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STARTERS + FINISHERS
Picode Gallo

pico de gallo, salsa fresca, corn
salsa, house made tortilla chips
Mediterranean

hummus, tabbouleh, baba ghanoush,

olives, dolmades, feta, flat bread
Crudité

fresh julienne vegetable,
roasted red pepper dip

Fruit Tray

seasonal melon on rind, berries,
grapes, pineapple

Fruit Bowl

seasonal melon, berries,

grapes, pineapple

Berry Pineapple Bowl
strawberry, blueberry, raspberry,
blackberry, pineapple

Sweets

cookie + brownie, fresh berries
Fresh Baked Pie

Apple, Caramel Apple Walnut,
Pecan, Seasonal Selections

- Availabilities + Prices Vary

SALADS

- All dressings and croutons
served on the side

Misto

baby greens, dried figs, toasted
walnuts, blue cheese,

rosemary balsamic vinaigrette
Savoie

baby greens, gruyere, fresh berries
toasted almonds + leeks,
rosemary balsamic vinaigrette
Kale

chard, olives, roasted hot pepper,
barbers cheddar, rye croutons,
roasted red peppers, smoky
vinaigrette

Caesar

romaine, rye croutons, lemon,
grated parm, house caesar

- Add Grilled Chicken

CHEESE + CHARCUTERIE
Cheese Plate

- Choose from seasonal fruit
or roasted nut mix

- All include crackers on side
4 cheese selection

6 cheese selection

all locally sourced cheeses

all raw milk + artisanal cheeses
Bake At Home Brie

filo dough, butter, fruit filling
CHOOSE FROM

- Cranberry Walnut

- Apricot Thyme

- Strawberry Jam Tarragon
Vegetarian Antipasta

grilled veggies, aged cheeses
tomato caprese, olives
Abbondanza Antipasta
grilled veggies, aged cheese,
olives, salami

Meat Lovers Antipasta

grilled veggies, aged cheeses,
olives, salami, prosciutto, pork
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Swarthmore: 610 - 328 - 7211
320@the320marketcafe.com

FROM OUR DELI
Sandwich Platter

20 + 30 Piece Options
assorted sandwiches, wraps,
seeded baguette hoagies
Hoagie Platter

16 + 24 Piece Options
assorted hoagies on

seeded baguettes

Sliced Pork

12 + 24 Roll Options

house pork, sharp provolone,
roasted red peppers, au jus
Beef Meatballs

12 + 24 Roll Options

house meatballs, marinara,
mild provolone

Ravioli Salad

grilled chicken, fresh basil
cherry tomato

Bowtie Salad

grilled chicken, mozzarella,
balsamic roasted vegetables
Couscous Salad

feta, olives, tri color bell pepper
Penne Salad

vegetarian, olive oil

FROM OUR KITCHEN
Grilled Salmon

wild caught salmon,

lemon herb sauce

Pork Loin

pork loin, rosemary + thyme crust
Chicken Parmesan

chicken breast, mild provolone,
marinara

Lasagna

ground beef, mozzarella, marinara
- Sub grilled veggies for beef
Mac + Cheese

prima donna gouda, 3 year
gouda

barbers cheddar, 3 year cheddar
- Add bacon

Pappardelle

CHOOSE FROM

- roasted tomato + fresh herb

- fennel sausage +thyme

-wild mushroom

- broccoli rabe + sun dried tomato
Quiche

CHOOSE FROM

- sun dried tomato + fresh chevre
- parmesan + leek

- ham + cheese

- fennel sausage + gruyere

Fresh Vegetables

CHOOSE FROM

- grilled vegetables

- green beans almondine

- sweet potato fries + brown sugar
- garlic mashed potato

- cooked greens + white bean
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Media: 610 - 565 - 8320
320media@the320marketcafe.com
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- roasted tri color cauliflower + cherry tomato

- We kindly ask 24 hour notice for all orders.

- All platters vary in sizes depending on party needs, sadly it is not an
exact science, but we will guide you with the best of our ability.

- We can deliver orders of $300 and above during the week.

- Delivery charges are $25 and up, determined by location + time of

day.

- Reheat instructions and serving suggestions for all menu items are

available upon request.






