
BREAKFAST 
M O R N I N G  M U F F I N S  
An assortment of seasonal muffins, including  *gluten free 
oatmeal pecan muffins   
32.00  ( serves 8-10 )    |   57.00  ( serves 18-20 ) 

B I S C U I T  B R E A K F A S T  
Buttermilk and seasonal sweet and savory biscuits served with 
butter and homemade jam    
40.00  ( serves 8-10 )   |   72.00  ( serves 18-20 ) 

E V E R Y  D A Y  B R U N C H  
Coffee cake, muffins, biscuits, and quick bread 
40.00  ( serves 8-10 )   |   72.00  ( serves 18-20 ) 

F A N C Y  B R U N C H  
Seasonal toasty tarts, monkey bread, and sticky buns 
47.00  ( serves 8-10 )    |   79.00  ( serves 18-20 ) 

E G G  P I E  
Ham and cheese or roasted seasonal vegetable baked in our 
savory pie crust   29.00  ( serves 8 ) 

G R A N O L A  P A R F A I T S  
Nutty granola, Greek yogurt, and homemade seasonal fruit 
compote   5.75 each 

M U E S L I  
Organic oats, cashews, pecans, almonds, and dried fruit, soaked 
in milk for a nutritious morning cereal   5.75 each 

S E A S O N A L  F R U I T  S A L A D  
5.00 each   |   38.00  ( serves 8-10 ) 

LUNCH 

T H E  L U N C H  B A G  
9-grain sandwich (ham, turkey, pb&j, veggie), today’s deli salad, 
and chocolate chunk cookie   10.75 each 

9 - G R A I N  S A N D W I C H  
Ham, turkey, tuna salad, pb&j, or veggie on homemade organic 
bread   8.50 each 

P R E T Z E L  S A N D W I C H  
Snack size sandwiches on homemade pretzel rolls (selection of 
ham, turkey, smoked salmon, veggie)   5.00 each 

T O D A Y ’ S  D E L I  S A L A D  
24.00  ( serves 8-10 ) 

C H I P S  
Individual kettle chips  1.50 

From office gatherings to weddings, to good old-fashioned picnics, 
we strive to make every occasion a memorable—and delicious—one. 

For more information or questions regarding catering email us at:  

catering@flourandco.com or call us at: 415.952.8160 

Treat yourself to a worry-free event 

DESSERTS & SNACKS 
C O O K I E S  
An assortment of cookies including chocolate chunk and *gluten 
free peanutty peanut butter 
28.00 ( serves 8-10 )   |   50.00  ( serves 18-20 ) 

A F T E R N O O N  T R E A T S  
An assortment of cookies, brownies, and bars 
32.00 ( serves 8-10 )    |   58.00  ( serves 18-20 ) 

S O F T  P R E T Z E L S  
Served with mustard   3.00 each 

S E A S O N A L  F R U I T  H A N D  P I E S  
6.00 each  

9 ”  S E A S O N A L  P I E S  
29.00 ( serves 8) 

9 ”  C A R R O T  C A K E  
38.00   ( serves 8 ) 

6 ”  C H O C O L A T E  P E A N U T  B U T T E R  C A K E  
38.00   ( serves 8 )    
Also available in 9”,  3-layer party format   60.00  ( serves 16) 

BEVERAGES 
S T U M P T O W N  C O F F E E  
includes cups, sugar, cream   20.00  ( serves 10 ) 

R E D  B L O S S O M  T E A  
Black, jasmine, peppermint, green; includes cups, sugar, cream   
20.00  ( serves 10 ) 

An ass!tment of cold beverages are also available, ask f! details 

We use Diestel meat, Tcho chocolate, Giusto’s organic flour, Clover organic 
milk, Marshall’s Farm honey, and many organic ingredients to bake our 

goodies from scratch each day. Everything will be packaged with care in our 
compostable to-go-ware. *Some gluten-free items are available though 

everything is baked in our gluten-rich bakery kitchen. 
 

O R D E R S :   We need at least a 24 hour notice for catering orders. Call 
415-952-8160 or email catering@flourandco.com to begin the order process.  

 
C A N C E L L A T I O N S :   Cancellations with less than a 24 hour notice will 

incur a 75% cancellation fee.  
 

P I C K - U P  &  D E L I V E R Y :  Pick up is available for free.  
Delivery begins at $10.   

 
P A Y M E N T :   We Accept Visa, Mastercard, American Express and Discover.  

 
As we use seasonal ingredients and rely on our trustworthy vendors to 

deliver to us each day, we may substitute on occasion. This may be done 
without notice, but will be within reason. Pricing is subject to change 

without notice. 


