
OUR  STORY

Onny’s Thai is the story of two families, one from Thailand
and the other from California; joined by love and a mutual dream 

of sharing Thai cuisine with those from California. 

Onny and Bill, a blend of East and West, 
introduce their fusion of taste that is

“ADVENTUROUS THAI DINING" 

 A 20% a gratuity maybe added for groups of 6 or more.
One check for parties 6 or more.

Please Note: Our descriptions do not include all ingredients. Let us know if you have food allergies, 
dietary restrictions, special preferences, or your dish requires special preparation.

Monday - Saturday 11am to 3pm – 4pm to 9pm
Sunday: Closed



Goong Makam  กุ้งมะขาม
Tamarind Shrimp

$23.95      
Fried shrimp served over carrots, 
brocoli, and cabbage topped with 
tamarind sauce. 

Gang Faktong แกงฟักทอง
Pumpkin Curry
$18.95 +choice

Choice, Kabocha pumpkin, bell 
peppers, and thai basil sauteed in 
Onny’s red curry. 

Onny’s Specials

Gang DangMamuang แกงแดงมะ 
Mango Curry
$18.95 +choice               

Choice, mangos, bell peppers, thai 
basil in Onny’s red curry sauce.

Gang Dang Saparot แกงสัปปะรด 
Pineapple Curry

$18.95 +choice 
Choice, pineapple, bell peppers, thai 
basil in Onny’s own red  
curry sauce.

Pad Nor mai Farng  ผัดหน่อไม้ฝรั่ง  
Pad Asparagus

$21.95
Asparagus, carrots, bell pepper, and 
shrimp stir fried to perfection. 

  ไก่ส้ม  
Orange Chicken

$17.95
Delicios orange chicken with side
of rice.

Planin PadHorapa ปลานิลโหระพ 
Tilapia Basil

$21.95                
Fried tilapia, onion, bell peppers, thai 
basil in home made garlic sauce.

Salmon Panang พะแนงแซลมอน
Panang Salmon

$22.95                       
Grilled Salmon served over steamed 
asparagus, covered in Panang Curry 
sauce.

Gang KiowAvocado แกงเขียวอาโวค 
Avocado Curry
$18.95 +choice    

Choice, avocado, bell peppers, thai 
basil in Onny’s green curry sauce.

Railay Beach
Widely considered one of the best beaches in the country, Railay delivers on promis-
es of white sand beaches, clear blue water, and a feeling that you’ve found a slice of 
paradise. You have to take a boat to reach the island getaway, with services available 
from Krabi town and AO Nang. The beaches are the main reason to visit Railay, but it’s 
also a rock-climbing hotspot. Railay’s karst peaks draw adventurers both experienced 
and novice to try their hand at climbing the towering limestone cliffs. Among the many 
other active  things to do, you can go elephant trekking, whitewater rafting, kayaking, 
and snorkeling, or take on some lighter options such as cooking classes .and indulging 
in a massage.

Add: 
Ex Veg or Tofu  ......................... +$2
Chicken or Pork ....................... +$3
Beef   ........................................ +$4
Shrimp or Calamari  ................ +$6
Duck or Seafood  ..................... +$9



Gai Satay ไก่สะเต๊ะ   
Chicken Satay

$12.95      
Four chicken skewers marinated 
in coconut sauce, grilled and 
served with peanut sauce. 

Goong Takra กุ้งตะกร้า
Shrimp Basket

$12.95
Five fried rice paper wrapped 
with shrimp & minced chicken 
with Thai Sweet Chili Sauce.

Appetizers

Giow Sah  เกี๊ยวซ่า
Potstickers

$9.95
Six pan crisped chicken and 
potstickers served with our 
special ginger-soy vinaigrette.

Pīk k̄hing h̄rụ̄x p̄hĕd
ปีกขิงหรือเผ็ด

Ginger or Spicy Wings
$14.95

Chicken Wings coated in glazy 
spicy sauce or sweet
ginger sauce

Dowhoo Tot เต้าหู้ทอด
Fried Tofu

$9.95
Six deep fried tofu, served with 
Thai sweet chili sauce, topped 
with ground peanuts.

