
 

introducing the foodink catering café
have you planned too many get togethers this summer and the heat has you sizzled? (drum roll please)... foodinkcatering’s 

pop up café officially opens the doors saturday, july 3rd with a 4th of july special bbq menu suitable for any crowd big or 
small. visit or call our new in store deli counter and grab delicious sandwiches, salads, picnic bags and dinners to go. 

now you can have professionally catered food available to you at the drop of a hat!

summer 2010 pop up café hours: tuesday-friday 10a-6p, saturday 9a-5p
july 3rd through labor day weekend

savory snacks 
vietnamese vegetable rice paper rolls with lime – ginger dipping sauce $3.00

our house caesar salad with olive croutons , parmesan crisps  and a lemony dressing $7.50
thai beef salad with peaches, rice noodles & asian vegetable slaw, sweet chili dressing $9.50 

southern chicken salad with crispy chicken pieces over spinach salad, spiced pecans, 
cranberries & blue cheese dressing $9.50 

fresh summer heirloom tomatoes with fresh mozzarella medley, arugula, basil oil 
and balsamic redux $8.50 

classic green mix with torn croutons, micro herbs & green goddess vinaigrette $6.00
saffron cous cous, chickpea  and spinach salad $7.50 

squash & feta & black cumin  turn over with an apricot chutney $8.50 
 

fresh sandwich/baguette of the day: choices ranging from leg ham & brie with fig jam; roast tomato, avocado, arugula & 
herbed goat cheese; salami, confit peppers, fontina & olive tapenade, turkey club : with willie bird organic turkey bacon  

freshly roasted turkey breast & avocado, curried egg with pepper cress; chicken, pecan & apple $6.50-$8.50

sesame and soy salmon wraps with snow pea shoots, spinach and brown rice OR 
with indonesian gado gado vegetables & peanut sauce $9.00/$10.00

sweet ending  
choose from our freshly baked cookie selection (ask for todays flavours) $2.00

our bar selection: double chocolate brownies, dulce du leche cheesecake $3.00
 strawberry buttermilk cake $4.00
passionfruit meringue tarts $4.00 

 seasonal fruit compote with lavender sable cookies $4.00 
     flourless chocolate & hazelnut cake slices with whipped cream $4.00 

 
 

daily special 
iced tea or specialty fruit drink of the day  

house made quiche /tartlette - market flavours!
farmer’s market salads 

antipasto  special of the week
artisan cheese board of the day

café menu - spring into summer!!


