
C a t e r i n g  M e n u
Monday-Friday 7am-4pm

136 East Chapel Hill Street 
Durham, North Carolina

Phone 919.688.5606
ninthstbakery@hotmail.com

http://ninthstbakery.com

LUNCH

SANDWICH KITS
Includes full-size sandwich, chips and a pickle.
Per person                                  $7.25
Add a cookie                              $8.50
Add a bottled drink                 $9.00
Add both                                    $10.00

CLASSIC BLACK BEAN CHILI 
With sour cream and crackers. *Seasonal*
Per Person                                 $4.00

TOSSED SALAD
Tossed Salad with vinaigrette.
Per Person                                 $4.50

SALAD PLATES
Tuna Salad, Egg Salad or Chicken Salad on a 
bed of Tossed House Salad.
Per Person                                 $7.00 

Catering orders may be placed Monday-Friday, 7am-
4pm. Please call 48 hours before your event. We deliver 
anywhere in the Triangle at a rate of $10-$20 
depending on order size and your event’s location.  
Delivery is free of charge on all orders over $100. 
Payments may be made by cash or company check,  
American Express, Visa or MasterCard

Veggie & Cheese- With cucumbers, red onions, 
provolone and Asiago cheese, sliced tomatoes, 
romaine lettuce and mayonnaise on Whole Wheat. 

The Vegan – With hummus, roasted red peppers, 
cucumbers, red onions, sliced tomatoes and romaine 
lettuce on Ciabatta. 

Tuna- Dolphin-safe albacore tuna mixed with dill, 
scallions and mayonnaise with romaine lettuce 
served on French bread.

Roasted Turkey Breast- With sliced tomatoes, 
romaine lettuce and mayonnaise on French bread. 

Ham & Cheese- With provolone or Swiss cheese, 
sliced tomatoes, spicy brown mustard and 
mayonnaise on Whole Wheat.

Roast Beef- With sliced tomatoes, red onions, 
romaine lettuce and mayonnaise on Seven Grain. 

Club Sandwich- Ham and turkey with provolone 
cheese, sliced tomatoes, romaine lettuce and 
mayonnaise on Ciabatta.  

Egg Salad- With sliced tomatoes and romaine 
lettuce on Seven Grain. 

You may substitute any bread with your choice of 
French, Whole Wheat, Seven Grain or Ciabatta. 

http://ninthstbakery.com/


BREAKFAST

CONTINENTAL BREAKFAST
An assortment of our freshly baked muffins, 
scones, croissants and danish. Coffee Service, 
juice and water. 
Per Person                                 $8.50

RUSTIC PASTRIES
Muffins, scones, croissants and danish. 
Per person                                  $5.00

HAZELNUT GRANOLA
Per bag (serves 4-6)                  $6.25
Add  yogurt (choice of blueberry, strawberry or 
peach)
Per person                                  $1.25

COFFEE SERVICE
Our locally roasted Regular or Decaf Ninth 
Street House Blend served with cream and 
sweeteners. Cups, stirrers and napkins included. 
Per Airport (Serves 8-10)      $15.00

DESSERTS & DRINKS

FRESH FRUIT TRAY
Sliced seasonal fruit.
Per Person                                 $4.00

COOKIES 
An assortment of Chocolate Chip, Oatmeal 
Raisin, Double Chocolate, Peanut Butter 
Chocolate Chip and Cinnamon Sugar cookies.
Per Dozen                                  $  18.00

BROWNIES  
Per Dozen                                  $24.00

BOTTLED DRINKS
Soda, water, juice or iced tea
Each                                            $2.00

Ninth Street Bakery’s Commitment to Sustainable Business

Ninth Street Bakery has been doing business with the community and the earth in mind since we fired our first 
oven in 1981. Our breads, pastries and cookies are baked in-house from scratch using organic, 
unbleached flour and ingredients free of chemicals or preservatives. We use local and seasonal 

produce in our salads and sandwiches whenever possible. Our locally roasted coffee is both shade-grown and 
fair trade. We aim to use minimal waste in our catering operation and prioritize recyclable material.
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