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“The Breakfast and Lunch Place” 

 
    

    Personal Catering Menu          
 
 

     Kashman’s Place at Pinnacle Peak 
        23425 N. Scottsdale Road 

Scottsdale, Arizona 
(480) 585-6221 

 
Kashman’s Place at Summit 
32531 N. Scottsdale Road 

          Scottsdale, Arizona 
         (480) 488-5274 (KASH) 

 
All concepts are based on a 10 person minimum  

unless otherwise specified 
  

Concept 1                                               $8.25 
Continental Breakfast Supreme 

 
 A delightful assortment of our freshly  

 baked bagels and cream  
 cheese spreads  

 An assortment of our freshly baked 
muffin halves 

 Seasonal fruit salad platter  
	
  Fresh	
  melons,	
  berries	
  and	
  fruits	
  of	
  the	
  season	
  	
  
	
  served	
  with	
  raspberry	
  yogurt	
  dip	
  

 
 
Concept 2                                               $26.00 

Simply Bagels 
 

 Platter of our one dozen freshly baked assorted bagels 
served with a center of cream cheese spread 

 
 
 
Concept 3             Lox and Bagel Breakfast       $10.75 
  
 Platter of assorted bagels and cream cheese spreads 
 Smoked salmon platter garnished with capers  

 and olives 
 Relish platter of freshly sliced tomatoes, 

 cucumbers, sliced red onions, lemon slices 
	
  
 
Concept 4                                               $10.00 
 Chaffing dish of scrambled eggs with choice of ham, 

applewood bacon, or sausage 
 An assortment of our freshly baked bagels, cream cheese 

spreads, butter, jam 
 Choice of Kashman’s Potatoes or Seasonal fruit salad 

platter with raspberry yogurt dip 



Sept 2008 
       

Concept 5                  French Toast            $9.75 
 
 A Platter of our stuffed French Toast served with 

pure maple syrup and jelly 
 Seasonal fruit salad platter with raspberry yogurt dip    

 
Concept 6                                             $7.75 

Breakfast Burritos 
 
 Platter of assorted Hot Breakfast Burritos 

o egg, cheddar  
o egg, cheddar, chorizo 

 Served with side of our own salsa and sour cream  
 Choice of Kashman’s Potatoes or Seasonal fruit salad 

platter with raspberry yogurt dip 
 
Concept 7                             $18.75  

             Brunch Supreme 
           (Minimum 15 person) 

 A platter of smoked salmon garnished with capers and 
olives 

 An exquisite array of white albacore tuna, egg salad, 
tarragon chicken salad or whitefish salad (choice of 
two) 

 Assorted bagels & cream cheese spreads  
 Relish platter of freshly sliced tomatoes, cucumbers, 

sliced red onions, lemon slices 
 Choice of Potato Salad, Cole Slaw, Pasta Salad 
 Seasonal Fruit Salad Platter Fresh	
  melons,	
  berries	
  and	
  

fruits	
  of	
  the	
  season	
  served	
  with	
  a	
  raspberry	
  yogurt	
  dip 
 

	
  
 

Concept 8      Sandwich Supreme          $13.50 
 Platters of assorted sandwich quarters served on freshly 

baked sourdough, rye or multi-grain bread 
 Choice of Cole Slaw, Pasta Salad, or Potato Salad 
 Seasonal Fruit Salad Platter 

Fresh	
  melons,	
  berries	
  and	
  fruits	
  of	
  the	
  season	
  served	
  
with	
  a	
  raspberry	
  yogurt	
  dip 

 Brownie & Cookie Platter 
 
 
 

Concept 9  Burgers and Stuff               $10.75 
Choice of:  Cole Slaw, Potato Salad, or Pasta Salad  