H̄mūs̄āmchận หมูสามชั้น
Pork Belly

$14.95
Fried Pork Belly with a 
sweet spicy chili garlic sauce

Poh Pia Sod ปอเปียะสด
Fresh Rolls

$10.95  
Two rolls with rice paper wrapped in 
lettuce, cucumber, rice noodles and plum 
sauce. Shrimp or avocado - $2.00 extra, 
Tofu - $1.00 extra

Tot Man Plah  ทอดมันปลา
Fish Cakes

$11.95
Six deep fried fish paste 
mixed with our Thai spice with 
cumcumber & sweet chili sauce. 

S̄tĕk Læa Mạnf̄rạ̀ng 
นื้อสันนอกและมันฝรั่ง

Sirloin & Potatos
$16.95

Savory sirloin steak bites with 
crispy potatos and onions.

Giow Hah Cheese  เกี๊ยวห่อชีส
Thai Crab Rangoon

$12.95                
Six (6) Crisp, fried wonton loaded 
with cream cheese and crab with 
Thai Sweet Chili Sauce.

Poh Pia Tot  ปอเปียะทอด
Spring Rolls

$8.95 
Five crispy spring rolls filled with 
carrots, cabbage, celery and 
glass noodles, with Thai Sweet 
Chili sauce.

Gai / Moo Ping  ไก่ หมู ปิ้ง
Grilled Chicken or Pork

$13.95
Four grilled skewered marinated 
strips of pork or chicken  served 
with Thai Sweet Chili sauce.

Plamook Tot ปลาหมึกทอด 
Salt & Pepper Cali or Shrimp 

$15.95                
Served with salt & pepper,  
onions and jalepeños with 
calamari or shrimp.

Keow Wan Roti เขียวหวานโรตี
Crispy Garlic Shrimp

$15.95                       
8 fried panko shrimp covered in 
garlic onion ginger sauce.

Gai Tot ไก่ทอด 
Fried Chicken or Calamari

$13.95    
Fried chicken wings or calamari 
served with a side of Thai Sweet 
Chili Sauce.



1:  PICK YOUR MEAT1:  PICK YOUR MEAT
Choice of:  Veg or Tofu - $12.95    •    Ex Veg or Tofu - $13.95    •    Chicken or Pork - $14.95

Beef - $15.95    •    Shrimp or Calamari  -  $16.95     

2:2:    PICK A DISHPICK A DISH  
 

STIR-FRIED (served with rice)STIR-FRIED (served with rice)

    Medley Veggies Medley Veggies with fresh mixed vegetable

    Pad Cashew Pad Cashew with cashews, bell peppers, onions, carrots and celery

    Pad Gra PowPad Gra Pow with bell peppers, onions and thai basil

    Sweet & SourSweet & Sour with tomatoes, bell peppers, onions, and pineapple

     Fried RiceFried Rice with onions, carrots and peas (no side of rice).

CURRY (served with rice)CURRY (served with rice)

    Yellow CurryYellow Curry with potatoes, carrot and onions

    Red CurryRed Curry with bamboo shoots, bell peppers and basil

    Green CurryGreen Curry with eggplant, bell peppers and basil

        Massmun CurryMassmun Curry  with roasted peanuts, potatoes, carrots and onions

    Panang CurryPanang Curry with green beans, peas, carrots and kaffir lime leaves

STIR-FRIED NOODLESSTIR-FRIED NOODLES

    Pad ThaiPad Thai with bean sprouts, green onions, peanuts and eggs

    Pad Si EwPad Si Ew  wide rice noodles with broccoli and eggs

    Drunken NoodlesDrunken Noodles wide rice noodles with green bean, bell peppers and basil

    Sen Yai Gai KuaSen Yai Gai Kua wide rice noodles with lettuce and eggs

3:  CHOOSE A SIDE DISH3:  CHOOSE A SIDE DISH

 Spring Roll     Fresh Roll    House SaladSpring Roll     Fresh Roll    House Salad

Lunch Menu

Monday - Friday 11am - 3pm

Please specify level of spiciness (1-10) • 20% Gratuity added to party of six or more, no seperate checks please.  
Our descriptions do not include all ingredients. • Please see a manager if you have foodallergies, dietary restrictions or 

preferences, or your dish requires special preparation.



Salads

Yam Talay ยำาทะเล
Mixed Seafood Salad

$21.95 
Mixed seafood, ginger, onions, 
cilantro, mint leaves, lemon grass and 
kaffir leaves tossed in tangy
 lime dressing.

