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entrees a la carte

Balsamic Portobello Cap
with Garlic/Tomato Orzo
*Vegan upon request

$1000

7 Spiced Salmon
with Lemon Cream Sauce

$1400

Sage Chicken
with Veloute Sauce

Chicken Picatta
Capers, Bacon, Red Onion & Fresh Sage

Bruschetta Chicken
Tomato, Garlic, Basil & Balsamic Reduction

Chicken Marsala
Mushrooms & Caramelized Onions 
in Marsala Sauce

Roasted Pork Loin
with Roasted Red Pepper Pesto

Santa Fe Spiced Pork Tenderloin
with Chimichurri Sauce

Pork Chop
Herb Brined with Creamed Mushroom & Onion

Carved Beef with Au Jus
and Horseradish Sauce

Okie Smothered Catfish
Creole Sauce, Tomatoes & Bacon
*Add Shrimp $3

$1050

$1050

7 Chicken
Lemon Butter Sauce with 
Sun-Dried Tomatoes & Asparagus

$1050

$1050

$1050

Pecan & Cornbread Chicken
with Honey-Butter Sauce

$1100

$1050

$1100

$1250

mkt

Ratatouille Quinoa Bell Pepper
*Vegan upon request

$900

$1200

Rosemary & Fennel Beef Tenderloin mkt

14101 N May Ave - Suite 117

405.625.4885

WWW.CAFE7OKC.COM

CAFE7CATERS@GMAIL.COM

Goat Cheese & Beet
Mixed Greens, Roasted Beets, Goat Cheese, 
Pine Nuts & Truffle Vinaigrette

$575

salads a la carte

Caesar
Herb & Garlic Croutons, Shaved Parmesan, 
Romaine & Caesar

Southwest Salad
Poblano, Cotija, Roasted Corn,
Tomatoes, Black Beans, Spiced Pepitas
& Buttermilk-Cilantro Dressing.

House
Romaine, Diced Tomatoes, Cheddar Cheese, 
Croutons & Duo of Dressings

$300

$300

The 7 Chopped
Croutons, Cheddar Cheese, Cucumber, 
Tomato, Red Onion, Sunflower Kernels 
& Herbed Ranch

$500

Signature
Granny Smith Apples, Toasted Walnuts, 
Dried Cranberries, Tomatoes, Blended Greens 
& Balsamic Vinaigrette

$500

$500

Spinach
Walnuts, Red Onion, Tomato, Blue Cheese
& Raspberry Vinaigrette

$500

the details
Minimum order is 20 people

48 hours advance notice is appreciated

Pickup in store or delivery (based on availability for a fee)

Disposable plates, napkins and cutlery
available upon request

Onsite Venue available for parties up to 50

For full service events please inquire via phone or email

All catering subject to a 15% service charge

Best sellers are bold and/or highlighted



$350

$550

$650

$300

$300

$350

$325

$350
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Southwest

$27.75/per person

SW Chopped Salad, Santa Fe Spiced Pork with 
Chimichurri, Chile Dusted Chicken with Corn 
Bordelaise, Spanish Rice, Black Beans
& Dinner Rool

pick your package

Cafe 7 Signature

$29.95/per person

Signature Salad, 7 Spiced Salmon, 7 Chicken, 
Whipped Potatoes or Garlic Herb Rice,
Seasonal Vegetable & Dinner Roll.

Cafe 7 Classic

$19.50/per person

Choice of House or Caesar Salad, 7 Chicken, 
Basil Smashed Potatoes, Seasonal Vegetable 
& Garlic Italian Bread

The Italian

$18.50/per person

Caesar Salad, Bruschetta Chicken, Rigatoni 
with Pesto Cream Sauce & Garlic Italian Bread

$31.25/per person

The Okie
The 7 Chopped Salad, Smothered Catfish, 
Pecan & Cornbread Chicken, Whipped 
Potatoes, Green Beans & Dinner Roll.

Big Italian

$13.50/per person

Choose between House or Caesar Salad with assorted 

dressings and pick two pasta selections. Garlic Italian 

Bread comes included. Pasta choices are: Homemade 

Lasagna, Chicken Penne Alfredo, Spaghetti & 

Meatballs, Rigatoni Sorrentino, Pasta Maggio, Pasta 

Primavera, Baked Mac n’ Cheese and Baked Ziti.

Both salads available for a $1 upcharge per person.

tartlets & crostini

Premium Tartlets & Crostini
Smoked Salmon 

Red Onion Marmalade & Goat Cheese

BBQ Pulled Pork on Sweet Corn Puree

Chimi Chicken on Black Bean Puree

Herbed Flank Steak & Goat Cheese

Signature Chicken Salad

Smoked Turkey with Sun-Dried Tomato
Tapenade & Basil Mayo

Ham with Pickled Onions 
& House Made Mustard

BBQ Pulled Pork with Chipotle Slaw

Roast Beef with Blue Cheese Aioli 
& Caramalized Onions

sliders

Signature Chicken Salad

Roasted Vegetable & Pesto

Mac n’ Cheese with Bacon Gremolata

Roasted Pepper & Smoked Gouda

Sun-Dried Tomato, Artichoke & Feta

Bruschetta Tomatoes, Fresh Basil & Garlic

$16 tartlets

$18 crostini

$18 tartlets

$22 crostini

per dozen

each

skewers

Caprese with Balsamic Reduction 

Chipotle Chicken & Creamy Cilantro

Chicken Satay & Spicy Peanut Sauce

Spicy Honey Garlic Chicken

Herb Rubbed Pork & Balsamic

Bacon Wrapped Shrimp 
with Roasted Red Pepper Pesto

$4395

$4295

$4295

$4295

$3295

per 2 dozen

$7500

$400

$400

$350

$350

$350

additional sides

dips and platters per person

$4.00 per person

Seasonal Fruit

Cheese Platter

Fruit & Cheese

Fresh Veggies with Ranch Dip

Italian Cheese & Meat

Antipasto Platter

Roasted Garlic Hummus

Black Bean & Corn Salsa

Spinach & Artichoke Dip

Red Pepper & Gouda

Crying Pig Dip

$400

$400

$500

Cheese platters are served with assorted crackers 
and all dips are served with chips or crostini.

Spanish Rice

Mac n’ Cheese

Creamy Polenta

Whipped Potatoes

Roasted Garlic Rice

Basil Smashed Potatoes

Roasted Sweet Potatoes

Rigatoni & Pesto Cream

Black Beans

Seasonal Vegetable

Roasted Haircot Vert

Roasted Red Potatoes

Maple Glazed Carrots

Assorted Dinner Rolls ($150)

Garlic Italian Bread ($150)

Cafe 7 Mini Cookies

Cafe 7 Cookies

Brownie

Mini Pies (Pecan, Pumpkin, Nutella, Apple, Keylime)
    • one flavor per dozen

Cupcakes (Chocolate, Vanilla, Strawberry)
    • one flavor per dozen

desserts each

$125

$300

$30 /Dozen

$225

$125

Best sellers are bold and/or highlighted


