
B R E A K FA S T . . . . . . . . . . . . . . . . . . . all items are garnished and presented on platters; serves 10

FRESH FRUIT assorted seasonal fruit cut in easy to serve pieces. 4 9 .9 9

HOMEMADE PASTRIES scones, cornbread, chocolate pecan banana bread and coffee cake. 4 4 .9 9

HOMEMADE SAVORY BISCUITS ham and manchego; cheddar cheese and green onion. 4 4 .9 9

BAGEL PLATTER with smoked salmon, tomato, grilled red onion, capers, plain and homemade shallot cream cheese. 6 9 .9 9

A P P E T I Z E R S . . . . . . . . . . . . . all items are garnished and presented on platters; min. order 1 dozen

PETITE CRABCAKES with remoulade sauce. 2 1 .9 9  dozen

QUINOA & SQUASH RISOTTO CAKES with butternut squash, yellow onion, garlic, gruyere and cream cheese. 1 4 .9 9  dozen

ARANCINI fried arborio rice croquettes topped with parmesan and homemade marinara. 1 0 .9 9  dozen

MEATBALLS with parmesan and homemade marinara. 1 0 .9 9  dozen

FRIED COCONUT PRAWNS with sweet and sour sauce. 1 9 .9 9  dozen

VEGGIE EMPANADAS with carrots, plantains and currants. 1 7 .9 9  dozen

GRILLED ASPARAGUS wrapped in smoked salmon or prosciutto, served with horseradish crème fraîche. 2 1 .9 9  dozen

CHICKS IN A BLANKET aidell’s mini chicken apple sausage wrapped in puff pastry; served with honey mustard. 1 4 .9 9  dozen

HAM FRITTATA with sautéed onion, sundried tomato, mozzarella, gruyere, parmesan and chives. 1 4 .9 9  dozen

VEGGIE FRITTATA with zucchini, corn, bell pepper, green chili, onion, garlic and jack cheese. 1 4 .9 9  dozen

skewers  1 9 .9 9  dozen

PECAN CHICKEN with honey mustard dipping sauce.
GRILLED BASIL PRAWNS with basil aioli.
GRILLED SALMON with remoulade sauce.
MARINATED CALAMARI with remoulade sauce. 
BOCCONCINI, TOMATO & BASIL with pesto sauce.
GRILLED TOFU with romesco sauce; vegan.

pinwheel  sandwiches   1 6 .9 9  dozen

ROAST TURKEY & PROVOLONE with shallot cream cheese spread, mixed greens and tomatoes.

SMOKED TURKEY & BLACK DIAMOND CHEDDAR SPREAD with grilled red onions and mixed greens.

BLACK FOREST HAM & BLACK DIAMOND CHEDDAR SPREAD with caramelized onion and mixed greens.

GRILLED VEGETABLE with hummus and mixed greens.  

cros t in i  homemade baguette crisps with assorted toppings.  1 9 .9 9  dozen

SMOKED SALMON with shallot cream cheese

BLUE CHEESE SPREAD with caramelized onions and spiced walnuts

SMOKED CHICKEN SPREAD

GOAT CHEESE & OLIVE TAPENADE

2 8 1 5  D I A M O N D  S T. 
SAN FRANCISCO, CA 94131

w w w. c a n y o n m a r k e t . c o m

open  7am-9pm  everyday

to place an order or inquire about 
our menu, call 415-586-9999



S A L A D S  &  S I D E S . . . . . . . . . . . . . . . . . . . . . . . . all dishes presented in bowls; serve 10

t rad i t ional  favor i tes
MACARONI CHICKEN SALAD with celery, red onion, 

cilantro and jalapeno in a creamy dressing. 2 7 .9 9

POTATO SALAD with carrots, hard boiled eggs, celery, 
red onions, olives, mayonnaise and mustard.  2 7 .9 9

MASHED POTATOES with garlic, butter, chives and 
a dash of cream. 3 2 .9 9

COLE SLAW green and red cabbage with shredded carrots
in a creamy dressing. 2 7 .9 9  

TUNA SALAD with celery, red and green bell pepper, 
red onion and tomato. 3 4 .9 9  

canyon market  spec ia l t ies
FRESH BROCCOLINI sautéed with red chili pepper, garlic and olive oil; vegan.  4 2 .9 9

APPLE ARUGULA SALAD radicchio, frisee, arugula, blue cheese, apples and homemade candied almonds tossed lightly 
with our shallot, thyme and walnut oil dressing. 3 1 .9 9  

RED & YELLOW BEET SALAD tossed with our champagne vinegar, honey and marjoram dressing. 3 1 .9 9

CALAMARI SALAD tender small calamari dressed with garlic, red onions, capers and olive oil. 4 8 .9 9

PESTO PASTA  penne pasta dressed with homemade basil pesto, sun-dried tomatoes and roasted pinenuts. 3 4 .9 9

SUGAR SNAP PEAS with candied almonds and tomatoes tossed in our honey-sesame dressing. 3 1 .9 9

CHICKEN PAD THAI sautéed free-range chicken and rice noodles tossed with cilantro-lime fish sauce. 3 1 .9 9

SESAME NOODLE SALAD wheat noodles tossed with our sesame, soy and chile oil dressing. 3 1 .9 9