 
 Kashman’s  Cheese Burger 

Served	
  on	
  homemade	
  buns,	
  chips,	
  side	
  of	
  grilled	
  onions	
   
 Turkey Burger 

Served	
  on	
  homemade	
  buns,	
  chips,	
  side	
  of	
  grilled	
  onions	
  
 Louisiana Beef Barbeque  

Served	
  on	
  homemade	
  buns	
  with	
  chips  
 Beef Brisket 

Slow	
  roasted	
  brisket	
  served	
  on	
  a	
  
homemade	
  bun,	
  chips	
  

 * Beefsteak Sandwich 
Marinated	
  sliced	
  rib	
  steak,	
  provolone,	
  sautéed	
  onions	
  and	
  
peppers,	
  feta	
  yogurt	
  dressing	
  on	
  a	
  warm	
  baguette	
  with	
  chips 

*Additional $2.25 per person 
 
 

 
Concept 10       Baked Potato Bar & Chili       $11.75  

Minimum 35 People, Four Day Notice 
 Foil Wrapped Baked Potatoes 
 Our Own Double Beef Chili  
 Condiments include cheddar cheese, chopped bacon, chopped 

ham, broccoli, salsa, chopped egg, sour cream, butter 
 Caesar Salad 
 Brownie and  Cookie Platter 
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Concept 11                       $9.00 

Assorted Sandwich Platters* 
 
 Platters of assorted sandwiches quarters served 

on freshly baked sourdough, multi-grain, rye 
bread, bagels, or baguette 

 Choice of:  Cole Slaw, Potato Salad, Pasta Salad  
 

Choice of: 
o Soho Turkey	
  	
  	
  Roast	
  turkey	
  breast,	
  baby	
  swiss,	
  bacon,	
  

romaine,	
  tomato,	
  dijon	
  mustard	
  
o Brighton Beach Beef Sliced	
  roast	
  beef,	
  provolone,	
  

sweet	
  roasted	
  peppers,	
  red	
  onion,	
  romaine,	
  tomato,	
  
thousand	
  	
  island	
  dressing 

o Franny’s Ham & Swiss Baked	
  rosemary	
  ham,	
  baby	
  
swiss,	
  tomato,	
  romaine,	
  stone	
  ground	
  mustard	
  

o Monsey’s Garden Vegetable	
  Vegetable	
  cream	
  cheese,	
  
sliced	
  avocado,	
  carrots,	
  sweet	
  roasted	
  peppers,	
  
romaine,	
  tomato,	
  cucumber	
  

o Tarragon Chicken Salad Marinated	
  chicken	
  breast,	
  
mayonnaise,	
  currents,	
  tarragon,	
  celery,	
  scallions,	
  
romaine,	
  tomato,	
  cucumber,	
  almonds	
  

o Thanksgiving Cranberry Turkey Roast	
  turkey	
  breast,	
  
cranberry	
  apple	
  spread,	
  baby	
  Swiss,	
  romaine	
  

o Willy’s Albacore Tuna White	
  Albacore	
  tuna,	
  
mayonnaise,	
  dill,	
  celery,	
  red	
  onion,	
  tomato,	
  cucumber	
  
romaine 

o Tribeca Egg Salad Chopped	
  egg,	
  red	
  pepper,	
  
scallions,	
  mustard-­‐mayonnaise	
  romaine,	
  tomato,	
  
cucumber  

 
*Corned Beef, Pastrami, or Salami $2.50 per person additional 

 
Concept 12                                             $11.00 
                    Gourmet Mixed Salads  
                   Served with basket of bagel chips 

 
Choice of:   

o Avocado Salad Romaine	
  lettuce	
  topped	
  with	
  
sliced	
  avocado,	
  feta	
  cheese,	
  walnuts,	
  orange	
  slices,	
  red	
  onion,	
  
mango	
  vinaigrette  

o Mykonos Greek Salad Romaine,	
  cucumber,	
  red	
  onions,	
  green	
  
peppers,	
  tomatoes,	
  Kalamata	
  olives,	
  feta	
  cheese,	
  red	
  wine	
  oregano	
  
dressing	
  	
  

o Tuna Nicoise Albacore	
  Tuna,	
  roasted	
  potatoes,	
  string	
  beans,	
  black	
  
olives,	
  hard	
  boiled	
  eggs,	
  artichoke	
  hearts,	
  tomatoes,	
  romaine,	
  
