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Uptown Cafe and Catering understands how important meals are to your meetings, 
parties and other events.  From casual continental breakfasts to elegant sit down dinners, we are here 
to accommodate. Our friendly, professional staff is always ready to assist you in planning food details 
for your special event. 

 

Our experienced chefs share a total of over 50 years of experience.  

They are only limited by your imagination.  

Let us know what you crave and we will make it happen for you and your guests! 

 

We are your Full Service Caterer 
Uptown Café can provide everything you might need for your event such as:  

tables, chairs, china, silverware, tents, as well as  
servers, bartenders, and meat carvers. 

 
 
 

PRIVATE MEETING ROOM 
Our private meeting room seats up to 30 people and is available for all occasions. 

Reservations must be made in advance. 
The room may be rented without food service, but no outside food may be brought in, and a room fee 

will be applied. 
 
 

SPECIAL MENU REQUESTS 
Every customer is special and we strive to create a menu just for you!  

GLUTEN FREE, VEGAN, AND OTHER SPECIFIC NEEDS ARE GLADLY ACCOMODATED 
 

 

 

 

Uptown  Cafe and Catering 

1325 Miccosukee Rd 

Tallahassee, FL 32308 

(850) 219-9800 

catering@uptowncafeandcatering.com 
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BREAKFAST MENU SELECTIONS 

  

 

Sumptuous Stratas  

Fluffy baked egg casserole made with cheeses and your choice of fresh veggies or meats. Also come with 

homemade  muffins, and cinnamon rolls and a sliced fresh fruit platter 

 

Presidential Breakfast 

Scrambled eggs, grits, crispy bacon, sausage, homemade muffins and biscuits, sliced fresh fruit platter 

 

Uptown Cafe Breakfast 

Fresh Fruit Salad topped with low fat vanilla yogurt and crunchy granola, and  muffins, banana bread, cinnamon 

rolls, and bagels (with butter, cream cheese and jellies) 

 

Crowd Pleaser  

Platter of these fresh baked pastry items; muffins, banana bread, cinnamon rolls, and bagels (with butter, cream 

cheese and jellies), and a platter of sliced hard boiled eggs, provolone cheese, smoked ham, crispy bacon, sliced 

tomatoes and sprouts, and a sliced fresh fruit platter 

 

Fruit Fantasy  

Fresh Fruit Salad topped with low fat vanilla yogurt and crunchy granola, and banana bread 

  

Eggstraordinary 

Toasted english muffin breakfast sandwiches topped with mayo, sliced egg, a variety of ham, bacon, sausage, or 

veggies, with provolone cheese. Served warm.  

 

Grand Continental Breakfast  

Fresh baked pastry items including muffins, banana bread, cinnamon rolls, and bagels (with butter, cream 

cheese and jellies), and a sliced fresh fruit platter 

  

Low Carb Protein Platter 

Sliced hard boiled eggs, provolone cheese, smoked ham, crispy bacon, sliced tomatoes and sprouts 

 

Continental Breakfast 

Includes these fresh baked pastry items; muffins, banana bread, cinnamon rolls, and bagels (with butter, cream 

cheese, and jellies) 

 

 

 

 
** Ask about having your own Omelet or Pancake Station at your event** 
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LUNCH MENU SELECTIONS 

 
** Ask about having a Taco Bar or Pasta Station at your event** 

 
Deli Buffet  

The perfect build your own sandwich platter comes with fresh sliced turkey breast, ham, and roast beef, with 

provolone and Swiss cheeses, lettuce, sliced tomatoes, onions, bell peppers, pickles, along with our own tuna 

salad and famous curry egg salad, and your condiments. Includes assorted potato chips, assortment of breads, 

fresh baked dessert tray, and our famous mint tea 

  

Assorted Sandwiches   

We do all the work for you with sandwich trays that include a variety of turkey, ham and roast beef, veggie and 

tuna served with mayo, mustard, pickles, cheese, tomatoes and lettuce on assorted rolls and breads. Served with 

chips, cookies and our famous mint tea 

  

Chutney Chicken Salad  

The most popular choice for lunch meetings. Chicken breasts, crisp celery, peanuts and our secret dressing 

make a delicious and unique taste. Served with croissants, tossed salad, our homemade desserts, and our special 

mint tea 

  

California Salad Lunch Buffet  

Fresh garden greens surrounded with everything you need to build the salad of your dreams. Our homemade 

Tabouli, hummus, tuna and famous Greek Garden along with tomatoes slices, black olives, sunflower seeds, 

sliced onions, and green peppers. Balsamic viniagrette and our one of a kind Cafe Dressing on the side. Served 

with chiabatta bread, assorted fresh baked desserts, and our special mint tea. 

  

Hot Pressed Wrap Asssortment  

Choose from our unique tortilla wrap sandwiches for your luncheon. Turkey & Artichoke Heart, Blackened 

Chicken, Black Bean, or Turkey Pesto with our popular homemade pesto. Pressed and served hot. Includes an 

assortment of chips,  
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DINNER MENU SELECTIONS 

 
  

Roast Beef    Tender sliced roast served with garlic and rosemary new potatoes.   

