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AVI CATERING 
INSPIRATIONS 
FOR AVERY DENNISON
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Catering by AVI Foodsystems at Avery Dennison 

Meet, Eat and Enjoy!
AVI’s catering team members are ready to make your catered event a success. From the first time you call, 

our catering team will make sure your order is right and ready when you need it.

Contact Information
440.497.7956

Dave Hahner, Chef Manager
David.Hahner@AveryDennison.com

Hours:  7:30 AM – 1:30 PM

Ordering Procedures
Catering orders are accepted via email to David.Hahner@AveryDennison.com

We ask for a minimum of 24 hours notice for all catering orders.
Last minute orders are welcome upon availability.

We will confirm your order within eight hours.

Deliveries
Delivery times are accommodated on a first come first serve basis.

After hour events may be subject to additional delivery or staffing charges.
Any deliveries served on disposables will not be picked up by the AVI team.

Payment Options
We accept all major credit cards.

Cancellation Policy
We require a 24 hour notice to cancel an order.

Orders cancelled within 24 hours are subject to charges.

Specialty Linen, Rental Equipment and Flowers
Please ask about how we can enhance your event.

Specialty linens, china and fresh floral arrangements are available upon request at an additional charge.
Any damaged or unreturned items will be charged.

If you cannot find what you are looking for on our menu, please contact the catering office to discuss additional options. 
We would be happy to review customization options.

Thank you for giving us the opportunity to serve you!
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BREAKFAST

Classic Continental Breakfast	 	 7.99 per person
Freshly baked Pastries and Seasonal Fruit Salad, served with premium Coffee, decaffeinated Coffee, 
assortment of Hot Teas

Executive Breakfast Buffet			   13.99 per person
Scrambled Eggs, Bacon, Pork Sausage Links, Roasted Breakfast Potatoes, freshly baked Pastries and seasonal Fruit Salad, 
served with premium Coffee, decaffeinated Coffee, assortment of Hot Teas

À La Carte
Vegetable Quiche (serves 6, sold as whole pie)						      17.99 per quiche
Ham and Bacon Quiche (serves 6, sold as whole pie)						      17.99 per quiche
Cheese Quiche (serves 6, sold as whole pie)							       15.00 per quiche
Sausage Gravy and Biscuits 								        4.00 per person
Breakfast Sandwich with Egg, Cheese and Bacon on an English Muffin				    2.99 each
Breakfast Sandwich with Egg, Cheese and Sausage on an English Muffin			   2.99 each
Breakfast Sandwich with Egg and Cheese on an English Muffin					    2.25 each
Diced Fruit Salad 										         3.25 per person
Granola Bar									          	  .85 each
Yogurt Cup										          1.50 each
Yogurt And Granola Parfait									        1.99 each
Bagel with Cream Cheese, Butter and Jelly							       1.99 each

Scrambled Egg (2 per person)								        3.00 each
Bacon (2 slices per person)								        1.99 each
Pork Sausage Links (2 pieces per person)							       1.49 each
Breakfast Potatoes									         3.25 each

Clif Protein Bar										          1.99 each
Seasonal Whole Fruit									         1.50 each
Fresh Berry Salad										         4.99 per person
Mini Breakfast Pastries									         15.99 per dozen

Coffee and Tea Service	  								        2.99 per person
Aquafina Bottled Water									         1.10 each
Apple Juice Bottles									         1.50 each
Cranberry Juice Bottles									         1.50 each
Orange Juice Bottle									         1.50 each
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Sandwiches			   7.25 each 
Turkey and Swiss Cheese Ciabatta			 
Sliced Turkey, Swiss Cheese, Mayonnaise, Lettuce and Tomato

Chicken Salad Sandwich				  
House-made Chicken Salad with Lettuce and Tomato  
on Multigrain Bread

Roast Beef Ciabatta				  
Roast Beef, Cheddar Cheese and Horseradish Sauce,  
Lettuce and Tomato

Ham Ciabatta					   
Sliced Ham, Cheddar Cheese, Honey Mustard Sauce,  
Lettuce and Tomato

Smokehouse Roast Beef Ciabatta			 
Sliced Roast Beef, Pepper Jack Cheese, Fried Onions,
Barbecue Sauce and Chipotle Mayo 
 
Italian Ciabatta					   
Sliced Ham, Salami, Pepperoni, Provolone Cheese,  
Italian Dressing, Lettuce and Tomato

Cubano Ham Ciabatta				  
Sliced Ham, Swiss Cheese, Dill Pickles and Dijon Mayonnaise

