




DESSERTS

Cookie Tray ♦ $50
Forty of  Blue Baker’s famous freshly baked cookies arranged on a 
tray to tempt your guests. Our bakers mix all of our cookies from 

scratch using the highest quality ingredients and bake them fresh each day. We can provide an assortment 
or you may choose to have only your favorite types of cookies. 

Cookie Box ♦ $16
A Baker’s dozen of our freshly baked cookies packaged in a box. 

Fudge Brownie Sheet ♦ $55
Thirty servings of our fudge brownies arranged in a large box. 

Dessert Tray ♦ $50
An assortment of twenty-four fudge brownies and freshly baked cookies presented neatly on a tray.

Chocolate Chip w/o nuts ♦ Chocolate Decadence 
Chocolate Chip with Walnuts ♦ Peanut Butter ♦ Oatmeal Raisin 

Sunday	 Shiner Bock® Beer Bread ♦ Zucchini Bread ♦ Cinnamon Raisin Swirl
Monday	 Cappuccino Chip
Tuesday  	 Jalapeño Cheese ♦ Blueberry Peach Bread
Wednesday 	 Sun-dried Tomato & Herb ♦ Banana Bread
Thursday 	 Spinach & Feta Cheese ♦ Cinnamon Swirl
Friday	 Garlic & Herb ♦ Challah ♦ Ciabatta ♦ Chocolate Cherry
Saturday 	 Kalamata Olive & Rosemary ♦ Ciabatta ♦ Pumpkin Bread

French Baguette ♦ Wheat ♦ Sourdough ♦ Multi-Grain ♦ Parmesan Cheese ♦ Focaccia ♦  Italian ♦ Flutes 

Cookies ♦ $1.50	

Fudge Brownie ♦ $2.00

Daily Breads

Specialty Breads

ARTISAN BREADS
We mix our bread doughs and pastries from scratch every day and bake our breads and pizzas in our 
wood-fired brick oven. Come see our bakers and our wood-fired brick oven in action and pick out a loaf 
of artisan bread to enjoy at home.



Cobalt - Pastrami and swiss with dijon mustard, lettuce and tomatoes on wheat bread.
Blue Abyss - Tuna salad with romaine lettuce, red onions, tomatoes and mayonnaise on 
wheat bread.
Royal - Roast beef, bacon, and pastrami with roasted red peppers, spinach, cheddar cheese, 
mayonnaise and dijon mustard on sourdough bread.
Spartichoke - Layers of spinach, artichoke hearts and roasted red peppers with goat cheese 
and balsamic glaze on multi-grain bread.
Earl’s Sandwich - Roast beef with lettuce, tomatoes, red onions, mayonnaise, dijon 
mustard, provolone cheese and cracked pepper on wheat bread.
Powder Blue -  Turkey and provolone with spinach, tomatoes, roasted red peppers and 	
mayonnaise on parmesan cheese bread.
B.L.T. - Smoked bacon, an abundance of tomatoes, lettuce and provolone on multi-grain bread 
with mayonnaise.
B.B. - Ham, turkey, tomatoes, lettuce, swiss cheese and dijon mustard on a crusty French baguette.
Tejas Blue - Turkey, guacamole and hot sauce with lettuce, tomatoes and red onions on 
sourdough bread.
Blue Bird - Chicken Salad on parmesan cheese bread with spinach and tomatoes.

Pesto Azul - Herbed focaccia with pesto mayo, spinach, tomato and a hot grilled chicken breast.

Club Bleu - A croissant with mayonnaise, honey mustard, lettuce, tomatoes, ham, turkey, 
bacon and swiss cheese.

Grilled Indigo  - Herbed focaccia with sun-dried tomato aioli, spinach, tomato, hot grilled 
chicken breast and provolone cheese.

Bar-b-Blue - A croissant with BBQ sauce, tomatoes, onions, hot grilled chicken breast, 
bacon and provolone cheese.

 Regular  $5.25       Large  $9.00
Available daily after 10:30 am

One Size Only  $6.50
Available daily after 10:30 am

BAKER’S CHOICE SANDWICHES

PRIME BLUE SANDWICHES

* Tax included in all menu prices.