mustard	
  vinaigrette 

o Chopped Farmer’s Salad  Chopped	
  Romaine	
  and	
  iceberg,	
  
munster	
  cheese,	
  tomatoes,	
  cucumbers,	
  string	
  beans,	
  tri-­‐color	
  
peppers,	
  cauliflower,	
  red	
  cabbage,	
  jicama,	
  artichoke	
  hearts,	
  served	
  
with	
  our	
  balsamic	
  dressing	
  

o Chicken Caesar Salad Romaine	
  lettuce,	
  shaved	
  parmesan,	
  our	
  
bagel	
  croutons,	
  tossed	
  with	
  creamy	
  Caesar	
  dressing	
  topped	
  with	
  
grilled	
  chicken 

o Chicken Salad & Poached Pear Our	
  tarragon	
  chicken	
  salad	
  
garnished	
  with	
  poached	
  pear,	
  atop	
  field	
  greens,	
  

	
  	
  	
  	
  	
  	
  	
  with	
  raspberry	
  vinaigrette	
  	
  
o Singapore Salad Grilled	
  chicken,	
  cilantro,	
  water	
  chestnuts,	
  

shaved	
  carrots,	
  bell	
  peppers,	
  red	
  cabbage,	
  crispy	
  noodles,	
  mixed	
  
greens,	
  sesame	
  ginger	
  vinaigrette	
  	
  

o Taco Salad Iceberg	
  &	
  romaine,	
  grilled	
  chicken,	
  cheddar,	
  scallions,	
  
chopped	
  tomatoes,	
  black	
  olives,	
  topped	
  with	
  a	
  dollop	
  of	
  sour	
  
cream,	
  avocado	
  slices,	
  side	
  of	
  salsa,	
  	
  ranch	
  dressing	
  &	
  taco	
  chips	
  

o **“Atkins” Chopped Chef Salad Chopped	
  turkey	
  breast,	
  ham,	
  
cheddar,	
  swiss,	
  tomatoes,	
  cucumber,	
  and	
  iceberg	
  lettuce.	
  
Garnished	
  with	
  black	
  olives,	
  hard	
  boiled	
  egg,	
  our	
  parmesan	
  ranch	
  
dressing	
  

o **BLT & Chicken “Club” Salad 
Grilled	
  chicken	
  breast,	
  swiss,	
  hard	
  boiled	
  egg,	
  chopped	
  bacon,	
  
iceberg	
  lettuce,	
  tomato,	
  our	
  Russian	
  dressing	
  

** Additional $1.50 per person 
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*Appetizers & Deserts* 
 

Seasonal Fruit Salad Platter    Small    $35.00 
Fresh	
  melons,	
  berries	
  and	
  fruits	
  	
  	
  	
  	
  	
  	
  	
  	
  Large     $65.00 
of	
  the	
  season	
  served	
  with	
   
raspberry	
  yogurt	
  dip 

                                             
Seasonal Vegetable Platter      Small    $35.00 
Fresh	
  asparagus,	
  zucchini,	
  	
   	
   	
  	
  	
  Large    $65.00	
  
tri-­‐color	
  peppers,	
  jicama,	
  carrots	
  
served	
  with	
  feta	
  and	
  dill	
  dip 
    
Assorted Cookie and Brownie Tray       $18.00  

	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  10	
  persons	
  ($1.75	
  per	
  person	
  additonal)	
  
 

Assorted Muffin Tray                   $36.00  
One	
  dozen	
  assorted	
  muffins,	
  halved	
  

	
  
Assorted Cinnamon Bun Tray            $36.00 
One	
  dozen	
  Cinnamon	
  Buns,	
  halved	
  
	
  
Assorted Danish Tray                 $36.00 
One	
  dozen	
  assorted	
  danish,	
  halved	
  

	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  

Kashman’s	
  Place	
  is	
  family	
  owned	
  and	
  
operated.	
  	
  Steve	
  and	
  Nancy	
  Kashman	
  will	
  be	
  
happy	
  to	
  assist	
  you	
  with	
  your	
  catering	
  needs.	
  
Special	
  holiday	
  catering	
  is	
  also	
  available 

	
  
 

 