Tuna Salad Sandwich				  
House-made Tuna Salad with Lettuce and Tomato  
on Multi-grain Bread

SIGNATURE SANDWICHES

Portobello Mushroom Sandwich				  
Roasted Portobello Mushrooms, Herbed Cream Cheese, 
Sauteed Spinach, Roasted Red Peppers and Sliced Tomato 
on a Pretzel Bun 

Egg Salad Sandwich				  
House-made Egg Salad with Lettuce and Tomato  
on Multigrain Bread  
 
*Dill Pickle Ham Ciabatta
Sliced Ham, Cheddar Cheese, Sliced Pickles, Honey Mustard 
Sauce, Lettuce, Tomato on a Ciabatta Bun

*Cranberry Turkey Pretzel-Wich
Sliced Turkey, Swiss Cheese, Cranberry Mayonnaise, 
Lettuce and Tomato on a Pretzel Bun

*The Great Hambino
Ham, Salami, Provolone Cheese, Balsamic Vinaigrette  
and Tomatoes on a Ciabatta Bun

*California Turkey Sandwich
Sliced Turkey, Cheddar Cheese, Avocado Mayonnaise,  
Lettuce and Tomato on a Ciabatta Bun

* Denotes newly added menu item
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SIGNATURE WRAPS &
BOXED LUNCHES

Wraps				    7.25 each
Buffalo Chicken Wrap					   
Grilled Chicken, Buffalo Sauce, Ranch Dressing,  
Cheddar Cheese, Lettuce and Tomato

Vegan Vegetarian Wrap	  			 
Cucumbers, Roasted Red Peppers, Shredded Carrots, 
Black Olives, Lettuce, Tomato and Balsamic Vinaigrette

Southwest Vegetarian Wrap 			 
Spanish Rice, Black Beans, Cheddar Cheese,  
Lettuce, Tomato and Chipotle Mayo

Ham and Cheddar Wrap	  			 
Sliced Ham, Cheddar Cheese, Honey Mustard Sauce, 
Lettuce and Tomato

Chicken Bacon Ranch Wrap 			 
Grilled Chicken, Bacon, Cheddar Cheese,  
Ranch Dressing, Lettuce and Tomato

Cordon Bleu Wrap					   
Grilled Chicken, Sliced Ham, Swiss Cheese,  
Honey Mustard, Lettuce and Tomato

Club Wrap						    
Sliced Turkey, Sliced Ham, Chopped Bacon,  
Cheddar Cheese, Mayonnaise, Lettuce and Tomato

Roast Beef and Cheddar Wrap				  
Sliced Beef, Cheddar Cheese, Horseradish Sauce,  
Lettuce and Tomato

Turkey and Swiss Cheese Wrap				  
Sliced Turkey, Swiss Cheese, Mayo, Lettuce and Tomato

Make it a Boxed Lunch	       12.99 each
Choice of Sandwich or Wrap, Cookie, Salad Choice,  
Bag of Chips and Silverware

Salad Choices
Potato 
Pasta
Macaroni

*Chicken Caesar Wrap
Grilled Chicken, Provolone Cheese, Caesar Dressing,  
Lettuce and Tomato on a Wrap

*Italian Chicken Wrap
Grilled Chicken, Salami, Provolone Cheese, Italian Dressing,  
Lettuce, and Tomato on a Wrap

*Buffalo Honey Mustard Chicken Wrap
Grilled Chicken, Cheddar Cheese, Buffalo Honey Mustard Sauce, 
Lettuce and Tomato on a Wrap

*Southwest Chicken Wrap
Grilled Chicken, Pepper Jack Cheese, Chipotle Mayo, Lettuce
and Tomato on a Wrap

*Greek Chicken Wrap
Grilled Chicken, Feta Cheese, Balsamic Vinaigrette, Lettuce 
and Tomato on a Wrap

* Denotes newly added menu item
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Entrée Salads
Large Mixed Salad Bowls served with a Choice of Two Dressings
Dressings: Light Ranch, Fat Free Italian, Balsamic Vinaigrette, Raspberry Vinaigrette, Dijon Honey Mustard, Ranch, Caesar, 
French and Golden Italian
Add on: 
Grilled Chicken 				    3.99 per person
Poached Salmon 				   4.99 per person
Cocktail Shrimp 				    4.99 per person

