Desserts

Cookies 18/dozen
Chocolate Chip + Oatmeal+ Sprinkle + Almond Toffee Chip + Double
Chocolate Chip+ Snickerdoodle
Seasonal Rice Crispy Treats 18/dozen
Cakes + More

Cupcakes 36/dozen
Mini Cupcakes 18/dozen
9” 3 layer Cakes 65 each, serves 10-12
Vanilla with Vanilla Buttercream + Chocolate with Chocolate Butter-
cream + Red Velvet with Cream Cheese + Seasonal

Custom Cakes available upon request
Croissant Bread Pudding
Small 12/serves 4-6
Large 36/serves 10-12

Breakfast Pastries
Brioche Cinnamon Roll with Cream Cheese Frosting 5.95each
Morning Bun 4.50each
Muffins: Blueberry, Carrot, Banana Walnut, Chocolate Chip 3.75each
Cheddar & Chive Biscuits 36/dz
Triple Berry Bar 3.75each
Mini Breakfast Quiche 36/dz Spinach Parmesan, Ham + Cheddar,
Roasted Tomato Asiago
Croissants Butter, Chocolate, Almond, Strawberry 3.50/4.00 each
Mini Croissants 36/dozen
9” Deep Dish Quiche 48
Mini Quiche 48/dozen

Spinach Parmesan, Ham + Cheddar, Roasted Tomato Asiago

Beverages to Go
Joe to Go 22

96 oz, serves 10-12 cups

Selection of House Blend, Dark Roast, Decaf

Served with Creamers, Sugar, Stirrers, Cups, and Lids
Ice Tea 18

Served with Lemons, Sweetener, Stirrers, and Cups
Lemonade 22

catering

3240 Jefferson St.
Napa Ca. 94558
707.258.1413

info@goldenbagelnapa.com

www.goldenbagelnapa.com

Full Service and Custom Menus Available Upon Request

Follow us on IG @goldenbagelnapal!



Bagels + Spreads
Bagels-17/dozen
Assorted Sliced Bagels
Plain* + Garlic* + Multi-Grain + Asiago* + Poppy Seed* + Sesame* + Onion +
Sun Dried Tomato + Sourdough + Sea Salt* + Spinach Parmesan + Pizza
Bagel + Everything*
Blueberry + Honey Wheat + Jalapeno Cheddar + Chocolate Chip + Rye

Gluten Free Bagels*-3.50 each
Spreads , 5-7 pint
Cream Cheese + Garden Vegetable + Jalapeno + Blue Cheese & Chives +
Strawberry Garlic & Chives + Sun Dried Tomato + Lox with Red On-
ion, Dill, Chives

Breakfast Platters
Continental Breakfast Platter, Min. 8 servings
Assorted Mini Croissants (Choose 2 Plain, Chocolate, Aimond), Mini Muffins
(Choose 2 Blueberry, Chocolate Chip, Carrot, Banana Walnut), Morning Buns or
Cinnamon Rolls
10 per person
Add Seasonal Fruit Salad
+4 per person

Assorted Bagel Platter-12 per person, Minimum 8 servings

Assorted Bagels, Selection of 2 Cream Cheeses, Cucumber, Tomato, Red On-
ion, Romaine

Add Lox +4/pp

Add Sliced Deli Selection: Turkey, Ham, Spicy Salami, Mortadella +4/pp
Individual Fruit + Granola+ Yogurt Parfaits 8.50 each

