O&O
CAFE

BERNARDO
Private Dining Appetizer Platters

Crostini Platter $54
12 Pieces
Choose up to Two Options:

Hummus with Feta & Toasted Sesame
Olive Tapenade with Goat Cheese
Deviled Egg with Bacon & Chive
Smoked Salmon with Créme Fraiche & Caper
Prosciutto with Burrata & Honey

Platter of Sliders $87
12 Pieces
Choose up to Two Options:

Beef with White Cheddar & Bacon Jam
Portobello Mushroom with Gruyere & Dijonnaise
Pork with Pickled Vegetables & Sriracha Mayonnaise

Platters
Serve 10 each

Artisan Cheese & Crostini $125.00
Charcuterie $125.00
Fresh Seasonal Fruit $90.00
Vegetable Crudite with Dip $90.00

All menu items are subject to availability & seasonal changes



O&O
CAFE

BERNARDO

Private Dining Weekend Brunch

Fresh Fruit & Pastries Served on Platters

Plated Entree
Choice Of

Chicken Apple Sausage Scramble
Scallions, smoked mozzarella;
served with herbed potatoes, toast & jam

Brioche French Toast
Seasonal fruit, butter, pure maple syrup
(may contain nuts)

Grass Fed Angus Burger
Iceberg lettuce, house-made pickles, tomato, red onion, JB’s special sauce;
served with mixed greens or french fries

Grilled Salmon Salad
With seasonal accoutrements

$40

Available Saturday & Sunday



O&O
CAFE

BERNARDO

Bernardo’s Continental Breakfast $27
Served Family Style

Seasonal Fruit, Pastries, Coffee, Juice

Breakfast Platter Additions

Platters serve 10+ people

Scrambled Eggs $84
Bacon $32
French Toast $80
Breakfast Potatoes $32
Avocado Toast $80
Breakfast Sandwich $90
Breakfast Burrito $90

Pastry Additions Beverage Additions

Minimum order of 12

All Day Beverage Package $25pp
Muffin $4.00 Coffee, Hot Tea, Iced Tea, Soft Drinks

Scone $4.00 .
Seasonal Pastry $7.00 Coffee Service $75
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BERNARDO

Bernardo Breakfast

Fresh Fruit & Pastries Served on Platters

Entree

choice of

Breakfast Burrito
Black beans, scrambled eggs, jack cheese, salsa verde, sour cream;
served with breakfast potatoes

Chicken Apple Sausage Scramble
Farm eggs, scallions, smoked mozzarella;
served with breakfast potatoes

Brioche French Toast
Seasonal fruit, butter, pure maple syrup
(may contain nuts)

$35
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Bernardo’s Lunch #3

Plated Entree

choice of

Turkey, Bacon, & Avocado Sandwich
Avocado, bacon, smoked cheddar, Dijonnaise, mixed greens,
roasted red pepper spread on ciabatta;
served with mixed greens or french fries

Grilled Salmon B.L.T.
Bacon, lettuce, tomatoes, basil mayonnaise on ciabatta;
served with mixed greens or french fries

Grilled Chicken Caesar Salad
Dino kale, romaine lettuce, garlic croutons, parmesan, Caesar dressing

Dessert

Platter of Assorted House-made Cookies

$36
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Bernardo’s Lunch #4

Housemade Bread and Butter

Plated Entree

choice of

Grass Fed Angus Cheeseburger
Iceberg lettuce, house-made pickles, tomato, red onion, JB’s special sauce;
served with mixed greens or french fries

Black Bean Burger
Jack cheese, avocado, arugula, pickled jalapeio, tomato, red onion,
mayonnaise; served with mixed greens or french fries

Thai Noodle Salad
Thin noodles, chicken, carrot, cucumber, scallion, spicy peanut dressing

Chopped Salad
Romaine lettuce, chicory, grilled chicken, bacon, egg, avocado,
blue cheese vinaigrette

Dessert

Platter of Assorted House-made Cookies

$39
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Bernardo’s Lunch or Dinner #1

Housemade Bread and Butter

First Course
Mixed Greens Salad

Second Course

choice of

Mary’s Chicken Breast
Served with seasonal accoutrements

Seasonal Housemade Pasta

Dessert

Paragary’s Bakery Carrot Cake
Pecan & cream cheese frosting

$67

Vegetarian Option Available
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Bernardo’s Lunch or Dinner #2

