
Davey Jones Deli is:

Soulful food,

handmade daily with

local and thoughtfully sourced ingredients.  

Hand roasted everyday: turkey, pork, beef.

Home crafted condiments, made from strach. No mayo, no sugar.

Da
ve

y  Jones Deli

The Shop: 415. 331. 2282
daveyjonesdeli@gmail.com



Sandwich Catering Options
OPTION 1) RANDO SANDOS.  ONLY $10 EACH.  Big savings 

and happy surprises.
This is our most popular, easy, and economic: the chef de sandwiche’s 
choice random sandwiches, cut in half, individually wrapped, and well 

labeled so people can sample.  

Our default is 15% vegan, 15% vegetarian, 15% simple, and the rest 
our exciting and classic fresh meat combinations.  You could request, 
for example, “15 randos, mostly vegetarian and, no pork, Office st yle 

please (no garlic, no onions), and we have 2 gluten allergies.”

We can also recommend that you really only need to order 1.5 sand-
wiches for every 2 people.  (20 sandwiches = 40 halves which is usually 
perfect for 30 people.)  But, lots of people do order 1 sando per person 

so as to have some happy leftovers.

To order our rando sandos, just phone into the deli 415. 578. 8889 
between 9 and 5 a day, or two, in advance.  Pay upon pickup or by card 
over the phone.  Your sandwiches will be arranged in an easy to carry 

and display up-cycled cardboard box.  If you want to use our little model 
wooden boats as cute sandwich platters it’s free, just ask, but please 

return same day.

OPTION 2) YOUR CHOICES.
You can phone this one in, too.  Just say, for example, “3 vegan wraps 

(one extra spicy, one no jalapeno), 2 surfin bird wraps, 2 holiday 

sandwiches (one spicy), and one grandmas with pickles and mustard.”

OPTION 3) EVERYBODY CHOOSES THEIR OWN.
Please fax a spreadsheet to 415- 331- 2282, for examples:

Davey:  rubenesque, spicy, no tomatoes.

Krist y: Cali, pepperjack, add onions, pickles, a little mustard & mayo.

BlaZe:  Salad with white cheddar, avocado, and the twerks.  

Please include your name, phone number, the date, and pickup time 

desired.  And, also make sure you get a verbal confirmation from us.

And please know, it takes us about an hour for every 10 orders.  24 

hours notice for orders of more than 15 is totally greatly appreciated.
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SALADS
CHOOSE YOUR OWN (above)

Please see our build your own menu online.

FAMILY STYLE SALADS (below)

You can order chefs choice random family st yle salads.  

Garden greens & veggies.  $5 pp.  

Heavy on the vegan proteins (extra almonds, quinoa, 
hummus, avocado, sprouts).  $8 pp.

Our default is to served your salad in a big wooden bowl 
with smaller wooden serving bowls and stainless forks.  

Or, you may request to get it in disposable boxes. 
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TACOS
$18 pp.

A super healthy and unique, vegetarian friendly, nor-cal take on 
the taco. 

The menu includes: Warm corn tortillas, ‘Punjabi carnitas’ pulled 
pork, hummus, avocado, cheeses, chipotle apple cider slaw, red 

onions, roma tomato, cilantro, fresh jalapeno, roast garlic sauce, 
sweet roast red bell pepper sauce, habanero sauce, and a big salad 

of: spinach, arugula, green leaf lettuce, green sprouts, bean 
sprouts, carrots, radishes, cucumbers, and beets.

Service includes: a steam tray for the pork & tortillas, cold sides 
presented in wooden bowls, and enough large and small woven 
wooden bowls to make tacos and or taco salads, silverware, nap-

kins, and signeage.  Just have a 6’ table ready and clear!

48 hours notice.  Pickup orders include a bustub for dirt y dishes 
for return.  Delivery & setup $30.  Pickup & cleanup $30.
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PAELLA

$22 pp minimum 20 people.
Maximum 300 people.

Orders over 40 pp may choose 2: sea-
food, chicken and chicken sausage, 

mixed, or vegan.  Comes with a salad of: 
spinach, arugula, green leaf lettuce, 

green sprouts, bean sprouts, carrots, rad-
ishes, cucumbers, and beets with fun 
dressings on the side.  Add avocado.  

Add Spanish tortilla.

Smaller paellas can be simply picked up 
or dropped off.  Larger paellas we like to 
prepare fresh onsite.  We need to cook 

outdoors.  It’s meant to be an interactive 
experience.  We arrive 4 hours before 
service with absolutely everything we 

need: a heavy 8’ wood table, cookers and 
pans, propane, signeage and decor, etc.  
And, we bring all the serviceware: large 
& small woven wooden bowls, forks, 

napkins, compost, & trash.

Da
ve

y  Jones Deli

The Shop: 415. 331. 2282
daveyjonesdeli@gmail.com



ETCETERA

CHEESE PLANK & PAIRING.  $11 pp. 10 person min. + personal chef service.
Theodora has been doing these intimate parties.  You provide her a table and she runs you a cheese and 
pairing bar.  Educate and entertain your guests!  Personal chef service is $40 per hour minimum 3 hours.  

Consider pairing this service with another: a grill girl, a sushi chef, a martini tender.  Throw a part y!

BABYLON OMLETE $22 each 12” feeds 4 people or light snacks for 8 people.
Oh la la.  This dish derives from the Spanish tortilla (potatoes and onion fried lightly in olive oil, tossed 

with eggs, and fried twice in paprika) but with cilantro, garlic, ginger, chilies, herbs, & spices.  It’s meant to 
be eaten casually as a light meal or an afternoon snack at room temperature.  Good with a green salad $5 

-$7 pp.

2 SOUPS & A SALAD. $13 pp.
I Recommend; Carrot Ginger (butter) and French Lentil (pork).  Or, request what you like with notice.  

Comes with a beautiful organic salad full of vegan proteins.  And, we always include bread, garnishes, and a 
few happy extras.

ORGANIC BREAKFAST
Coffee, teas, juices.  $12 pp.

Granolas, yogurts, fruits, bagels.  $12 pp.
Breakfast potatoes, meat and vegetarian quiches.  $12 pp.

CHICAGO DOG PARTY.  $10 pp. (2-3 dogs each)
Steamed beef franks, seeded buns, spicy mustard, relish, pickle spear, tomato wedge, onions, & celery salt. 

PORK SLIDER PARTY.  $15 pp.
Our famous pulled pork, brioche buns, cider slaw, sexy sauce, with sides of hawaiian mac and potato salad.

THEO’S COOKIES
Theodorable makes amazing cookies like: gomazio ganache (toasted sesame salt & chocolate), and lavender 

lemon.  $2 ea.

CHIPS & DRINKS & STUFF.
The deli is just sandwiches and green salads.  But, our patron, The New Bait Shop has every variet y of 

chips, crisps, cookies, organic snacks, soda, kombucha, coconut water, candy, ice cream, wine, beer, booze, 
dirt y mags, frozen bait, crab traps, throwing stars, ninja swords, vaporizers, blunt wraps, Cuban cigars, T 

shirts, hats, caps, and also a remarkably nice selection of bling.

DELIVERY.
Delivery requests absolutely must be arranged 1 -2 days in advance.  

$20 in Sausalito & Mill Valley.  $50 San Francisco. 

 