Vanilla Yogurt, Granola with Rolled Oats, Fresh Berries GF*

Breakfast
Golden Scramble on your choice of Bagel 4.75
Eggs & Cheddar, Add Cream Cheese +2 Add Ham, Bacon, Turkey, Breakfast
Sausage or Chicken Apple Sausage +2.50
Breakfast Burrito 6.95
Scrambled Eggs, Crispy Potatoes, Fresh Tomatillo Salsa, Pepperjack Cheese
Add Ham, Bacon, Turkey, Breakfast Sausage or Chicken Apple Sausage +2.50
Napa Melt on your choice of bagel 9
Scrambled Eggs, Jalapeno Cream Cheese, Melted Pepperjack, Fresh Tomatillo
Salsa
BLT Scramble on your choice of Bagel 10
Scrambled Egg + Cheddar with our Classic BLT
Smoked Salmon on your choice of bagel 12
Cream Cheese, Red Onions, Lettuce, and Tomato
The BottleRock on your choice of bagel 12
jalapeno cc, avocado, bacon, scrambled egg, double cheddar tater tots
Avocado Toast on your choice of bagel 10
garlic + chive cc, avocado, pickled red onions, roasted peppers, alfalfa sprouts
Breakfast Club on Croissant 12
2 fried eggs, cheddar, bacon, ham, lettuce, tomato mayo
dutch crunch, focaccia .75+, croissant+2.00, gf bagel +2, gf wrap +2

Creen Salads

6/serving, Min 4 Servings
Greek Salad -Romaine, Feta, Kalamata Olives, Chickpeas, Cherry Tomatoes, Cucumber &
Champagne Vinaigrette
Italian Chopped Salad- Romaine, Kalamata Olives, Cherry Tomatoes, Chickpeas, Pepper-
oncinis, Artichoke Hearts, Fresh Mozzarella & ltalian Vinaigrette
Oriental Salad-Blend of iceberg, napa cabbage, carrots, daikon sprouts, green onions, cilant-
ro, and carrots. Tossed in sesame ginger dressing and garnished with almonds and crispy
noodles.
Southwestern Cobb-Romaine, roasted bell peppers, avocado, green onions, tomato, olives,
pepperjack cheese, with creamy southwest dressing.
Sonoma Harvest Spinach- Spinach, cranberries, apples, pecans, blue cheese, with balsam-
ic dressings
California Salad- Mixed Greens, Avocado, Cherry Tomatoes, Sun Dried Tomatoes, Cucum-
bers, Queso Fresco, Creamy Mustard Vinaigrette
Kale and Brussels Sprouts Salad with Fennel, Pecorino, Lemon Shallot Vinaigrette-
+2 Chicken

Sides

Minimum 4 Servings

Pesto Pasta with Pepitas, Fresh Peas, Parmesan

Mediterranean Quinoa, Feta, Cucumber, Cherry Tomatoes, Red Onion

Udon Noodle Salad, Sweet Chili Sauce, Sugar Snap Peas, Cilantro, Sesame
Caprese Salad

Sesame Sugar Snap Peas

Israeli Couscous with Butternut Squash

Curry Couscous with Currants, Almonds, Carrots, Onions & Parsley

Roasted Red & Gold Beets with Goat Cheese

Grapefruit & Avocado with Red Onion

Black Bean, Tomato, Corn & Avocado Salad

Roasted Winter Vegetables

Butternut Squash Salad with Manchego, cranberries, greens, bacon, apple cider vinaigrette
Roasted Fingerling Potatoes with Herbs & Sea Salt

Provencal Potato Salad with Olives, Haricots Verts, Cherry Tomatoes & Fresh Herbs
Broccolini with Lemon, Garlic, and Chili Oil

$7serving

Chicken Tarragon Salad with Apples

Spicy Thai Tofu Salad with Roasted Alimonds

Curried Chicken Salad with Raisins

Albacore Tuna Salad with Apples, Celery, & Red Onion
$8 serving

7 oz Rosemary Lemon Roasted Chicken Breast-13 each (min. 4)

70z Roasted Salmon with Green Goddess Dressing-17 each (min. 4)

8oz Skirt Steak Asada Style with Fresh Tomatillo Salsa-18 each

Coconut Chicken Curry 16/quart

Vegetable Curry 16/quart

Curry Condiments of Cashews, Chutney, Raisins, Coconut & Basmati Rice
7 per person (minimum of 4)

Pork Chili Verde - 16.00 quart (serves 2-3)

Meatballs & Marinara - 22.00 quart (serves 2-3)

Chicken Enchiladas with Salsa Verde - small (3 each) 12.00 | large (6 each) 36.00
Sausage Lasagna - small (serves 2-3) 1400 | large (serves 8-10) 48.00



