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Joe’s Half Day 

Café

Café Hours: 
Mon, - Fri.,  7 a.m. to 4 p.m.

Saturday & Sunday,  8 a.m. to 3 p.m. 

Catering Hours: 
6 a.m. - 6 p.m. Daily and Weekends

ORDERING INFO
• We appreciate a days notice or more for your

catering order and always perform better with
more planning time. However, we will always 
do our best to accommodate you with less
notice when possible.

• Minimum order for delivery is $30 for breakfast
or lunch before tax and delivery charge.

• Cancellations or reduction of order size can only
be possible with 12 hours notice or if we have
not started your food preparation. 

• We need a credit card to secure all orders
unless you have an approved house account.

• Set ups, including paper, plastic, utensils, 
cups and serving spoons are always included, 
if needed.

DELIVERY SERVICE
We charge a minimum of $8 for delivery 

to your local location. If delivering outside the
local area, the charge may be slightly more. 
Our delivery drivers will unpack and set up your
order at your request. Delivery times will vary
depending on distance and demands of each day’s
schedule. Placing your order a day in advance 
will help insure your preferred delivery time. 

We rely on the information you give us as to
delivery entrances and cell phone numbers for
contact, as we will call ahead if we are experienc-
ing any difficulty getting to your destination on
time. Our catering personnel are hand-picked to
represent us at all times, gratuity when deserved
is greatly appreciated. Our delivery personnel 
or management will contact you to ensure
everything went as expected. We appreciate your
feedback and work on your behalf every day.

3134 Walton Boulevard
Rochester Hills, MI 48309

Phone: 248 375-1330
Fax: 248 375-9310

www.myhalfdaycafe.com

3134 Walton Boulevard, Rochester Hills, MI 48309  •  Phone: 248 375-1330TM

Say YES to Michigan!
Support locally-owned businesses

Caring

We Deliver!
Plates, napkins, cups, plasticware, 
serving spoons always included

SIDES
Redskin Potato Salad $1.95 per person
BowTie Pasta Salad $2.25 per person
Homestyle Cole Slaw $1.95 per person
Fresh Cut Fruit $3.25 per person
Bite sized, seasonal fruit.

QUINOA SALAD With wild rice, berries.
$2.25 per person, 12 person minimum

COUSCOUS With dried fruits & nuts.
$2.25 per person, 12 person minimum

BROCCOLI SALAD
With cranberries & almonds.
$2.25 per person, 12 person minimum

ASIAN PASTA SALAD 
$2.25 per person, 12 person minimum

Chips Individual .99¢



BREAKFAST TRAY
Housemade the day we deliver it: fresh muffin
variety, scones, fruit croissants, cinnamon
pastries, New York bagels, cream cheese,
sliced banana breads (2 pieces per person).
$3.95 per person, 8 person minimum

JUST MUFFINS (2 pieces per person)
Blueberry, raspberry chocolate, lemon, banana,
mango strawberry, cinnamon buns, mixed
berry streusel and our pecan sticky buns,
presented beautifully for you and your guests.
$3.95 per person, 8 person minimum

DANISH TRAY (2 pieces per person)
A variety of our cinnamon Danish, assorted fruit
croissants and sliced teabreads. Served with
butter and jams.  $3.95 per person

WAKE UP SAMPLER TRAY
House made miniature muffin variety, 
scone bites, croissant and cinnamon pastries
made bite size along with banana breads,
serves 15-20.  $35.95 per person

BAGELS & CREAM CHEESE
24 oven baked New York bagels with cream
cheese and jams, serves 15-20.
$35.95

Add fruit salad to any of our breakfast trays 
$2 per person

CONTINENTAL BREAKFAST
Breakfast Tray - fresh cut fruit salad, 
orange juice and coffee service.
$6.95 per person

FRESH YOGURT & 
FRUIT PARFAIT
Layered Lowfat vanilla yogurt, fresh cut fruits,
crispy granola layered three times beautifully
presented in a clear cup.
$3.95 per person, 8 person minimum

Muffins: Blueberry, cinnamon bun, raspberry
chocolate, banana walnut, mango strawberry,
peach cobbler, apple streusel, cherry almond,
lemon poppy, raisin bran, german chocolate,
carrot cake, chocolate marble, apple cobbler,
mixed berry, fudge brownie and other
inspirations. 

Scones: Cranberry orange, lemon, chocolate
chunk, raspberry spritz, tart cherry.

BREAKFAST CATERING

FRESH COFFEE SERVICE 
Comes w/creamers, sweeteners, stirrers,
cups.  $1.75 per person

HOT TEA ASSORTMENT
Many varieties of tea bags with fresh
lemons & honey. $1.75 per person

INDIVIDUAL JUICES Apple, orange,
cranberry, mango juices. from $1.50

BOTTLED WATERS 
Spring $1.35, Perrier $1.75, Propel $1.35

ICED TEAS Bottles $1.75

CHILLED SOFT DRINKS 
2 liter: Coke, Diet Coke, Sprite serves 6.
$3.25
Cans: Coke-Sprite-Diet Coke and a variety
of regular and diet sodas. $1.35 ea.

