
au lait cru cheese platter : raw milk cheeses, seasonal fruits + berries, 
water crackers
med : 4 cheeses (serves 10-12) 59.99  lg : 6 cheeses (serves 16-18) 79.99

pennsylvania farmstead cheese course : pastured cow, sheep + goat 
cheeses from chester and lancaster counties, maple toffee almonds, seasonal fruit, 
membrillo, water crackers
med : 4 cheeses (serves 10-12) 59.99  lg : 6 cheeses (serves 16-18) 79.99

cheese + fruit platter
med : brie, danish blue, cotswold, bucheron, seasonal fruit, water crackers 44.99  
lg : brie, danish blue, bucheron, cotswold, prima donna, aged asiago, seasonal 
fruit, water crackers 69.99
 
baked stuffed brie : dried cranberry, walnut + honey jam, in filo dough, 
buttered and browned 
wheel (serves 12-14) 39.99  or on a tray with crackers 49.99 

cheese + pepperoni : cheddar, sharp provolone, pepper jack, muenster, 
emmentaler, pepperoni, cherry poppers      
med (serves 10-12)  49.99; lg (serves 14-16) 69.99

all platters come with grilled vegetables, aged cheeses, caperese salad and olives

abbondanza antipasto : salami, prosciutto and cherry poppers
sm (serves 10-12) 49.99  med (serves 16-18) or 69.99  lg (serves 20-25) 99.99

meat lovers antipasto : salami, roasted hams, prosciutto, cherry poppers
sm (serves 10-12) 54.99  med (serves 16-18) 74.99  lg (serves 20-25) 109.99

vegetarian antipasto  
sm (serves 10-12) 44.99  med (serves 16-18) 69.99  lg (serves 20-25) 89.99

grilled vegetable platter : asparagus, zucchini, squash, red bell pepper, 
red onion, radicchio, mushrooms, eggplant, tomato, fennel 
sm (serves 10-12) 39.99  med (serves 14-16) 59.99  lg(serves 20-25)  89.99
 

med serves 10-12,  lg serves 16-18

trio bruschetta platter : home-made crostini with 3 bruschetta toppings:  
tomato basil, white bean + sage, pesto   med 39.99  lg 59.99

mediterranean platter : hummus, tabboule, baba ganouj with flat bread, 
olives, dolmades, cucumber and sheep milk feta      
med 39.99       lg 69.99

pico de gallo platter : pico de gallo, mango salsa (seasonal) and salsa 
fresca, corn tortillas, plantain + sweet potato chips  med 39.99     lg 59.99

crudités: Fresh selection of vegetables with roasted red pepper dip
med 39.99  lg 69.99 

caprese : Bufala, smoked and whole milk mozzarella, tomato, fresh basil, 
extra virgin olive oil, lemon    med 39.99  lg 72.99

med serves 10-12 lg serves 16-18

caesar salad :  romaine, rye bread croutons, grated parmesan, egg-less 
caesar dressing    med 44.99  lg 69.99     add chicken  med 54.99  lg 84.99 

misto salad : baby greens, dried figs, dried cranberries, danish blue cheese, 
rosemary balsamic vinaigrette    med 49.99  lg  79.99 

savoie salad : baby greens, fresh berries, toasted leeks,  almonds, grated 
emmentaler, rosemary balsamic vinaigrette. 49.99 med  lg 79.99

10” quiche serves 8  29.99 each    (48 hour minimum notice)

sun dried tomato + goat cheese  

parmesan leek 

wild mushroom 

gruyere with fennel sausage 

artichoke + chive; ham + cheese 

poached salmon : crème fraîche and dill sauce, cucumber, lemon wheels
1 side of Salmon (serves 6-8) call for price  

grilled salmon : mango salsa (seasonal) 
sm (serves 6) med (serves 10) lg (serves 18) call for price
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cheese platters

antipasti platters

half (serves 8-10) 39.99  full (serves 18-20) 69.99  includes a baguette 

papperdelle with broccoli rabe, sun dried tomatoes, pinenuts + pistachios.

