
 

Continental 
        Pastries, fresh fruit and juice - 60 
      Add yogurt and granola - 15 
 

Smoked Salmon  
       With bagels, - 70 
 

No Crust Quiche    
       Sun-Dried Tomato, Basil & Chèvre * Apple & Canadian   
       Bacon OR   Spinach & Mushroom – 55  
   

Breakfast Burritos  
       Scrambled Eggs, Chorizo & Cheese OR Scrambled Eggs  
       Potato & Cheese wrapped in Flour tortilla and side  
       Tabasco - 55 
 

Grande Breakfast Burrito   
       Flour tortilla filled with scrambled eggs, black beans,     
       cheddar cheese, avocado, tomatoes and salsa. - 75 
 

      French Toast  
       Two oversized half slices of egg bread dipped in milk,  
       eggs and cinnamon. Served with butter and maple  
       syrup - 40 
 

Gluten Free Frittata  
        Grilled Vegetable with jack cheese, topped with  
        a rustic tomato sauce - 55 
 

Scrambled Eggs  
        Plain with bacon, breakfast potatoes and fresh fruit - 80 
        Add spinach, caramelized onions and jack cheese   - 15 

  

Petite Croissants    
        Turkey, Ham, Roast Beef & Chicken Salad- 30              
  

 Mini Wraps     

        Turkey w/ Artichoke * Chicken Salad, * Grilled  
         Vegetable   – 30  
 

 Petite McIntosh    
         Peanut butter, apples, bacon Swiss cheese, mayonnaise 
         on raisin bread – 45   
 

  Petite Ginger Chicken   
          A blend of chicken & ginger on raisin bread – 30   
 

Petite Curry Chicken 
         Curry chicken & mango chutney on raisin bread.  – 30  

 

   Sandwich Factory  1   
         Build your own sandwich with Roast Beef, Turkey and     
         Curry Chicken Salad - Served with Swiss and Cheddar  
         Cheese, Lettuce, Tomatoes - Assorted Breads &   
         Condiments, Green Salad & Fresh Fruit - 95 
 

   Grab & Go ~ Sandwiches  
         Platter or To Go Boxes 
         Turkey, Ham, Roast Beef and Chicken Salad 
         with cheese, lettuce & tomatoes ~ whole wheat, rye  
          & sour dough.  Fresh Fruit - 85 
 

    Wrap Sandwiches  
         Platter or To Go Boxes 
         Chicken Salad * Grilled Vegetable * Ham & Swiss *        
         Turkey & Swiss in a Spinach tortilla. Fresh Fruit - 85 

           Large ~ 75    Medium ~ 60    Small ~ 45 
 

     Cobb  
         Diced egg, tomatoes, blue cheese, bacon, chicken and   
         avocado on a bed of greens.  Side ranch & blue cheese 
 

    Spinach Chicken Salad   
           Fresh spinach, oranges, goat cheese, grilled chicken  
         and toasted almonds. Side cabernet vinaigrette   
 

    Chinese Chicken Salad 

         Marinated chicken, red cabbage, snap peas, bell  
         peppers and fried won tons on a bed of greens. 
         Side Oriental sesame dressing.   
 

    BBQ Chicken Salad 

           Charbroiled chicken, black beans, Jack cheese,  
         cilantro, corn, avocado, tomatoes, tortilla strips  
          tossed with green salad. 
 

           Large ~ 60    Medium ~ 50    Small ~ 40 
    Pasta Salad  
          Fresh basil, peppers, olives with sun-dried tomato  
          pesto and balsamic 

    Green Salad 
          with tomates, carrots, cucumbers & croutons,            
          served with white balsamic & ranch dressings 

    Caesar Salad 
          with shaved parmesan, croutons & dressing 
          Add grilled chicken OR bacon -10  
 

    Field Green Salad 
          Candied pecans, cranraisins, blue cheese with  

port dressing 

 

              Large ~65   Medium ~50   Small ~35 

      

        Garden Fresh Vegetables  

                 Served with dipping sauce. 
         