SALADS & SOUPS

Soups									         3.49 per person
Soups include Crackers. 10 person minimum
Chef's Specialty
Beef Barley
Broccoli and Cheese
Chicken Noodle
Chunky Tomato
Hearty Vegetable 

Caesar Salad 				    5.95 per person
with crispy Romaine Lettuce, Shredded Parmesan Cheese, 
Tomato and Croutons

Chef Salad 				    8.95 per person
with Mixed Greens, Ham, Turkey, Chopped Bacon, Tomato, 
Cheddar Cheese, Black Olives, Cucumbers, Hard-Cooked Eggs 
and Croutons

Avery Fruit Salad				   6.95 per person
with Field Greens, Strawberries, Mandarin Oranges,  
Poached Raisins and Cranberries

Greek Salad 				    6.95 per person
with Mixed Greens, Kalamata Olives, Feta Cheese,  
Red Onion, Tomato and Cucumbers

Vegan Salad				    5.95 per person
Mixed Greens, Red Pepper, Matchstick Carrots, Cucumber, 
Tomato, Broccoli and Chickpeas

Italian Salad 				    7.95 per person
Mixed Greens, Fried Pepperoni, Salami, Banana Peppers, 
Shredded Mozzarella Cheese, Black Olives and Tomatoes 

Avery Cobb Salad			   7.95 per person
Romaine Lettuce, Hard-Cooked Eggs, Chopped Bacon, 
Tomatoes, Red Onion, Black Beans and Blue Cheese Crumbles

Spinach Salad				    7.95 per person
Spinach, Red Onion, Chopped Bacon, Hard-Cooked Eggs and 
Blue Cheese Crumbles

Make it a Buffet with any Salad above for 3.00 per person
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Specialty Pizzas										        
Our freshly baked Pizza (8 slices)
*Pizzas are available with one week notice

Pepperoni Madness Pizza 											          18.00
covered with Pepperoni, Tomato Sauce and Mozzarella Cheese

Meat Lovers Pizza 											           19.00
topped with Bacon, Pepperoni, Ham, Sausage, Tomato Sauce and Mozzarella Cheese

Barbecue Chicken Pizza 											           18.50
topped with Chicken, Red Onion, Banana Peppers, Barbecue Sauce and Cheddar Cheese

Veggie Lovers Pizza 											           18.00
topped with Mushrooms, Tomatoes, Black Olives, Green Peppers, Red Onion, Tomato Sauce and Mozzarella Cheese

Cheese Lovers Pizza 											           17.00
topped with Tomato Sauce and Mozzarella Cheese

Buffalo Chicken Pizza 											           18.50
topped with Grilled Chicken, Bacon, Red Onion, Banana Pepper, Buffalo Sauce, Cheddar Cheese and Cheddar Cheese

Mediterranean Pizza 											           19.00
topped with Grilled Chicken, Kalamata Olives, Feta Cheese, Red Onions and Tomato on a Garlic Olive Oil Rubbed Pizza Shell

PIZZA
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Lunch Rush Cuisine						      14.95 per person
Served with a Garden Salad, Ranch Dressing and Balsamic Vinaigrette, Bread Roll with Butter Packets and Two Side Dishes

Choose One Entrée

Chicken Marsala - Grilled Chicken topped with Mushrooms, Tomatoes and Marsala Sauce

Chicken Mornay - Pan Fried Chicken in a Seasoned Flour topped with Mushrooms 
and Garlic Cream Sauce

Chicken Picatta - Grilled Chicken topped with Lemon Caper Sauce

Chicken Parmesan - Breaded Chicken topped with Marinara and Mozzarella Cheese

Bruschetta Chicken - Grilled Chicken topped with a Classic Tomato Basil Bruschetta  
and drizzled with Balsamic Glaze
 
Chicken Tosca - Grilled Chicken topped with Mushrooms, Red Peppers  
and Garlic Cream Sauce

Sliced Pork Loin - Slow Roasted Pork Loin Slices topped with Pork Gravy

Beef Tips - Beef Tips in Brown Sauce

*Mediterranean Chicken - Grilled Chicken topped with a  
Mediterranean Olive Bruschetta, Feta Cheese and Balsamic Glaze 

*Smothered Chicken - Grilled Chicken topped With BBQ Sauce,  
Cheddar Cheese and Fried Onions 

*Grilled Chicken Cordon Bleu - Grilled Chicken topped With Swiss Cheese,  
Ham and Cream Sauce 

*Chicken Dijonnaise - Boneless Chicken Breast basted In Dijon Mayo  
then breaded and baked 

