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FI N E  F O O D S  &  C E L E B R A T I O N S  

S u m m e r  P i c n i c  M e n u  2 0 1 7  

                            
For dining Al Fresco …at the POPS, the Bowl, Old Mill, the beach, your backyard…  

                We thank you for your continued patronage.  Thank you and Enjoy! – Julie and the entire Julienne Staff  
 

 

ACCOUTREMENTS 

Chunky Summer Gazpacho with Tomatoes and Avocado 
Fig & Camembert Tartine 

Cheese Platter, Trio of Cheeses with Dried Fruit & Nuts 
Sun Dried Tomato, Basil Pesto Terrine with Baguette Crisps 

Steamed Artichoke Halves with Herbed Aioli and Caprese Salad 
Sliced Summer Fruit 

Rosemary Currant Parmesan Toast 
 

 

PRIX FIXE DINNERS 

 

 

 

DESSERTS 

Almandine Tart with Blueberries 
Chocolate Cherry Tart with Chocolate Crust 

Mascarpone Cheesecake Tart with Strawberries 
Cinnamon Rice Pudding 

Mini Cookie & Bar Platter, 24 assorted (may contain nuts) 
Chocolate Brownies with Walnuts 

Bag of Mini Chocolate Chip Cookies 
 

SUMMER WINE 

Côte Mas, Blanc, France  

Merotto, Sparking Rosé, Italy  
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1. AHI TUNA 

 
Marinated with Soy, Cilantro & 
Lime; served with Guacamole, 

Steamed White Rice and 
Cucumber Salad with Rice 

Vinegar, Sesame Seed Garnish 
 

  $25.00 per person  
 

2. LAMB CHOP 

 
Herb Crusted Lamb Chop served 

with Tuscan Kale Salad and 
Curried Quinoa with Marcona 

Almonds and Apples 
 
   

$28.00 per person 
 

3. CHICKEN TENDERS 

 
Chicken Tenders with Spicy 

Apricot Sauce 
served with Creamy Coleslaw and 

Traditional Potato Salad  
with Bacon  

 
  $28.00 per person  

 

4. SWORDFISH 

 
Grilled with Smokey Tomato 

Caper Sauce 
Quinoa Pasta with Pesto, Steamed 
Artichoke Half filled with Herbed 

Aioli and Caprese Salad 
 

$30.00 per person 
 

5. MANGO CHICKEN 

SALAD 
 

with Grilled Chicken Breast, 
Mango Salsa, Grilled Asparagus, 
Avocado and Citrus Vinaigrette 

over Romaine Lettuce 
 

  $18.00 per person  
 

6. SANDWICH BOX  

 
Signature Chicken Tarragon Salad 
Sandwich on Rosemary Currant 

Bread, half 
with Caesar Salad, Fruit Garnish 

and Petite Sweet (assorted) 
 

  $15.95 per person  
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 3 WAYS TO PLACE YOUR ORDER: 
 
1.   Visit:  www.juliennetogo.com, save order form to desktop, fill out, save, and email to: order@julienne.us   
2.   In person with a staff member in our Gourmet Market 
3.   Over the Phone: 626-441-2299 with Nikki, ext. 18 
 

This is the ONLY menu to order from.  Please expect a 10-15 minute wait. (regardless of the time you put on the form) 
Orders may be picked up in the Gourmet Market after 11am. 

 We appreciate a minimum 24 hour notice and do our best to prepare Same Day Orders.  
 
   

 

ACCOUTREMENTS                                                               QTY         CODE     PRICE 

Chunky Gazpacho with Tomatoes and Avocado, half pint  6592 4.50 

Fig & Camembert Tartine, box of 6 savory squares  6*6978 24.00 

Cheese Platter, Trio of Cheeses with Dried Fruit & Nuts, serves up to 3  281 18.95 

Sun Dried Tomato, Basil Pesto Terrine with Baguette Crisps,  
small serves up to 8 

 323 16.95 

Steamed Artichoke Halves with Herbed Aioli (3) 
with sliced Caprese Salad on a shareable platter, serves up to 6 

 314 38.00 

Sliced Summer Fruit, platter, serves up to 8  15233 24.00 

Rosemary Currant Parmesan Toast, bag of 12  6917 8.95 

PRIX FIXE DINNERS per person 

1.  AHI TUNA, with soy, cilantro, lime; guacamole, steamed rice with 
sesame seed garnish & cucumber salad with rice vinegar 

 305 25.00 

2.  LAMB, herb crusted lamb chop with Tuscan kale salad & curried quinoa 
with marcona almonds and apples 

 293 28.00 

3.  CHICKEN TENDERS, spicy apricot sauce, traditional potato salad & 
creamy coleslaw 

 296 21.00 

4.  SWORDFISH, with smokey tomato, caper sauce, quinoa pasta with 
pesto, steamed artichoke half filled with herbed aioli and caprese salad 

 297 30.00 

5.  MANGO CHICKEN SALAD, with grilled chicken breast, mango salsa, 
grilled asparagus, avocado and citrus vinaigrette over romaine 

 298 18.00 

6.  SANDWICH BOX, ½ chicken tarragon sandwich, caesar salad, fruit 
garnish and petite sweet  

 285 15.95 

DESSERTS 

Almandine Tart with Blueberries, individual  7161 7.50 

Chocolate Cherry Tart with Chocolate Crust, individual  7161 7.50 

Mascarpone Cheesecake Tart with Strawberries, individual  7161 7.50 

Cinnamon Rice Pudding, individual, ½ pint  9025 5.00 

 Tray of 24 Assorted Mini Cookies & Bars (may contain nuts)    7070 28.00 

Chocolate Brownies with Walnuts, box of 4  6956 9.95 

Bag of Mini Chocolate Chip Cookies  9016 12.50 

SUMMER WINES  not available for delivery to the POPS 

Côte Mas, White Blend, France  14139 18.95 

Merotto, Sparkling Rosé, Italy  16196 28.00 

Foris, Pinot Noir, Oregon  5015 25.00 

PASADENA POPS DELIVERY CHARGE, PER ORDER  7.50 1826 

Last Name: First Name: 

Contact Phone: Email: 

**Credit Card (circle):  (MC)  (Visa)  (Disc)  (AMEX): 

 
**Orders will not be processed without a credit card  

Exp:  
 
Security code: 

 

Is this for pick-up on-site at the Arboretum for the POPS? please circle  --  $7.50 flat delivery charge        
 
 

Concert dates:  June 17  |  July 15  |  July 29  |  August 19  |  September 9   
 

Pick up day and time 
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