FRESH COFFEE SERVICE 
Comes w/creamers, sweeteners, stirrers, cups. 
100% Colombian Joe-To-Go, 96 oz. 
Serves 8-10  $14.99 
Hazelnut or French Vanilla, 96 oz. 
Serves 8-10  $15.99 
Larger Urn Containers  $1.75 per person

ASSORTED HOT TEA SERVICE 
With a variety of specialty teas, honey, fresh
lemons.  $1.75 per person

FRESH JUICE SERVICE Chilled
orange juice gallon serves 10-12  $11.99
Fresh squeezed orange juice made here 
is available.

Don't forget to order chilled bottled waters
with your Breakfast Catering!

Cookie Trays can be brought with breakfast
delivery for snacks later on...

HOT BREAKFAST

BREAKFAST BURRITO A variety of
flavored flour tortillas filled with scrambled
eggs, skillet potatoes, grilled onion and your
choice of cheese melted and bacon or sausage
or ham. Served with a bowl of fresh cut fruit
salad. $5.95 per person, 12 person minimum

BREAKFAST SANDWICH
2 eggs scrambled with melted cheese and
choice of bacon, ham, sausage,corned beef or
turkey bacon on our homemade bread toasted. 
Served with bowl of fresh cut fruit salad. 
$5.95 per person, 12 person minimum

BREAKFAST OMELETTE
2 egg omelettes with meat and cheeses,
potatoes & toast, served with a bowl
of fresh fruit on the side. 
$5.95 per person, 12 person minimum

STUFFED BAKED CROISSANTS
Choose from smoked ham & monterey jack
cheese, thick smoked bacon with cheddar,
spinach with feta, turkey & provolone. 
Served with a bowl of fresh cut fruit salad. 
$5.95 per person, 8 person minimum

SPINACH QUICHE
A delicious crustless quiche with mozzarella
and romano cheese, fresh fruit bowl included.
$5.95 per person

BIG BREAKFAST
Scrambled eggs with potatoes, thick grilled
bacon, sausage patties and ham with thick
buttered toast and jelly. $6.95 per person

Please 12 hours notice.
A group can enjoy our delicious hot breakfast dishes as early as 6 a.m.  

Hot breakfasts are delivered in chafing dishes and set up for you.
What a great way to start your day for staff!

BREAKFAST
ADDITIONSBEVERAGES

Fresh Cut Fruit Bite sized, seasonal fruit.
$3.25 per person
Fruit Platter A beautiful display of seasonally
available fruits including strawberries, kiwi,
mango, grapes, pineapple, melons, oranges, 
with a housemade poppyseed dipping sauce.
$3.95 per person, 12 person minimum
Breakfast Smoothies
Strawberry, Banana Strawberry, Banana or 
Wild Berry.  $2.95 per person
Fresh Fruit Kabobs Wedges of fresh pineapple,
strawberries, melon, kiwi, mango & with a lime
honey dipping sauce.  $2.95 per person
Yogurts A variety of individual fruit yogurts is
available from $1.95
Cinnamon Crisps Made here and available 
for delivery as a snack with catering anytime.
$2.99 pkg.



HALF DAY DELI PLATTER 
Including: lean corned beef, roasted turkey
breast, genoa salami, smoked ham, grilled
chicken breast, roast beef, sliced cheddar,
provolone & swiss cheese. Beautifully arranged
with leaf lettuce, sliced tomatoes, pickle
wedges, sliced onion, garnished with stuffed
olives, sweet pickles, banana peppers, cole
slaw and served with condiments of Russian
dressing, mayonnaise & mustards. House
baked breads included: multi grain, French &
dill rye. Two side salads or one leafy salad
included.$9.49 per person, 12 person minimum 
(20 or more $8.99)

Add choices of dried cherry chicken salad,
cranberry turkey pecan and albacore tuna
salads for $1.50 extra

Supersize your Deli Tray, add 50% more meats
and cheeses, +$2 per person

COMBINATION TRAY 
(6 hours notice please)
Three varieties of sandwiches including our 
deli sandwiches, baked stuffed croissant
sandwiches and Tortilla filled wrapped
sandwiches. Served with two side salads or
one leafy salad.
$9.49 per person (20 or more $8.99)

JUST SANDWICHES We select our
popular choices of turkey breast, smoked ham,
grilled chicken breast, roast beef, corned beef,
(with cheese) tuna and chicken salads along
with a few roasted vegetarian sandwiches,
served with pickle wedges, sandwich slaw and
condiments on the side.  $6.50 per person
Choose Sandwiches from our Café menu +$1 ea.