*Chicken Fiesta -  Grilled Chicken topped With Salsa, Cheddar Cheese and Tortilla Strips 
 
Baked Salmon - Baked Salmon in Garlic Butter served with Sour Cream Dill Sauce

Barbecue Salmon - Baked Salmon and basted with Barbecue Sauce

Baked Tilapia - Baked Tilapia in Lemon Garlic Butter Sauce

LUNCH RUSH CUISINE

Choose Two Side Dishes
Roasted Vegetables 
Green Beans 
Buttered Corn 
Roasted Brussels Sprouts 
Green Beans and Carrots 
Steamed Broccoli 
Sautéed Zucchini, Yellow Squash and Carrots 
Roasted Baby Carrots 
Broccoli, Cauliflower and Carrot Medley 
White Rice 
Vegetable Rice Pilaf 
Spanish Rice 
Long Grain Wild Rice 
Traditional Mashed Potatoes
Cheddar Cheese Mashed Potatoes 
Baked Potatoes with Butter and Sour Cream
Buttered Parslied Red Skin Potatoes
Roasted Parmesan Red Skin Potatoes
Roasted Sweet Potatoes 
Buttered Noodles 
Penne Pasta Marinara 

Additional sides available for 3.25 per person

* Denotes newly added menu item
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POWER BOWLS		  					     14.95 per person

POWER BOWLS

Greek							     
Quinoa and Mixed Greens with your choice of  
sliced warm Chicken, Roasted Zucchini, Chick Peas,  
Feta Cheese, Blistered Grape Tomatoes, Kalamata Olives,  
Roasted Red Peppers and finished with Ranch Dressing  
or Balsamic Vinaigrette

Korean							     
Purple Rice and Mixed Greens with your choice of sliced 
warm Chicken, Black Beans, Red Cabbage, Carrots, 
Corn, Cucumbers, sliced Water Chestnuts  
and finished with Yum Yum Sauce, Sriracha or Teriyaki

Midwest						    
Long Grain Wild Rice and Mixed Greens with your choice of 
sliced warm Chicken, Corn, Blistered Grape Tomatoes,  
Roasted Zucchini, Roasted Red Peppers, Chick Peas,  
Matchsticks Carrots and finished with Balsamic Vinaigrette 
or BBQ Sauce

Santa Fe							    
Spanish Rice and Mixed Greens with your choice of sliced 
warm Chicken, Black Beans, Corn, Salsa, Cheddar Cheese,  
Guacamole, Jalapenos, Tri-Colored Tortilla Strips and finished 
with Chipotle Ranch Dressing or Balsamic Vinaigrette

Mediterranean						    
Tricolored Couscous and Mixed Greens with your choice of 
sliced warm Chicken, Feta Cheese, Tomatoes, Artichokes,  
Kalamata Olive, Garbanzo Beans, Mild Pepper Rings and 
finished with Balsamic Vinaigrette or Ranch Dressing

 

*Hawaiian 
White Rice or Spring Mix with your choice of  
Warm Sliced Chicken, Diced Ham, Roasted Green Peppers,  
Diced Pineapple, Matchstick Carrots, Roasted Sweet Potato, 
and Edamame then Finished with Orange Sauce  
or Teriyaki Sauce 

*Latin American 
Spanish Rice or Shredded Lettuce with your choice of  
Beef Taco Meat, Black Beans, Diced Tomatoes, Red Onions, 
Jalapenos, Tri-Colored Tortilla Strips, Cheddar Cheese,  
Sour Cream and Guacamole 

*California
White Rice or Spring Mix with your choice of Warm Sliced 
Chicken, Green Peas, Avocado, Matchstick Carrots, Roasted 
Red Peppers, Cucumber and Diced Celery then finished  
with Orange Sauce or Teriyaki Sauce 

*Cuban
Long Grain Wild Rice or Spring Mix With Your Choice of 
Warm Sliced Chicken, Diced Ham, Black Beans,  
Roasted Red Peppers, Corn, Red Onions, and Swiss Cheese 
then finished with a Dijonaisse Sauce or Balsamic Vinaigrette

*Tex Mex 
Roasted Potatoes or Spring Mix With Your Choice of  
Warm Sliced Chicken, White Beans, Diced Tomatoes, Corn,  
Red Onions, Jalapenos and Cheddar Cheese then finished 
with BBQ Sauce or Chipotle Ranch

