
CATERING PLATTERS
ONE DAY ADVANCED NOTICE IS REQUIRED, OTHERWISE SUBJECT TO

AVAILABILITY (EACH PLATTER OR SALAD SERVES EIGHT TO TEN PEOPLE)

FRESH FRUIT PLATTER
Sliced seasonal fresh fruit

30.00
FRESH VEGETABLE PLATTER

Fresh vegetables with yogurt cucumber dipping sauce
25.00

HOME-MADE GRAVLAX& BAGELS
House cured salmon with cream cheese, red onions, tomatoes, and capers

100.00
CHINESE CHICKEN SALAD

Marinated grilled breast of chicken with three kinds of cabbage and crispy rice noodles tossed in
Hoisin vinaigrette dressing

50.00
GREEK SALAD

Romaine lettuce, cucumbers, tomatoes, Feta and Kalamata olives tossed in red wine vinaigrette
dressing
40.00

CEASAR SALAD
Romaine lettuce, parmesan, and homemade garlic croutons tossed in ceasar dressing

25.00
MIXED GREEN SALAD

Organic baby greens, roasted pecans, tomatoes, cucumbers, and marinated
balsamic red onions

Dressings: Balsamic Vinaigrette, Bleu Cheese, Ranch, or Thousand Island
25.00

SANDWICH PLATTER
A combination of the following sandwiches: Turkey, Roast Beef, Club, Veggie, Tuna Salad

 50.00
VEGETABLE OR MEAT LASAGNA

50.00
MOUSSAKA

50.00
FROM OUR SMOKER

DRY RUBBED “TEXAS STYLE” BARBECUE
PLEASE PLACE LARGE ORDERS THREE DAYS IN ADVANCE FOR AVAILABILITY

FULL SLAB ST. LOUIS RIBS 21.00
SMOKED BEEF BRISKET 10.00/LB
SMOKED PULLED PORK 10.00/LB
SMOKED SLICED PORK 10.00/LB

.
SIDES

BARBECUE BAKED BEANS 5.50/pint HALF HOTEL PAN 30.00
PINEAPPLE COLESLAW 5.50/pint BIG BOWL 30.00
POTATO SALAD 5.50/pint BIG BOWL 30.00

CORNBREAD   1.50/ea.
DIPSEA BBQ SAUCE   8.00/pint
PIES � CAKES

(9 inch pie - $18.00) (10 inch cake - $30.00)
PIES: APPLE – BLUEBERRY – BLACKBERRY – MIXED BERRY –
COCONUT CREAM – CHOCOLATE CREAM – BANANA CREAM –
PUMPKIN – LEMON MERINGUE –PECAN
CAKES: CHOCOLATE LAYER CAKE – CARROT CAKE –
LEMON CURD CHEESECAKE – WHITE ALMOND RASPBERRY CAKE

AND THE DIPSEA GOES ON…

SINCE 1986

The Dipsea Café was named for the seven mile Dipsea
Trail which begins in downtown Mill Valley, goes up 672
wooden steps, winds up and over Mt. Tam, and ends at Stinson
Beach.  Held every year since 1905, the Dipsea Race is one of
the oldest foot races in the U.S., second only to the Boston
Marathon.  Calling themselves the “Dipsea Indians,” the Dipsea
Race was started by a group of hikers from the Olympic Club.
At the end of the race these hikers would congregate at the
Dipsea Inn, where all would partake of lunch and grog.

The first race was run by two of these “Dipsea Indians,”
Al Coney and Charlie Boas.  Boas was the winner but all had so
much fun, they decided to make the race an annual affair open to
all comers.

The Dipsea Café is slightly younger than the Dipsea
Trail, having been opened in July 1986 by John and Cori Siotos.
Its original location was in the El Paseo Building in downtown
Mill Valley, and it moved to its present location in July 1991.
The Dipsea Café, which like the old “Dipsea Indians” and the
Dipsea Inn, has become a place where locals now congregate for
home-cooked meals and fresh ground coffee.

Although John and Cori have never run the Dipsea
Race, many of their patrons have.  “It’s just the first 672 steps
that intimidate us,” says, John.  “Like running the café, we like
to take things one step at a time.”

John and Cori would love to hear your comments and
suggestions about both the food and service here at the Dipsea
Café.  Please – feel free to phone or write to them.  Phone (415)
381-0298 or john@dipseacafe.com

      Long Live the Dipsea!

TAKE OUT MENU

Business Hours:
Open Daily: 7:00am – 9:00pm

              Phone
      (415) 381-0298

www.dipseacafe.com

200 SHORELINE HIGHWAY
   MILL VALLEY, CA 94941


