
CATERING MENU

PER PERSON

BREAKFAST

ADD ONS

BAGEL BASKET
Fresh doughy, NY-Style
Bagels baked daily. 
Cream Cheese Options:
plain, strawberry, veggie,
scallions, whipped butter &
hummus.
Fresh Fruit Cups
Coffee & Tea service

Price per person                        $11.99

Add a Smoked Salmon Platter
Sliced Smoked Salmon,
Chopped Eggs, Diced Red
Onions, Capers, Diced
Tomato & Cucumbers

 Per person                                     $5.99

*ALL BREAKFAST OPTIONS INCLUDE PLATES, CUPS,
UTENSILS, NAPKINS, SWEETNERS AND MILK OPTIONS

FEPO CONTINENTAL
Fresh Baked Muffins, Scones
& Cookies
Fresh Fruit Cups 
Coffee & Tea service

Price per person                        $11.99

HEALTHY START YOGURT
BAR BREAKFAST

Pineapple Chia Pudding $4.99
Mango Chia Pudding       $4.99
Yogurt Parfait                      $4.99
Peanut Butter Banana     $4.99
Overnight Oats                   
Rice Pudding                       $4.25
Strawberry Overnight       $4.99
Oats                                      

Breakfast Drinks Options 
Juices: Orange, Apple,      $3.75
Cranberry.                            
Fiji Water (330ml)              $3.25
S.Pellegrino Sparkling       $3.75

       Water (500ml)
La Colombe Cold Brew    $4.50
+ Assorted Draft Latte cans:
Caramel, Mocha, Vanilla, &
Vanilla Oatmilk     

Greek Yogurt
Granola
Berries
Almonds
Honey
Fresh Fruit Cups
Coffee + Tea Service

Price per person                       $12.99



CATERING MENU
LUNCH

THE SALAD BAR
Mixed Greens
Crisp Chopped Romine
Chopped Grilled Chicken
Tuna Salad
Grape Tomatoes
Sliced Cucumbers
Sliced Red Onions
Fresh Carrots
Beets
Chick Peas
Crumble Feta Cheese
Shaved Parmesan Cheese
Toasted Walnuts
Fresh Baked Croutons
Caesar Dressing
Balsamic Vinaigrette
Ranch Dressing 

Price per person                      $16.99
                                  *8 person min.

SANDWICHES &
WRAP PLATTER

Chicken Salad Sandwich
Tuna Salad Sandwich
Club Sandwich
Westside Wrap
The Avo Wrap
Veggie Wrap
Chicken Salad Wrap
Tuna Salad Wrap

Includes Garden Salad with
House Vinaigrette 

Price per person                      $13.99

*ALL LUNCH OPTIONS INCLUDE PLATES,
UTENSILS & NAPKINS

LUNCH ADD ONS
Pasta Salad                    $4.49 
Quinoa Salad                 $4.99
Chickpea Salad             $4.49
Kettle Chips (asstd)      $3.00
Rice Pudding                   $4.25
Cookies                             $2.50
Chocolate-Chip &
Oatmeal-Raisin

*Prices shown per person

Lunch Drinks Options 
Juices: Orange, Apple,      $3.75
Cranberry.                            
Fiji Water (330ml)              $3.25
S.Pellegrino Sparkling       $3.75

       Water (500ml)
La Colombe Cold Brew    $4.50
+ Assorted Draft Latte cans:
Caramel, Mocha, Vanilla, &
Vanilla Oatmilk 
Foxon Park Soda:                $4.00
Cream Soda, Diet Kola,
Gassosa (Lemon), Kola,
Orange, Root Beer,
White Birch Beer 
San Pellegrino:                         $4.00
Aranciata, Limonata,
Aranciata Rossa, Pomello,
Melograno + Arancia 
San Pellegrino ZERO:         $4.00
Blood Orange, Lemonade,
Peach + Clementine,



CATERING MENU
COMPOSED SALADS

CHEFS SALAD
Mixed Greens
Sliced Ham
Hard Boiled Eggs
Red Onions
Tomatoes
Cucumber
Carrots
House Vinaigrette Dressing
(on the side)

Price per person                      $13.49

*ALL COMPOSED SALAD OPTIONS
INCLUDE UTENSILS & NAPKINS

CHICKEN CAESAR
SALAD

Crisp Romaine
House-Baked Croutons
Shaved Parmesan
Grilled Chicken Breast
Caesar Dressing

      (on the side)

Price per person                      $13.99

VEGETARIAN SALADS
Mixed Greens
Carrots
Pepitas
Dried Cranberries
Feta Cheese
House-Baked Croutons
Balsamic Vinaigrette
Dressing

Price per person                     $13.49

SOUTHWEST
CHICKEN SALAD

Mixed Greens
Grilled Chicken Breast
Corn & Black Beans
Fresh Tomato
Chipotle Ranch Dressing (on
the side)

Price per person                      $13.49

MIXED GREENS &
STRAWBERRY

SALAD
Walnuts
Mixed Greens
Strawberries
Feta Cheese
Raspberry Vinaigrette
Dressing

Price per person                      $13.49



CATERING MENU
HOW TO ORDER

All catering orders are custom-prepared and require confirmation of
availability, delivery, and any special requests. While this menu
highlights everything we offer, final pricing and logistics are confirmed
through a personalized quote.

The easiest way to place your order is:

Call us directly at (203) 553–3765 or 203-55-FEPO-5
Or email us at fepo@fepocafe.com

Please share your desired date, guest count, and any dietary needs.
We’ll help guide you through the process and build the best option for
your gathering.

FEPO offers catering throughout the New Haven area, with extended
delivery available for an additional fee depending on distance. We
also accommodate allergy requests and dietary restrictions — just let
us know ahead of time so we can ensure a safe and enjoyable
experience for everyone.

Let’s build something delicious together!

READY TO BRING THE FLAVOR OF FEPO TO YOUR NEXT EVENT?

tel:+12035533765
tel:+12035533765
mailto:fepo@fepocafe.com