VEGETARIAN Include any of our many
vegetarian options for your catering order:

• Peppadew Wrap
• Roasted Vegetable Wrap
• Spinach Quiche
• Vegetarian Stuffed Baked Croissant 

(notice needed)
• Egg Salad
• Albacore Tuna Sandwich 

with fresh cucumber slices
• Roasted Vegetable Sandwiches & Wraps

ALL DAY CATERING:
BREAKFAST/LUNCH/SNACKS
We deliver a continental breakfast including
housemade muffins, scones, banana breads,
bagels, fruit croissants and cinnamon pastries,
along with orange juice, coffee and fresh fruit.
Lunchtime delivery includes our build-your-own
Deli Tray, two side salads, pickles, condiments,
served with a cookie-brownie tray and
beverages. The Finale is a platter of handcut
cheeses with crackers and housemade pita
chips and refreshments.
$21 per person, 12 person minimum 

BOX LUNCHES 
A variety of our deli sandwiches made with
roasted turkey breast, smoked ham, roast beef,
corned beef, grilled chicken breast, tuna,
chicken salad and cranberry turkey. 
Each box is filled with chocolate chunk cookie,
chips and cole slaw.
$8.99 per person (20 or more $8.49)
Choose sandwiches from our Café menu 
add $1. per person

EXECUTIVE BOX: Designer box, adding 
fresh fruit cup, brownie & soft drink  $10.99
Choose sandwiches from our Café menu 
add $1. per person

TORTILLA FILLED WRAP
SANDWICHES Sandwiches made in 
our flour tortilla’s, including sundried tomato,
spinach, jalapeno cheddar and wheat. 
Served with 2 side salads or one leafy salad.
$8.99 per person (20 or more $8.49)

SANDWICHES

HOUSE SALAD
With fresh sliced strawberries, Mandarin
oranges, avocado, dried cherries, toasted
almonds, crumbled feta. 

GORGONZOLA SALAD
With toasted pecans, dried cranberries, sliced
fresh pineapple, crumbled bacon, crumbled
gorgonzola and red onions.

HARVEST SALAD
Roasted and seasoned fresh vegetables, 
mixed greens, with fresh tomatoes and feta
cheese.

MIXED GARDEN SALAD
Romaine lettuce, ripe tomato, shredded carrots,
celery, red onion, housemade croutons,
cucumbers.

WALDORF SALAD
Field greens, red grapes, caramelized walnuts,
celery, gorgonzola cheese and Fuji apples.

COBB SALAD
With sliced roasted turkey, smoked ham,
shredded swiss, cheddar, crumbled bacon,
chopped tomato, avocado.
$4.25 per person with catering lunch order

CHOPPED SALAD Salami, turkey
breast, tomatoes, provolone, cucumber,
peppadews, olives, celery over mixed greens. 
$4.25 per person with catering lunch order

Dried Cherry Chunky Chicken Salad
Albacore Tuna Salad
Cranberry Turkey Salad
Egg Salad
Strawberry Chicken Salad
By the pint: serves 3-4  $11.99
Served with housemade Pita chips.

SOUP & SALAD BAR 
One of our house made soups transported hot
in a portable kettle with a mixed garden salad
and a salad bar with julienned sliced roasted
turkey, smoked ham, grilled chicken breast,
Swiss and cheddar cheese, fresh berries and
Mandarin oranges on a 6 compartment tray
with dressing choices in squeeze bottles.
$10.99 per person, 12 person minimum

Exchange garden salad for house salad, 
add $1 per person

One variety of soup is available with 12-19
people, Two varieties for 20 or more. Please
contact us for a list of our available soups.

SOUP, SALAD 
& SANDWICH BAR
Our deli sandwiches artfully arranged on a 
tray with a house made soup selection
transported to your door along with a garden
salad, all accompaniments and condiments.
$11.99 per person, 12 person minimum

Exchange garden salad for house salad, 
add $1 per person

LEAFY SALADS
Add to your catering order 8 or more please, $3.50 per person

Add fresh grilled chicken breast, fresh fruit salad 
or roasted vegetables to your leafy salad for $1.60 per person



CHICKEN DISHES 
$11.95 per person
Marsala: Sauted chicken deglazed in marsala
wine, fresh garlic, mushrooms

Franchese: Egg dipped, sauteed golden in a
lemony wine sauce

Pesto: Basil, garlic, olive oil, romano and
pinenuts 

Parmesan Crust: Dipped in Italian
breadcrumbs, fresh mushrooms, lemon, grated
parmesan, in a lemon wine sauce

