The Point’s Deli Salads
priced per pound

(one pound serves approximately four people)

Albacore Tuna Salad With Farro 15
housemade albacore tuna salad with steam-cracked farro
(an ancient variety of wheat), roasted peppers
capers sliced kalamata olives, sherry vinaigrette

Shaved Fennel, Avocado & Valencia Orange 11
thinly sliced raw fennel, local valencia oranges
sliced kalamata olives, avocado, sherry vinaigrette

Roasted Beet Salad 11

roasted gold, pink & red beets, pickled onion
french feta cheese, lightly roasted almonds,
lemon vinaigrette

Curried Cauliflower & Blue Lake Bean Salad 11
roasted cauliflower from lompoc, blue lake beans
red flame raisins, lightly toasted almonds
lemon vinaigrette

Picnic Potato Salad 11
steamed yukon gold potatoes, bacon, hardcooked egg
diced celery & onion, dijon mustard vinaigrette

Mediterranean Chicken Salad 11
roasted shredded chicken, sliced kalamata olives
napa cabbage, garlic aioli

Bocconcini & Roasted Cherry Tomatoes 11
fresh local bocconcini, roasted cherry tomatoes
extra virgin olive oil, basil

Three Bean Salad 11

garbanzo, black runner & flageolet beans
sliced sundried tomatoes, marinated onion, parsley
cumin-garlic vinaigrette

Moroccan Couscous Salad 9
steamed couscous, ricotta salata cheese
cumin scented roasted carrots, flame raisins
cumin-lemon vinaigrette

Market Fruit Platter 11

Beverages (96 oz.)
Brewed Regular & Decaf Coffee — 16 (serves 8)
Iced Tea — 16 (serves 8)
Fresh Squeezed Orange Juice — 25 (serves 9-10)

Fresh Squeezed Lemonade - 25 (serves 9-10)
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Allitems are available
by special order for pick up or delivery
Monday- Friday 9am-4pm
or by special arrangement.

Please place your order early to
ensure availability!
48 hours advance notice required.

We are available to help you plan
your menu or take your order
over the phone at

310.636.6400 or
catering@thepoint-la.com

Artisanal Cheeses

$ 15 per person, 10 person minimum
two domestic & two imported cheeses, almonds,
dried fruit & assorted la brea bakery breads

House Cured Gravlax Platter

$12 per person, 10 person minimum
caperberries, red onion, tomato, bagels & cream cheese

Charcuterie
$ 15 per person, 10 person minimum
prosciutto, capacolla, mortadella, salami
la brea bakery breads

Whole Quiche Lorraine

or Seasonal Vegetable Quiche
$36
with mixed greens (6 slices)

Assorted Breakfast Pastries
$38
scones, financiére, muffins, coffee cake (serves 10)

Salad & Sandwich Combination Platter

$12 per person, 10 person minimum

platters include your choice

cold sandwiches:

assortment of any

Mediterranean Chicken Salad two sandwiches

roasted shredded chicken, sliced kalamata olives, napa cabbage,
garlic aioli, lettuce, farmer’s market tomato on artisan roll

Albacore Tuna Salad Sandwich

house-made albacore tuna salad, pickled onion & cornichons,
garlic aioli, lettuce, farmers market tomato on artisan roll

Caprese Sandwich
named after the island of capri: fresh mozzarella,
farmer’s market tomato, basil, arugula,
olive tapenade on artisan roll

Pretzel Sandwich
black forest ham, provlolone, farmer’s market tomato
on a soft pretzel baguette
BLTA

applewood smoked bacon, lettuce, farmer’s market tomatoes,
avocado, garlic aioli

Turkey Club

roast turkey, bacon, lettuce,
’ . . .
farmer’s market tomatoes, avocado, garlic aioli

of any salad and an

salads:

Chopped Chicken Caesar

roasted& shredded chicken breast, parmesan croutons

Baby Spinach & Chicken Salad

baby spinach, roasted& shredded chicken breast, hard-cooked egg
sliced mushrooms, currants, dijon mustard vinaigrette

Chicken Cobb Salad

hard-cooked egg, bacon, haricots verts, tomato, avocado,

blue cheese dressing

Greek Salad

vine ripened tomatoes, french feta, persian cucumbers

marinated red onions, black kalamata olives
oregano-garlic vinaigrette

Arugula Salad

shaved parmesan, wild arugula, red onion, lemon vinaigrette

Flat Iron Steak & Artichoke Salad

grilled flat iron steak, braised baby artichokes, peruvian beans,
sweet red onion, field greens, rosemary-balsamic vinaigrette

Family-style Salad, your choice of any above
10 serving bowls, $53
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