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Mini Delights..................................Tray of 30/ $30.00 
Our famous Armenian Cracker Bread (pinwheel) 
sandwich in miniature.  A beautiful finger sandwich 
that can be made with turkey & avocado, ham & jack 
cheese, or vegetarian. All are prepared with cream 
cheese, herbs, lettuce & tomato.  
 
Mini Quiche....................................Tray of 40/ $30.00 
Bite size squares of egg, cheddar & jack cheese, and 
an optional variety of other ingredients including 
asparagus, spinach, artichokes, mushrooms & onions. 
 
Mushrooms-Sautéed.....................Tray of 25/ $35.00   
Served cold, these mushrooms are marinated in garlic 
butter then filled with a mixture of broccoli & cheese.  
(Minimum 50).  
 
Petit Fours......................................Tray of 35/ $70.00   
Moist hand decorated almond cakes with a decorative 
bow or bow with a rose bud.  Flavors include: White 
Chocolate, Strawberry, Lemon, Espresso, Raspberry 
Crème, Triple Chocolate and Pineapple. 
      
Salami Kabobs...............................Tray of 50/ $25.00 
A twist of salami, jack cheese and a stuffed green 
olive all skewered on a colorful pick. 

Sausages.............................. Pan of 150 (5#)/ $35.00 
Polish sausages sliced and heated in a tangy BBQ 
sauce. 
 
Shrimp & Cocktail Sauce................... per  lb./$25.00 
Jumbo Tail-On Shrimp served with traditional seafood 
sauce. Approximately 25 pieces per pound.   
Minimum 5 lbs. 
 
Smoked Salmon Roulade……....30 servings/$35.00 
Center-cut Pacific Smoked Salmon with cream cheese 
and chives. Served on baguette slices.  
 
Spinach Dip in Bread.......................................$25.00 
Classic dip served in a large round loaf.  Accompanied 
with baguettes. 
                      
Vegetable Display.....…...............25 servings/$40.00 
Garden fresh vegetables arranged with a tasty dip.  
Platter includes carrots, diacon, zucchini, broccoli, red 
peppers,  cucumbers,  radishes and other seasonal 
vegetables. 
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Artichoke Dip.....................................................$25.00 

Served in a hollowed out round loaf of bread, this dip 
features marinated artichokes and Parmesan cheese.  
Served warm with baguettes. 
 
Assorted Mini Pastries………….…Tray of 50/$65.00 
Lemon Tarts, Chocolate Elairs, Cream Puffs, Coffee 
Noyer Cake & Raspberry Squares. 
         
Asparagus Vinaigrette.....................Tray of 20/$25.00 
Asparagus spears marinated in a vinaigrette dressing, 
wrapped in ham and cream cheese.  Garnished with 
black olives. 
 
Cheese & Cracker Tray...................Serves 25/ $25.00 
Attractively arranged with crisp crackers, cheeses and 
salami. 
 
Cheese Torta………………………...Serves 20/$25.00 
Cream Cheese with a savory blend of mushrooms, 
roasted garlic and basil, dressed with dried tomatoes. 
Served with assorted crackers. 
 
Chicken Drumettes........................75 per pan/ $30.00 
Baked in a mild BBQ sauce and served  in a chafing 
dish.  
 
Chicken Pineapple Kabobs...........50 per pan/ $50.00 
Chicken Breast skewered with red & green peppers and 
a pineapple chunk. 
 
Chocolate Dipped Strawberries...................ea. $1.00 
Long stemmed strawberries dipped in dark and white 
chocolate. (Seasonal - Min. 50)             
 
Crab Puffs.......................................Tray of 25/ $25.00 
Miniature puff shells filled with a cold crab mixture. 
(Minimum 50). 
 
Deviled Eggs...................................Tray of 30/ $25.00 
Colorful display of creamy eggs.  
   
Fruit & Cheese Display...................Per Person/ $2.00     
Seasonal fruit and assorted cheeses - sliced & cubed 
then beautifully arranged.  
 
Ham & Cheese Rollups.................Tray of 125/ $25.00 
Bite size nibbles.  Lean ham filled with cream cheese 
and green onions.  Colorful toothpicks. 
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C AT E R I N G  
 M E N U  

Fresh food - presented 
attractively - is what you’ve 

come to expect from our 
restaurant.  That same quality 

is available to you at your 
reception or private party. 

For Catering Information 
Please Call And Ask For Rick 

 
(925) 757-5500 

Rick’s On Second 
Restaurant & Catering Services 
619 W. Second Street 
Antioch, Ca. 94509 
Phone: (925) 757-5500 
Fax: (925) 757-3876 
www.ricksonsecond.com 
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Artichoke Dip......................................................$25.00 

Served in a hollowed out round loaf of bread, this dip 
features marinated artichokes and parmesan cheese.  
Ready to bake.  Serve warm with baguettes. 
 
Asparagus & Ham Vinaigrette.........Tray of 25/$30.00 
Asparagus spears marinated in a vinaigrette dressing, 
wrapped in ham and cream cheese.  Garnished with 
black olives. 
 
Cheese & Cracker Tray...................Serves 25/ $30.00 
Attractively arranged with crisp crackers, cheeses and 
salami. 
 
Cheese Display ... …….....……....30 servings / $75.00 
Assortment of quality cheeses including Havarti, Brie, 
Blue and Goat.   Served with crackers. 
 