Tuna Salad ♦ Ham ♦ Chicken Salad
Roast Beef ♦ Turkey ♦ Bacon ♦ Pastrami
Grilled Chicken: Regular Size Only & ADD $1.25 

Available daily after 10:30 am

pick your SIZE

pick your BREAD

pick your DRESSINGS

pick your MEATS

	 Regular  $5.25		  Large  $9.00

Mayonnaise ♦ Caesar Dressing ♦ Pesto Mayo ♦ Regular Mustard ♦ Honey Mustard ♦ Dijon Mustard	
Vinaigrette ♦ Olive Oil ♦ Balsamic Glaze ♦ Blue Cheese ♦ Ranch ♦ Sun-Dried Tomato Aioli	  
Hot Sauce ♦ BBQ Sauce  for Guacamole: ADD $0.50 for Rg. -  ADD $1.00 for Lg.

add any EXTRAS

Lettuce ♦ Spinach ♦ Red Onions ♦ Tomatoes	
Sprouts ♦ Artichokes ♦ Cucumbers ♦ Pickles 	
Kalamata Olives ♦ Jalapenos
Roasted Red Peppers

Provolone ♦ Swiss ♦ Cheddar
Goat Cheese: ADD $1.00 for Rg. 
ADD $2.00 for Lg.

Extra Meat	 Rg. $1.00	         Lg. $2.00 
Extra Cheese	 Rg. $0.25	         Lg. $0.50

BUILD YOUR OWN SANDWICH

French Baguette ♦ Wheat ♦ Sourdough ♦ Multi-Grain ♦ Parmesan Cheese ♦ Today’s Specialty Bread 
Regular Size Only & ADD $1.25 for: Bagel ♦ Croissant ♦ Focaccia

pick your VEGETABLES

pick your CHEESE

The Earl of Sandwich



BLUE BOX LUNCHES

Standard Blue Box ♦ $7.50  ($6.93 without tax)
Choose any regular size Baker’s Choice sandwich or any regular size Build Your Own Sandwich, any bag 
of chips and any fresh baked cookie. 

Every Blue Box Lunch comes 
packed in our attractive box 
labeled with the contents 
of the box or each guest’s 
name. This way they are 
easy to hand out and keep 
organized for large or small 
groups. You may customize 
the contents of each box 
for your guests’ individual 
preferences, or you may 
choose an assortment.

Prime Blue Box ♦ $8.50  ($7.85 without tax)	
Choose any Prime Blue sandwich with any bag of chips and any fresh baked cookie. 

Souper Blue Box ♦ $8.25  ($7.62 without tax)	
Choose any regular size Baker’s Choice sandwich or any regular size Build Your Own Sandwich and any 
hot cup of soup.

Souper Prime Blue Box ♦ $9.25  ($8.55 without tax)	
Choose any Prime Blue sandwich and any hot cup of soup.

PB & J Blue Box ♦ $5  ($4.62 without tax)
A regular size Peanut Butter and Jelly sandwich with any bag of chips and any fresh baked cookie. 

Baked Lay’s Original ♦ Classic Lay’s ♦ Sunchips Original ♦ Baked Lay’s Sour Cream ♦ Jalapeño 
Cheddar Sunchips ♦ Baked Lay’s BBQ ♦ Salt & Vinegar ♦ Country BBQ ♦ Cheetos

CHIPS
$1.50



Bakery ♦ Pizzeria ♦ Deli ♦ Café

INDIVIDUAL ORDER FORM



Placing Your Order

Feel free to phone or fax your order to us. Our catering coordinator will take your order details and 
arrange a time for your pick-up or delivery. When faxing orders, please provide a call back number and 
a time when you would like your order prepared. 

Individual Order Form

Use our convenient form on the preceding page to make placing group lunch orders easier! Instead 
of asking everyone in your group what they want to eat, simply copy the attached form and hand out 
one to every person. Then fax or drop off the completed forms to us. Each person can then customize 
their order without making the ordering process difficult. We can then organize your group’s order by 
labeling each person’s individual order with their name. To order any of our items not listed on the 
“Individual Order Form,” please list the items separately in your fax or give us a call. Please give us 
a call after you send your fax to confirm that it was received.

www.BlueBaker.com 



MEETING & PARTY TRAYS

Baker’s Choice 
Sandwich Tray 

Regular Size 
 $55 ($50.81 without tax)
Choose any assortment of ten regular size Baker’s Choice 
sandwiches or Build Your Own Sandwiches.

Every Blue Baker tray may be customized to meet 
your assortment preferences. We recommend serving 
our sandwiches fully dressed, but are happy to provide 
condiments on the side when requested. All trays are 
accompanied by plates and napkins.

Large Size 	  
$100 ($92.38 without tax)	
Twenty regular size Baker’s Choice sandwiches or 
Build Your Own Sandwiches.