Housemade Bread and Butter

First Course
Mixed Greens Salad

Second Course

choice of

Flat Iron Steak
Served with seasonal accoutrements

Mary’s Chicken Breast
Served with seasonal accoutrements

Fresh Prepared Salmon
Served with seasonal accoutrements

Dessert

Chocolate Mousse Cake

Espresso-rum sauce, Valrhona chocolate buttercream

$76

Vegetarian Option Available



PARTY PLATTERS

LARGE SALAD PLATTER - 6 SALADS
Kale & Romaine Caesar $76.00

Dino kale, romaine lettuce, garlic croutons, parmesan, Caesar dressing

Kale & Romaine Caesar with Chicken $106.00

Dino kale, romaine lettuce, garlic croutons, parmesan, Caesar dressing, roasted chicken

Chopped (gf) $79.00

Romaine lettuce, chicory, grilled chicken, bacon, egg, avocado, blue cheese vinaigrette

Mushroom & Jarlsberg Cheese (v, gf) $74.50

Chopped parsley, lemon vinaigrette

Quinoa (v, gf) $79.00

Chickpeas, baby kale, cucumber, feta, almonds, lemon dressing

Mixed Greens (vg, gf) $74.50

Radish, sunflower seeds, pickled red onion, balsamic vinaigrette

Thai Noodle $79.00

Thin noodles, chicken, carrot, cucumber, scallion, spicy peanut dressing

SMALL SALAD PLATTER - 4 SALADS
Kale & Romaine Caesar $49.50

Dino kale, romaine lettuce, garlic croutons, parmesan, Caesar dressing

Kale & Romaine Caesar with Chicken $69.50

Dino kale, romaine lettuce, garlic croutons, parmesan, Caesar dressing, roasted chicken

Chopped (gf) $51.50

Romaine lettuce, chicory, grilled chicken, bacon, egg, avocado, blue cheese vinaigrette

Mushroom &t Jarlsberg Cheese (v, gf) $48.50

Chopped parsley, lemon vinaigrette

Quinoa (v, gf) $51.50

Chickpeas, baby kale, cucumber, feta, almonds, lemon dressing

Mixed Greens (vg, gf) $48.50

Radish, sunflower seeds, pickled red onion, balsamic vinaigrette

Thai Noodle $51.50

Thin noodles, chicken, carrot, cucumber, scallion, spicy peanut dressing

v =vegetarian = vg=vegan  gf=gluten free



PARTY PLATTERS

LARGE SANDWICH PLATTER - 6 SANDWICHES
*sandwiches are cut into 3 pieces*

Banh Mi $88.00

Vietnamese marinated pork, pickled vegetables & onion, sriracha mayonnaise, cilantro; on baguette

Cubano $88.00

Citrus roast pork, smoked ham, Jarlsberg, pickles, mustard, chipotle mayonnaise; on ciabatta

Grilled Salmon BLT $100.00

Bacon, lettuce, tomatoes, basil mayonnaise; on grilled sourdough wheat

Turkey, Bacon, & Avocado $88.00
Avocado, bacon, smoked cheddar, Dijonnaise, mixed greens, roasted red pepper spread;
on ciabatta

Achiote-Marinated Chicken $89.50

Cabbage and radish slaw, roasted green chile mayonnaise; on ciabatta

Sandwich Combo $100.00

Choose 2-3 options from above

SMALL SANDWICH PLATTER - 4 SANDWICHES
*sandwiches are cut into 3 pieces*

Banh Mi $57.50

Vietnamese marinated pork, pickled vegetables & onion, sriracha mayonnaise, cilantro; on baguette

Cubano $57.50

Citrus roast pork, smoked ham, Jarlsberg, pickles, mustard, chipotle mayonnaise; on ciabatta

Grilled Salmon BLT $65.50

Bacon, lettuce, tomatoes, basil mayonnaise; on grilled sourdough wheat

Turkey, Bacon, & Avocado $57.50
Avocado, bacon, smoked cheddar, Dijonnaise, mixed greens, roasted red pepper spread;
on ciabatta

Achiote-Marinated Chicken $58.50

Cabbage and radish slaw, roasted green chile mayonnaise; on ciabatta

Sandwich Combo $65.50

Choose 2-3 options from above

v =vegetarian = vg=vegan  gf=gluten free
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