
Dirty Chips, Choice of Side Salad, Molasses Crinkle Cookie, 
Canned Soda or Bottled Water. 

 
The Hop Scotch - $11.95 
Quiches and Full Sandwiches on Freshly Baked Breads, Bag of 
Dirty Chips, Choice of Side Salad, Molasses Crinkle Cookie, 
Canned Soda or Bottled Water. 

 
It’s a Wrap - $6.95 
Looking for something different?  Try an Assortment of Our 
Signature Sandwiches wrapped in White, Wheat and Spinach 
Tortillas for fun handheld lunch. 
 

HOT SANDWICHES 
 
Hello Hot Stuff - $10.95 
Assorted Full Grilled Sandwiches on Freshly Baked Breads, a 
Giant DISH Cookie and a Bag of Dirty Chips.  

 
In Your Grill - $12.95 
Assorted Full Grilled Sandwiches on Freshly Baked Breads, Bag 
of Dirty Chips, Choice of Side Salad, Molasses Crinkle Cookie, 
Canned Soda or Bottled Water. 

 
Hot Chick - $13.95 
Assorted Full Grilled Sandwiches on Freshly Baked Breads, Bag 
of Dirty Chips, Specialty Chicken Salad, Molasses Crinkle Cookie, 
Canned Soda or Bottled Water. 
 
The Chalkboard - $10.95 
Assortment of Half Sandwiches, Cup of Homemade Soup, 
Choice of Side Salad, Molasses Crinkle Cookie, Canned Soda or 
Bottled Water. 
 
Soup n’ Greens - $8.50 
Bowl of Homemade Soup, Choice of Side Salad, Garlic Cheddar 
Twist, Molasses Crinkle Cookie, Canned Soda or Bottled Water. 
 
 
 
 
 
 
 
 



Hot Lunch Entrees 
Mac N’ Cheese - $7.95 
Tender Penne Pasta with Creamy Three Cheese Sauce, Molasses 
Crinkle Cookie, Can of Soda or Bottled Water. 

 
We’re Choppin’ Broccoli - $11.95 
Boneless Chicken Breast, Pasta & Broccoli with Tarragon Cream 
Sauce, Side Mixed Field Greens Salad, Garlic Cheddar Twist, 
Lemon Crinkle Cookie, Bottled Water or Can of Soda. 
 
The Lean Loaf - $11.95 
Turkey Meatloaf, Smashed Red Skinned Potatoes,  
Organic Mixed Field Greens Salad, Lemon Crinkle Cookie, Can 
of Soda or Bottle of Water. 
 
The Frisky Chicken - $10.95 
Classic Chicken Stew with a Biscuit, Organic Mixed Greens Side 
Salad, Molasses Crinkle Cookie, Can of Soda or Bottled Water. 
 
The Roller Skate - $13.50 
Homemade Lasagna (Veggie or Sausage), Side Caesar Salad, 
Garlic Cheddar Twist, Dessert Bar or Cupcake, Canned Soda or 
Bottled Water. 
 
Saucy Chicken Italiano - $9.95 
Chicken Breast with Sun Dried Tomato White Wine Cream Sauce 
and Italian Vegetables. Served over Jasmine Rice, Choice of Side 
Salad, Ciabatta Slices, Molasses Crinkle Cookie. 
 
Chicken Parma - $9.95 
Breaded Chicken Breast baked with Marinara Sauce, Provolone 
and Romano Cheeses. Served over Angel Hair Pasta, Side Salad, 
Molasses Crinkle Cookie. 
 
Lemon and Herb Pasta - $9.95 
Angel Hair Pasta with Goat Cheese, Creamy Lemony Herb Sauce. 
Topped with Lemon Bread Crumbs and baked to perfection. 
Comes with Side Salad, Ciabatta Slices, Shortbread Cookie. 
 

Lunch Platters 
(Small Serves 10-15, Medium Serves 15-20, Large Serves 20-25)  

 
Grilled Rubbed Tri-Tip Platter  
Sliced and served with Herbed Country Red Potato Salad, Dish 
Horseradish Cream, Dijon Mustard & Fresh Baked Rolls.  
Includes Dish Signature Dessert Bar or Award Winning Cupcake.   
(small $175 medium $225 large $275)      
 
Herbed Grilled Chicken Platter 
Served with Greek Salad, our Signature Feta Herb Spread and 
Pita Bread.  Includes a Dish Signature Dessert Bar or Award 
Winning Cupcake. (small $135 medium $165 large $195)     

 
Fresh Citrus Fennel Salmon with Lemon Herb Aioli  
Jasmine Rice Pilaf, Mixed Green Salad and Pita Bread.  Includes a 
Dish Signature Dessert Bar or Award Winning Cupcake.  
(small 175 medium $225 large $275)     

 

Blazing Salads 
(DISH uses Organic Mixed Greens and Organic Baby Spinach!) 
 

The Chop Chop Salad - $8.95 
Yummy Chef’s Salad with Chicken Breast, Tomatoes, Green 
Apple, Applewood Smoked Bacon, Scallions, Feta Cheese and 
DISH Vinaigrette, Garlic Cheddar Twist. 
 
