
CUSTOM BOXED LUNCHES  
We can work with you to customize a delicious boxed lunch ~  

For example, a sandwich, side of pasta salad, fruit cup, and a dessert 
Prices vary  

 
 

DESSERTS 
v Homemade, Ranch Market Signature BAKLAVA          5 for $15 
v Triple Chocolate Brownies           $3.50 each  
v Chocolate Chip Cookies                                                        $18 dozen  
v Lemon Bar                                                                                $4.50 each  
v Assorted Mini Tarts*                                                              $7.25 

Key Lime               4 Berry Cheesecake  
Lemon Curd          French Apple         Flourless Chocolate Cake 
Banana Cream      Boston Cream Pie      

v Whole Carrot Cake* (pre-sliced, 14 pc)                                  $70 
v Whole Lemon Cake* (pre-sliced, 14 pc)                                 $70 
v Whole Chocolate Blackout Cake* (pre-sliced, 14 pc)           $70 
v Whole Coconut Crème Cake* (pre-sliced, 14 pc)                 $70 

 
*subject to availability  

 
 

PRIVATE DINING ON-SITE    
We happily host a limited number of on-site private dining events, 

such as holiday parties, birthdays, wedding rehearsals, baby showers, 
corporate luncheons, etc, for buffet-style breakfast, lunch, or dinner.   

All catering menu prices are subject to a 25% service fee,  
in addition to the applicable venue fee. 

 

 

43 Malaga Cove Plaza 
Palos Verdes Estates, CA 90274 (310) 375-2683 

www.malagacoveranchmarket.com 

Menu/prices subject to change without notice 

 
MALAGA COVE RANCH MARKET 

CATERING MENU 
43 Malaga Cove Plaza, Palos Verdes Estates 

(310) 375-2683      www.malagacoveranchmarket.com 
 

BREAKFAST 
v Breakfast Burrito Bites                                                                      4 pc for $14 

“Big Ranch” organic eggs, bacon, avocado, potatoes, salsa, cheese  
   Original organic eggs, bacon, ham, salsa, cheese 
   Healthy Choice organic eggs, turkey, avocado, salsa, cheese   
   Veggie organic eggs, avocado, potatoes, salsa, cheese  

v Bacon Egg & Cheese Croissant Bites  with organic eggs                   3 pc for $14 
       Ham Egg & Cheese Croissant Bites with organic eggs                         
v Quiche Lorraine handmade: bacon, gruyere, bechamel sauce, eggs               9” $60  
v Fresh Fruit Salad                                                                                        quart $14 
v Fresh Fruit Platter                                                        12” $50   16” $85  18” $110  
v   Freshly Baked Croissants and Filled Danishes                                 $4.50 each 
v   Freshly Baked Cranberry Scone / Blueberry Almond Scone       $4.50 each  

                                                               Mini scone $3 each                                   
      
 

PARTY PLATTERS. 
Platters:  12” serves 15-20        16” serves 25-35       18” serves 40-50 

 
v   Mini French Roll Sandwiches               (order in multiples of 5)                   $3 each  

  Italian                     Tuna Salad                          Pastrami                  Veggie  
  Turkey                   Walnut Chicken Salad       Ham                         Corned Beef     

v Mini Lavash Roll Pinwheel Sandwiches    (order in multiples of 6)           $3 each  
    Turkey            Tuna Salad                Pastrami            Veggie            Ham 
  Walnut Chicken Salad            Corned Beef              Hummus/Tabouli (vegan)    

v Fresh Vegetable, Hummus & Ranch Dip Platter 12” $45   16” $80   18” $100 
v Fresh Fruit Platter                       12” $50   16” $85   18” $110 
v Assorted Cheese Platter                                      12” $70    16” $120      18” $155 

crackers, bread available for purchase separately   
v   Antipasto Platter                              12” $80    16” $140      18” $180 

    Salami, Cappy Ham, Mortadella, Pepperoncinis, Fresh Mozzarella, Olives,    
    Provolone, Marinated Artichoke Hearts   

crackers, bread available for purchase separately   
v Mediterranean Platter                          12” $35 (choose 4 salads below)   16” $60  
       Hummus, Tabouli, Lentils, Pesto Pasta, Kalamata Olives, Feta Cheese,   
       Artichoke Hearts. Served with pita bread 

 
 
 



APPETIZERS 
v Tomato Basil Feta Pizzettas                               12” Platter $35   16” Platter $55  
v Spanakopita                                                                         Full Tray shallow $100 
v Grape Leaves with Currants & Pinenuts (vegan)                              $2.75 each   
v Eggplant Pomegranate Roll with Walnut Cream Cheese  

 * Signature item, seasonal                                       $4.50 each, 12 minimum order   
v Bacon Wrapped Date & Sausage                          $4.50 each, 12 minimum order 
v Tomato Basil Caprese Skewer                               $2.75 each, 12 minimum order 
v Thai Chicken Skewer (contains peanuts)                   $5 each, 12 minimum order 
v Turkey Meatballs in Marinara Sauce                                           Half Tray $100  
v Zucchini Fritters with Tahini Sauce                                              $95 (40 pieces)  
v Cauliflower Fritters with Tahini Sauce                                        $95 (40 pieces)  
v Pico de Gallo                                                                                       $20  per quart  
v Guacamole                                                                                           $30 per quart  

