
our menus rotate weekly

Wednesday & Thursday
March 27-28, Easy Day MEnu
entrées orDEr pEr sErving
Red Onion Crusted Salmon
Parmesan Chicken Breast with Lemon 

Caper Sauce
Filet of Beef Sliced with Parmesan, 

Arugula, Cumin Lemon Vinaigrette, GF
Savory Tart: Tomato, Basil, Parmesan, 

Dijon
side dishes by thE pounD
Roasted Fingerling Potatoes, GF
Broccoli Slaw with Cranberries, GF 
Roasted Cauliflower with Capers and Red 

Onion, GF
Grilled Asparagus, Lemon Aioli, GF
Quinoa with Peas, Lemon and Goat 

Cheese, GF
Roasted Vegetables Zucchini,Tomatoes 

and Onions, GF
Penne Pasta, Arugula, Tomato and Feta 

Cheese with Balsamic Vinaigrette
pre-packaged & ready to go
Parsley Bisque, GF
Cauliflower Gruyere Gratin   
Beef Stroganoff

Friday & Saturday 
March 29-30, EastEr MEnu
prE-orDEr, or coME in as suppliEs last
March 31, closED EastEr sunDay

entrées orDEr pEr sErving
Mango Glazed Ham, GF
Dill Pecan Crusted Salmon
Creamy Garlic Spring Chicken Breast with 

Mushrooms
Herb Crusted Rack of Lamb, Mint Salsa 

Verde
Spinach Crusted Asparagus Quiche, GF
Ham Cups with Creamy Onion Filling
Deviled Eggs, dozen, GF
side dishes by thE pounD
Baby Buttered Carrots, GF  
Roasted Marble Potatoes with Leeks, GF
Grilled Asparagus, Parmesan, Lemon Zest 

GF
Pearl Couscous with Peas, Dill, Almonds
Red Potato Salad, Radish, Dill, GF
Cumin Rice with Golden Raisins, Pinenuts, 

Scallions, Almond, GF
Fresh Fruit Salad, GF
pre-packaged & ready to go
Croque Monsieur Casserole
Scalloped Potatoes with Fennel and Gruyere
Spicy Cucumber, Mint, Jalapeno Punch,      

add Tequila!

Weekly Specials Menu
availablE March 25 - March 31
your favoritEs availablE EvEry Day, as suppliEs last
hours: 7 Days a wEEk, 8:30aM-5:30pM

2651 Mission strEEt, san Marino, california  626 441 2299  juliEnnEtogo.coM  instagraM @juliEnnEfinEfooDs

individual pastries
Banana Coconut Cream Tart
Chocolate Pot De Creme
Rhubarb Meringue Pie
Apple Tart Tatin
Sugar Crusted Apple and Sour Cherry Crostada
NY Cheesecake with Mixed Berries and Berry 

Coulis
Chocolate Cupcake with Toasted Coconut 

Frosting and Jelly Bean Garnish
availability variEs Daily,

as suppliEs last.
plEasE inquirE about aDDitional 

sElEctions.                  

signature cakes, available with 3-day notice and 
confirmation

3-layer cakes; 6 - inch, serves 8-10 |  9 - inch, serves 20
Signature Brown Sugar Chocolate Cake
Julienne Carrot Cake with Walnuts
Orange Almond Cake, White Chocolate Buttercream
Red Velvet Cake, Cream Cheese Icing
cookies,   in addition to our daily selections:  
each, or by the dozen, mini
Coconut Macaroons GF:  Mon, Tues, Sat
Double Chocolate Espresso, Walnuts:  Mon, Thurs, Sat
Egg Shaped Shortbread: Friday, Saturday

4 WAYS TO ORDER

1 EMail order@julienne.us 
include phone number

2 in pErson 
at the gourmet market

3 call 626.441.2299 
extension 1

4 onlinE 
toasttab.com/julienne
for EvEryDay classics only

However you order we are 
happy to help!

