
 

                                        

R Truck, Inc. Catering Agreement Form 

Name:______________________________Event Date:____________________ 

Phone Number:______________________Email:______________________________ 

Event Address:__________________________________________________ 

Levels of Service & Associated Fees 

 3 Levels of Service – Delivery Only / Setup & Take Down / Full Service 
 Set up and take down service requires a fee of 20% that will be added to the total 

bill. Includes set up and take down of buffet tables, tablecloths, chaffing dishes, 

chaffing dish fuel, plates, napkins, and silverware.  

 Full-service catering includes delivery, set up, take down, as well as our staff 

serving food to you and your guests from the buffet line. 

 Full-service catering also requires the 20% fee added to the total bill, plus the 

fees associated with paying our staff. 

 Captain Server - $50/hour   |   Additional Server $25/hour – 3hr Minimum Service 

Transportation / Service Fees Associated w/ Food Truck Option 

 Private events held within Monterey County will be billed $750.00 to cover 

transportation and service fees. 

 Events held outside Monterey County will be billed $1,000.00 to cover 

transportation and service fees. 

Food Sales Minimum – Required Only w/ Food Truck Option 

A minimum of $1,000.00 in food sales is required for every event utilizing the food truck 
on site. If the minimum of $1,000.00 in food sales for the event is not met, the customer 
will be required to pay the difference. 

Menu Selection & Pricing 

 Menu selection must be completed at least 7 days prior to the event. 

 Food pricing is based on a per person price, and fluctuates based on the menu, 

additional options selected, and number of people attending the event. 

 A final guest count must be given at least 5 days prior to the event. 



 

 

Choose One Menu Option! 
 

      Custom Menu Options Listed on The Last Page! 
 

Continental Breakfast Menu 

Serves 12 / $12.00 + Tax Per Person 
 

Start the Day with a Crowd-Pleasing Assortment of Pastries, 

Bagels, Coffee, and Orange Juice! 

• Assorted Breakfast Pastry Platter (VG) (Butter Croissants, Chocolate Croissants, 

Raspberry Danishes, Banana Nut Muffins, Apple Turnovers and Blueberry Scones) 

• Fresh Fruit Platter (V)(PF) (Strawberries, Cantaloupe, Honeydew, Pineapple, 

Blueberries and Grapes)  

• Bagel and Cream Cheese Platter (VG) (All Seed, Sesame and Plain Bagels w/ 

Whipped Cream Cheese)  

• Hot-Brew Coffee Bundle (Coffee [Caffeinated and Decaffeinated], Half and Half, Hot 

Cups w/ Lids, Sleeves, Sugar and Stevia Packets, and Stir Sticks)  

• Orange Juice 

 
 

Bagel & Cream Cheese Platter (VG) 

12 Bagels w/ Cream Cheese / $50 

The perfect start to a productive morning! 

An Assortment of Everything!  

Sesame, All Seed & Plain Bagels served w/ House Made Whipped Cream Cheese 

Includes: (4) Sesame Bagels 

              (4) All Seed Bagels 

              (4) Plain Bagels 
 

 



 

Breakfast Burritos 

$10.00 + Tax Per Person 

Ham, Bacon, Sausage, or Chorizo 

Choose 1 meat + House Made Potatoes, 3 Fresh Whole Eggs, & Melted Cheese 

Supreme 

Choice of 2 Meats + House Made Potatoes, 3 Fresh Whole Eggs, & Melted Cheese 

Veggie 

Onions, Peppers, Mushrooms, Tomatoes, House Made Potatoes, & Melted Cheese 

No Meat 

House Made Potatoes, 3 Fresh Whole Eggs, & Melted Cheese 
 

 

Bagel Breakfast Sandwiches 

$8.00 + Tax Per Person 

Egg & Cheese 

Fried Egg, & American Cheese Served on a Plain Bagel 

Ham, Egg, & Cheese 

Ham, Fried Egg, & American Cheese Served on a Plain Bagel 

Sausage, Egg, & Cheese 

Sausage, Fried Egg, & American Cheese Served on a Plain Bagel 

Bacon, Egg, & Cheese 

Bacon, Fried Egg, & American Cheese Served on a Plain Bagel 
 

 

Lox & Bagels 

$15.00 + Tax Per Person 

Cold smoked salmon and all the accoutrements for the ultimate lox and bagel spread! 

Includes lox, gravlax, salmon roe, house made whipped cream cheese, cucumber, 
tomato, capers, red onion, hard boiled eggs, fresh dill, and an assortment of all seed, 

sesame, and plain bagels! 
 

 



 

Breakfast Sweet Treats 

Add these items to sweeten up any breakfast order! 