Koh Phi Phi
The Phi Phi Islands, also in Krabi, are one of Thailand’s most popular resort areas for a 
reason. One of the fun spots on Koh Phi Phi is Monkey Beach, where you’ll come face-
to-face, literally, with the namesake creatures. You can hire a guide to take you out on 
a small wooden boat or rent your own kayak. There’s also a small stand where you can 
buy snacks and fruit shakes, but hang onto your treats. If you leave them unguarded, 
the monkeys will brazenly dig in and chow down right in front of you. 

Yam Blah Mook  ยำาปลาหมึก
Calamari Salad 

$17.95 
Calamari, ginger, onions, cilantro, mint 
leaves, lemon grass tossed in tangy 
lime dressing. 

Som Tam  ส้มตำา
Papaya Salad 

$14.95 
Green papaya, tomatoes, chili tossed 
in garlic with lime juice and topped 
with peanuts.

Yum-Nuah  ยำาเนื้อ
Beef Salad

$17.95 
Grilled sliced beef, parched rice, 
onions, cucumber, tomatoes, cilantro 
& mint leaves tossed in tangy 
lime dressing.

Salad Kaak  สลัดแขก
Thai Salad

$14.95 
Chicken or tofu and boiled egg served 
over mixed greens,  tomatoes, carrots, 
onions and cucumber. Dressing: Pea-
nut or house dressing

Yam Mamuang  ยำามะม่วง
Mango Salad 

$17.95 
Green mango, shrimp, onions, carrot, 
lettuce & cashew tossed with parched 
coconut vinaigrette. 

Larb Gai/Moo/Nuah ลาบไก่ หมู เนื้อ
Chop “Larb” Salad

$15.95 
Chopped tender chicken, pork, or 
beef tossed with parched rice, onions, 
cilantro and mint leaves in tangy 
lime dressing.

Yum Goong  ยำากุ้ง
Shrimp Salad

$17.95 
Shrimp, ginger, onions, cilantro, 
cucumber, lemon grass tossed in 
tangy lime dressing.



Qwi Tiow ก๋วยเตี๋ยว
Thai Noodle Soup

$12.95
Pho Soup. Choice of meat, green 
onion and bean sprouts

Tom Yum  ต้มยำา 
Lemongrass Soup
SM 8.95 - LG 14.95

Choice, Lemon grass, kaffir 
leaves, tomatoes, mushrooms, 
cilantro, galangal, lime juice.

Poh Taek โป๊ะแตก
Seafood Soup

$20.95
Seafood Soup. with cilantro, 
ginger, galangal, lemon grass, 
kaffir leaves, touch of lime juice.

Giow Naam  เกี้ยวน้ำา
Wonton Soup

SM 8.95 - LG 14.95
Choice, chicken wonton soup, 
with bok choy, green onions, 
celery, fried garlic and cilantro.

Tom Kha  ต้มข่า
Coconut Soup

SM 8.95 - LG 14.95
Choice, Lemon grass, 
galangal, kaffir leaves,cilantro, 
mushrooms, lime juice in creamy 
coconut milk. 

Grand Palace, Bangkok
Even if your plans for Thailand mainly involve frolicking  
on a beach, cozying up to elephants, and eating as much 
Massaman curry and tom ka gai as humanly possible,  
you’ll probably spend at least a day or two in Bangkok. 
There’s plenty to see and do in the capital, but it’s perhaps 
best to start with the Grand Palace. This is the number one 
sightseeing attraction in the city, and it’s staggering in 
historical significance and craftsmanship. The grounds are a 
maze of royal halls, temples, and ancient relics, the most 
important being Wat Phra Kaeo, Temple of the Emerald 
Buddha. 

A relic within this temple is said to be a piece of bone or hair 
from the enlightened Buddha himself. Allow several hours 
to do the Grand Palace justice, but if you’re up for more 
walking afterward, you can easily take in some of the city’s 
other major landmarks. The famous Wat Po and Wat Arun, 
the Temple of the Dawn (a great place to watch the sunset), 
are also nearby. 

Add: 
Ex Veg or Tofu  ......................+$2
Chicken or Pork ....................+$3
Beef   .....................................+$4
Shrimp or Calamari  .............+$6
Duck or Seafood  ..................+$9 (LG only)SOUPS



Noodles - $15.95

Pad See-Ew ผัดซีอิ้ว
Choice, wide rice noodles, 
broccoli, egg, carrots, in black 
soy sauce.

