


Jail To Jobs empowers youthful offenders to find purpose, 
potential, and achievement.  In our Culinary Program, we not only 
teach our students the technical skills that will help them succeed in the 
culinary world, but we also pay them weekly which allows us to teach them 
money management skills.  

Our students are food-handler certified, they understand culinary language, 
the importance of communication and working together, and receive training 
in professional service standards. In addition, we focus on helping them learn 
soft skills to succeed in the world around them. When you hire us, you help 
our graduates prepare to integrate into the culinary field and the opportunity 
to gain permanent employment with our hiring partners.



Bread Pudding Cups Warm brioche bread baked in a sweet fig custard 
covered in a smokey caramel. 

Deconstructed Fruit Salad Cup Macerated strawberries, blueberries, 
peaches and mangoes in an agave nectar sauce finished with citrus whip 
cream and topped with chipotle crumble. 

Bananas Foster Smokey caramelized bananas flambéed in run served over 
vanilla bean ice cream. 

Apple Roses Warm apple pastry baked in caramel and and covered with 
powdered sugar. 

Chocolate Chipotle Brownies Triple-chocolate fudge cakes with a kick. 

A D D I T I O N A L  $3

$15

Fresh Fruit Bar Watermelon, strawberries, pineapple, raspberries, 
cantaloupe, honey dew melon. 

Oatmeal Bar Steel-cut oatmeal, raisins, dried cranberries, fresh 
blueberries, fresh strawberries, brown sugar. 

Bagel Bar Plain bagels, cream cheese, smoked salmon, avocado,  
sweet onion and capers. 

Breakfast Bar                           OR 

•Cream cheese pancakes 
with macerated strawberries 
and citrus whipped cream  

•Scrambled eggs 
•Homestyle southwest potatoes 

with bell peppers, onions and 
tomatoes 

•Sweet potato hash with 
caramelized onion, poblano 
peppers, and spinach  

•Bacon, sausage links, vegan 
sausage patties 

•Cheddar cheese, jalapeños 

Breakfast Taco Bar 

•Scrambled eggs 
•Homestyle southwest 

potatoes with beef chorizo, 
homestyle southwest 
potatoes with vegan chorizo 

•Refried black beans with 
Cotija cheese  

•Bacon, sausage links 
•Pico de gallo, roasted 

tomatillo salsa, monterey 
jack cheese and pickled 
jalapeños

 2  C H O I C E S  F O R  $13

Vegetarian Pinwheels Hummus with sliced carrots, julienned red and yellow 
peppers wrapped in a spinach tortilla. 

Caprese Bites Fresh mozzarella, Italian basil, heirloom cherry tomatoes on a 
bamboo toothpick and finished with a rosemary onion balsamic vinaigrette. 

Cheese Bomb Bites Cream cheese, bacon, green onions, smoked cheddar, 
paprika, pecans and pretzels 

Antipasto Bites Fresh cheese tortellini, artichoke hearts, salami, roasted red 
peppers, mozzarella, basil, sweet onion balsamic vinaigrette, red pepper flakes 
served on a bamboo toothpick. 

Pulled Pork Tostadas Roasted pulled pork on a crispy red corn 
tortilla topped with Asian slaw and avocado creme. 

Crispy Rosemary Chicken Thighs with a creamy garlic sauce and roasted 
sweet potatoes with thyme. Shaved Brussel Sprout Salad with gala apples, 
shallot, hazelnuts and pecorino cheese finished with a lemon vinaigrette. 

Stuffed Chicken Breast with artichoke hearts, spinach, fresh mozzarella and 
parmesan and a side of fingerling potatoes and sautéed zucchini squash 
medley. Mediterranean Salad with couscous, cucumbers, red peppers, 
arugula and cherry tomatoes tossed in a honey vinaigrette. 

Polenta Cakes with sautéed mushrooms and roasted cauliflower with smoked 
red peppers. Herbed Couscous Salad with cherry tomatoes, pickled fennel, 
cucumbers, and garden mixed herbs. 

Three-Cheese Lasagna layered with your choice of  sausage, beef or chicken 
or vegetarian-style filled with zucchini, squash, and eggplant. Served with 
breadsticks and Italian salad of power greens, cucumbers, black olives, 
banana peppers, and capers topped with Italian dressing, Parmesan cheese 
and croutons. 

NY Strip Steak with a portobello mushroom red wine sauce on a parsnip 
puree with a side of roasted broccolini topped with a chimichurri sauce. 
Warm Kale Salad with cranberries,  apples , carrots , and poppy seed 
dressing. 

Any of these dishes can be converted to a vegetarian option.

$20

Roasted Cauliflower Bisque topped with a savory biscotti and served 
with Prosciutto Sandwich with arugula and tomato on a baguette. 

New England Clam Chowder with Lobster Roll with poached lobster 
claws tossed in warm butter and topped with green onions on a hoagie roll. 

Creamy Potato Soup garnished with savory bacon served with  
Toasted Provolone Ham & Turkey with lettuce, tomato and mustard. 

Vegetarian Minestrone Soup service with Pesto Cucumber 
Sandwich with baby arugula on sourdough. 

Creamy Tomato Basil Soup served with Four-Cheese Grilled Cheese 
with roasted apples. 

$15

 e will customize a menu just for you allowing for any 
health, dietary or allergy requests.  

We serve our food family-style in aluminum tins on tan butcher paper. We use 
hot boxes to keep the food piping hot until service. Delivery and set up with 
plates, cutlery and napkins is $25. Drinks, and full table service are available for 
an extra fee. Tax is not included. If you’d like to place a catering order for 8-80 
people for yourself or your business, please contact chefsaulo@jailtojobs.com. 



