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BREAKFAST
Candied or Applewood Bacon, 1 dozen
Fresh Fruit Salad, only in 2 or 4 pound increments
Buttered Croissants, 3 per bag
Chocolate Croissants, 3 per bag
Cream Currant Scones, 4 per box
Frozen Cream Currant Scone Dough, 6 per bag 
Frozen Chocolate Chip Waffles, 4 per bag
Glazed Orange Almond Coffeecake,  bundt serves 8 
Creme Brûlée Bread Pudding

DESSERTS
INDIVIDUAL DESSERTS, BOX OF 4 

Baked Lemon Curd Tart with Fresh Berries
Creme Puffs with Creme Patisserie and Chocolate
Puff Pastry Cup with Crème Patisserie, Berries
Chocolate Glazed Petit Fours
Large Iced Sugar Cookie with Floral Confetti
WHOLE DESSERTS

Layered Orange Almond Cake, White Chocolate  
 Buttercream, Lemon Curd, Raspberry Jam,  
 6-inch, serves 10 or 9-inch, serves 15 
Candied or Applewood Bacon, 1 dozen
Rosemary Raisin Bread Pudding with Peach Sauce,  
 loaf serves 8-16 

BEVERAGES
Pineapple Mint Aqua Fresca, quart
Italian Prosecco
Rose, South Africa
Wine of the Month:  20 % OFF  Oregon Sparkling  
 with a beauftiful label!

Prix Fixe Menus, 10% savings over ordering a la carte

REVISED 040924

Mother’s Day 2024
Honor all the influential women in your life! Items from our Everyday Classics Menu are also available.

TRADITIONAL DINNER
Marinated Pork Tenderloin with Fresh Pineapple Mint  Salsa
Coconut Rice with Scallions and Sesame Seeds
Grilled Asparagus with Parmesan
Mixed Greens, Blueberries, Pecans, Blue Cheese,  
 Raspberry Balsamic Vinaigrette
Rosemary Currant Parmesan Toast
House Rose,  2 bottles  
DINNER FOR 6, $450 | INDIVIDUAL DINNER, NO SALAD, $55. 
An individual can of bubbles is included

BRUNCH
Deviled Eggs
Grilled Ham Cups with Creamy Onion Filling
Roasted Marble Potatoes with Mint and Garlic
Fresh Fruit  Salad
Cream Currant Scones, box of 6 
Pineapple Mint Aqua Fresca
Italian Prosecco, 2 bottles

BRUNCH FOR 6, $245.| INDIVIDUAL BRUNCH, NO SALAD, $55 
An individual can of bubbles is included

Á la Carte

2651 mission street, san marino, california • 626 441 2299 • juliennetogo.com • instagram @juliennefinefoods

STARTERS 
Brie with Apricot Jam, Berries, Grapes, Almonds, 
Fresh Baguette Slices, serves 6
2 DOZEN MINIMUM

Crab Cakes with Jalapeño Aioli 
Endive with Blue Cheese, Pecans
Deviled Eggs
ENTREES  
Chicken Tarragon Salad Tea Sandwiches, dozen 
Cucumber Watercress Tea Sandwiches, dozen 
Grilled Ham Cups with Creamy  Onion Filling, box of 4
Grilled Pork Tenderloin with Fresh Pineapple,  
 Mango, Mint Salsa,  3 servings per tenderloin
Poached Salmon with Cucumber Mint Raita,  
 whole filet or box of 4 
Shrimp and Crab Cake,  Spicy Creme Fraiche, box of 4 
Chicken Apricot Salad with Almonds, pound 
SIDE DISHES 
AVAILABLE ONLY IN 2LB OR 4LB INCREMENTS 

Roasted Marble Potatoes with Mint and Garlic 
Grilled Asparagus with Parmesan 
Baby Buttered Carrots with Parsley 
Pearl Couscous with Peas, Dill, Slivered Almonds 
Coconut Rice with Scallions and Sesame Seeds
Mixed Greens, Blueberries, Pecans, Blue Cheese,  
 Raspberry Balsamic Vinaigrette
CASSEROLES 
MEDIUM, SERVES 4 | FAMILY SIZE, SERVES 6-8 

Asparagus and Leek Strata 
Creamy Baked Pasta with Peas and Asparagus 
T0mato, Zucchini, Onion Quiche, serves 6



Dine with us Shop with us Celebrate with us

Celebrate MAY with Julienne!
We love celebrating holidays so much that “Celebrations” is part of our name.

Our menus, décor and merchandise are ever-changing. We invite you to experience the 
glorious and festive change of the seasons with us.  — Julie and the entire Julienne team

2651 mission street, san marino, california • 626 441 2299 • juliennetogo.com • instagram @juliennefinefoods

AT THE CAFÉ 
• All day Breakfast, Lunch, Wine 
• Open seating and quick service
• No reservations
• Open daily until 4:00 pm

Weekend Dining

• Friday Night Dinner
• Saturday All Day Dining
• Waiter service, white tablecloths,  
 fresh flowers
• Pre-fixe menus with options
• Pre-paid reservations and  
 walk-ins, as available
• Leisurely paced, background  
 music, abundant free parking!

MENUS TO PRE-ORDER   
OR TO GO – as supplies last!

• Cinco de Mayo/Greek Easter 
• Mother’s Day 
• Memorial Day
• Everyday Classics
• Weekly Specials
• Catering Menus

SUPERETTE
• Cookies, Crackers, Condiments,  
 Seasonings, Pasta, Olive Oil &  
 Vinegars, Chocolates and more!
• Extras from this menu are  
 available as supplies last 
• Stock up your freezers and wine  
 cellar  with 20% off the case!  

SPRING BOUTIQUE  
• Freshen up your table and  
 decorate your home
• Spring Scents and Candles 
• Wreaths & Floral Sprays

SPECIAL EVENTS
Mother’s Day Brunch
• Saturday, May 11
• 3 seatings 

Mother’s Day Tea
•  Sunday, May 12
• 3 seatings
Please visit JULIENNETOGO.COM  
for menu details and reservations.

CELEBRATE THE  
GRADUATE!
Reserve our lovely garden patio for 
your evening private party.
• Appetizer Stations  
 or Sit Down Dinner Buffet
• Up to 65 guests
• Feel like a guest at your  
 own party! 
Please visit JULIENNETOGO.COM  
for menu details and reservations.

Gift Cards
Celebrate Mom, the Graduate 

or anyone else with a 

Julienne Gift Card
Purchase online or in person.  

We are happy to gift wrap the card! 
$50 | $100 | $150 | $250 | $500

3 EASY WAYS TO PRE-ORDER

1 online juliennetogo.com
2 in person at the superette/gourmet market 
3 call 626.441.2299 extension 1

AVAILABLE FOR PICK-UP: MAY 10-12 ONLY

ADDITIONAL MENUS ARE ALSO AVAILABLE:  
EVERYDAY CLASSICS AND WEEKLY SPECIALS

However you order we are happy to help!
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