Surdyk’s Catering | Drop-Off Menu

SURDYK'S DROP-OFF CATERING

We believe that first and foremost, entertaining should be EASY.

Whether you're hosting a meeting at the office, a happy hour for clients,
or a celebration at home, we're here to make things effortless and delicious.
Order online and you're set!

We'll happily bundle your catering order with an order of
beverages from Surdyk's Liquor, free of charge.

ORDER DEADLINES
Place orders by 2:00 PM for next-day delivery.
The deadline for Saturday & Monday orders is 2:00 PM on Friday.
Orders received after that time will be available starting Tuesday at 10:00 AM.

Catering is unavailable on Sundays.

DELIVERY HOURS
Monday - Saturday: 10:00 AM - 5:00 PM
Sunday: Closed

STORE PICKUP HOURS
Monday - Saturday: 10:00 AM - 8:00 PM
Sunday: Closed

Pricing and ingredients are subject to change. Pricing is not inclusive of tax, delivery fees, and/or venue charges.

www.surdykscatering.com



PARTY PLATTERS.
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Small serves 10-20 guests | Large serves 20-30 guests

Cheesemonger’'s Board 175. / 250.

We select your cheeses at their peak of
ripeness and flavor, combining textures,
milk types, colors, producers, and shapes.
Accompaniments include nuts, fruits,
housemade preserves, crostini, flatbread
crackers, and sliced rustic breads.
vegetarian

Salumi Board 175./250.

Artisan salami, Prosciutto, and assorted
cured meats sliced thin and artfully
arranged. Served with olives, tangy
cornichons, pickled peppers, grained
mustard, crostini, flatbread crackers, and
sliced rustic breads.

dairy-free

Cheese & Salumi Board 175. /7 250.

The best of all worlds! Thinly sliced salumi,
artisan cheeses, fruits, pickles, olives, and
grained mustard. Served with crostini,
flatbread crackers, and sliced rustic breads.

Mediterranean Board 135. / 205.

Chef’s seasonal trio of dips served with
crudités, sheep’s milk Feta, marinated
gigandes beans, artichokes, stuffed dolmas,
and olives. Served with crostini, flatbread
crackers, and sliced rustic breads.
vegetarian;

Grilled Cocktail Shrimp 165. / 235.

Our take on Shrimp Cocktail. Large,

grilled Gulf shrimp served chilled

with Remoulade and Classic Cocktail Sauce.
gluten-free; dairy-free

Vegetable Platter 85./ 165.

A rainbow of vegetables, each prepared by
our chefs to shine brightest in line with the
season: blanched, raw, grilled, marinated,
or roasted. Served with two seasonal dips.
gluten-free, vegetarian

Bruschetta Platter 85.

Seasonal, colorful small bites on crostini.

28 pieces per platter.

Choose one variety per platter:
Grilled Artichoke & Chevre vegetarian
Smoked Salmon & Scallion Cream Cheese
Provencal Tomato & Chevre vegetarian
Carrot Hummus & Dried Apricot vegan
Olive Tapenade & Roasted Pepper vegan
Provencal Tomato & Hummus vegan
Prosciutto, Fig Jam & Chevre

Roasted Beef Tenderloin Platter mkt.
Serves 15-20 guests as a heavy appetizer.
Sliced, medium-rare beef tenderloin served
with horseradish aioli, tangy pickled
peppers, arugula, and choice of sliced
baguette or soft rolls. Served room
temperature.

Fresh Fruit Platter 85./ 165.
A colorful arrangement of fresh, sweet,
seasonal fruits. gluten-free, vegan

+ Gluten-Free Crackers to any board 10.

+ Upgrade to reusable wood platters 15.

Pricing and ingredients are subject to change. Pricing is not inclusive of tax, delivery fees, and/or venue charges.



WARM BITES.
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48 pieces per order.

Delivered hot and ready to eat ~ or chilled with reheating instructions.

MEATBALLS
Lingonberry-Ginger Beef Meatballs 96.

Texas BBQ Meatballs — Chicken or Beef 96.

Saucy Sesame Meatballs — Chicken or Beef 96.

Beef Meatballs with Marinara 96.

Swedish Beef Meatballs 96.

SMALL BITES

Smoked Garlic Sausage Pigs in a Blanket 120.

Bacon-Wrapped Dates with Chorizo 140.
gluten-free

Shrimp Cakes 120.

choice of Spicy Aioli or Remoulade

Lump Crab Cakes 165.
choice of Spicy Aioli or Remoulade

Crispy Parmigiano Arancini 120.
choice of Spicy Aioli or Remoulade
vegetarian

Pricing and ingredients are subject to change. Pricing is not inclusive of tax, delivery fees, and/or venue charges.