* Denotes newly added menu item



10

Theme Buffets
Executive Deli Buffet										          14.99 per person
Your choice of Italian Bread or Wheat Bread with London Broil, Tavern Ham, Turkey and Salami accompanied with Cheddar 
and Swiss Cheeses, Shredded Lettuce, Sliced Red Onion, Dill Pickle Spears and Sliced Tomato. Served with Bagged Chips, 
Pasta Salad, Mayonnaise, Mustard and Horseradish Sauce

Chicken Fajita Buffet										          14.99 per person
Chicken Fajitas accompanied with warm Flour Tortillas, Black Beans, Sautéed Onions and Peppers, Spanish Rice, 
Guacamole, Sour Cream, Shredded Cheese, Shredded Lettuce, Salsa and crisp Tortilla Chips

Pasta Buffet											           12.99 per person
Penne Pasta Marinara with Meatballs, Sausage and Steamed Broccoli. Served with a House Salad, Bread Roll with Butter Packets
and Parmesan Cheese
	
Taco Bar												           9.99 per person
Beef Taco Meat, Soft and Hard Taco Shells served with Guacamole, Sour Cream, Salsa, Shredded Cheddar Cheese, Shredded Lettuce, 
Diced Onions, Diced Tomatoes and crisp Tortilla Chips

Chili Bar												           4.99 per person
Beef and Bean Chili with Shredded Cheddar Cheese, Diced Onions, Sour Cream, Hot Sauce, Diced Tomatoes and Saltine Crackers

Nacho Bar											           7.99 per person
Crisp Tortilla Chips accompanied with Beef Taco Meat, Cheddar Cheese Sauce, Sliced Jalapeños, Diced Tomatoes, Sliced Black Olives, 
Diced Onions, Sour Cream and Salsa

Baked Potato Bar											          8.99 per person
Baked Potatoes accompanied with Diced Grilled Chicken, Steamed Broccoli, Shredded Cheddar Cheese, Chopped Bacon, Salsa, 
Sour Cream and Butter

THEME BUFFETS
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Snacks 
Sour Cream and Dill Cucumber Salad					     3.25 per person
House Salad with Two Dressings						      3.25 per person
Diced Fruit Salad					      			   3.25 per person 
Black Bean and Corn Salad							      3.25 per person
Potato Salad			    					     3.25 per person
Pasta Salad								        3.25 per person
Macaroni Salad								        3.25 per person
Seasonal Whole Fruit Bowl						      1.50 per piece
Cubed Cheese and Crackers, Garnished with Fruit				    3.49 per person
Fresh Vegetable Crudités with Ranch Dressing				    3.49 per person
Classic Hummus with Fried Pita Wedges and Fresh Vegetables			  4.49 per person
Nachos and Salsa								       2.25 per person
Nachos with Cheese Sauce, Salsa, Guacamole and Jalapenos 			   4.99 per person
Assorted Bagged Chips							       1.00 per bag
Granola Bar								          .85 per person
Clif Protein Bar								        1.99 per person
Mixed Nuts								        1.99 per bag
Warm Spinach Dip with Tortilla Chips					     3.99 per person

Desserts 
Cheesecake Bites			   17.99 per dozen
Cookies 				   8.99 per dozen
Mini Dessert Bars			   12.95 per dozen
Mini Fudge Brownie			   12.95 per dozen

Special Occasion Cakes – 48 Hours Notice Needed
Please indicate inscription and flavor  
	
Full Sheet Cake – Serves 70-80 			   90.00
Half Sheet Cake – Serves 30-35 			   65.00
Quarter Sheet Cake – Serves 12-15 			   55.00

					   

SNACKS & DESSERTS
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Beverages

Hot Beverages
Full Coffee Service     						      2.99 per person
  Freshly brewed premium Coffee, decaffeinated Coffee, Hot Tea assortment
Hot Chocolate with Marshmallows					     1.99 per person

Cold Beverages
Infused Water							       15.00 each
Ice Water Dispenser						      5.00 each
Aquafina Water Bottle						      1.10 each
Bubly Sparkling Water						      1.10 each
Canned Soft Drink						      1.10 each
Pure Leaf Iced Tea						      2.35 each
Apple Juice Bottles						      1.50 each
Orange Juice Bottles						      1.50 each
Cranberry Juice Bottles						      1.50 each

Energy Drinks
V8 Sparkling Drink						      1.89 each
Red Bull								       2.59 each
Monster Energy Drink						      2.59 each
Sugar Free Red Bull						      2.59 each

BEVERAGES

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk
may increase your risk of foodborne illness.