Club Bleu 
Sandwich Tray 

Regular Size
$65 ($60.05 without tax)

	 Ten freshly baked golden croissants filled with ham, turkey, 
bacon and swiss cheese. Each is dressed with mayonnaise, honey mustard, lettuce and tomatoes.

Large Size  ♦ $120 ($110.85 without tax)
Twenty Club Bleu sandwiches.

Seasonal Fruit Tray ♦  $70 ($64.67 without tax)
A select variety of seasonal fruits arranged on a round platter with yogurt dipping sauce. Serves about 
20-25 as a side.

Fresh Vegetable Tray ♦ $50 ($46.19 without tax)
A fresh variety of greens and vegetables arranged on a round platter with ranch dipping sauce. Serves 
about 20-25 as a side.

Artisan Bread and Gourmet Cheese Tray
$75 ($69.28 without tax)
Baked fresh daily in our wood-fired brick oven. Our delectable artisan breads are coupled with select 
gourmet cheeses to satisfy any guest. Serves about 20-25 as a side.



SALADS

Baby Brutus - Spinach tossed with balsamic glaze 
dressing and your choice of walnuts, raisins, goat cheese and 
black pepper

Baker’s House Salad - Romaine, spinach and 
sprouts tossed with tomatoes, cucumbers, red onions, croutons and 
your choice of dressing
	                    	               
Classic Caesar - Romaine lettuce tossed with Caesar 
dressing and your choice of croutons, red onions, parmesan cheese, 
anchovies and black pepper                           

Greek Salad - Kalamata olives, feta cheese, roasted 
red peppers, artichokes and cucumbers with romaine lettuce and 
vinaigrette dressing

Group Salad Bowl  ♦ $45 ($41.57 without tax)	
Choose your favorite salad from the list below. You may choose to substitute a different salad dressing 
or, for an additional charge, add any of the listed “Salad Extras.” We toss all salads dry and provide your 
dressing selection on the side. All group salad bowls are accompanied by serving utensils, plates, forks 
and napkins. Serves 12-15 as a side or 6 as a meal. 

Individual Salad  ♦ $7.00
Your favorite salad will be served in one of our freshly baked parmesan cheese bowls. You may choose 
to substitute a different salad dressing or, for an additional charge, add any of the listed “Salad Extras.”  
We toss all salads dry and provide your dressing selection on the side unless you request otherwise.

SALAD OPTIONS:

SALAD EXTRAS:

Cost of Salad Extra for Individual Salad add $1
Cost of Salad Extra for Group Salad Bowl add $6 
($5.54 without tax)

Grilled Chicken ♦ Bacon ♦ Tuna Salad ♦ Chicken Salad

Caesar ♦ Vinaigrette ♦ Ranch ♦ Balsamic Glaze ♦ Blue Cheese
SALAD DRESSINGS:

Includes one quart of either our homemade chicken salad or tuna salad.

Quart of Chicken Salad  or Tuna Salad  
$25  ($23.09 without tax)	



SOUPS

Tortilla - This Mexican inspired soup 
combines a hearty broth with authentic Mexican 
seasonings.

Cream of Potato - This savory 
soup boasts large dices of potato, fresh cream and 
bacon pieces.

Broccoli & Cheese - A smooth 
and creamy soup made with a trio of cheeses with 
broccoli and fresh cream.

Tomato Basil Bisque - A rich 
tomato broth loaded with chunks of tomatoes, then complemented with Parmesan cheese and basil.

Cup of Soup ♦ $3.00

Sourdough Bread Bowl ♦ $6.00

Quart of Soup ♦ $9 ($8.31 without tax)	
Includes one quart of your favorite soup, individual serving cups & soup spoons.

SOUP OPTIONS:



BRICK OVEN PIZZAS

All  Blue Baker pizzas are baked upon 
order in our brick oven. The high heat 
of our unique oven helps create the 
crust that defines our pizzas. You may 
select any of our Specialty Pizzas or 
choose to Build Your Own pizza.

