
MIX & MATCH your order.
Half (10-12): $69 / Full (22-24): $138

3404 E.4th Street Long Beach, CA 90814 
Catering@thebreakfastbarLBC.com   I   Ph: 562-476-6599

City Sales Tax 10.25% * Service Fee 20% * Delivery $25 in 10-mile radius
*** Delivery & drop set orders must be placed 72-hours in advance / Pick-up orders at least 48-hours in advance ***

CATERING MENU
** For Pick-Up, Delivery or Drop-Set **

The Breakfast Bar S tory
Established in 2013, our goal was to create a restaurant where we could share our family recipes with the 
community we love.  We are passionate about bringing people together in an inclusive, relaxed environment 
to have a respite from the daily hustle and eat delicious food.  
 
Enjoy our catering selection from our locally famous menu items and past-down family recipes. From our 
Breakfast Bar family to yours…whether for work, home or social, we thank you for choosing us to be a part 
of your special event. 

– Joshua & Pamela Beadel

70 Atlantic Ave., 
Long Beach, CA 90802

562-726-1700

Downtown Long Beach
3404 E. 4th Street 

Long Beach, CA 90814
562-395-3400

Belmont Heights

Locally Famous Breakfast Burrito
Two Eggs scrambled with black beans, Pico de 
Gallo, cheddar cheese, avocado and a drizzle of 
spiced sour cream wrapped in a tortilla. Your  
choice of bacon, ham, sausage, turkey sausage,  
soy chorizo or avocado.  

That’s a Wrap
A mixture of spinach, napa cabbage and romaine 
lettuce, cilantro, red onion, cherry tomatoes, jack 
cheese and avocado tossed in ranch dressing and 
wrapped in a spinach tortilla. 

Classic Caesar Salad with  
Blacken Chicken
Wrapped in a spinach tortilla with chopped romaine 
lettuce, parmesan cheese and homemade croutons. 
Tossed in our homemade creamy Cesar dressing.

Vegan Burrito
Choice of vegan apple sausage or soyrizo, cilantro, 
onion, corn, roasted red pepper, raw spinach, black 
beans, mushroom, avocado spread wrapped in  
a tortilla.

Let ’s Wrap About i t

Ask about our Event Space!
** Indoor & Outdoor Rental Space Available at our Downtown Location  **

But wait... there’s more! Services & Rentals
Ask Our Catering Sales Representative About:

Linen • Tables • Chairs • AV Equipment • Specialty Décor • Floral • Balloon Designs • Centerpieces

Box It Out Individually boxed 1/2 wrap and one side, choice of chips, tater tots or fruit. Add $6 pp. 
Perfect for school groups or Grab and Go’s in the office.

Add-Ons

Disposable Chafing Dish Kit: $45.000
Includes three chafing dish frames with
warmers, plastic serving ware and
stabilizer tray.

Disposable Utensils Packs: $1.5 pp00pp
Includes napkin, fork, knife, spoon, salt,
and pepper.

All Inclusive Party Package: $63.00
• Includes three chafing dish frames with 

warmers, stabilizer tray.
• Large plastic serving ware and stabilizer tray.
• Napkin, fork, knife, spoon, salt, and pepper
• Disposable Plates

Extras on Sides

Kettle Potato Chips 
Lightly salted original potato chips. $1.50 pp

Tater Tots or French Fries
Fried to perfection.

Half: $36 / Full: $72

Just Grits 
Jack cheese & pasilla pepper grits.

Half: $48 / Full: $96

Grilled Veggies: A mix of zucchini,
mushroom, onion, and bell pepper. 

Half: $60 / Full: $120



Most dishes are served in Half or Full-size trays.
Serving portions from 10-12 or 22-24 guests. Sides are served in 16oz or 32oz portions.

Breakfast

Builds
From the Griddle ~ Mom’s buttermilk recipe served with berries and powdered Sugar.

** Ask about our Lemon Cakes, Naked Wheat Cakes or Gluten Free Buck-Naked Cakes **

Beverages
Delivered with plastic or paper beverage cups.

Coffee: $21.00  
Serves 12 / 8oz pour with cups, cream, and sugar. 

Premium Orange Juice: $17.00
Serves 16 / 8oz pour.

Fresh Fruit Lemonades: $19.00
Choice of cucumber, berry, watermelon.
Serves 16 / 8oz pour.

Bottled Water: $20 Per case on 24.

Create your own Breakfast Bar with our BUILD options.  
Our popular menu items spread out for you to build your perfect bite or plate.

Minimum Order Starts at 12 or more.

Daily Fuel Bar (Build) $12.00 pp 
Greek Yogurt, granola, almonds, fresh fruit,  
and honey. 