Pad Woon Sen ผัดวุ้นเส้น
Choice, pan-fried glass noodle 
with egg, celery, onions, carrots, 
tomato, bell pepper, cabbage 
and light soy sauce. 

Pad Thai ผัดไทย
Choice, thin rice noodles stir-
fried, bean sprouts, egg, chives 
and peanuts. 

Rad-Nar ราดหน้า
Choice, Pan-fried wide rice 
noodles, broccoli, carrots, 
soybean paste and fresh garlic 
in thai gravy sauce. 

Pad Ki Mao ผัดขี้เมา
Choice, wide rice noodles, 
green beans, bell peppers, 
onions, garlic and thai basil.

Chow Mein (New)
Choice, pan-fried egg noodles, 
celery, onions, carrots, tomato, 
cabbage and light soy sauce. 

Add: 
Ex Veg or Tofu  ......................... +$2
Chicken or Pork ....................... +$3
Beef   ........................................ +$4
Shrimp or Calamari  ................ +$6
Duck or Seafood  ..................... +$9

Street Food, 
Chiang Rai
Every Thailand visitor looks forward to 
cheap and delicious food, and it can 
be found in abundance at Chiang Rai’s 
Sunday Night Walking Street. Vendors 
sell all kinds of treats: pad Thai, chicken 
satay, samosas, crab cakes, fried 
bananas, sweet rotees, and fresh fruit 
shakes - often for less than $2 a piece. 
When you’ve satisfied your culinary 
cravings, you can peruse hundreds of 
stalls selling an array of unique goods 
such as all-natural soaps, hand-dyed 
textiles bearing the unique patterns of 
local hill tribes, incense and essential 
oils, musical instruments, paintings, wall 
hangings, and more.



From The Wok - $15.95

Pad Priow Wan ผัดเปรี้ยวหวาน
Sweet & Sour 

Choice, tomatoes, bell peppers, 
cucumber, onions and pineapple 
in sweet and sour sauce.  

Pad Prik Khing ผัดพริกขิง
Pad Prik King

Choice, stir-fried with green 
beans, bell peppers and kaffir 
leaves in prik-khing sauce. 

Kao PadSaparod ข้าวผัดสับปะรด
Pineapple Fried Rice

Choice, Thai style fried rice with 
curry powder, pineapple, cashew 
nuts, onions, and egg.  

Pad Gra Pow  ผัดกระเพรา
Thai Basil

Choice, stir-fried bell peppers, 
onions, green beans, thai basil, 
in mild chili garlic sauce.

Kao Pad  ข้าวผัด
Fried Rice 

Choice, Thai traditional style fried 
rice with onions, carrots, peas 
and egg.

Pad Puk Ruam ผัดผักรวม
Medley Veggies

Choice, stir fried with cabbage, 
carrots, green onion, and bell 
peppers.  

Pra Rahm พระราม
Pra Rahm

Choice, steamed broccoli and 
spinach topped with peanut 
sauce. 

Pad GraTiamPrik  ผัดกระเทียม
Garlic & Pepper 

Choice, stir fry in mild Thai 
garlic sauce served over brocoli, 
cabbage, and carrots. Dry garlic 
sprinkled on top.  

Pad Ma Kua ผัดมะเขือ
Pad Eggplant

Pad Eggplant. Sauteed asian 
eggplant, bell pepper, onion, 
basil in sauce.

PadMetMaMuang ผัดเม็ดมะม่วง
Pad Cashew

Choice, stir-fried bell peppers, 
onions, carrots, cashew nuts, 
celery in mild chili sauce.

Pad Khing ผัดขิง
Pad Ginger

Choice, stir-fried bell peppers, 
onions, mushroom and ginger in 
oyster sauce. 

Add: 
Ex Veg or Tofu  ......................... +$2
Chicken or Pork ....................... +$3
Beef   ........................................ +$4
Shrimp or Calamari  ................ +$6
Duck or Seafood  ..................... +$9



Curries - $15.95

Gang Pet แกงเผ็ด 
Red Curry

Choice, bamboo shoots, bell 
peppers and basil leaves in curry & 
coconut milk. 

Gang Panang แกงพะแนง
Panang Curry

Choice, peas, carrots,  
kaffir leaves, green beans, 
bell peppers in curry & 
coconut milk.

