
 

 

 
A Richcroft Enterprise - A Farm to Able Café Providing Employment and Training 

for People with Intellectual and Developmental Disabilities. 

Catering To Go 

 

BREAKFAST 

Butter, Chocolate & Almond Croissants 

$6.50 per person 
Butter & Jam 

 

Bagels & Smear 

$4.00 per person 
Assorted Bagels with Cream Cheese, Butter & Jam 

 

Stuffed Breakfast Biscuits 

$6.00 per person 

• Bacon, Egg & Cheese 

• Sausage, Egg & Cheese 

• Egg, Cheddar & Spring Onion 

Add Fruit or Tots • $4.00 

 
Pfefferkorn Coffee Box 

$30.00 
Regular • Decaf • Hazelnut 



 

 

 

LUNCH 

Entrée Selection 

$20.00 per person 

Choice of: 

• Beef Brisket 

• Pulled Pork 

• Crabby Mac & Cheese 

Served with Green Goddess House Salad & Slider Rolls 

 

Tuna Poke Bowl 

Brown Rice, Seared Tuna, Edamame, Seaweed Salad, Cucumbers, Pickled Red Onion & 

Sriracha Mayo 

 

Mediterranean Bowl 

Mixed Greens, Roasted Red Peppers, Roasted Onion, Roasted Tomatoes, Falafel, Hummus & 

Tzatziki 

Add Chicken +$4 

Add Shrimp +$6 

 

Crab Dip with Soft Pretzel Bites 

Housemade Crab Dip with Fresh Baked Soft Pretzel Bites 

 

 



 

 

SANDWICH TRAYS & BOXED LUNCHES 

$22.00 per person 

All Sandwich Trays and Boxed Lunches Include: 
Bottled Water • Selected Side Dish • Dessert 

 

• Oven Roasted Turkey with Guacamole Mayo, White Cheddar, Mixed Greens & Tomato on 

Whole Grain 

• Black Forest Ham, Brie, Apples & Arugula on Baguette with Apricot Dijon 

• Rare Roast Beef with Sharp White Cheddar on Sourdough with Creamy Horseradish, Mixed 

Greens and Tomato 

• Tarragon Chicken Salad on Croissant 

• Mediterranean Tuna Salad on Rosemary Focaccia 

(olives, capers, red onion, mayo) 

• Open Faced Shrimp Salad on Brioche Roll 

• Grilled Chicken Wrap with Plum Tomatoes, Mixed Greens & Pesto Mayonnaise 

• Mozzarella & Plum Tomatoes with Balsamic on Rosemary Focaccia 

• Falafel Pita with Cucumbers, Red Onion, Roasted Peppers, Greens & Hummus  

• The Campbell Club with Roast Turkey, Black Forest Ham, Bacon, Muenster Cheese, Mixed 

Greens, Tomato & Avocado 

 

PLATTERS 

Assorted Skewers with Dips 

$180 • Serves 10 

• Beef Satay (GF) • Chicken Sesame • Nashville Hot Chicken 

• Pork Belly (GF) • Coconut Shrimp • Roasted Root Vegetable (GF, VG) 

 



 

 

 

Local Sourced Cheese Platter with Kneads Fresh Baguette 

$180 • Serves 10 

Whispering Breeze Havarti • Garlic & Chive • Italian • Cheddar 

Add Prosciutto & Assorted Salami 

$260.00 

SALADS 

The Richcroft Caesar 

$12.50 per person 

Crisp Romaine Lettuce Tossed with Classic Caesar Dressing 
Add: 

Grilled Chicken • +$4 per person 
Grilled Shrimp or Grilled Salmon • +$6 per person 

 

Super Foods Salad 

$12.50 per person 

Mixed Greens Topped with Antioxidant-Rich Dried Fruits, Berries & Nuts Tossed with a Light 

Raspberry Vinaigrette 

 
 

Gordan Green Goddess 

$8 per person 

Mixed Greens Topped shaved carrots, tri color pepper strips, heirloom cherry tomatoes, 

cucumber, & red onion with Balsamic Vinaigrette 

Add: 
Grilled Chicken • +$4 per person 

Grilled Shrimp or Grilled Salmon • +$6 per person 



 

 

 

                     Assorted Hors d’oeuvres 

Choose 4 

$200 • Serves 10 

• Coney Island Franks with Sauerkraut & Mustard • Mini Cubans 

• Fig & Goat Cheese Flatbread (Veg) 

• Mushrooms with Boursin & Spinach (Veg) 

• Mushrooms with Italian Sausage & Fresh Herbs • Coconut Shrimp 

• Miso Glazed Shrimp & Spring Onion (GF) 

• Scallop Wrapped in Bacon (GF) 

• Lamb Gyro in Mini Pita • Antipasto Kebab 

• Roasted Vegetable Kebab (GF, VG) 

• Beef Tenderloin with Peppers & Red Onion (GF) 

 

Crab Cake Platter 

$300 • Serves 10 

Maryland Style Crab Cakes with Tartar & Cocktail Sauce 

 

SIDE DISHES 

Additional Sides Available 

$4.00 per person 

• Fresh Fruit Salad 

• White Bean, Tomato & Rosemary Salad 

• Tomatoes, Cucumbers, Feta & Olives • Potato Salad • Cole Slaw 

 

*The Kahlert Café gratefully uses spices generously donated by The Chesapeake Spice Co. 

 

 



 

 

  

                DESSERT SELECTION 

Additional Desserts Available 

$4.00 per person 

• Dessert Shooters 

• French Macaroons (GF) 

• Raspberry & Passion Raw Cake (GF, VG) (+ $2.00) 

• Assorted Cookies 

 

ORDERING INFORMATION 

Barbara Hineline 

☎ 410-689-1016 

✉ barbarah@richcroft.org 

 

Catering Policies 

Minimum Order of 10  

48-Hour Notice Required 

Custom Orders Can Be Accommodated with 72-Hour Notice 

Pick-Up Available 

We Accept All Major Credit Cards 

Wheat & Gluten-Free and Vegetarian Options Available 

                                             ✦ Cheers to Coffee & Inclusion ✦ 

(The Kahlert Café is proudly tip-free. Donations are appreciated and directly support Richcroft’s 
programs for people with intellectual and developmental disabilities. Thank you for your support!) 