BUILD YOUR OWN : 

Choose Your Size:  
	 9”- $6.00 		  13”- $7.50		  16”- $9.00

 Choose Your Sauce: Tomato, Garlic Olive Oil, BBQ, or Pesto

Choose Your Toppings (prices per topping):
     9”- $1.00             		  13”- $1.50           	 16”- $2.00
CHEESE			   MEATS	 VEGGIES & MORE
Cheddar		  Anchovies	 Artichokes  		  Crushed Tomatoes
Extra Mozz		  Bacon         	 Red Peppers  		  Basil                          
Feta 		  Chicken  	 Kalamata Olives     		 Red Onions
Provolone 		  Ham      	 Portabellas       		  Garlic 
Parmesan 		  Sausage 	 Green Onion       		  Cilantro 
Goat 		  Pepperoni 	 Spinach     		  Pine Nuts
Fresh Mozzarella		  Pineapple		  Jalapenos
			   Sun-dried Tomatoes

SPECIALTY PIZZAS:    9”- $8.00    13”- $12.00    16”- $15.00
Three Meat Pizza - Tomato sauce, mozzarella, pepperoni, Italian sausage and smoked bacon.
Four Cheese and Tomato - Tomato sauce, mozzarella cheese, provolone, parmesan 
and goat cheese with tomatoes, fresh basil and pine nuts.
BBQ Chicken - BBQ sauce, mozzarella, cheddar cheese, red onions, roasted red peppers, grilled 
chicken and smoked bacon.        
Portabella - Garlic olive oil sauce, mozzarella, goat cheese, roasted portabella mushrooms and cilantro.
Pesto - Pesto sauce, mozzarella, grilled chicken, fresh basil and pine nuts.
Mediterranean - Garlic olive oil sauce, Kalamata olives, artichoke hearts, roasted red peppers, 
feta and mozzarella cheese.        
White Pizza - Garlic olive oil sauce, mozzarella, grilled chicken, red onions and scallions.
D’Vinchee - Garlic olive oil sauce, mozzarella, Italian sausage, roasted portabella mushrooms, grilled 
chicken and cilantro.
Neapolitan - Garlic olive oil sauce, fresh mozzarella, crushed tomatoes and fresh basil.
* Tax included in all menu prices.



COLD BEVERAGES

 Served Hot or Iced                          		
Cappuccino
Latte 
Delta Latte - A smooth, caramel latte 	
Muddy Water - Our rich, mocha latte	
Nutty Muddy Water - Mocha with hazelnut & almond
Blue Holiday - Mocha & mint latte
Raspberry Ray Vaughn - Raspberry mocha latte	

Coffee (Bottomless Cup) $2.00
Choose from a daily selection of our fresh ground whole bean coffees

Coffee Thermos To Go ♦ $12.00 ($11.09 w/o tax)
96 ounces of your favorite whole bean fresh brewed coffee. Includes cups, creamers, stirrers and 
sweeteners. Serves eight 12 ounce servings. 

	 Espresso Shot or Macchiato� $2.00/shot
	 Hot Whole Leaf Tea� $2.00
	 Hot Chocolate� $4.00

	 Budweiser ♦ Bud Light ♦ Coors Light ♦ Miller Lite 		  $3.00
	 Blue Moon ♦ Heineken ♦ Guinness ♦ Stella Artois		  $4.00 
	 Labatt Blue ♦ Sam Adams ♦ Shiner Bock ♦ Corona

Soda ♦ $1.75
Coke, Diet Coke, Sprite, Dr. Pepper, Minute Maid Lemonade & Barq’s Root Beer

Tea ♦ $1.75

Bottled Water ♦ $1.25

Tea or Lemonade by the Gallon
$9.00 per gallon  ($8.31 without tax)	
Sweetened tea, unsweetened tea or lemonade. Includes cups and lemons. One gallon serves eight 16 
ounce servings. 

Juices ♦ $2.00

Fresh-brewed sweetened tea or unsweetened tea.

Bottled Beer

SPECIALTY 
ESPRESSO DRINKS

HOT BEVERAGES

$4.00



DELIVERY GUIDELINES
We assign delivery time slots and make delivery orders on a first come, first serve basis. Therefore, if a 
precise delivery time is necessary for your function, please place your order in advance and inform our 
staff of your function’s timing requirements. We have a minimum order size of $15 and charge a delivery 
fee between $2.00 and $5.00 to offset our fuel costs. See our website for current delivery zones and 
fees. Gratuities for our drivers are at your discretion. 

Individual Order Form
Use this form to make placing group lunch orders easier! Instead of asking everyone in your group what 
they want to eat, simply copy the attached form and hand out one to every person. Then fax the completed 
forms to us. Each person can then customize their order without making the ordering process difficult. We 
can then organize your group’s order by labeling each person’s individual order with their name.

Department & Corporate Charge Accounts
Blue Baker can establish a department or corporate charge account for your group’s catering orders. Please 
call and ask for a New Credit Account Form to be sent to you. Once your account is established, you will 
need to sign for your orders upon delivery and an invoice will be mailed to you.
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