Gang Massaman แกงมัสมั่น 
Massaman Curry 

Choice, roasted peanuts, potatoes, 
and carrots simmered in curry & 
coconut milk.

Gang KeowWan แกงเขียวหวาน
Green Curry

Choice, eggplant, bell peppers and 
basil simmered in curry & coconut 
milk.

Gang Garee แกงกะหรี่
Yellow Curry

Choice, potatoes, carrots, and 
onions simmered in curry & 
coconut milk. 

Pai
Most people don’t realize that the vast north is also home to breathtaking landscapes, though these are of 
a different nature entirely. Northern Thailand, particularly the western region near the Burmese border, is 
marked by mountainous jungle terrain that is both rugged and beautiful. Pai, in Mae Hong Son province, is 
a perfect place from which to enjoy the country’s natural beauty as well as the famed Thai hospitality and 
cooking. This small town has developed a reputation as a mecca for hippies and backpackers, though you 
will see locals and families here as well. There is a small nightly walking street market, a variety of local 
and Western foods, and easy access to nearby temples, waterfalls, and the impressive Pai canyon. There 
is an air of cheerfulness and relaxation as you walk through the tiny town center, and it is this vibe that 
continues to draw crowds season after season.

Add: 
Ex Veg or Tofu  .....................+$2
Chicken or Pork ...................+$3
Beef ......................................+$4
Shrimp or Calamari .............+$6
Duck or Seafood  .................+$9



DINE-IN ONLY

Khao Yai National Park 
Elephants are revered in Thailand, and statues and paintings of them can be seen 
everywhere you go. There are many tour groups and elephant camps through-
out the country allowing you to spend a day or more with the creatures, trekking 
through the jungle, bathing them, and even getting to help out with their morning 
feedings. But perhaps more exciting is the chance to see them in their natural 
environment, and Khao Yai National Park provides a great opportunity todo just 
that. You’ll see elephants roaming near waterfalls, exotic birds of prey, monkeys, 
and plenty of other tropical creatures that call the park home. If a one-day stay 
isn’t enough to takeit all in, it’s possible to camp out at the park and get up early 
enough to watch the sunrise over the lush landscape.

Nuah Yang เนื้อย่าง
Grilled Beef

$22.95
Grilled new york sirloin, with brocoli, 
carrots, green beans and our very 
special steak sauce.

Khao Soy ไก่ย่าง
Thai Noodle Curry

$19.95
Curry, Egg noodles, chicken, shallots, 
green onion, cilantro, pickled 
mustard, topped with crispy noodles.

Gai Nga ไก่ย่าง
Sesame Chicken

$16.95
Chicken with bell peppers, onions, 
brocoli, and topped  
with sesame seeds.



Sides and rice

House Salad
$7.95 

Sticky Rice
$4.00

Brown Rice
$4.00

Jasmine (white) Rice
$3.00

Cucumber Salad
$7.95

Peanut Sauce (small)
$0.75

Sukhothai Old City
This is a favorite stop for history buffs and photography enthusiasts, as there are many lovely photo ops in 
this ancient capital of Thailand. Ruins of this old city still stand proud despite enduring centuries of battle and 
exposure to the elements. Sukhothai’s Old City is a UNESCO World Heritage site, and much has been invested 
to restore and preserve one of Thailand’s most significant historical sites. Attractions here include many wats, 
which speak to the country’s long history of Buddhist devotion. Each structure tells its own story of the old society, 
with relics and influences from other ancient civilizations appearing in the design of each. 



Soft Drinks $4.00
Pepsi, Diet Pepsi, Sierra Mist,
Lemonade, Dr Pepper.
Hot Jasmine or Green Tea $3.50

Thai Iced Tea                   $4.50 

Thai Iced Coffee              $4.50 

Dessert

Beverages (see table TOPS for beer & wine)

Fried Banana With 
Coconut Ice Cream

$10.95

Mango With 
Sweet Coconut Rice (Seasonal) 

$12.95

Coconut Pineapple 
Ice-Cream 

$ 6.95

Doi Suthep
Perhaps the best-known wat in Chiang Mai sits atop Doi Suthep, a mountain overlooking 
Thailand’s northern rose of a city. In a crowd of monks, devout Buddhist followers, and fellow 
travelers, you’ll have a chance to marvel at intricate religious carvings, observe worship 
rituals, and gaze out over the ever-growing sprawl of Chiang Mai city. Just be sure to bring a 
bottle of water and your walking shoes - the staircase to the temple is steep. At the base of 
the stairs, vendors hawk everything from tasty local treats to goods handmade by villagers 
from the surrounding mountains. There’s also a shop selling masks, elephant carvings, and 
home furnishings so you can do some shopping while recovering from the trek up and down 
the stairs.