        Farm Fresh Fruits    
         
 

         Imported & Domestic Cheese  
               with crackers 
                 Large -80   Medium -65   Small -50 
 
 

         Sushi 
               An assortment of California rolls, cucumber      
               rolls, tuna, yellowtail, shrimp, salmon, and   
               nigiri sushi.  Garnish with wasabi and fresh  
               ginger - 135  
 

         Asparagus   
 Rosemary, sun-dried tomatoes                

& chèvre. 
 Tomatillo salsa 

               Large - 80   Medium - 65 Small - 50 
 

        Poached Salmon                
                  With traditional condiments - 80 
 

         Chilled Shrimp  
                  Beautifully decorated and served with 
                our tangy cocktail sauce 
                Large - 140   Medium – 110   Small - 80 
 

         Charcuterie  
                 Assorted Salami, Pate & Cured Meats - 125 
 

         Antipasto    
                Artichoke Hearts, Roasted Bell Peppers,   
                Cured Olives and Roasted Vegetables.  
                Large - 80   Medium - 65 Small - 50 
 
 
 

 

Platter Servings Sizes 
Large Serves 18 – 24 
Medium serves 12-18 

Small serves 8-12 
 
 
 
 
 
 

Catering To-Go 

 
 

 
Corporate Meetings * Open House  

Post Wedding Brunches * Showers * 
Birthdays 

 
Let us help you with just a few items 

or the entire event. 
 

We will work with you to size your 
order so that everyone at your event is 
not only pleased with the quality of the 

food, but also has plenty to eat…. all 
without devastating your budget. 

 
You can provide us with your own 
dishes to prepare most of the items 

and take all the credit! 
 

Whatever the occasion  

We have you covered! 
 
 

The Plug Nickel Restaurant 
Make reservations for Breakfast or 

Lunch, or celebrate with a private after 

hour’s fête.   805-495-3469 x 3 
  

10/2011 

~ Salads ~  

 

~ Cold Platters ~  

 

~ Traditional Sandwiches~  

Serves 10 

~ Mini Bites ~ 
By the dozen   

 

~ Breakfast ~ Serves 10 

 



 
 
 

 
       ~ With Cooking Instructions ~ 
 

Brie Purse 
       40 ~ Toasted almonds and wrapped in phyllo -65  
 

Shrimp ~ choose one       

        Coconut ~ 40 seasoned shrimp with toasted almonds   
       Spiced ~ 40 marinated shrimp with herb chili oil -75 
 

Puff Pastry         
      50 pastries filled with a variety of:  
        Rosemary Chicken * Roasted Vegetables -75 

Gourmet Pizzas   
        6 crusts, Cut 6 slices per pizza - topped with a variety: 
        Artichoke, Kalamata Olives, Basil and Chèvre * Bbq                      
       Chicken * Roasted Tomatoes, Basil and Bacon - 50 
 

Mushrooms            
        50 mushrooms filled with a variety of:  
        Spinach & Sun-dried tomatoes * Italian Sausage -75 
 

 ~ Warming Dishes Required For These Items ~   

Crab Cakes              
         40 ~ Cakes made with herbs -80  
 

Beef Brochettes  
        40 ~ Tender Beef in a savory herb marinade -80 
 

Chicken Brochettes    
        40 ~ Skewers in a citrus marinade - 80 
 

 Baked Brie ~ choose one 
 Apples, pecans, cranraisins – in a pastry crust 
 Kalamata olives, basil pesto and sun- dried   

 tomatoes in a pastry crust - 85 

 BBQ Meatballs         
         50 meatballs with BBQ sauce - 60 

 
 
 
 
 
 

    Warm Bread Pudding 
              Serves 15 -20 people – 50 per pan 
 

    Caramel Nut Brownies 
            &   Citrus Crunch Bars - 30 per dozen   

    Fresh Baked Cookies - 15 per dozen 
 

    Pastry Tray  
           Pear Caramel, Mango Mousse, Tiramisu, Lemon  
           Mousse Marquise, Opera, Pistachio - 125 
 

   Cupcakes ~  Red Velvet * Vanilla * Chocolate  
                        2 dozen – 48  

 Chicken – choose one 

 Roasted Chicken with natural jus 
 Marsala – made with Marsala wine and sliced 

mushroom 
 Grilled – with seven herbs & three citrus juice 

marinade 
 Picatta – white wine, lemon butter & capers  - 100 

    

Tri Tip – choose one     
 BBQ - Seasoned with herbs and garlic, grilled and 

sliced, topped with bbq drizzle      
 Grilled with caramelized onions, mushrooms -100

            
    

Seared Salmon– choose one     
 With basil pesto 
 With pepper crusted  - 120   

    

Served with: 

Sides – choose one 
 Rosemary Roasted Potatoes  
 Basmati Rice  
 Lemon Thyme 
 Penne Pasta with roasted red 

pepper sauce 
 Macaroni & Cheese 
 Garlic Mashed Potatoes 
 Green Beans and sliced Carrots 

with herb butter 
 Seasonal Vegetables 

    

Salads – choose one 
 Green Salad, side of ranch and 

white balsamic dressing 
 Caesar – with home-style croutons, 

shredded parmesan, and creamy 
Caesar dressing 

 Spinach Salad – mandarin oranges, 
toasted almonds, side cabernet 
vinaigrette and white balsamic 
dressing  

