
 

 
 
 
 
 
 

CATERING MENU 
 

 

 

 

 

 

 

 

 

 

 
3269 S Ferry Rd Philadelphia, PA 19129 

267.385.6703 
www.TrolleyCarCafe.com 

 
Host your next event at the Café for up to 150 inside our 
new attractive dining room or outside on our patio while 
enjoying delicious food using the freshest ingredients from 

our award winning garden. We look forward to making 
your event a memorable experience! 



 

 

Dear Party Host, 

Thank you for your interest in hosting your event at Trolley Car Café. You and your guests will love 

our delicious food, friendly service and picturesque views of the Schuylkill River. There is always 

plenty of parking in our private lot behind the Café as well as public parking in the lot across the 

street. 

Take a look at the attached Appetizers’ Menu and two Dinner Menus to help guide your selections. 

Our Chef is flexible and accommodating. If you don’t see what you want on our regular menus, let 

us know so we can design a special menu just for your guests.  

Both dinner menus include coffee, ice tea, tea and basil lemonade. Trolley Car Café is a BYOB res-

taurant, so feel free to bring your own wine, beer and liquor. We will provide glassware and ice free 

of charge and would be happy to provide a bartender for you and your guests for an additional fee. As 

a BYOB restaurant, hosting your event at the Café can help you stay within your budget. If you are 

looking to take your event to the next level, in the 2019 season we will be offering open bar specials 

where we will provide the alcohol and bartender for an additional cost. 

Five days prior to your event, we ask you to provide us with your final guest count and food choices. 

A 30% deposit, of the estimated total price of your event, is required when you reserve your date. A 

20% gratuity and 8% food tax will be automatically added to your check. A $100 - $200 room rental 

fee may apply. 

Table linens are included as part of your party package. Flowers or decorations can be provided for an          

additional charge or may be supplied by the host. Music is provided by Pandora through the Cafes’ 

audio system or may be supplied by the host. 

Please let me know if you have any questions. I can be reached by phone at 267-207-5407 or by 

email at Jasmine@Trolleycarcafe.com. 

 

 

Sincerely, 

 

 

Jasmine Fields  



 

Appetizers 
For a one hour reception: $16 Per Person 
For a two hour reception: $24 Per Person 

Pick up to five of the following  
 
 
 

Fruit Platter 
(Strawberries, blueberries, honey dew, cantaloupe, pineapple, grapes) 

Crudité  
(Carrots, tomatoes, cauliflower, celery, green peppers, cucumber, broccoli, roasted red pepper ranch) 

Cheese and Crackers  
(Crostini, pickled onions, stuffed olives, grapes, sharp cheddar, gouda, chive goat cheese) 

Anti-Pasta  
(Fresh mozzarella, prosciutto, pepperoni, kalamata olives, capers, seasoned olive oil, roasted red pepper, crostini, 

stuffed green olives) 

Caprese Salad  
(Fresh mozzarella, tomato, basil, kale parmesan pesto, balsamic reduction) 

House Salad  
(Mixed greens, carrots, red onion, tomatoes, cucumbers, croutons, balsamic dressing, ranch dressing) 

Caesar Salad  
(Romaine, parmesan, croutons, caesar dressing) 

Waldorf Salad  
(Mixed greens, chicken salad, blue cheese, grapes, apples, candied walnuts) 

Portobello Salad  
(Spinach, roasted portobello, goat cheese, roasted red peppers, sautéed onions, balsamic dressing) 

Mediterranean Quinoa Salad  
(Olives, cucumbers, red onion, feta, arugula) 

Potato Latkes  
(Sour cream, apple sauce, horseradish cream) 

Stuffed Mushrooms 
 (Sausage and/or asiago) 

Chicken Satay 
Deviled Eggs  
(Olives, bacon, or horseradish) 

Tortilla Chips & Salsa Trio  
(Salsa, homemade Mango salsa, homemade corn salsa, guacamole, sour cream) 

Dips (Served with carrots, cucumbers and celery and crostini or pita, or tortilla chips) 

Spinach and artichoke dip  
Buffalo chicken dip  
Roasted red pepper and garlic humus  
Bruschetta  

Sliders or Tacos 

Fresh Mozzarella and pesto with roasted red pepper and arugula 
Fried chicken, honey, pickle 
BBQ pulled pork with apple slaw 
Turkey, cheddar, tomato, avocado 
Ham, dijon, pickle, swiss 
Portobello, sautéed onion, red pepper, balsamic reduction, spinach 



 

 

 

$29 DINNER MENU 
Enjoy a sit-down dinner, with choice of one plated appetizer,  

up to three buffet style entrees, and two buffet style desserts.  

 

APPETIZERS 

Caesar Salad 
House Salad  
Fresh Fruit 

 
ENTREES  

(Roasted potatoes and seasonal vegetable included) 
Lavender Chicken 

Fish Tacos 
Baked Ziti 

Veggie or Meat Lasagna  
Panko Crusted Tilapia with an Orange Sesame Glaze 

Homemade Meatloaf (Gluten Free) 
Chicken or Veggies over Penne, Gnocchi, Ziti or Fettuccini- 

prepared with Marinara, Vodka Cream, Pesto or Alfredo 
Squash Napoleon 
Chicken Marsala 

Sweet and Sour Pork Medallions 
Chicken or Tofu Asian Rice Bowl 

Cajun Catfish 
 

Desserts 
Apple Crisp 

Cinnamon Raisin Challah Bread Pudding 
Bassets Ice Cream Sundae Bar 

Homemade Brownies  
Homemade Cookies 

 
 

 



 

 

 

$35 DINNER MENU 
Enjoy a sit-down dinner, with choice of one platted appetizer,  

Up to three buffet style entrees, and two buffet style desserts.  

 

APPETIZERS 

Caprese Salad 
Beet it Salad 

Panzanella Salad 

 
ENTREES  

(Mashed Potatoes and Seasonal Vegetable Included) 
Chicken Cordon Blue 

Sweet and Sour Pork medallions 
Chicken or Eggplant Parmesan 

Chicken Puttanesca 
Maple Glazed Ham 
Homemade Quiche 

Ratatouille  
Braised BBQ Short Rib 
Nut Encrusted Salmon 

Shrimp Scampi 
Catfish and Waffles 

 

Desserts 
Chocolate Mousse 

Lemon Pound Cake with Berries 
NY Style Raspberry Cheesecake 

Bassets Ice Cream Sundae Bar 

 
 

**You may substitute any of the items on this menu  
for any of the items on the $29 menu** 