tagliatelle with porcini, crimini, shiitake mushrooms + capers

papperdelle with fennel sausage + thyme

tagliatelle with roasted tomatoes + fresh herbs 

includes a baguette and sauce  half (serves 6-8)  full (serves 12-16)

meat + cheese lasagna	 half 39.99  full 69.99

roasted vegetable lasagna  half 39.99  full 69.99

baked penne ricotta with grilled cauliflower  half 39.99  full 69.99

eggplant parmesan  half 39.99  full 69.99

baked manicotti  half 29.99  full 54.99

baked stuffed shells  half 29.99  full 39.99

baked ziti marinara  half 29.99  full 54.99 

five cheese baked mac + cheese  half 39.99   full 69.99

 
34.99 half (serves 8-10)  59.99 full (serves 18-20)

vegetarian penne pasta salad 

mini ravioli salad : grilled chicken, fresh basil, sautéed cherry tomatoes

israeli couscous salad : feta, olives, fresh herbs

bowties : with grilled chicken + balsamic roasted vegetables 

orrichiette : with italian sausage + broccoli rabe 

half pan serves 6-8, full pan serves 12-14

beef tenderlion : caramelized shallots + demi-glace   
half 89.99    full 159.99

beef tenderloin in marsala sauce  half 99.99  full 179.99  

chicken piccata  half 49.99  full 89.99

chicken mojito  half 49.99    full 89.99

chicken marsala  half 49.99  full (serves 16-18) 89.99

chicken parmesan  half 49.99  full 89.99

chicken fingers : with bbq sauce or honey mustard     
half 39.99  full 74.99

grilled sandwich platters : grilled chicken, london broil, or both

build your own sandwich with roasted peppers, grilled portobello 
mushroom, broccoli rabe, lettuce, tomato, pickle with lemon herb mayo,  
spicy chipotle sauce, blue cheese dressing, pesto, rolls on the side

sm 12 sandwiches (serves 8-10) 59.99  med 18 sandwiches (serves 14-16)  
79.99  lg 24 sandwiches (serves 20-24) 99.99

hoagie + sandwich platters : assorted hoagies on seeded baguettes.  
med (serves 8-10) 42.99  lg (serves 12-14) 59.99 

assorted sandwich platter :  an assortment of house sandwiches, 
hoagies + wraps  med (serves 8-10) 52.99  lg (serves 12-14) 71.99

filet mignon sandwiches : grilled tomatoes + balsamic grilled red 
onion, lettuce, horseradish sauce and rolls on the side     
med (serves 6-8) 79.99   lg (serves 12-14) 169.99

hot roast pork or beef or turkey sandwiches  
sharp provolone, catering kaiser rolls, roasted peppers and au jus on the side. 
med 12 sandwiches (serves 8-10) 49.99  lg 24 sandwiches (serves 18-20) 89.99

meatball sandwiches : gravy, sharp provolone, catering kaiser rolls      
med 12 sandwiches (serves 8-10) 49.99  lg 24 sandwiches (serves 18-20) 89.99 

smoked glazed ham : snow flake rolls, cranberry dijon mustard
med with 12 rolls 49.99  lg with 24 rolls ( serves 14-16) 89.99

meat + cheese platters : includes lettuce, tomato, onion, pickles, 
sweet peppers, mayonnaise, mustard, rolls 
sm : 2 meats, 2 cheeses (serves 8-10)   49.99   med : 3 meats, 3 cheeses  
(serves 14-16)   69.99     lg : 3 meats, 3 cheeses (serves 18-20)   89.99

fresh pasta

baked pasta

pasta salads

starter platters

green salads

beef + chicken

deli platters

fish

quiche



catering
menu

hours

mon—thurs 8:30—630 

fri 8:30—7  

sat 8:30—6 

sun 9—4
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320 Market Cafe

always homemade 

local whenever possible  

and fresh every time. 

part of the community  

since 1991.

  

713 s. chester road, swarthmore  

610 328 7211 ext. 3

the320marketcafé.com

fruit tray : Seasonal melons, berries, grapes and pineapple 
med (serves 10-12) 39.99  lg (serves 18-20) 69.99

berry berry bowl : strawberries, blackberries, raspberries and 
blueberries. 
sm (serves 4-6) 44.99  med (serves 12-16) 59.99  lg 89.99          

fresh fruit salad : fresh sweet melons grapes and berries. 
side (serves 4-6) 19.99  sm (serves 8-10) 29.99  med (serves 14-16) 44.99  
lg (serves 20-24) 79.99

berry pineapple bowl : pineapple with strawberries, blueberries, 
raspberries and blackberries 
side  (serves 4-6) 27.99  sm (serves 8-10) 39.99  med (serves 12-16) 54.99    

lg 84.99

sweet platters : brownie bars, cookies and fresh berries   
sm 39.99    med 59.99    lg 79.99

flourless chocolate torte : “bête noire”- (serves 12) 42.99 

cheese cake -:oreo cookie crust (serves 12) 24.99

DELIVERY POLICY: we can deliver orders lgr than  $200 monday through  
friday 10:30am – 2pm. delivery charges are $20 and up and are determined  
by location and time of day. 

desserts, cakes and torte

fruit platters


