
407 Catering
Catering with a cause

407 Tulip Street
Liverpool, NY 13088

315.451.5855
407catering@opheliasplace.org

www.cafeat407.org

fresh. local. housemade.

Interested in our mission?
Visit

www.opheliasplace.org

@cafeat407

Catering Menu

ENTREES
(serves 4-6)

(10 day lead time)
lunch includes 1 side, dinner includes 2 sides & rolls or bread & honey butter

Café 407 Chicken Parmesan $99/ $129  Tender chicken breast, coated with 
parmesan cheese and Italian spices, topped with fresh mozzarella and grape tomatoes, 
baked to a golden juicy finish

Roasted Chicken Thighs with Lemon & Oregano $89/ $119  Chicken thighs, 
pan roasted to a crispy golden finish with lemon & fresh oregano, served topped with 
caramelized lemon slices, & lemon glaze

 Pulled Pork Barbecue $99/ $129 Our coffee rubbed pork, seasoned & slow-cooked 
overnight, pulled & served with our house-made barbecue sauce  
(May substitute pulled chicken)

Barbecue Ribs $99/ $129 Baby back ribs, rubbed with our house coffee rub, slow 
baked until fall off the bone tender, glazed with our own barbecue sauce  

Grilled Salmon with Lemon-Sesame Sauce $99/ $129  Salmon Fillet, grilled to 
perfection, then topped with a drizzle of Lemon-Sesame sauce

Lemon - Parsley Baked Cod $89/ $119  Tender Cod fillets, seasoned and baked in a 
fresh lemon -butter sauce, topped with fresh chopped parsley

Stir-Fry Beef & Broccoli  $89/ $119  Tender beef stir-fried with seasonal veggies, 
served in traditional brown sauce 
(May substitute chicken)

SIDES

Loaded Fingerling Potato Salad

Oven roasted garlic red potatoes

Exotic Grains & Fire roasted 
veggie blend

Garlic mashed potatoes

House-made Pub Chips

Almond & Wild Rice Blend

Grilled Seasonal Veggies 
(served Hot or Chilled)

Grilled Sweet Corn
(seasonal availability)

Vegetable Medley 
(Assorted Seasonal Veggies)

Dinner Rolls or our homemade wheat 
bread served with honey butter

Special Dinner Requests Always 
Considered!

DRINKS

Full pot of coffee $25
(serves 10 ppl)

Half pot of coffee $12.50
(serves 5 ppl)

Pitcher of tea $20
(10 ppl)

100% of all profits support



BAKERY
NOTE: Cakes require 72 hours

LUNCH
(serves 4-6)

No side dishes included

BREAKFAST MENU

Café Classic Salad $45  seasonal greens tossed with fresh parmesan, chickpeas, grape 
tomatoes, hard-boiled egg, bacon, with house-made balsamic dressing
add chicken $15

Apple Walnut Salad $45  seasonal greens tossed with house roasted beets, craisins, 
maple roasted walnuts, bleu cheese, sliced apples with house-made balsamic dressing 
add chicken $15

Seasonal Grain Bowl $45 made with wild rice, quinoa, seasonal veggies on a bed of 
fresh greens
add chicken $15 ||  add hard-boiled eggs $6

Spinach and Chicken Salad $55  house-made chicken salad with grapes, red onion, 
parmesan on a bed of fresh spinach tossed with house-made balsamic dressing

Fresh Sandwiches $45  an assortment of 10 half sandwiches (serves 4-6 ppl)
• Turkey with cheddar, tomato & chipotle aioli
• Ham & cheddar
• Hummus with seasonal veggies
• Tuna salad

Fresh Wrap Platter $45  an assortment of 12 half  (serves 4-6 ppl)
• Turkey with cheddar, tomato & chipotle aioli
• Ham & cheddar
• Hummus with seasonal veggies
• Tuna salad

*Items below require a 10-day lead time*

Cold Pasta Salad $45  chef’s choice of pasta, with grape tomatoes, onion, celery, 
carrots, & seasonal veggies, tossed with light balsamic vinaigrette

Pulled Pork or Chicken Sliders $55 coffee rubbed, seasoned & cooked tender, pulled 
& served on soft slider rolls with a side of house-made barbecue sauce 

NY State Fair Style Italian Sausage Mini-subs $55  sweet & hot Italian sausage, 
slow cooked then grilled, with peppers & onions served with mini-sub rolls

Charcuterie Boards  (Priced to order)  our personalized Charcuterie boards include, 
fresh seasonal fruits & veggies, variety of cheeses & meats, served with our house-made 
humus & crackers

Cookies  
Regular: $9/ half dozen, $18/ dozen
Chocolate Chip, Oatmeal Raisin, Brownie, and DF Peanut Butter
Gluten Free: $11/ half dozen, $22/ dozen
Chocolate Chip, DF Peanut Butter, and Brownie

Scones  (all scones can be made plain or glazed)
Regular : $15/ half dozen, $30/ dozen
Gluten Free: $17/ half dozen, $34/ dozen
Citrus Lavender, Lemon Blueberry, Cinnamon, and Seasonal Flavor

Muffins
Regular: $12/ half dozen, $24/ dozen
Gluten Free: $14/ half dozen, $28/ dozen
Blueberry, Carrot Cake, and Lemon Poppy Seed 

Donuts
Regular: $12/ half dozen, $24/ dozen
Gluten Free: $14/ half dozen, $28/ dozen 
Seasonal Flavor

Whole Wheat Bread $4
(yields 8 slices)    

Cakes: $25          
GF Almond Cake, 
GF Lavender Polenta Cake
Carrot Cake 

Frittata (crustless quiche) serves 4-6  
veggie only $15 || add bacon, sausage or ham $20

Breakfast Sandwiches $5.50/each
One fried egg and cheddar on our house-made buttermilk biscuit
Add bacon, sausage or ham $2.50

Assorted breakfast baked goods $4/ person
Buttermilk biscuits, muffins or scones served with butter, honey, jam or peanut butter
*Please see our bakery menu for additional options*

Buttermilk Biscuits $28/8 

Biscotti $18/ 12
Almond or Classic Anise

THE STORY

THE MISSION

 The mission is simple: serve delicious, 
seasonal, locally produced, and 
handmade-with-love food. Food that 
nourishes the body, feeds the soul, 
and builds community around it. We 
buy locally, change our menu with the 
seasons, and all of our proceeds go to 
support Ophelia’s Place. 

 Café at 407 was a dream of Ophelia’s 
Place from the very beginning.  What 
began as a support center for eating 
disorders grew into a comprehensive 
care center offering support, treatment, 
education and community for those 
struggling with eating disorders, 
disordered eating, and body image. 
Still we knew there was something more 
we could do. We desired 2 things: 1, a 
sustainable funding stream to support 
this non-profit, and 2, a place where 
community is built.  

 So we built a café, we stocked it with 
local ingredients and found a staff that is 
passionate about food and this mission 
and it continues to be the heart-beat of 
this organization. So thank you, for being 
part of this community, and for supporting 
this cause, one cup of coffee at a time. 

THE CAUSE

 Ophelia’s Place is a non-profit that 
committed to redefining beauty and 
health by empowering individuals, 
families, and communities impacted by 
eating disorders, disordered eating, and 
body dissatisfaction.