 Field Greens ~ with cranraisins, 
pecans and blue cheese, side Port 
Vinaigrette Dressing   

 Fresh Fruit Platter 
 

                  Fresh Baked Rolls & Butter   
  
 

      Burger Bar  
             1/3 pound fresh charbroiled ground beef  
                with sides of bacon, cheddar cheese lettuce,   
                tomatoes and red onions and  sesame seed bun.   
                Served with Fresh Fruit - 100   
 

       Pulled Pork & Pulled Chicken Sliders  
              30 mini buns, served with Fresh Fruit 
             and Caesar Salad – 100 
 

       Chili                           

          Black beans, kidney beans, pork sausage, onions,   
           jalapenos, chipotle peppers and a splash of tequila. 
          Side of cheddar cheese, onions & sour cream.  
          Caesar Salad & Garlic Rolls – 65  
 

       Vegetable Lasagna  
            Caesar Salad & Garlic Rolls – 60 
 
 

       Chicken Enchiladas 
          Spanish Rice, Black Beans, Pico De Gallo and 
          Sour Cream - 120 

  

 
 
 
 
 

     
           Mini Bite Luncheons – serves 10 
                      Petite Croissants ~ 1 ½ dozen 
                      BBQ Chicken Salad ~ 1 Small 
                      Fresh Fruit Platter ~ 1 Small 
                      Fresh Baked Cookies    ~ 1 dozen 
 

           Showers – serves 20 
                     Petite Ginger Chicken ~ 3 dozen 
                     Fresh Vegetable Platter ~ 1 Medium 
                    Spinach Chicken Salad ~ 1 Medium 
                    Chilled Shrimp with cocktail sauce ~ 1 small 
                    Imported & Domestic Cheese  
                                    with crackers   ~ 1 Small 
 

           Open House - serves 25 
                     Gourmet Pizzas ~ 1 Order 
                   Spiced Shrimp~ 1 order 
                  Crab Cakes ~ 1 order 
                   Baked Brie~ 1 order 
                   BBQ Meatballs~ 1 order 
                   Poached Salmon~ 1 order 
                  Chicken Brochettes~ 1 order 
 

            Birthday Celebrations - serves 30 
                    Crab Cakes ~ 1 ½ order 
                    BBQ Meatballs ~ 1 ½ order 
                    Asparagus ~ 1 medium 
                    Petite McIntosh ~ 2 dozen 
                    Mini Wraps ~ 2 dozen 
                   Chinese Chicken Salad ~ 1 Large 

 

 

 

 
  
 
 
 
 
 
          
 

 
 
 

The Plug Nickel Restaurant 
 

In 1975, Dixie Vollmer opened The Plug Nickel in its 
present location as a little coffee shop and as the 
community grew, so did we. The next thing we knew, 
we were a neighborhood favorite.  
 

The Plug Nickel has a reputation as one of the finest 
catering services in the Conejo Valley. As the type of 
events we began to do grew, we found our name was 
a bit deceiving so we added Catering Celebrations by 
the Plug Nickel, our ‘sister company’. 
 

Read more about us on our website 
www.CateringCelebrations.com 

 
 

The Plug Nickel Restaurant 
Open for breakfast and lunch 

Sunday 8AM, Monday thru Friday 7AM ï 2PM 
 

Afterhours and all day Saturday 

Private events ï Wedding Ceremony & Receptions 

Birthday, Anniversary, Mitzvahs,  

Retirement Dinners, Alumni Events 

Celebrations of Lifeé 
 

Get out of the office! 

Reserve one of our   

Private conference sets up to 24 people 

Library Room seats up to 40 

Garden Patio seats 100 
 

Disposables ~     
      Elegant Clear Plastic 

 4.00 per person 
      Compostable - made from fallen palm   
                                    leaves - 3.00 per person  
 

Non alcoholic beverages 
2.00 each. Include ice and cups 

 

Wines & Imported & Domestic Beers -   
Pricing upon request 

 

Delivery and Tax  
Delivery and sales tax will be added 
to the entire invoice. 

 

Rentals  
We can provide chafers, tables, chairs, 
linen and china                      

 

$ÏÎȭÔ ÓÅÅ ×ÈÁÔ ÙÏÕ ×ÁÎÔ?   
Lets us help create the menu perfect for     
your group.  

 

 

 

ͻ 7ÁÒÍ (ÏÒÓ Äȭ ÏÅÕÖÒÅÓ ͻ ~ Hot Lunch ~  
Monday ~ Friday ~ Serves 10 

~ Dessert ~ 

~ Menu Ideas ~ 


