
Let Us Cater Your Next Event! 

GUMBA’S 

catering 

When we cater, we do it with two things in mind. 

You and our food!  

 

We work hard to create  a menu that will  
suit diverse tastes, special needs and make your 

experience a memorable one. We work even harder 
to exceed your expectations! Our support of local 
suppliers ensures that no quality is compromised. 

Delivery, setup and pick up is always guaranteed 

 to be timely and professional. 

 

Our offerings are not limited to items listed in  
this menu. Our trained professionals will gladly 

customise a menu that will suit your specific 
requirements. We aim is to please you as our 

customer and more importantly to please your 

 taste buds! 

 

 

5 days minimum notice required with 50%deposit.  

Minimum order of $150 & sales tax applicable. 

Additional 18% service fee if setup is required. 

Prices are subject to change without notice.  

Free delivery within a 1 mile radius. 

For private parties at Gumba’s the minimum  
food order must be $1000. 

  

 21678 Stevens Creek Blvd Cupertino, CA 95014 

(408) 255-2423      www.mygumbas.com 

GUMBA’S 

 

8”  WHOLE CAKES  - 25.00 
(add whipped cream) - 5.00/qt 

 

Almond Custard Cake 

Carrot Cake 

Coffee Cake  

Chocolate Mousse 

New York Style Cheesecake 

 

 

PETIT Fours - 45.00/dozen 

 

Platter of mini assorted desserts  

of your choice 

 
 

8” Pies & Tarts - 25.00 

(add whipped cream) - 5.00/qt 

 

Pecan Pie 

Mixed Berry Pie 

Apple Pie 

Banana Cream Pie 

Chocolate Silk Pie 

Strawberry Torte 

Milk Tart 

 

 
By the Dozen - 15.00/doz 

 

Mexican Wedding Cookies 

Walnut & Oatmeal Cookies 

Coconut Meringue Cookies  

White Chocolate & Cranberry Cookies 

Double Chocolate Brownies 

4oz Buttermilk Panna Cotta  with Fruit  

Cupcakes - 45.00 

 

 
Layer Cake with Icing - 45.00 

Additional Fee for decorating 
 

 

 

 

 

Desserts 



SHRIMP SPRING ROLLS 
Shrimp & crisp vegetables in rice paper with  
peanut dipping sauce 

35.00/ 
dozen 

SUGAR CANE SHRIMP 
Shrimp skewered on sugar cane sticks 

20.00/ 
dozen 

POTSTICKERS WITH PONZU 
Pork dumplings with ponzu sauce 

15.00/ 
dozen 

SAMOSAS WITH MINT CHUTNEY 
Savory beef or vegetable filled pasty with tangy mint dip 

20.00/ 
dozen 

TIGER PRAWNS 
Succulent grilled prawns with cocktail sauce 

20.00/ 
dozen 

MINI CRAB CAKES  
Delicious crab cakes with tartar sauce 

20.00/ 
dozen 

KEBABS WITH YOGURT SAUCE  
Lamb, beef, chicken or salmon kebabs with yogurt sauce 

20.00/ 
dozen 

BUFFALO WINGS 
Mild or spicy wings with ranch dressing 

15.00/ 
dozen 

 

 

Each lunch box includes a sandwich, wrap or panini of 
your choice, a bag of chips, cookie and fresh fruit  

12.00 

SANDWICHES  

Philly cheese steak 

Grilled chicken classic 

Chicken parmesan 

Meatball 

Toasty turkey 

Turkey club 

Roasted vegetables 

Grilled cheese 
 
 

WRAPS 

Chicken Caesar  

Ham, turkey & provolone 

Grilled vegetables  

 

PANINI 

Herbed chicken 

Grilled eggplant 

Italian Meat 

Spicy vegetarian 

Bbq chicken 

Steak & cheddar 

 Half  
Tray 

12-15 

Full 
Tray 

25-30 

PASTA WITH SAUCE & GARLIC BREAD  

 

Pasta: Spaghetti, Linguini, Penne or Fettuccine 

Sauce: Pesto, Marinara, Meat or Alfredo 

 
37.00 

 
65.00 

ADD  
Sausage, Chicken, Meatballs or Vegetables 

12.00 
 

25.00 
 

MEAT LASAGNE 
Ground beef, pork, ricotta, mozzarella & house 
made meat sauce   

70.00 135.00 

VEGETARIAN LASAGNE 
A blend of vegetables with ricotta, mozzarella  
& house made marinara  sauce   

70.00 135.00 

THAI COCONUT CURRY  
Shrimp, clams, mussels & calamari in a rich  
coconut curry sauce with linguine 

72.00 143.00 

INDIAN STYLE CHICKEN CURRY & RICE  
Chicken in a spicy curry sauce served with rice  
pilaf 

75.00 135.00 

 
  

 
CAESAR  
Hearts of romaine, croutons & parmesan 
cheese tossed with Caesar dressing (anchovies 
optional)   

25.00 45.00 

ADD 
Grilled Chicken, Crispy Chicken or Shrimp 12.00 19.00 

GARDEN   
Romaine with tomatoes, bell peppers, onion,  
carrots, black olives, mushroom & feta cheese  
with 2 dressings 

35.00 58.00 

MEDITERRANEAN PASTA SALAD   
Penne with olives, artichokes, tomatoes, red  
onion, red & green bell peppers, feta cheese 
tossed with Italian dressing 

38.00 60.00 

NICOISE  
Romaine, boiled eggs, green beans, tuna,  
anchovy fillets, tomatoes & capers in a shallot  
vinaigrette 

40.00 65.00 

 

 Small 
12” 

6-10 

Med 
16” 

10-15 

Large 
18” 

15-20 

CRUDITE 
Crisp vegetables served with  
ranch & honey mustard dips 

17.00 25.00 35.00 

CHARCUTERIE 
Pate, prosciutto, crackers, 3  
cheeses, red grapes & dried  
fruit 

35.00 55.00 70.00 

MEDITERRANEAN 
Marinated mushrooms, roasted 
peppers, olives, cherry tomatoes,  
artichoke hearts, feta cheese,  
Mozzarella, prosciutto & pita bread 

35.00 55.00 70.00 

DELI 
An assortment of  mortadella,  
salami, ham, turkey, provolone,  
cheddar, swiss & pepper jack 
cheeses. Includes spreads of 
mayo, mustard, pesto & a  
selection of breads 

35.00 55.00 70.00 

CROSTINI WITH TOPPINGS 
Toasted French bread with olive 
tapenade, artichoke dip & fresh  
tomatoes with olive oil & basil 

15.00 25.00 35.00 

BREAKFAST 
A selection of muffins and breads 25.00 40.00 55.00 

FRESH FRUIT 
Fresh seasonal fruit 25.00 40.00 55.00 

TEA SANDWICHES 
Petite sandwiches with fillings of 
egg salad, chicken salad, smoked 
salmon with cream cheese &  
cucumber with cheddar 

30.00 50.00 65.00 

CALIFORNIA ROLLS 
An assortment of rolls served  
With  wasabi , pickled ginger &  
soy sauce 

35.00 55.00 70.00 

Specialty Platters 

Lunch Box 

Build your own Platter 
Minimum 2 Dozen per Item 

Hot Trays 

Salads 