+ disposable chafing dish 16.
Includes sterno and set-up instructions.
Each chafing dish can hold up to 96 pieces.
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CLASSIC LUNCH BOXES.

Individually sized. Flatware and napkins included.

Fully Gluten-Free, Vegetarian, Vegan, and/or Dairy-Free options available.

Surdyk’s Sandwich Box 16.

Your choice of signature ficelle sandwich and side, served with tangy French cornichons and a

big chocolate chip cookie.

SIGNATURE FICELLE SANDWICHES
Turkey, Fontina, Arugula, Red Onion, Aioli

Fischer Farms Ham, Le Chatelain Double-Créme Brie, Red Onion, Butter

Roast Beef, Provolone, Mama Lil's Pickled Peppers, Arugula, Horseradish Aioli
Salami, Arugula, Red Onion, Butter

Prosciutto di Parma, Arugula, Red Onion, Butter

Grilled Artichoke, Roasted Red Pepper, Arugula, Red Onion, Spicy Vegan Aioli vegan

SIDES
Kettle ChIpS gluten-free; vegan

Greek Orzo Salad vegetarian 2. additional

Greek ChOp Salad gluten-free; vegetarian 2. additional

Surdyk’s Salad Box 18.
Your choice of green salad and protein, served with a big chocolate chip cookie.
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GREEN SALADS
Caesar
Romaine, Parmigiano Reggiano, Croutons, Caesar Dressing, Lemon Wedge vegetarian

Antipasti
Spring Greens, Olives, Pickled Peppers, Artichokes, Cherry Tomatoes, Gigande Beans,
Balsamic Vinaigrette gluten-free; vegan

Seasonal Greens

Cider Vinaigrette gluten-free; vegetarian

PROTEINS

None gluten-free; vegan

Grilled Chicken Breast gluten-free; dairy-free 3. additional
Dill Pickle Tuna Salad gluten-free; dairy-free 3. additional

Mixed Greens, Spiced Apples, Aged Cheddar, Pickled Red Onion, Sweet & Spicy Walnuts,

Pricing and ingredients are subject to change. Pricing is not inclusive of tax, delivery fees, and/or venue charges.
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LUNCH BUFFET MAINS

Lunch favorites served buffet-style. Includes serving utensils.

SANDWICHES

Ficelle Sandwich Platter

Our signature skinny baguette sandwiches, served in 4” pieces to feed a crowd.
One variety per platter; order multiple platters to suit your group.

We suggest planning for 1-2 pieces per guest.

SIZES
Small [20 ea 4” sandwiches] 85.
Large [30 ea 4” sandwiches] 125.

SIGNATURE FICELLE SANDWICHES
Turkey, Fontina, Arugula, Red Onion, Aioli

Fischer Farms Ham, Le Chételain Double-Créme Brie, Red Onion, Butter
Roast Beef, Provolone, Mama Lil's Pickled Peppers, Arugula, Horseradish Aioli
Salami, Arugula, Red Onion, Butter

Prosciutto di Parma, Arugula, Red Onion, Butter

Grilled Artichoke, Roasted Red Pepper, Arugula, Red Onion, Spicy Vegan Aioli vegan

Gluten-Free Sandwiches 13.50/ each
Individually wrapped and made on vegan, gluten-free bread.

ENTREE SALADS

Small serves 10-20 guests ~ Large serves 20-30 guests

Seasonal Green Salad Entrée 90. / 180.
Mixed greens, sliced chicken breast, spiced apples, aged cheddar, pickled red onions, sweet &
spicy walnuts, and cider vinaigrette served on the side.

Caesar Salad Entrée 90. / 180.
Romaine, sliced chicken breast, Parmigiano Reggiano, croutons, with both lemon wedges and
Caesar dressing served on the side.

Antipasti Salad Entrée 90. / 180.
Mixed greens, sliced chicken breast, olives, pickled peppers, artichokes, gigande beans, cherry
tomatoes, and balsamic vinaigrette served on the side.

Pricing and ingredients are subject to change. Pricing is not inclusive of tax, delivery fees, and/or venue charges.



LUNCH BUFFET SIDES
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Lunch favorites served buffet-style. Includes serving utensils.
Small serves 10-20 guests ~ Large serves 20-30 guests

GREEN SALADS

Seasonal Greens 60. / 120.