Biscuits and Sausage Gravy (Build) 
Naked biscuits, pork gravy and bacon bits. Served 
with side of butter and triple berry jam.  
Additional meats/protein Add $3 pp. $9.00 pp

The Hung Over (Build) $16.00 pp
Served with tater-tots, pork gravy, pork sausage, 
mixed peppers, onions, Pico De Gallo and spiced 
sour cream. 

Appetizers

Cheese, Veggie, Fruit & Cracker Tray 
An assortment of cheese, veggies, fruit & crackers.

Half: $63 / Full: $126 

Marinated Pork Belly Bites  
Pork belly bits in a maple and bourbon glazed.

Half: $52 / Full: $104

Chicken Wings Your choice of Sauce:  
Siracha Honey Garlic, BBQ Habanero, & Buffalo.

Half: $64 / Full: $128
 

Deviled Eggs   
Creamy house recipe, egg yolks, mayonnaise, 
mustard, Gindo’s original hot sauce, homemade  
dill pickle relish. Bacon bits Add $3 per doz. 

Half: $48 / Full: $96

Veggie Pinwheel
Spinach tortilla, cream cheese spread, tomato, 
cucumber, and spinach leaf. Add Turkey $3.00

Half: $49 / Full: $98

Most dishes are served in Half or Full-size trays.
Serving portions from 10-12 or 22-24 guests. Sides are served in 16oz or 32oz portions.

Traditional Fluffy Pancakes
Half: $60 / Full: $120 

French Toast Thick crust sourdough.   

Half: $72 / Full: $144

Uncle Marcee’s Omelette
(Casserole Style): Baked with bread, jack cheese, 
milk, egg, and prepared 24 hours in advance for 
best flavor, served with spiced sour cream and  
Pico De Gallo. Veggie Add $5 / Meats Add $6.

Half: $74 / Full: $148

Breakie Sammie
Grilled sourdough bread, roasted garlic and herb 
aioli, jack cheese, rocket arugula, heirloom tomato, 
egg and choice of protein.

Half: $66 / Full: $132

Fluffy Scrambled Eggs
Egg Whites only Add $5 / With Cheese Add $3.00.

Half: $48 / Full: $96

Choice of Breakfast Meats  
Crispy bacon, juicy sausage, sliced ham, turkey 
sausage, or soyrizo. Add $6 chicken apple sausage 
or vegan apple sage sausage. (Mix option available)
Half: $76.00 / Full: $152

Locally Famous Potato Pancakes 
Mashed potato with jack cheese, all patted  
together and deep fried to perfection.
NY Style: Sour cream and apple sauce.  
16 oz. Add $8 / 32 oz. Add $16.

Half: $42 / Full: $84

Fresh Cut Fruit Salad
A mix of strawberries, blue berries, cantaloupe,  
and honeydew.  

Med Bowl: $47 / Large Bowl: $94

Assorted Breakfast Breads
Pam’s banana nut bread and Rosemary bread. 
Served with house-made Triple Berry Jam.

Half: $32 / Full: $64

Most dishes are served in Half or Full-size trays.
Serving portions from 10-12 or 22-24 guests. Sides are served in 16oz or 32oz portions.

Turkey Club (Served cut in Half)
Oven roasted and sliced premium turkey breast, 
house roasted garlic herb aioli, heirloom tomato, 
baby arugula, and hickory smoked thick cut bacon. 
Served on toasted sourdough bread.  

Half: $84/ Full: $186

Meatloaf with Fresh Diced  
Tomato Sauce 
House spiced, and thick cut meatloaf made with 
beef, pork and soyrizo. and topped with freshly 
diced tomato sauce.

Half: $92 / Full: $184
 
Shrimp & Grits
Jack cheese and pasilla pepper grits.  
Served with 4 shrimp skewers.

Half: $132 / Full: $264  

BLT-A Sandwich (Served cut in Half)  
Hickory smoked bacon, garlic herb aioli, heirloom 
tomato, romaine lettuce and avocado. Served on 
toasted sourdough bread. 

Half: $80 / Full: $160

Classic Caesar Salad
Chopped romaine lettuce, parmesan cheese and 
homemade croutons. Tossed with our homemade 
creamy Caesar dressing.  
Add Blackened Chicken $6.00 

Half: $72 / Full: $144 

Garden Salad
Mixture of napa cabbage, romaine lettuce, baby 
arugula, red bell pepper, red onion, corn, cherry 
tomatoes, slivered carrots, cucumber, and cilantro. 
Tossed in house dressing.

Half: $72 / Full: $144

Lunch

Catering@thebreakfastbarLBC.com   I   Ph: 562-476-6599Catering@thebreakfastbarLBC.com   I   Ph: 562-476-6599