The Karate Chop - $4.95 
Half Chop Salad (see above for ingredients) 
 
The Funky Chicken - $8.50 
A delightful mix of Chopped Chicken Breast, Chopped Red 
Apple, Toasted Walnut, Chopped Romaine Lettuce, Creamy 
DISH Homemade Blue Cheese Dressing, Rye Crisps and Fresh 
Cracked Black Pepper. 
 
Salad Fabuloso $8.50 with Chicken $8.95 
Salad of Warm Brie on a Toasted Ciabatta Crisp, Sliced Red 
Apple, Toasted Pecan, Organic Mixed Field Greens and White 
Balsamic Vinaigrette with Lavender and Honey. 
 
Pesto Pasta (Basil or Sundried Tomato Pesto) 
Vegetarian $5.95 with Chicken $7.95 
An inviting bowl of Perfectly Cooked Pasta Served Hot or 
Cold with our Homemade DISH Pesto, sprinkled with 
Romano Cheese. Perfect for what ails you. 
 
Angel Hair Pasta Side $4.25 Large $6.25 
Packed full of Veggies and Cheese, dressed with Fruity Olive Oil, 
Kosher Salt and Cracked Black Pepper. 
 
Curried Couscous Side $4.25 Large $6.25 
Fluffy Couscous with Yogurt, Toasted Sliced Almonds, Scallions, 
Carrots, Red Onion, Currants, Olive Oil, Vinegar and Spices. 

 
Greek Salad Side $4.25 Large $6.25 
Crunchy Romaine, Artichoke Heart, Feta Cheese, Kalamata 
Olive, Red Onion, Tomato, Cucumber, Pepperoncini with 
Oregano Red Wine Vinaigrette. 
 
Organic Mixed Greens Side $4.25 Large $6.25 
Carrot, Cucumber and Tomato with DISH Vinaigrette 
 
Organic Baby Spinach Side $4.25 Large $6.25 
Feta Cheese, White Onion, Carrot and Green Apple with DISH 
Vinaigrette. 
 
DISH Caesar Salad Side $4.25 Large $6.25 
Crunchy Romaine Lettuce, Housemade Croutons and Shredded 
Romano Cheese. 
 

Herbed Red Potato Salad with Deviled Egg Dressing 
Side $4.25 Large $6.25 
Red Potatoes with Fresh Herbs and Hard Cooked Egg with 
Creamy Dressing Made with Mayonnaise, Hard Cooked Egg 
Yolk, Tarragon Vinegar, Lemon Juice, Kosher Salt and Pepper. 
Topped with Applewood Bacon Crumbles. 

 



DISH DESSERTS 
Handmade from scratch using only the finest, pure, all natural ingredients. 

 

BARS  
$30 per Dozen (3 X 4 inches) 
 
Lemon Bars  
Made with fresh lemons and a shortbread crust... a refreshing 
sweet treat.  
 
Caramel-Pecan Bar  
Two pounds of pecans and tons of caramel on a shortbread 
cookie crust, a rich buttery pleasure! 
 
Decadent Brownies  
Rich, chocolate brownies with a touch of espresso and walnuts 
and three kinds of chocolate. 
 
Cheesecake Bars  
Real DISH Cheesecake, made with our own signature crust.  
You know you deserve it!  
 
PBJ Bars  
Creamy peanut butter cookie and jam layered with salted roasted 
peanuts. A delicious childhood treat. 
 

Blondies 
That heartwarming butterscotch brownie from your childhood. 
 

COOKIES 
 
Molasses or Lemon Crinkles $6/dozen 
Smaller sized cookies, about 4 bites each.  Flavored with ginger, 
cloves and cinnamon, or lots of lemon, sprinkled with sugar. 
 
Shortbread - $1.50 and up 
A traditional treat made with sweet creamery butter, organic flour, 
brown sugar, and vanilla.  DISH signature Shortbread can be 
made with Vanilla, Lavender or Rosemary.  These shaped cookies 
can be custom made and frosted for your event. 

 
GIANT COOKIES $9/half-dozen $18/dozen 
 
Champion Chocolate Chip 
Really big cookies made from scratch with an original recipe 
developed when I was just ten. 
 
Perfect Peanut Butter 
Buttery Peanutty goodness, not too sweet, with crunchy salted 
peanuts in the mix.  
 

Snickerdoodles 
Out favorite sugar cookie rolled in cinnamon sugar. 

 
Chocolate Haystacks 
A childhood treat, an icebox cookie made with chocolate, butter, 
organic oats and sweet coconut for a chewy gooey snack. 
 
 

Our Famous  

DISH CUPCAKES $30/dozen 
 

• Coconut 

• Chocolate Truffle 

• White Sour Cream with Lemon 

• Old Fashioned Banana 

• Carrot 

• White Wine 

• Classic Yellow  

• Chai Coconut Latte  
 

Frosted with Cream Cheese or Chocolate Frosting 
 
*All cupcakes can be topped with coconut, chocolate sprinkles, 
chopped nuts or colored sugar sprinkles. 
 
Here’s an idea!!! 
 
Customize your cupcakes for your wedding, baby shower, 
graduation party, birthday, retirement party or any occasion worth 
remembering.  Consult with our baking staff and borrow our 
cupcake displays to make your event memorable and unique. 
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