Mixed greens, spiced apples, aged
cheddar, pickled red onions, sweet
& spicy walnuts, and cider vinaigrette
served on the side.

gluten-free, vegetarian

Caesar Salad 60. / 120.

Romaine, Parmigiano Reggiano, croutons,
with both lemon wedges and Caesar
dressing served on the side.

vegetarian

Antipasti Salad 60. / 120.

Mixed greens, olives, pickled peppers,
artichokes, gigande beans, cherry
tomatoes, and balsamic vinaigrette
served on the side.

gluten-free, vegan

DELI CLASSICS

Dill Pickle Tuna Salad 80. 7 160.
gluten-free, dairy-free

Classic Egg Salad 50. / 100.
gluten-free, dairy-free, vegetarian

Curried Cashew Chicken Salad 100. / 200.

Chicken breast, dried cherries, toasted
cashews, herbs, curry mayo.
gluten-free, dairy-free

SURDYK'’S FAVORITES

Greek Orzo 50. / 100.

Orzo pasta, Kalamata olives, marinated
tomatoes, Feta, herbs.

vegetarian

French Potato Salad 50. / 100.

Yukon gold potatoes, capers, red onion,
herbs, vinaigrette

gluten-free, vegan

Ginger-Sesame Beets 50. / 100.
gluten-free, vegan

Deli Chop 70. / 140.

Assorted cheeses and salami, olives,
pickled red onion, white beans,
Greek vinaigrette.

gluten-free

Szechuan Chicken Pasta Salad 60. / 120.
Noodles, chicken breast, carrots, peapods,
bell peppers, chili-sesame mayo sauce.
dairy-free

Kettle Chips 3./ each
Individual bags of Sea Salt Kettle Chips.
gluten-free, vegan

Pricing and ingredients are subject to change. Pricing is not inclusive of tax, delivery fees, and/or venue charges.
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SWEETS & REFRESHMENTS

SWEETS
Big Cookie Tray 48./dozen

Classic chocolate chip cookies.
vegetarian

Sweets Platter

Small [serves 10-20] 95. | Large [serves 20-30] 175.

Bite-sized, housemade cookies and bars served with fresh berries.
vegetarian

Gluten-Free Vegan Bars Platter 135.
A variety of bite-sized dessert bars; 48 pieces total.
gluten-free, vegan

BOTTLED & CANNED BEVERAGES
Coca-Cola 2.50/ 12 oz can
Diet Coke 2.50/ 12 oz can
Sprite 2.50/ 12 oz can
San Pellegrino Soda 3./ 12 oz can
Aranciata Rossa or Limonata
San Pellegrino Mineral Water 3.50/ 16.5 oz bottle
San Pellegrino Essenza Lemon Sparkling Water 3./ 12 oz can
Acqua Panna Spring Water 3.50/ 16.9 oz bottle

HOT BEVERAGES

B+W Coffee 30./serves 10-12

Surdyk’s own House Blend or Organic Decaf, served with half & half and sweeteners.
Compostable cups, stir sticks, and napkins included.

Hot Tea 30./serves 10-12
An assortment of Steven Smith green, black, and herbal teas, served with sweeteners and
lemon. Compostable cups, stir sticks, and napkins included.

Pricing and ingredients are subject to change. Pricing is not inclusive of tax, delivery fees, and/or venue charges.
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EXTRAS

Disposables

High-quality disposables for your order, including plates, utensils, and napkins.
6" Plates, Forks, and Napkins 1.50 per guest
10" Plates, Forks, Knives, and Napkins 2. per guest

9 oz Plastic Tumblers 7./ 20 each

Disposable Chafing Dish with Sterno 16./ each

Menu ltem Tags 5./ set

Custom-made tent tags denoting menu item name and dietary information such as gluten-free,

vegetarian, vegan etc.

Reusable Wood Platter Upgrades 15./ each

ADD AN ORDER FROM SURDYK'S LIQUORI

We are happy to coordinate with our colleagues over at Surdyk's Liquor to deliver your catering
order with any order of wine, beer, spirits, mixers, and/or ice. Due to MN Liquor Laws, we ask
that you place a separate order for alcoholic beverages at surdyks.com. Our catering team will
happily pick up your Surdyk's Liquor order on their way to your delivery site, or they will ensure
that both components of your order are bundled together if you opt to do Curbside Pickup at
Surdyk's. Let us know below that you have an order or plan to place one, and we'll reach out to
get the information we need to coordinate these orders.

Pricing and ingredients are subject to change. Pricing is not inclusive of tax, delivery fees, and/or venue charges.