Copy onto card stock

Cut to 5.5  X 6.5


 e will customize a menu just for you allowing for any 
health, dietary or allergy requests.  

We serve our food family-style in aluminum tins on tan butcher paper. We use 
hot boxes to keep the food piping hot until service. Delivery and set up with 
plates, cutlery and napkins is $25. Drinks, and full table service are available for 
an extra fee. Tax is not included. If you’d like to place a catering order for 8-80 
people for yourself or your business, please contact chefsaulo@jailtojobs.com. 



Copy onto card stock

Cut to 5.5  X 6.875

Roasted Cauliflower Bisque topped with a savory biscotti and served 
with Prosciutto Sandwich with arugula and tomato on a baguette. 

New England Clam Chowder with Lobster Roll with poached lobster 
claws tossed in warm butter and topped with green onions on a hoagie roll. 

Creamy Potato Soup garnished with savory bacon served with  
Toasted Provolone Ham & Turkey with lettuce, tomato and mustard. 

Vegetarian Minestrone Soup service with Pesto Cucumber 
Sandwich with baby arugula on sourdough. 

Creamy Tomato Basil Soup served with Four-Cheese Grilled Cheese 
with roasted apples. 

$15



Copy onto card stock

Cut to 5.5  X 7.25


$18  
Crispy Rosemary Chicken Thighs with a creamy garlic sauce and roasted 
sweet potatoes with thyme. Shaved Brussel Sprout Salad with gala apples, 
shallot, hazelnuts and pecorino cheese finished with a lemon vinaigrette. 

Stuffed Chicken Breast with artichoke hearts, spinach, fresh mozzarella and 
parmesan and a side of fingerling potatoes and sautéed zucchini squash 
medley. Mediterranean Salad with couscous, cucumbers, red peppers, 
arugula and cherry tomatoes tossed in a honey vinaigrette. 

Polenta Cakes with sautéed mushrooms and roasted cauliflower with smoked 
red peppers. Herbed Couscous Salad with cherry tomatoes, pickled fennel, 
cucumbers, and garden mixed herbs. 

Three-Cheese Lasagna layered with your choice of  sausage, beef or chicken 
or vegetarian-style filled with zucchini, squash, and eggplant. Served with 
breadsticks and Italian salad of power greens, cucumbers, black olives, 
banana peppers, and capers topped with Italian dressing, Parmesan cheese 
and croutons. 

NY Strip Steak with a portobello mushroom red wine sauce on a parsnip 
puree with a side of roasted broccolini topped with a chimichurri sauce. 
Warm Kale Salad with cranberries,  apples , carrots , and poppy seed 
dressing. 

Any of these dishes can be converted to a vegetarian option.

$20



Copy onto card stock

Cut to 5.5  X 7.625

 2  C H O I C E S  F O R  $13

Vegetarian Pinwheels Hummus with sliced carrots, julienned red and yellow 
peppers wrapped in a spinach tortilla. 

Caprese Bites Fresh mozzarella, Italian basil, heirloom cherry tomatoes on a 
bamboo toothpick and finished with a rosemary onion balsamic vinaigrette. 

Cheese Bomb Bites Cream cheese, bacon, green onions, smoked cheddar, 
paprika, pecans and pretzels 

Antipasto Bites Fresh cheese tortellini, artichoke hearts, salami, roasted red 
peppers, mozzarella, basil, sweet onion balsamic vinaigrette, red pepper flakes 
served on a bamboo toothpick. 

Pulled Pork Tostadas Roasted pulled pork on a crispy red corn 
tortilla topped with Asian slaw and avocado creme. 



Copy onto card stock

Cut to 5.5  X 8.125


$15

Fresh Fruit Bar Watermelon, strawberries, pineapple, raspberries, 
cantaloupe, honey dew melon. 

Oatmeal Bar Steel-cut oatmeal, raisins, dried cranberries, fresh 
blueberries, fresh strawberries, brown sugar. 

Bagel Bar Plain bagels, cream cheese, smoked salmon, avocado,  
sweet onion and capers. 

Breakfast Bar                           OR 

• Cream cheese pancakes 
with macerated strawberries 
and citrus whipped cream  

• Scrambled eggs 
• Homestyle southwest potatoes 

with bell peppers, onions and 
tomatoes 

• Sweet potato hash with 
caramelized onion, poblano 
peppers, and spinach  

• Bacon, sausage links, vegan 
sausage patties 

• Cheddar cheese, jalapeños 

Breakfast Taco Bar 

• Scrambled eggs 
• Homestyle southwest 

potatoes with beef chorizo, 
homestyle southwest 
potatoes with vegan chorizo 

• Refried black beans with 
Cotija cheese  

• Bacon, sausage links 
• Pico de gallo, roasted 

tomatillo salsa, monterey 
jack cheese and pickled 
jalapeños



Copy onto card stock

Cut to 5.5 X 8.5

Bread Pudding Cups Warm brioche bread baked in a sweet fig custard 
covered in a smokey caramel. 

Deconstructed Fruit Salad Cup Macerated strawberries, blueberries, 
peaches and mangoes in an agave nectar sauce finished with citrus whip 
cream and topped with chipotle crumble. 

Bananas Foster Smokey caramelized bananas flambéed in run served over 
vanilla bean ice cream. 

Apple Roses Warm apple pastry baked in caramel and and covered with 
powdered sugar. 

Chocolate Chipotle Brownies Triple-chocolate fudge cakes with a kick. 

A D D I T I O N A L  $3


