
 

 

CERTIFIED CATERERS 
 

CAFÉ 225: The acclaimed downtown Visalia restaurant has a menu reminiscent of Mediterranean specialties, as well as a few unique creations. 

Café 225 has an experienced catering staff to make your event unforgettable. They offer plated or buffet style menus, each prepared and served with 

great pride. Visit their website for a selection of menus, or let Chef Karl create a customized menu for your unique event. Relax with good food, wine 

and friends, and let them take care of the rest! Contact: Karl Merten 225 W. Main St., Visalia, CA 93291 (559) 733-2967. www.cafe225.com 

 

FUGAZZI’S CATERING: Fugazzi’s catering is deliciously extraordinary. Your guests will enjoy irresistibly beautiful culinary delights. Voted 

BEST CATERER in the Central Valley by the California Restaurant Association, the award winning staff and event planning team at Fugazzi’s offers a 

wide range of menu options to fit any budget. Take your pick or allow them to tailor a menu that expresses your personal taste. Fugazzi’s specialties 

include buffets, plated dinners and themed events. Hors d’oeuvres and gourmet desserts are available to compliment your meal, as well as full bar 

service. Please call Mike Fligor, owner of Fugazzi’s Restaurants, Catering and Special Events, to plan your next event (559) 625-0496. 

www.fugazzisbistro.com   

 

THE LUNCH BOX: Founded by the Marcelino family, with over 20 years of catering experience in the Central Valley, The Lunch Box is a unique 

restaurant established in downtown Visalia and a staple of the community for quality catering and outstanding service. Offering both plated and buffet 

style service, while always adding a personal touch to your special event. Let Kelly Marcelino and her staff create a custom menu or choose from any 

of their specialty dishes. Prior to owning The Lunch Box, Kelly owned a successful bakery, dreaming up hors d’oeuvres and gourmet desserts for 

customers. Give Kelly or her catering coordinator a call to begin planning your next event. Contact: Kelly Marcelino, The Lunch Box Catering 

Company, 112 N. Court, Visalia, CA 93291 (559) 635-8626. www.lunchboxcateringcompany.com 

 

MANOHAR’S DELHI PALACE: Manohar’s Delhi Palace specializes in catering famous Indian cuisine. With over 30 years of experience at 

various locations, spanning  Southern and Northern California, as well as Las Vegas, Nevada. They can create a superb custom menu and set the mood 

with food that is as delicious as it is colorful. They stand out above the competition by taking the time to create unique selections that work with your 

specifications. The goal at Manohar’s Delhi Palace is to provide a day that you and your guests will thoroughly enjoy and always remember. Contact 

Manohar Lal, 581 South Azusa Way, La Puente, CA 91748 (626) 437-4190. www.mdelhipalace.com/catering.php 

MARRIOTT: The Marriott catering professionals provide personalized expertise from the only 4-Star hotel in Visalia. The Executive Chef ensures 

a selection of traditional and unique menu options. Tasteful creativity is achieved by employing an array of varied seasonings to farm-fresh 

ingredients. Work with one of their professional consultants and let them take the pressure off to create a lively and successful event. They can help 

you achieve a graceful blend of excellent cuisine and presentation while staying within your budget. Adjacent to the Visalia Convention Center, they 

provide full service catering and fully stocked bars for any type of event (meetings, weddings, reunions or company parties) serving 3 to 3,000 people. 

*Discounts may apply for groups with both catering and sleeping room needs. For more information, contact our Sales & Catering Department at the 

Visalia Marriott, 300 S. Court Street, Visalia, CA 93291 (559) 636-1111. www.marriot\vismc.com  
 

RAJA SWEETS & CATERING: With two locations serving the San Francisco Bay area for over 20 years, Raja Sweets & Catering specializes 

in Indian catering for large groups throughout California. Find out for yourself why countless people choose to have their special events catered by 

Raja: Fine cuisine, on-site Tandoor ovens baking fresh Nan, Indian style décor stalls, expertly trained chefs, friendly and knowledgeable staff, as well 

as excellent service. Owner’s personal investment and attention to detail will help your special day be unforgettable! Furthermore, commitment to 

excellent service, quality and convenience as a one stop shop brings clients back for years to come. Raja Sweets & Catering can provide food, china, 

glassware, silverware, linens, napkins, serving staff and are fully licensed to provide full bar service. Their goal is that your guests have the time of 

their lives at your event, while being treated in a courteous and professional manner. Contact Makhan Bains, 31853 Alvarado Blvd. Union City, CA 

94587 (510) 715-1619. www.rajasweets.com 
 

SUE SA’S CREATIVE CATERING: Beyond food and service, the magic is in the details. At Sue Sa’s Creative Catering they pride themselves 

on combining personalized consultation with quality food and unique presentation, to truly set your event apart from the rest. Attention to detail and 

the finest service in the area – it’s all about making your event truly unique. Sue Sa’s caters to your every need with full service catering, including bar 

service, for events large and small. Contact Sue Sa, 720 W. Main St., Visalia, CA 93291 (559) 733-9001. www.suesacatering.com  