On site carver available (additional fee) 

 

Shrimp Creole  Slightly spicy, full of flavor, served with rice 

 

Grouper Almondine  Grilled and topped with toasted sliced almonds 

 

Roast Pork Loin  Garlic roasted pork loin is tender and delicious.   

 

Beef Tips with Noodles Tender pieces of beef and mushrooms in a light sauce 

 

Hungarian Chicken Paprikash House Specialty  

Tender Chicken baked in a sour cream and paprika sauce and served with pasta  

 

Hungarian Beef Goulash  House Specialty  

Tender beef slow cooked in a sour cream and paprika sauce and served with pasta 

 

Herb Crusted Chicken Breast Served on a bed of pasta 

 

Chicken Artichoke   Marinated, baked chicken topped with artichoke, capers and wine 

 

Chicken Parmesan  Lightly floured chicken breast, sautéed in butter and draped in tomato sauce with 

a blend of Italian cheeses, served over pasta 

 

Cajun Chicken Pasta  Blackened julienne chicken smothered in sautéed peppers onions, and mushrooms 

and served over pasta 

 

Vegetable Lasagna  Prepared with freshly sautéed vegetables, tomato sauce and cheeses 

 

Meat Lasagna  Layers of fresh pasta, cheese and meat in a tasty tomato sauce 

 

Vegetarian Stir Fry  A variety of fresh vegetables tossed with garlic, ginger, sesame and soy. 

Served with rice Add Chicken or beef   
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Shrimp and Grits Florida gulf shrimp with a Cajun style sauce served on top of Bradley’s stone 

ground grits  

 

Pasta Primavera  With your choice of veggie, shrimp, scallops, or chicken 

 

Chicken or Veal Marsala Tender chicken or Veal floured then pan seared with a delicious mushroom sauce           

 

Stuffed Chicken Breast Goat cheese, spinach, and prosciutto stuffed inside our tender chicken breast 

 

Chicken Picatta   in a Lemon Caper Sauce 

  

 

Our experienced chefs share a total of over 50 years of experience.  

They are only limited by your imagination.  

Let us know what you crave and we will make it happen for you and your guests! 

 
SIDES 
Homemade soups  

Green Beans Almandine 

Steamed Asparagus 

Tossed Salad  

Fruit Salad  

Fruit Fantasy  

Spinach and Artichoke Heart Salad 

Traditional Caesar Salad 

Potato Salad  

Pasta Salad  

Tabouli Salad 

Sautéed Veggies    

New Potatoes with garlic and rosemary   

Assorted chips  

  

 

  

BEVERAGES 
Assorted Canned Sodas  

Iced Tea (Our Special Mint tea unless requested 

otherwise) 

Coffee Service  

Uptown Cafe Signature Citrus Punch  

Bottled Fruit Juice  

Bottled Water 
  

 

DESSERTS 

Assortment of our homemade cookies, congo bars 

and brownies  

Assorted Cookies 

Congo Bars or Brownies 

Banana Bread 
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HORS-D’OEUVRES 

 
Seafood  

Shrimp Cocktail or Peel and Eat Shrimp  

Baked Shrimp Creole 

Bacon wrapped shrimp or scallops 

Stuffed Mushroom Caps with Crab meat 

Marinated Shrimp, mushrooms and artichoke hearts 

Crab and Artichoke Dip 

Smoked Salmon Seafood Spread  

Uptown Apricot Glazed Smoked Salmon Filet 

 

  

Chicken, Pork, Beef  

Blackened Chicken Quesadilla 

Beef Round, sliced and served with rolls 

Bacon Wrapped Asparagus or Water chestnuts 

Blackened Chicken Breast strips 

Chutney Chicken Salad  

Garlic Roasted Pork Loin  

Garlic Roasted Chicken Wings 

Meatballs  

Cajun Battered Chicken Strips with Ranch Dip 

Spring Rolls   

  

 

 

 

Vegetarian  

Marinated and Fresh Vegetable Platter 

Greek Garden Spinach Dip 

Artichoke Heart Dip 

Bruschetta with french bread 

Marinated  Mushrooms and Artichoke Hearts  

Seven Layer Dip with Tortillas 

Seasonal Vegetables with dips 

Mushroom Tarts 

Seasonal Fruit Platter  

Fresh Fruit and Cheese Display 

Stuffed Mushroom Caps 

Spanikopita 

Pesto , Spinach, and Feta Toast 

Pinwheels filled with our specialties 

Stuffed Mushrooms (ask us about our different 

varieties) 

Spinach & Artichoke Dip w crackers or toast points 

Petit Quiches

 
  

What our catering guests say about Uptown Café: 
 
 

“Uptown Café’s Smoked Salmon is always the first thing my guests eat at my parties!” 
 

“Uptown catered our office party and it was the best food we have ever had! “ 
 