CORN SALAD fresh corn and tomatoes tossed with lemon juice, cumin, chili and olive oil; vegan. 2 6 .9 9

GRILLED FENNEL & LIMA BEANS with garlic and olive oil dressing; vegan. 2 6 .9 9

QUINOA SUPER SALAD quinoa (a great source of protein and essential amino acids), carrots, golden raisins and olives, 
tossed with olive oil and lemon juice; vegan. 3 1 .9 9

BAKED YAMS & APPLES with a touch of butter and sugar. 4 2 .9 9

E N T R É E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . all entrées serve 10

VEGETABLE LASAGNA roasted eggplant, zucchini, mushrooms and mozzarella cheese in our marinara sauce. 5 9 .9 9  

BUTTERNUT SQUASH LASAGNA roasted squash in béchamel sauce layered with garlic, parmesan, mozzarella, garlic and 
rosemary. 5 9 .9 9

RICOTTA & SPINACH MANICOTTI fresh spinach, ricotta cheese and sautéed onions rolled in pasta, topped with our 
marinara sauce. 5 4 .9 9

CHICKEN ENCHILADA CASSEROLE tortillas, chicken, jack cheese, mole sauce, cilantro, onion, garlic and tomato. 4 9 .9 9  

STUFFED CHICKEN MEDALLIONS breaded chicken breast stuffed with smoked ham, artichoke hearts and asiago. 7 9 .9 9  

COCHINITA PIVIL pork shoulder slow-simmered in a complex chile sauce spiked with cinnamon, garlic and cloves. 5 4 .9 9

GRILLED SALMON served with yogurt-dill sauce. 5 9 .9 9

CRABCAKES large crabcakes made with fresh maine crabmeat, shallots, red bell peppers and thyme bound with béchamel. 
served with our remoulade sauce. 7 4 .9 9  



P A R T Y  P L A T T E R S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . all platters serve 10

ASSORTED SANDWICHES includes canyon market favorites like house roast turkey with pesto mayonnaise and provolone; 
smoked turkey with shallot cream cheese; vegetable and havarti; roast beef and swiss; mozzarella, tomato and balsamic 
vinaigrette. all on our homemade focaccia, baguette and rye bread. 7 9 .9 9  

ASSORTED TEA SANDWICHES includes black forest ham with blue cheese walnut spread; roast beef with black diamond 
cheddar spread and pickles; fresh mozzarella with pesto mayo and balsamic vingaigrette; hummus with cucumbers and grilled 
red onion; roast turkey with shallot cream cheese and baby arugula; smoked turkey with garlic, butter, tomatoes and caramelized 
onions. 7 9 .9 9

ARTISAN CHEESE an assortment of domestic and international cheeses garnished with dried fruits, grapes and spiced nuts. 
served with sliced homemade baguette and crackers. 5 9 .9 9  

TAPAS fresh mozzarella, grilled eggplant, oven-dried tomatoes, grilled asparagus, jamon serrano, chèvre in olive oil, grilled basil 
prawns, manchego cheese and olives. served with housemade romesco sauce, remoulade and crostinis. 7 9 .9 9

SMOKED SALMON smoked salmon with chopped egg, oven-dried roma tomatoes, grilled red onions, grilled asparagus, 
black olives, capers and red onions. served with our housemade lemon crème fraîche, roasted shallot cream cheese and a 
platter of crostini and bagel chips.  7 9 .9 9 ;  add parma prosciutto 8 9 .0 0

ANTIPASTO dry italian salami, roasted red peppers, marinated mushrooms, roasted roma tomatoes, marinated artichoke 
hearts, mixed olives and marinated bocconcini with tomatoes. 5 9 .9 9

SEAFOOD includes homemade crabcakes, grilled salmon, grilled basil prawns, smoked salmon spread, calamari salad and 
smoked trout. served with homemade basil aioli, remoulade, roasted shallot cream cheese, crostini and crackers. 1 0 9 .9 9

FRESH FRUIT an assortment of seasonal fresh fruit. 4 9 .9 9

CRUDITÉ fresh vegetables served with homemade dip. 4 4 .9 9

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
CANYON MARKET BOX LUNCH includes a housemade sandwich, salad, fruit, cookie and bottled water. 1 0 .9 9  ea

D E S S E R T . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . all desserts are homemade

TUSCAN SEMOLINA CAKE with candied orange peel, lemon zest, pinenuts and almonds; (8½”) serves 6-8. 1 4 .9 9

LINZER TORTE with raspberry jam, cinnamon, lemon zest and cocoa in a hazlenut crust; (8½”) serves 6-8. 1 4 .9 9

CUPCAKES chocolate or vanilla, topped with buttercream or red velvet frosting. 4 .4 9 /2  cupcakes or 1 2 .9 9 /½ dozen

CHOCOLATE TRUFFLE TART chocolate mousse and ganache with coffee, vanilla, cumin and cayenne on 
a graham cracker crust; (8½”) serves 6-8. 1 4 .9 9

COOKIE AND BROWNIE PLATTER includes chocolate chip, double chocolate, oatmeal raisin-molasses cookies; 
shortbread; chocolate brownies; blondies with dried cranberries and pistachios; serves 10. 4 2 .9 9


