
	

	

 
Bobby Jayz 
 Catering 

 
1115 Washington Street 

Olympia WA 98501 
 

 Catering Weddings and 
Other Large Gatherings 

 
Bobbyjayzob2@gmail.com 

360-705-0321 
 
 

Check out our Facebook page 



	

	

or our webpage bobbyjayz.com 
for  detailed information and 

pictures.  
Bobby Jay’z 

BREAKFAST OFFERINGS 
Coffee Service & Continental Breakfast 

Coffee Service 	

Coffee: decaffeinated coffee and hot water: with tea, sugars, creamers, cups and 
pitchers of water. 

$2.75 per person 

Batdorf and Bronson Dancing Goats 

$3.50 per person 

Coffee Service with pastries  

Muffins, turnovers and Danish 

$4.50 per person 

Batdorf and Bronson Dancing Goats 

$5.25 per person 

Continental Breakfast 

With coffee service, cinnamon rolls, muffins, turnovers, sliced fruit, juice and 
milk 

$7 per person 



	

	

Batdorf and Bronson Dancing Goats 

$7.75 

 

All American Breakfast 

Scrambled eggs, bacon, sausage, breakfast potatoes, blueberry muffins and fresh 
fruit 

$8.50 per person 

 

Omelet Station 

Chef assisted made to order omelets with choice of toppings: ham, 
tomato, shredded cheese, onion, bell  peppers,  mushrooms, bacon 
and sausage, Served with breakfast potatoes, assorted pastries and 

coffee.  Minimum 25 guests  

 $10 per person 

Breakfast muffin sandwich tray $4.00 per person 

Breakfast croissant sandwich tray $4.25 per person 

 

Bobby Jay’z 
CATERED LUNCH MENU 

 

Box Lunch Selections 

(Includes Soda or Bottled Water, Seasonal Fruit, Dessert and Chips or Side 
Salad) 



	

	

 
Turkey Havarti  

 Smoked turkey, Danish havarti ,  s l iced tomato, green leaf,  roasted 
garlic mayonnaise and sl iced red onion on a fresh cheese Kaiser 

roll .  

 $11 

 

 

Bahn Mi Pork or Chicken  

Roasted pork or chicken: pickled radish carrot slaw, fresh cilantro, 
sl iced cucumber, sriracha mayonnaise and fresh sl iced jalapeno on 

a fresh Vietnamese roll .  

  $ 11 

Roast Beef and Cheddar Ciabatta 

Thin sl iced roast beef, onion jam, sl iced tomato, green leaf and 
sl iced cheddar on a chewy Ciabatta roll 

 $11 
 

Italian Sub Sandwich 

Salami, pepperoni, prosciutto ham, roasted turkey, peperoncini,  
s l iced tomato , lettuce, peperoncini and balsamic reduction on a 

fresh Italian roll .   

$11 
Chimichurri Chicken Wrap Healthy choice 



	

	

Roasted chicken, tomato, onion, avocado, shredded lettuce, red 
bell  peppers and our house made chimichurri sauce in a spinach 

wrapper. 

$11 

 
Garden Vegetable Wrap   Healthy choice 

Spinach or tomato basil  wrap, sprouts, cream cheese, spinach, 
tomato, red onion, bell  pepper cucumber, quinoa and avocado 

$11 

Bobby Jayz Salads 

Bun Gao (Vietnamese Noodle Salad) 

Warm rice stick, bean sprouts, romaine lettuce, pickled carrot, 
daikon radish, ci lantro, fresh jalapeno, lemon grass gril led chicken 

and chopped peanuts.  Nuoc Mam dressing $11 

 

Chicken Caesar salad 

Gril led chicken, crisp romaine, shaved parmesan and homemade 
croutons tossed with a creamy Caesar dressing     

  $ 11 

Classic Chef Salad 

Sliced ham, turkey, Swiss cheese, cheddar cheese, tomato, 
cucumber, sl iced olives and hardboiled egg on a bed of greens. 

$11 

Cobb Salad 



	

	

Diced turkey, avocado , tomato, bacon, blue cheese crumbles and 
egg on a bed of shredded Romaine  

$11 

 

Jamaican Jerk   Healthy Choice 

Gril led - Jerk chicken, fresh mango, cucumber, roasted red 
peppers,  green onions, tomato, cilantro, romaine lettuce, l ime 

wedges and our spicy Jamaican dressing.    

$11 

Bobby Jayz 
BUFFET MENU 

 

 Pacific Northwest Buffet 

Seasonal Green Salad, Candied Pecans, Blue Cheese, Fresh Berries. 

Apple wood Smoked Salmon Filet.  

Fresh Seasonal Vegetables, Mashed Potatoes, Rolls and Butter 

$20 

Carver’s Buffet 

Tossed Caesar Salad 

Roast Turkey Breast, Smoked Pit Ham: 

Orange Cranberry Sauce, Cornbread Stuffing, Mashed Potatoes, fresh seasonal 
Vegetables Rolls and Butter. 

 $18 

Barbeque Buffet 



	

	

Baby Back Ribs, Barbeque Chicken Quarters, Jamaican Jerk Chicken Kebobs 

Corn on the Cob, Baked Beans, Cornbread & Butter 

$18 

Premier Buffet 

Hearts of Romaine with Bay Shrimp, Cheese Crisps and caesar Dressing 

Prime Rib of Beef Au Jus 

Fresh Seasonal Vegetables, Roasted Yukon Gold Potatoes, Rolls and Butter 

$25 

 

Our team has a very diverse culinary background. Schedule a 
meeting with us and we will  design a special menu just for you. 

 
 

  



	

	

 
Crostini Bar  

 Combined Fund Charity Masquerade Ball  
 

 Artisan Bread Courtesy of San Francisco Street Bakery 
 

Gril led Baguette with: 
 

House Smoked Salmon, Camembert Cheese, Bermuda 
Onions 

 
Prosciutto Ham, Ricotta Cheese, Pickled Fig.  

 
 

Sopressata Salami, Mascarpone Cheese, Fresh Thyme. 



	

	

 
Garlic Hummus, Kalamata Olive, Roasted Red Pepper, 

Cucumber, Fresh Rosemary. 
 
 
 
 
 
 

 



	

	

 



	

	

 



	

	

 


