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SWEETS 

We proudly bake everything on premise. 
 

Small - serves 8-10 / Medium - serves 15-25 / Large - serves 35-50 
 

CHOCOLATE CHIP OR OATMEAL COOKIES 

$20   /   $50   /   $100 
 

BROWNIES 
CARROT CAKE SQUARES 

CHOCOLATE CAKE SQUARES     
$40   /   $100   /   $200 

 

BEVERAGES 

Bottled Water, Soda, Sparkling Spring Water 
$1.5 

 

BREAKFAST 
 

Small - serves 8-10 / Medium - serves 15-25 / Large - serves 35-50 
 

MINI QUICHE 
veggie & cheese or bacon & cheese 

$25   /   $65   /   $125 
 

MINI SEASONAL MUFFINS 
$8   /   $19   /   $38 

 

HOUSE MADE BUTTERMILK BISCUITS 
butter & house made jam 

$50   /   $125   /   $250 
 

MINI SCONES 
seasonal sweet or savory 

$38   /   $94   /   $188 
 

GREEK YOGURT 
seasonal fruit & granola 

$50   /   $125   /   $250 
 

COFFEE SERVICE 
sweetener, creamers, disposable coffee cup 

$3.75 
 

EXTRAS 
 

TO GO UTENSILS 
napkins, plates, forks 

$1 per person 
 

DISPOSABLE CHAFING DISH 
chafing rack, water, pans & 2 sternos 

$18 
 

TO PLACE AN ORDER 
(410) 752-1518  /   info@sobocafe.net   

 

delivery or pickup 
 

please order two days in advance of your event 
 

We will customize any order to suit your diet or taste. 

 
 

CORPORATE LUNCH 
CATERING MENU 

pick-up ■ delivery 
 

 

Our food, desserts & breads  
are prepared fresh from scratch daily  

using seasonal ingredients. 
 

 

 
 

6 W Cross Street ■ Federal Hill 
(410) 752-1518    /    info@sobocafe.net 

sobocafe.net 
 

Brunch: Sat & Sun 10:30 am – 3 pm 
Lunch: Mon - Fri 11:30 am – 2:30 pm 
Dinner:     Mon - Sat 5 pm – 10 pm 
     Sunday 5 pm – 9 pm 

 

SoBo Café follows sustainable practices  
by  composting food waste &  

recycling glass, metal, plastic & paper products. 

 
Old Faithful – SoBo Cafe is still going strong 

– April 2016 – Baltimore Magazine 
 

                              

mailto:info@sobocafe.net
http://www.sobocafe.net/


Prices and availability subject to change 
v – vegetarian  ve – vegan  g - gluten free  n – contains nuts 

 Prices and availability subject to change 
v – vegetarian  ve – vegan  g - gluten free  n – contains nuts 

 

APPETIZERS & PLATTERS 
 

Small - serves 8-10 / Medium - serves 15-25 / Large - serves 35-50 
 

SPINACH PIE TRIANGLES   appetizer size 
served with jalapeno-dill sauce    v 

 

PIGS IN A BLANKET 
house made puff pastry, mustard 

 

LEMONY GREEK MEATBALLS 
served with jalapeno-dill sauce 

 

$30   /   $75   /   $150 
 

SPREAD PLATTERS 
served w/crostini & vegetables 

 

Rosemary Hummus    ve, g  
$40   /   $100   /   $200 

 

Bruschetta    ve, g    
Spicy Feta     v, g 

$50   /   $125   /   $250 
 

  Chicken Liver Mousse 
House Smoked Salmon 

$60   /   $150   /   $300 
 

SEASONAL CHEESE & FRUIT PLATTER 
             assorted cheeses & fruit    v, g 

$60   /   $150   /   $300 
 

CRUDITÉS PLATTER 
         house made garlic ranch dip     v 

$40   /   $100   /   $200 
 

PLOUGHMAN’S PLATTER 
selection of cured meats, cheese, gardiniera, jam, fruit 

served with crostini & house baked bread 
$70   /   $175   /   $350 

 

BUILD YOUR OWN BOWL 

Small - serves 12-15 $210     /  Large - serves 16-20 $260 
 

INCLUDES 
Tomato, Onion & Cucumber Salad 

Roasted Seasonal Vegetables 
Chafing Stands, Steam Pans & Fuel 

Serving Spoons, Tongs, Bowls, Napkins, Utensils 
 

CHOOSE ONE    
Mixed Greens, Orzo or Quinoa   g    

 

PROTEIN - CHOOSE TWO 
Honey Roasted Chicken, Smoked Tofu  ve, 

Seared Steak, Harissa Citrus Shrimp  
 

DRESSING - CHOOSE TWO 
Spicy Harissa, House Vinaigrette, Caesar,  

Ranch or Lemon Tahini 
 

ADD ONS 
Pint $10     /     Quart $16 

Pickled Carrots, Mixed Olives, Hummus,  
Spicy Feta Spread or Jalapeño-Dill Sour Cream 

LUNCH 
We offer handcrafted sandwiches with house roasted meats  

&  house made breads.      Minimum order 12 guests 
 

 

PETITE SANDWICHES 
two pieces per person 

$5 per person 

LARGE SANDWICHES 
$9.5 per person 

 

served with pickle circles 
BLT bacon, lettuce, roasted tomatoes, house made mayo 

ROASTED TURKEY  provolone cheese, spiced apples,  lettuce & 

house mayo  
BLACK FOREST HAM  Swiss cheese, cherry mustard 

          ROAST BEEF  tiger sauce, lettuce, tomato 
SMOKED CHICKEN SALAD  lettuce, apricot jam 

LEMONY TUNA SALAD  lettuce 
HOUSE SMOKED SALMON  caper spread, pickled onions, lettuce      

VEGETARIAN OR VEGAN roasted tomato, cucumber,  

pickled carrot & onion, arugula pesto or rosemary hummus 
 

SALADS & SIDES 
 

Small - serves 8-10    /    Large - serves 15-18 
 

KETTLE POTATO CHIPS   v, g 

$20   /   $40 
 

PASTA SALAD  arugula pesto    ve, n 
CLASSIC POTATO SALAD   v     /     COLE SLAW   v 

HOUSE SALAD   v     /     CAESAR SALAD 
$30   /   $60 

 

GREEK ORZO SALAD   v 
tomatoes, cucumber, onions, feta      

$40   /   $80 
 

RANCH SALAD 
greens, tomatoes, cucumber, pickled onion, crouton, bacon      

$40   /   $80 
 

ENTRÉE SALADS 
Add a protein to one of the salads above. 

                                               per person 
 

           ROASTED CHICKEN BREAST      $6 
 

                   HOUSE SMOKED SALMON   3 oz      $6 
 

KABOBS 
6 oz per skewer 

Harissa Citrus Shrimp     $8    /    Seared Steak     $6 

Honey Roasted Chicken     $4     /     Smoked Tofu   ve     $4 
 

HOT ENTRÉE 

Half Pan - serves 8-10 
 

MACARONI & CHEESE      v    $50 

chopped tomatoes, cheddar cheese, crumb top 
 

BAKED ZITI with MEAT     $75 
BAKED ZITI with SEASONAL VEGETABLES     v   $65 

 

ROASTED DRUMSTICKS  $2.50 each    
lemon or BBQ   /   minimum order 12 

 