Strawberry Yogurt Parfaits +$6.00 Per Person 

Cut Up Fresh Fruit Platter +$6.00 Per Person 
 

 

 

 

 

Everything Is Pastable Menu 
$15.00 + Tax Per Person 

 

Choose 2 Pasta Options / Add 3rd Pasta Option +$3.00 Per 
Person 

☐Blackened Chicken Alfredo (Penne or Rotini) 

☐Grilled Chicken Alfredo (Penne or Rotini) 

☐ Penne & Meat Sauce 

☐ Penne & Meatballs 

☐ Rotini & Pesto Sauce 

☐ Penne Mac N' Cheese 

☐ Grilled Veggies w/ Marinara Sauce over Penne 

☐ Grilled Veggies w/ Olive Oil over Penne  

☐ Add Garlic Bread +$3.00 Per Person 

☐ Add Bread Rolls w/ House Garlic Butter +$3.00 Per Person 

☐ Add Bread & Salad +$5.00 Per Person 

☐ Add Assorted Beverages (Soft Drinks | Bottled Water) +$3.00 Per Person 

 

*Pricing is subject to change based on fluctuating market conditions 

 



 
 

Backyard BBQ Menu 
$28.00 + Tax Per Person 

 

Choose Two Meat Options 

☐ Tri Tip Steak 

☐ Chicken Breast 

☐ BBQ Chicken Quarters 

☐ Pulled Pork 

☐ BBQ Baby Back Ribs 

Choose Two Side Options 

☐ House Chili Beans 

☐ Coleslaw 

☐ Potato Salad 

☐ Mixed Green Salad 

Choose One Bread Option 

 ☐ Bread Rolls w/ House Garlic Butter 

☐ Garlic Bread 

☐ Cornbread Squares 

Additional Options 

☐ Add 3rd Meat Option +$7.00 Per Person 

☐ Add 3rd Side Option +$5.00 Per Person 

☐ Add 2nd Bread Option +$3.00 Per Person 

Add Beverage Service 

☐ Water | Tea | Lemonade + $2.00 Per Person 

☐ Soft Drinks | Water + $3.00 Per Person 

*Pricing is subject to change based on fluctuating market conditions* 

 



 

 

Santa Lucia Dinner Buffet Menu 
$38.00 + Tax Per Person 

 

Grilled Choice Angus Tri-Tip Dinner 

☐ Add Mushroom Demi-Glaze + $2.00 Per Person 

La Brea Sourdough Roll w/ Whipped Herb Butter 

Choose One Salad Option 

☐ Fresh Apple Salad, Candied Walnuts, Gorgonzola in a Raspberry Vinaigrette. 

☐ Panzanella Salad, Tomatoes, Fresh Mozzarella, Basil, Mixed Greens, & Toasted Bread 

Choose One Option 

☐ Pollo Picatta (Lemon, Capers, in a White Wine Butter Sauce) 

☐ Pollo Castroville (Artichokes, Roasted Garlic, in a White Wine Butter Sauce) 

☐ Pollo Gilroy (Mushrooms, Herbs, Roasted Garlic, in a White Wine Butter Sauce 
Topped w/ Crispy Prosciutto) 

Choose One Side 

☐ Creamy Mashed Potatoes 

☐ Penne Pasta with Pesto Cream 

☐ Sauteed Vegetables 

Additional Options 

☐ Add Additional Entree Choice + $7.00 Per Person 

☐ Add Assorted Dessert Display + $7.00 Per Person 

Add Beverage Service 

☐ Water | Tea | Lemonade + $2.00 Per Person 

☐ Soft Drinks | Water + $3.00 Per Person 

*Pricing is subject to change based on fluctuating market conditions* 

 

 

 



 
 

 

River Road Trail Dinner Menu 
$45.00 + Tax Per Person 

 

La Brea Sourdough Roll w/ Whipped Herb Butter 

Choose One Salad Option 

☐ Pear & Pecan Insalata with Goat Cheese and Champagne Vinaigrette 

☐ Fennel & Orange Insalata with Spring Mix with Red Onion, Fennel, Orange 
Segments, Tossed with a Pomegranate Vinaigrette 

Choose One Option 

☐ Roasted USDA Choice Angus New York 

☐ Slow Braised Red Wine Short Ribs 

Choose One Option 

☐ Chicken Saltimbocca, Roasted Chicken, Mushrooms, Roasted Garlic, Sage in a 
White Wine Butter Sauce 

☐ Lemon Rosemary Chicken Quarters Bone-In, Roasted and Topped with a Lemon 
White Wine Butter Sauce 

