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FACT SHEET 
 
Founder:  Hugh Groman, Hugh Groman Catering 
 
Launched: July 2007 
 
Description:   Greenleaf Platters specializes in high quality party platters featuring fresh, seasonal 

contemporary food made with local organic (wherever possible) ingredients for 
events for 20 to 1000 guests.  An extension of boutique catering company Hugh 
Groman Catering, Greenleaf Platters is an environmentally conscious service that 
offers convenient online ordering and a flat fee for delivery, set-up and next day 
pick up of platters and compostables in all Bay Area counties within 90 minutes 
drive from their kitchen in Berkeley, CA.   

 
Signature 
Items: *Chilled Shrimp with marinated with garlic, lemon, fresh mint and extra virgin 

olive oil 
 *Niman Ranch fillet mignon with horseradish cream and baby arugula on flaky 

rosemary biscuits 
*Coconut curry chicken salad with toasted almonds, golden raisins, Napa cabbage 
and fresh mint 
*Poached salmon with frizzled leeks and grapefruit remoulade 
*Roasted tenderloin of pork with basil and golden raisin pesto 
*Salad of fresh corn, haricot verts and tiny tomatoes in red wine shallot vinaigrette 
*Perfect chocolate chip pecan cookies 
*Tiny sour cream cupcakes with vanilla frosting 

 
Fees: Delivery Areas:  Alameda, Contra Costa, Marin, San Francisco, San Mateo, Santa 

Clara counties or within 90 minute drive from Berkeley, CA.   
 Delivery, Set up and Pick up Fee: $100 for Alameda county; $150 for Contra 

Costa, San Francisco and Marin counties; $200 for Palo Alto, San Mateo and Santa 
Clara counties 
Minimum: $500 before taxes or delivery and each item must be ordered for at least 
20 guests.  

 
Payment: All major credit cards or checks  
 
HQ:   2470 Martin Luther King Jr. Way 
  Berkeley, CA 94704 
  Tel:  510.647.5165 
 
Website: www.GreenleafPlatters.com  
 
Media Contact : Deborah Kwan, DKPR, 415.586.4885 or debkwan@earthlink.net 