 
 
 

SALADS 
Small bowl = 5 quarts. Serves 10-15 

Large bowl = 10 quarts. Serves 25-30 
 

v Classic Caesar                                                                            Sm $40    Lrg $65  
Romaine, tomato, homemade croutons, parmesan 

v Greek                                                                                           Sm $65     Lrg $95 
    Tomato, cucumber, red onion, kalamata olive, pepperoncini, feta, pita    
    chips, mixed greens. Served with feta vinaigrette  

v Chicken Caesar                                                                          Sm $65    Lrg $95 
Chicken, romaine, tomato, homemade croutons, parmesan  

v Chinese Chicken                                                                       Sm $65     Lrg $95 
Chicken, romaine, avocado, carrot, wonton, green onion. Served with     

    sesame dressing 
v Chicken Primavera                                                                   Sm $65     Lrg $95 

    Chicken, fresh mozzarella, cherry tomato, avocado, artichoke, mixed    
    greens. Served with La Maison vinaigrette  

v Pear Gorgonzola Chicken                                                       Sm $65     Lrg $95 
       Chicken, dried berries, candied walnuts, pear, gorgonzola, mixed greens.    
       Served with champagne vinaigrette  
v Spinach Cranberry Chicken                                                   Sm $65     Lrg $95 
       Chicken, red onion, apple, candied walnuts, feta, dried cranberry, spinach.    
       Served with raspberry walnut vinaigrette  
v Berry Brie Chicken                                                                   Sm $65     Lrg $95 

Chicken, brie cheese, fresh berries, candied walnuts, mixed greens. Served     
       with raspberry walnut vinaigrette  

 
 
 
  
 

ENTREES 
Half  (½) Tray serves 8-10  

Full tray serves 25-30 
*Please note, our “full tray” is 3x the size of our “half tray”  

 

v Chicken Piccata chicken breast tenders in lemon butter sauce       $6.50 each 
v Boeuf Bourguignon                   ½ Tray $140    Full Tray $350 
v Full Salmon Fillet, with Lemon & Herbs (serves 5-10) please specify how 

many pieces you’d like fillet cut into                                                          $100 
v Rack of Baby Back Ribs (serves up to 6)                                     $65 
v Moussaka           ½ Tray $100                 Add ½ Tray Basmati Rice $45  

Greek style lasagna with eggplant, ground beef, bechamel sauce  
v Beef Stroganoff                 ½ Tray $110                Add ½ Tray Egg Noodles $45 
v Salmon en Croute                                                             $20 each (min order 5)  

Dijon + herbed salmon in a flaky puff pastry pocket   *Signature item 
v Pastas (served with garlic bread):            Half Tray          Full Tray 

• Pasta Marinara                  $65                  $140 
• Creamy Chicken Sun Dried Tomato  $85             $200 
• Bolognese (meat sauce)    $85             $200 
• Lasagna: Ground Beef or Spinach    $85             $200 
• Macaroni & Cheese     $70             $160 

v Chicken Enchiladas                 $3.25 each 
v Cheese Enchiladas                                                              $2.75 each 
v Turkey Chili (w/side of chips, green onions, cheese)               ½ Tray $65   Full $165 
v Beef Chili   (w/side of chips, green onions, cheese)                ½ Tray $75   Full $190 
v Vegetarian Chili  (w/side of chips, green onions, cheese)     ½ Tray $50   Full $125 

 
 

SIDE DISHES    
Half  (½) Tray serves 10-12 as a side 

Full tray serves 30-35 as a side 
*Please note, our “full tray” is 3x the size of our “half tray”  

 
v Side Salads                                                                                            prices vary  

Hummus      Tabouli    Lentil Salad      Spinach Orzo   Balsamic Spinach  
Red Skin Potato Salad    Coleslaw     Crab Salad      Tuna Salad      Chicken 

Salad with Walnuts       Thai Chicken Pasta           Pesto Pasta 
v Assorted Roasted Vegetables Half Tray shallow  $45    Full Tray shallow $90 
v Roasted Asparagus                                                            Half Tray shallow $45   
v Garlic Mashed Potatoes                       Half Tray $65    Full Tray $155 
v Potato Gratin w/ Gruyere cheese                                Half Tray $75    Full Tray $180   
v Macaroni & Cheese                                   Half Tray $70    Full Tray $165   
v White Basmati Rice     Half Tray $45   Full Tray $100  
v Spanish Rice (w/ tomato & vegetable)           Half Tray $45    Full Tray $100   
v Pinto Beans                                                          Half Tray $40    Full Tray $95   
v Pico de Gallo                                                                                   $20 per quart 
v Guacamole                                                                                       $30 per quart 

  