☐ Chicken Cordon Bleu, Breaded Chicken, Swiss Cheese, and Ham 

Choose One Side 

☐ Creamy Mashed Potatoes 

☐ Penne Pomodoro 

☐ Fresh Roasted Vegetable Medley 

Additional Options 

☐ Add Additional Entree Choice + $9.00 Per Person 

☐ Add Assorted Dessert Display + $7.00 Per Person 

Add Beverage Service 

☐ Water | Tea | Lemonade + $2.00 Per Person 

☐ Soft Drinks | Water + $3.00 Per Person 

*Pricing is subject to change based on fluctuating market conditions*



 

Antipasti Appetizers Menu 
 

$4.00 + Tax Per Person 

☐ Bruschetta Classico 

☐ Bruschetta Genovese 

☐ Caprese Tomato Skewers 

☐ Mini Rustica Meatball 

 

$7.00 + Tax Per Person 

☐ Caponata Crostini 

(Eggplant, Onion, Red Bell Pepper, Roasted 

Tomatoes, Olives, Raisins, Chili Flakes, 

Fresh Herbs Served on a Toasted Crostini) 

☐ Mediterranean Crostini 

(Artichoke, Sundried Tomato, Olives, 

Capers, Basil, Fresh Garlic, Olive Oil on a 

Toasted Crostini) 

 

$9.00 + Tax Per Person 

Bacon Wrapped Steak Bites 

☐ Korean BBQ 

☐ Smokey BBQ 

 

☐ Bacon Wrapped Prawns  

Choose One Sauce: 

 ☐ Chimichurri  

 ☐ Jalapeno Cheddar 

 

☐ Antipasto Skewers 

(Green Kalamata Olives, Fresh Mozzarella, 

Marinated Artichokes, Pepperoncini’s, Fresh 

Basil, Salami, Drizzled with Italian Herb 

Infused Extra Virgin Olive Oil) 

 

 

Antipasto Tray Options 

Serves 20 

Classic Antipasto – $129.99 

Italian Meats & Cheese Tray – $114.99 

Artisan American Meats & Cheese Tray - $89.99 

Fresh Vegetables Tray – $79.99 

Fresh Seasonal Fruit Tray – $89.99 

 

☐Set Up & Take Down   ☐Full-Service Catering      ☐Delivery Only         ☐Food Truck Rental 

 

Signature:_____________________________________Date:_____________________ 

 



 

Custom Menu Options 
 

        
Pasta 

Blackened Chicken Alfredo 

Grilled Chicken Alfredo 

Blackened Shrimp Alfredo 

Grilled Shrimp Alfredo 

Marinara & Meatsauce 

Marinara & Meatballs 

Grilled Chicken & Pesto 

Mac N’ Cheese 

Grilled Veggies w/ Marinara 

Lasagna 
 

 

Fried Foods 

Chicken Tenders & Fries 

Calamari & Fries 

Coconut Shrimp & Fries 

Popcorn Shrimp & Fries 

Carne Asada Fries 

Blackened Chicken Fries 

Philly Cheesesteak Fries 

Chili Cheese Fries 

Garlic Fries 
        

 

BBQ Items 

Hot Links 

Pork Ribs 

Tri Tip Steak 

Pulled Pork 

Chicken Breast 

Chicken Quarters 

Hot Sandwiches &    
Sliders 

Philly Cheesesteak 

Tri Tip Steak 

Crispy Chicken Ranch 

Hot Pastrami 

Pulled Pork 

Traditional Hamburger 

Rodeo Hamburger 

Italian Sausage 

Meatball 

Italian Beef 
 

 

Tacos 

Ground Beef 

Carne Asada 

Chicken 

Carnitas 

Grilled Shrimp 

Crispy Shrimp 

Fish 
 

 

Salads 

Mixed Green Salad 

Caesar Salad 

Cranberry Walnut Salad 

Chinese Chicken Salad 

Potato Salad 

Pasta Salad 

Fruit Salad 

Broccoli Salad 

Quinoa Salad 
 

 

Sides 

Italian Rolls 

Garlic Bread 

French Fries 

Onion Rings 

Mozzarella Sticks 

Chile Beans 

Ranchero Beans 

Mexican Rice 

White Rice 

Cornbread 

Coleslaw 

Sauteed Vegetables 
 

 

Desserts 

Cheesecake 

Tiramisu 

Strawberry Crème Cake 

Lemon Crème Cake 

Assorted Italian Cookies 

Chocolate Chip Cookies 

Brownies 

 
 

Create Your 
Own Menu 

& 
We Will Send 
You a Quote! 

 

 