E-mail: suesacatering@aol.com 

 

VINTAGE PRESS RESTAURANT:  The Vintage Press, a Visalia landmark since 1966, offers an array of catering services for weddings, 

birthday and anniversary celebrations, conferences, fund-raisers and other occasions as an extension of its award-winning downtown restaurant. The 

Vintage Press holds a gold star from Fodor’s, which called it “…the best restaurant in the Central Valley…” Wine Spectator magazine raves the 

Vintage Press has “one of the best restaurant wine lists in the world.” Specialties include classic beef, lamb and seafood dishes and a selection of 

unique salads. The Vintage Press professional staff is dedicated to exceeding your every expectation. Contact Chef Greg Vartanian, 216 North Willis 

Avenue, Visalia CA 93291 (559) 733-3033. www.thevintagepress.com  Email: reservations@thevintagepress.com  
  

     

 

       

The Visalia Convention Center reserves the right to provide full break and reception service, continental breakfast service and 

other limited food services upon request. Full meal, liquor and concession service must be prepared and served by Caterers 

approved by the Visalia Convention Center. Event Planners should contact and make arrangements with a caterer selected 

from the above Certified Caterers list.                                                                                                                                                                                                      
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BREAK SERVICE 
 

Continental Breakfast-$8.75 / person 
 Regular Coffee 
 Decaffeinated Coffee 
 Hot Tea 
 Orange Juice 
 Assorted Breakfast Pastries 
 Condiments 
 

Deluxe Continental Breakfast-$11.75 / person 
 Regular Coffee 
 Decaffeinated Coffee 
 Hot Tea 
 Orange Juice 
 Assorted Breakfast Pastries 
 Condiments 
 Sliced Fresh Fruit 
 

Afternoon Break Service-$5.50 / person 
 Soda/Bottled Water 
 Snack Baskets for 10 people 
 Cookies (2 per person) 
 

Box Lunches-$12.95 / person and up 
 Hoagie Sandwich (Turkey, Ham Roast Beef or Vegetarian) 
 Chips 
 Fruit 
 Dessert 
 Iced Tea or Assorted Sodas 
 

Quiznos Box Lunches - $12.95 / person and up 
 Sub Sandwich (Turkey, Ham, Roast Beef, or Vegetarian) 

 Chips 
 Chocolate Chunk Cookie 
 Add a Bowl of Soup $3.00 
 

Picnic Lunch -$12.95 / person (Available Low Carb)  
 Fried Chicken or Roasted Chicken 
 Potato Salad, Fresh Fruit, Roll wit Butter and Cookie 
  Iced Tea or Assorted Soft Drinks 
 

Specialty Salads -$12.95 / person 
 Chicken Cesar Salad, Roll with Butter and Cookie 
 Cobb Salad, Roll with Butter and a Cookie 
  
Pizza-$32.00 each (Any Toppings) 
 Large w/4 sodas 
 

PARTY TRAYS 
 

Small Tray (15-20 people) $59.00 
Medium Tray (20-30 people) $79.00 
Large Tray (30-40) people $99.00 
Add a Cracker Tray to any Tray       $15.00  
Available Trays: 
 Fruit Trays 
 Vegetable Trays 
 Cheese Trays 
 Meat Trays 
 Specialty Trays 
 

FOOD SERVICE 
 

Pizza (Large No Soda)  $22.50 each, any toppings 
Cookies $11.50 per dozen 
Brownies $24.95 per dozen 
Danish $24.95 per dozen 
Cinnamon Rolls $24.95 per dozen 
Croissants $24.95 per dozen 
Bagels w/cream cheese $24.95 per dozen 
Muffins $18.95 per dozen 
Snack Baskets $15.50 per basket, serves 12 
 

BEVERAGES 
 

Soft Drink $2.50 each 
Bottled Water $2.50 each 
Iced Tea $16.95 pitcher 
Orange Juice $19.50 pitcher 
Lemonade $16.95 pitcher 
Fruit Punch $16.95 pitcher 
Apple Juice $16.95 pitcher 
Fruit Juice $2.50 each 

 

COFFEE & TEA SERVICE 
 
Seattle’s Best Coffee (Reg. and Decaf. With cream and sugar) 
Service for 16 $31.95 per gallon 
 $10.95 per carafe 
 
Hot Tea (assorted flavors) 
Service for 16 $31.95 per gallon 
 $10.95 per carafe 
 
Executive Meeting Service $2.95 per person 
  ($35.00 minimum) 
Service includes: 
 Pads/Pencils  China 
 Glass Goblets  Silverware 
 
Executive Classroom Service $3.25 per person 

Service includes: 
 Pads/Pencils 
 Tables with Skirt and Linen 
 

 

 

 
* Applicable Sales Tax and a Service Charge of 18% will be      
added to all Food and Beverage Service. 
 

 

 

 

 

 

 
As part of your contractual relationship with the Visalia Convention Center, if you need additional food and beverage service,  

you will be required to use a certified Caterer as listed on the reverse side.  Please refer to your event contract. 

 