CORONA, Chicago 4.6% Bottle  $6.50
A refreshing, smooth taste balanced between Heavier European imports and lighter domestic
Beer. Notes of fruit honey, malt.

BLUE MOON, White, Carolina 5.4% Bottle $6.50
Promises bold fruit flavors and spicy aromatics.

ASAHI, Lager, Japan 5.0% Bottle                                                                         Reg/Lrg $6.50/$9
Barley with high starch content and both noble style bitter and fine aroma hops are key contributors to
the smooth taste.

Chang, Lager 5.0% Bottle                                                                                     Reg/Lrg $6.50/$9
Pleasent full flavor, subtle fruit and hop aroma.

SINGHA, Lager Thailand 5.0% Bottle                                                                   Reg/Lrg              $6.50/$9
Grassy and grainy zing but clean white bread flavor with delicate lemon sweetness. 

Cold Nigori - Unfiltered, 375ml  $10.95
Sweet Sake with fruity nose and mild flavor

Sho Chiku Bao Organic Nama, 300ml $11.95
Full body and richness in flavors, macadamia nuts and banana bread.

Hot Sho Chiku Bai (Jumai Sake) $9.95
Savory elements of salted custard, cocoa nib, banana bread, toasted nuts and minerals.

Sake

Bottles and Imports



RED WINES
BY THE GLASS

CABERNET SAUVINGON WOODBRIDGE $6 
CABERNET SAUVINGON, MEZZACORONA $9
MERLOT, ROBERT MONDAVI $8
RED BLEND, 14 HANDS $8

WHITE WINES
BY THE GLASS

CHARDONNAY, WOODBRIDGE $6 
CHARDONNAY, MEZZACORONA $9
SAUVIGNON BLANC, 14 HANDS $8
RIESLING, KUNG FU GIRL $9

BUENAVEZA LAGER, Escondido 4.7% Pint $7
Salt and Lime Lager – crisp refreshing and full of flavor. Perfect for outdoor adventures, 
or times in the summer heat.

STONE HAZY IPA, Escondido CA 6.7% Pint $8
Less bitter than other IPA’s, blooming with bold juicy flavors. Features El Dorado and 
Azacca hops which brings tons of citrus and fruit elements. “Groovy Citrus Bomb”

STONE DELICIOUS IPA, Escondido 7.7% Pint $8
Bright, citrus forward standout brings to the table. Crafted to reduce gluten, the beer and it’s
magnificent lemon candylike flavor and hop spice.

ORANGE AVE. WIT, Coronado 5.2% Pint $7
Begamot orange peel and coriander. An amazing Belgium style beer perfect for drinking 
in the sunshine.

SOCIETE PUPIL, IPA, San Diego, 7.5% Pint $8
Pupil is a tropical hop triumph. Bright notes of Guava & mango and a clean finish have made this a
crowd favorite since day one.

Wines

draft Beers

STONE PILSNER, Escondido 4.7% Pint $7
Classic, crisp, and crushable with a light touch of Cashmere and Vista hops.



Our delicious array of foods are perfect for office lunches or team meetings, 
parties and celebrations, or group events after work or at home – and it’s so easy! 
Each dish is delivered hot and ready-to-serve in buffet-style aluminum trays, with 
paper plates and one-use cutlery included, making clean up a breeze.
We offer a range of “Thai Favorites” selected menu groups, specially picked 
from our most popular dishes, and showcasing a delicious variety of flavors with 
complementary entrees and appetizers.

Office and Team Meetings with Onny’s

No quess work needed!
The portions are set for you so you know just how much you need based on your 
guest numbers, and you can change up items with your own favorite entrees.
All served buffet style in a recyclable, aluminum tray or platter with paper plates 
and flatwares included.

Catering
For catering planning and pricing, please inquire by

calling: 760-500-3670

Ask About Our