Chicken Drumettes.........................75 per pan/ $35.00 
Baked in a mild BBQ sauce and served  in a chafing 
dish.  
 
Chocolate Dipped Strawberries....................ea. $2.00 
Large strawberries dipped in dark and white chocolate. 
(Seasonal - Min. 50)             
 
Crab Puffs........................................Tray of 25/ $35.00 
Miniature puff shells filled with a cold crab mixture. 
(Minimum 50). 
 
Deviled Eggs....................................Tray of 30/ $25.00 
Colorful display of creamy eggs.  
 
Fruit & Cheese Display...................Per Person/ $2.50     
(Seasonal) fruit and assorted cheeses.  
 
Ham & Cheese Rollups.................Tray of 125/ $25.00 
Bite size nibbles.  Lean ham filled with cream cheese 
and green onions.  Colorful toothpicks. 
 
Meatballs..................................Pan of 150 (5#)/ $35.00 
Cocktail size meatballs  in your choice of tangy 
Barbecue or  Sweet & Sour sauce.    
 
Mini Cheesecake Tartlets................Tray of 35/ $50.00 
More than just cheesecake. There's fresh fruit, dark & 
white chocolate, sliced almonds and more.   
Includes: Blueberry, French Vanilla, and Raspberry in 
flaky pastry dough cups. Chocolate Chip, Chocolate 
Mouse and Espresso in delicious chocolate dough  
cups. 
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Sandwiches & Cold Cut Trays 
 
 
Assorted Sandwich Buffet.............................…$12.00 
A variety of sandwiches from our restaurant menu 
including turkey, ham roast beef, albacore tuna salad, 
egg salad & bacon - all on assorted breads & rolls.  
Complete with relishes, fresh fruit, two cookies, choice 
of chips or salad, paper products & tablecloth. Perfect 
for group luncheons. 
 
Box Lunches......................................................$11.50 
Similar to the sandwich buffet except that your meal is 
packed in a clear plastic box. Includes chips. 
 
Cookies…………………….…SmallTray (2dz.)$20.00   
……………………...……..…..Large Tray  (6dz.) $60.00 
Freshly baked chocolate chip, chocolate chip with 
pecans, double chocolate chip, oatmeal cranberry 
walnut, oatmeal raisin, white chocolate macadamia nut, 
snicker doodles, peanut butter. 
 
 
Quiche.................................................................$30.00 
Assorted varieties.  Spinach/Mushroom, Mild Green 
Chili and Onion, Broccoli and Ham, Italian Sausage 
and Mushroom, and others.  Serves 6 persons.  Heat 
and serve.   
 
Second Street Delights.....................................$30.00 
Our famous Armenian cracker bread sandwich.  This 
pinwheel is made with turkey, lettuce, tomato, avocado, 
cream cheese  and herbs.  12 slices per roll. Displayed 
on a tray. 
 
 
 
 

Salads 
Our Salads Are Prepared Fresh & To Order 

Prices Are Per Person 
 

Caesar Salad........................................................$3.00 
Fresh Fruit Salad..................................................$2.50 
Macaroni Salad.....................................................$1.00 
Pasta Salad...........................................................$1.50 
Potato Salad...................…...................................$1.00 
Baby Greens Salad..............................................$3.00 
Garlic Bread..........................................................$1.00 
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Sample Menus 
Prices Are Per Person 

Includes plates, utensils & napkins 
 
 

These Samples Are Based Upon A Guest 
Count Of 50 persons. 

Actual Menu Prices May Vary. 
 
 

 
 

Light Menu 

Hors D'oeuvres 
($13.00 per person) 

 
Assorted Mini Pastries 

Chicken Drumettes 
Cocktail Meatballs or Sausages 

Deviled Eggs 
Fruit & Cheese Display 

Ham Rollups 
Mini Delights 

Salami, Cheese & Olive Kabobs 
Vegetables & Dip 

 
 
 

Deluxe Menu 
Hors D'oeuvres 

($16.00 per person) 
 

Asparagus & Ham Vinaigrette 
Assorted Mini Pastries 

Deviled Eggs 
Mini Delights 
Mini Quiche  

Polish Sausages in BBQ Sauce 
Puff Shells with Crab 

Shrimp & Cocktail Sauce 
Sweet & Sour Cocktail Meatballs 

Vegetables & Dip 
 
 
 

 

Sample Menus 
Prices Are Per Person 

Includes plates, utensils & napkins 
 
 

These Samples Are Based Upon A Guest 
Count Of 25 persons. 

Actual Menu Prices May Vary. 
 
 
 
 
 

Choice Cold Cuts & Salads Buffet 
($14.00 per person) 

 

Fresh Vegetables & Dip 
Assorted Meats & Cheeses 

Assorted Rolls 
Condiments 

Your Choice of Three 
Of The Following Salads 

Potato, Macaroni, Pasta Salad 
Tossed Green Salad 

Fresh Fruit Salad 
Cookies 

 

Bridal or Baby Shower 
Luncheon Buffet 

($14.00 per person) 
 

Fresh Vegetables & Dip 
Baby Greens Salad 

Fresh Fruit or Fruit Salad 
Chicken Salad Sandwich on Croissant 

or  
1/2 Chicken Salad Sandwich  
& 1 Slice Pinwheel Sandwich 

Cookies 
 
 
 
 
 

Prices are effective Jan 1, 2008 and are subject to 
change.  Prices do not include tax, delivery, setup, 
service or rental equipment (if required).   

 