Cacciatore: Fresh tomatoes, mushrooms,
peppers, onions, in a puttenesca sauce

Picata: Thin medallions in lemon butter with
capers, white wine, fresh parsley

Parmesan: Bread crumbs, sauteed, topped
with marinara and provolone cheese

Involtini: Pounded thin, stuffed with spinach
and ricotta, sauteed, topped with alfredo and
marinara sauce

Artichokes & Sundried Tomatoes: In lemon,
chicken stock, fresh parsley

Pepperonata: Three colors of roasted peppers,
mushrooms, onions, romano

Alfredo: Strips of chicken tossed with pasta
and housemade alfredo sauce

BEEF DISHES 
Please ask about pricing
Served with roasted potatoes, 
fresh vegetables and bread.
Filet Siciliano: Twin filets breaded and
sauteed, served with amoigue sauce

Beef Tips: Tender beef served with vegetables,
& wide egg noodles in a brown sauce

Beef Tenderloin Marsala: served with
mushrooms, sweet onions, marsala wine sauce

PASTA DISHES 
$11.95 per person
Homemade Lasagna*: A signature favorite
layered five high with ricotta, spinach, sugo,
meat sauce, parmesan and provolone cheese

Pasta Carbonara: Made with cream, fresh
grilled bacon, onions, garlic, spices, parmesan
& asiago cheese, tossed with cavatappi pasta.

Eggplant Parmesan: Sauteed in breadcrumbs
and layered between parmesan, provolone and
marinara sauce

Pasta with Meat Sauce: Cavatappi pasta
tossed with housemade Italian meat sauce with
layers of melted provolone and romano cheese

Pasta Alfredo Primavera: Housemade alfredo
made in skillet with fresh al dente spring
vegetables and grilled chicken breast

Vegetarian Lasagna*: Housemade with grilled
vegetables layered between pasta, puttenesca
sauce, parmesan cheese.

HOT ENTREES
MINIATURE SANDWICH
PLATTER Each delicious deli sandwich 
cut into quarters and served on a tray. 
$7.00 per person, minimum 8 people

ROASTED RELISH TRAY
Julienne carrots, asparagus, artichokes, 
mild peppers, broccoli, seared zucchini,
mushrooms and grilled tomato, 
served with a balsamic ranch dip.
$4.49 per person, 12 person minimum

CHEESE & PITA PLATTER
Cubes of cheddar, swiss, pepperjack,
fontina, horseradish cheddar, with 
seasoned house made pita chips.
$4.95 per person, 12 person minimum
Add fruit $1.50 per person

FRUIT PLATTER
A beautiful display of seasonally available fruits
including strawberries, kiwi, mango, grapes,
pineapple, melons, oranges, with a housemade
poppyseed dipping sauce.
$3.95 per person, 12 person minimum

SKEWERED FRUIT & CHEESE
Wedges of fresh pineapple, strawberries, 
kiwi, mango, cubes of cheddar, swiss & 
pepper jack with fruit dip and whipped cheese.
$5.95 per person, 12 person minimum

ROASTED VEGETABLE KABOBS
Served with wild rice and dip.
$4.95 per person, 12 person minimum

COOKIE TRAY Five varieties of cookies
including oatmeal raisin, peanut butter, white
chocolate macadamia, ginger molasses &
chocolate chunk.  $2.25 per person
Add 3 varieties of brownies to cookie tray.  
$2.95 per person

DIPPED BISCOTTI PLATTER
(24 hour notice please) Housemade 
mini biscotti variety dipped in semi sweet
chocolates crushed nuts and nutella 
(six per person).  
$3.49 per person, 12 person minimum

THE MOTHER 
OF ALL BROWNIES
House made with fudgy decadent and walnut
fudge brownies, moist and delicious.
$2.50 per person

CHOCOLATE DIPPED
STRAWBERRIES Made here with 
Driscoll strawberries (24 hour notice please).
$24.00 per dozen

CHEESECAKE 
WITH FRESH BERRIES
(24 hour notice please). $3.95 per person

BANANA BREAD 
Dessert with fresh berries 
(24 hour notice please). $1.95 per person

DESSERT BAR TRAY
Caramel apple, pecan chocolate, triple berry,
luscious lemon fruit bars accompanied with a
variety of decadent brownies. $3.95 per person

ULTIMATE DESSERT TRAY
All of the above with cannolis, truffles,
cheesecakes and housemade biscotti.
$4.25 per person

TIRAMISU DESSERT
Made on premises (24 hour notice please).
$3.95 per person, 12 person minimum
Served with fresh berries, add $1 per person

PARTY OCCASIONS
12 hours needed - 12 or more people

Each dish listed below is served with a leafy salad, grilled garlic bread, 
roasted potatoes or fresh vegetable

Available anytime of the day, with notice please.

*Lasagna & Vegetarian Lasagna: Increments of 12 person minimum.


