
Gourmet Catering
Natural, Fresh, Local,

Artisan
Talula’s Daily Gourmet Catering is fresh,

refined and great for all occasions
 Our specialty is handmade and creative

foods that reflect the season. 

All of our food is made fresh in house, so
please allow plenty of notice for your

order (three days at minimum).



Breakfast & Fresh Pastries
Fresh Baked Scones $3.5/each

Cranberry Orange Blueberry 
Healthy Start

Croissants & Breakfast  Essentials  
Classic Butter Croissant $3.5
Chocolate Croissant $4
Cherry Cheese Danish $4 
Spinach & Feta $5
Cinnamon Roll $5

Frittatas Serves 8 Guests  
Market Vegetable & Cheese $40
Ham , Cheese & Market Vegetable $48

Greek Yogurt Parfaits with House Made
Granola & Berries $6 each

Coffee To-Go Box
La Colombe Regular or Decaf $25 per box
Includes Cream, Sugar, Stirrers &
Cups Serves 8 to 12, 8oz servings 

Seasonal Gluten Free Muffin $4.5

Seasonal Special



Sandwiches 
Available either individually packaged  or on trays

Italian Deluxe,  Provolone, Red Wine Mayo $10 

Spicy Ranch Chicken, Chipotle Ranch, Greens $10 

Healthy Turkey, Apple Slaw, Dijonaise, Swiss $9 

Ham & Brie, Fruit Mostarda, Buttery Croissant $9 

Chicken Salad, Grapes, Pecans, Dijonaise Multigrain
Croissant $9

Tuna Salad, Melted Onions, Dill, Swiss $9

Chicken Caesar Wrap, Roasted Chicken, Red
Onion, Romaine $10

Hummus & Veggie Wrap, Roasted Garlic
Hummus, Grilled Bell Peppers, Zucchini &

Eggplant $9 (Vegan) 

Turkey Bacon Fig, Turkey, Cheddar, Fig Bacon
Jam, Brussel Slaw  $12



Fresh Salads

Classic Caesar Salad
Romaine, Parmesan, Torn Croutons,

Cherry Tomatoes. Caesar Dressing   $9 /$45

Available Individually or for 5-7 guests

Roasted Chicken $13 / $65 Sustainable Salmon $15 / $75

Southwest Salad
Corn, Black Beans, Cherry Tomatoes, Romaine,

Tortilla Crisps, Pepperjack Cheese, Chipotle
Dressing $13 / $65 (Vegetarian & Gluten Free) 

Spiced Chicken $14 /  $70

Beet & Goat Cheese Salad 
Roasted Beets, Fresh Chevre, Candied Pecans,

Orchard Pear, Mixed Greens, Pecan Honey Mustard
Dressing $14 / $70  (Vegetarian & Gluten Free) 

Chicken Salad & Tender Greens
Roasted Chicken, Grapes, Pecans, Mixed
Greens, Pecan Honey Mustard Dressing  

$13 / $65 (Gluten Free)



Mandarin Chicken Salad
Seasoned Chicken, Fried Wontons, Sichuan

Cashews, Mandarin Oranges, Carrots,
Scallions, Honey Sesame Vinaigrette  $15 / $75

Mediterranean Salad
Bulgar, Chickpea, Cucumber, Olive,

Pepperoncini, Red Onion, Romaine, Feta, Tahini
Dressing  $15 / $75 (Vegetarian) 

Salmon Miso Salad 
Roasted Scottish Salmon, Kale, Napa Cabbage,

Quinoa, Edamame, Radish, Carrot, Cilantro,
Lime, Spicy Miso Dressing $16 / $80 (Gluten Free) 

Turkey Cheddar Salad 
Turkey, Cheddar, Sunflower Seeds, Mixed Greens,

Plump Dried Fruit, Green Goddess Dressing 
$14 / $70 (Gluten Free)

Superfood Salad
Kale, Napa Cabbage, Quinoa, Blueberry, Almond,

Pomegranate Dressing  $15/ $75 (Vegan & Gluten Free)



Artisan Cheese Boards
Custom sizes and prices are always available. Our boards include assorted
artisan cheese, dried fruit, House Made Jams, nuts, honey & crackers

Medium $35 4 to 6 GuestsSmall $25  2 to 3 Guests

Large $50  6 to 8 Guests Party $75  10 Guests

Cookies & Bars
Classic Chocolate Chip Cookie  $2

Oatmeal Craisin $2

Seasonal Fudge Brownie $4

Apricot Oat Granola  Bar $4

To place an Order Call 215-592-6555 or
Email tdaily.info@starr-restaurant.com


