
CATERING  

MENU 
Local, quality food from our kitchen to you! 

Catering available Monday-Friday with 
delivery 

Bull Street Gourmet & Market 
3710 Shannon Road Ste. 100 

Durham, NC 27707 
 

 919.237.2398 Phone 
919.237.2442 Fax 

 
M-F 8:00am—6:00pm 

Brunch hours S&S: 9:00am—3:00pm 
www.bullstreetdurham.com 

 
 
 
 

Gourmet to Go Dinners available! 
Prepared fresh each week. 

 
Party Platters 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Dips, Spreads & Salads 
by the Pound 

 
 

Bull Street Chicken Salad - 12 
Roasted Red Pepper Feta—10 

Pimento Cheese—10 
Creamy White Bean Artichoke—9 

Roasted Garlic Hummus—8 
Egg Salad - 8            

Pasta Salad -  7 
Potato Salad  - 8      

Coleslaw - 7 
Broccoli Salad - 8       

  Seasonal Tomato Basil Salad - 9 
 
 
 

We use fresh, local ingredients when available.  
We believe in supporting and patronizing local farms and 

artisans. This ensures we are serving the freshest,  
highest quality food to our clients! 

 

  
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

To guarantee availability of all  
menu items, please call 72 hours in 

 advance. 
 

Catering delivery services  
available Mon—Fri only.  

 
Delivery Fee starts at $10 

 
Service charges apply on all 

Catering services ranging 
Between 10%-18% 

 
 

www.bullstreetdurham.com 

EAT. SHOP. LOCAL. DURHAM 

We source our ingredients from local farmers & vendors. 

Priced per person, unless noted otherwise  
12 person minimum, 72 hour notice.  

 
 

Crudite w/ ranch dressing  4 
Cheese Platter   4 

 
Antipasto    6 

 
Fresh Cut Fruit & Cheese  6 
Smoked Salmon Platter  6 

 
Triple Spread (pick 3 from below) 6 

 
Add Pita Chips    1 

 



Breakfast 
 

*We use farm-fresh eggs from Latta’s Egg Ranch I 
n Hillsborough, NC.  

Gluten free & Vegetarian options available.  
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 

 
 

 
ALA CARTE PLATTERS 

Priced Per Person, 72 hours notice.   
 
Fruit Granola Yogurt Bowl               6                                                                                 
House-made granola, vanilla yogurt & fresh fruit 
 
 

Assorted Baked Goods Platter             3                                                          
Muffins & coffee cake  
 
NY Bagel Platter                            8                                                                                        
Smoked Salmon, red onions, capers & cream cheese 
 
 

Bagel Platter                                      4 
Includes plain and everything bagels w/ plain or herb cream 
cheese   
 
 

Fresh Sliced Seasonal Fruit  Platter    4.50 
 
Fresh Cut Seasonal Fruit Salad    4 

 
 

 
 

 

BOXED LUNCHES      

11 each 
 

Gourmet Sandwich, Specialty Chips* & Fresh Baked Cookie 
*sub pasta salad, potato salad or fruit salad $1 

 
Or 

 

 Gourmet Salad, Yeast Roll & Fresh Baked Cookie 
 
 

PLATTERED SANDWICHES  
Your choice of  Gourmet sandwich, cut and plattered.  

 

Add a Salad  
 

Mixed Green Salad    4 per person 

Premium Side Salad  5 per person 
Executive  Side Salad 6 per person 

SANDWICH SELECTIONS 

Classic BLT        7 
Egg Salad         7 
The Vegan Hummus       8 
Bull Street Chicken Salad     8.5 
Ham & Cheese     8 .5 
The Mozz         9 
Turkey & Brie     9.5 
Roast Beef     9.5 

PREMIUM SALAD SELECTIONS 
 

Chappy: romaine, green apple, red onion, toasted walnuts,      

 feta, lemon poppyseed vinaigrette 
 

Charleston: greens, cranberries, goat cheese, walnuts,   

balsamic  vinaigrette  
 

Mozzarella: greens, fresh and marinated tomatoes, fresh         

mozzarella, balsamic  vinaigrette, balsamic reduction 
 

Need a spot to hold a weekday 
breakfast event?  

 
Speak with our catering manager 

for details. 

Desserts 
All of our baked goods are baked fresh in-house daily 

*Gluten free bread available upon request 

Priced per person.  12 person minimum. 
 
Continental Breakfast       6 
Counter Culture Coffee and a selection of our most  
popular muffins, breakfast breads & coffee cake with  
butter and jam. 
 

Deluxe Continental Breakfast   9 
The Continental Breakfast plus fresh cut seasonal  
fruit salad 

EXECUTIVE SALAD SELECTIONS 

Drunken:  mixed greens, prosciutto, drunken goat cheese, 

pine nuts, balsamic vinaigrette, balsamic reduction 
 

Kale:  kale, dried cranberries and blueberries, pine nuts and  

parmesan cheese, tossed in miso dressing 

 
Roasted Chicken Salad:  mixed greens, roasted chicken 

breast, white cheddar, bacon, cucumber, tomato, balsamic  
vinaigrette  

 

Cookies  -    large 2.5  small 1.25 
 small size sold in multiples of 2   

Triple Chocolate Chip, Gluten Free Peanut Butter,  
Oatmeal Banana Chocolate Chip (vegan),  

Oatmeal Butterscotch 

Dessert Bars                                         3 each 
Aunt Madelyn’s Gooey Butter Cake, 7 Layer Bar, 

Cheesecake Brownie, Lemon/Citrus Bars 
 

Dessert Bites (great for groups!)                       4 each 
sold in multiples of 4 only. Choose from                          

dessert bars above.  
 

Whole Cakes  (72 hr notice)  
Monday orders must be in by Thursday  

Gluten Free Chocolate Cake            32 
Coconut Cream                                   40  

 

Beverages 
 
Coffee Traveler—96oz. serves 12           28 
Hot tea, Regular Coffee or Decaf Coffee 
sweeteners, creamers, lemons, cups and stirrers.  
  
Iced Tea/Lemonade         8/gallon 
 
Orange Juice  2.25/bottle or  10/gallon 
 
Bottled Water                         1.25ea 
 
Soda—12 oz    1.50ea 
 
Soda—20 oz    2.50ea 
 
Ice     2/gallon 
bag 