Monday & Tuesday
March 25-26, spring MEnu 
entrées orDEr pEr sErving
Poached Salmon with Lemon Dill Aioli, GF
Mustard Crusted Pork Chop with Julienne 

Applesauce, GF
Lemon Herb Chicken Breast, GF
Grilled Halibut with Fruit Pepper Salsa, GF
Savory Tart: Asparagus and Gruyere Tart

side dishes by thE pounD
Haricot Verts with Orange Zest, GF
Roasted Red Potatoes with Gremolata, GF
Farro with Arugula and Parmesan
Grilled Asparagus with Lemon Dill Aioli, 

GF
Fava Bean, Tomatoes, Fennel Salad, GF
Fettucini, Asparagus, Peas, Pecorino, 

Lemon Zest
White Cabbage Coleslaw with Toasted 

Almonds and Currants, GF
pre-packaged & ready to go
Baked Pasta, Spring Peas, Asparagus, 

Ricotta
BBQ Pork Enchiladas with Peppers and 

Green Sauce
Get Well Soup with Chicken Breast, GF



sandwiches
Chicken Tarragon Salad 
Albacore Tuna, Currants, Avocado
*Turkey with Avocado  
*Roasted Leg of Lamb
*Roast Beef 
*Mini Ham & Gruyère

green salads
Arugula, Manchego, Almonds, 

Quince Vinaigrette GF

Mixed Greens with Dijon       
Tarragon  Vinaigrette

 

entrée salads
Fresh Fruit Platter
Spa Chicken with Avocado GF

Spa Salmon with Avocado GF

Mandarin Chicken Salad
*Beef Cobb Salad with Paprika 

Vinaigrette
*Grilled Chicken Salad with Basil 

Pesto Vinaigrette
Classic Caesar with Chicken and  

Rosemary Croutons
Southwest Caesar with Avocado GF

appetizers
Open Face Smoked Salmon 

Sandwiches 
Cheese Box with Fig Jam & Nuts
Chicken Quesadilla with 

Guacamole
Fresh Vegetable Crudité, Green 

Goddess  GF

Sundried Tomato & Basil Pesto 
Terrine GF

Smoked Salmon Terrine GF

Plain Chicken Breast GF

Sliced French Ham and Turkey GF

prE-packagED & rEaDy to go in thE sElf-sErvE casE | nEw sEasonal itEMs *

Everyday Classics Menu
your favoritEs availablE EvEry Day, as suppliEs last or call ahEaD to rEsErvE
hours: opEn Daily, MonDay-sunDay, 8:30aM-5:30pM  

Interested in something that isn't on the 
menu that day? Contact our

Catering Department to coordinate
a special order for a future date.

orDEr@juliEnnE.us
We're here to help!

Thank you for choosing Julienne!

Yes, We Take Special Orders!Reservations and
Seasonal Experiences

juliEnnEtogo.coM
Pre-Order Easter Menu March 29 & 30

Host your Private Event at Julienne 

Please visit  
ExplorEtock.coM/juliEnnE
or scan the code

entrées by thE pounD
Lemon Grilled Salmon GF

Butterflied Chicken Breast GF

Chicken Tenders with Apricot Sauce
Filet of Beef, Horseradish Cream GF

Tuscan Beef Meatloaf
Turkey Meatloaf with Carrots
Beef & Potato Empanada 
Spinach Gruyère Pie
Spinach Crusted Quiche du Jour GF

side dishes by thE pounD
Twice Baked Cheddar Potato
Garlic Mashed Potatoes  GF

Grilled Vegetables GF

Fruit Salad GF

Bowtie Pasta, Lemon Zest, Garlic
Chicken Tarragon Salad GF

Tuna Salad with Currants GF

bars
Lemon Coconut
Chocolate Brownie with 

Walnuts
Graham Cracker Chewies with 

Pecans
Cappucccino Brownie
Chocolate Creme de Menthe 

Brownie

cookies
Chocolate Chip 
Oatmeal with Currants 
Oatmeal Chocolate Chunk 

with Walnuts
Jumble with Nuts, Currants, 

Chocolate
Cranberry Pistachio Biscotti GF

in the freezer as availablE
Double Crusted Chicken Pot Pie
Fresh Pasta 
Cream Current Scone Dough 
Chocolate Chip Waffles
Nancy's Fancy Fine Ice Cream

by the pint 
Rice Pudding with Currants GF

Chocolate Pudding GF

Lemon Curd GF

Raspberry Jam GF

morning bake
Cream Currant Scones
Breakfast Cookies, Nuts,  

and Dried Fruit
Low-Fat Granola 

with or without Cranberries
Butter or Almond Croissants

2651 Mission strEEt, san Marino, california  626 441 2299  juliEnnEtogo.coM  instagraM @juliEnnEfinEfooDs

4 WAYS TO ORDER

1 EMail order@julienne.us 
include phone number

2 in pErson 
at the gourmet market

3 call 626.441.2299 
extension 1

4 onlinE 
toasttab.com/julienne 
for EvEryDay classics only

However you order we are 
happy to help!


