
HAVE A MEETING, BUT STILL WANT TO ENJOY AN ARTFULLY CRAFTED MEAL? 

 L E T  U S  C A T E R  T O  Y O U L E T  U S  C A T E R  T O  Y O U
Now serving those inside the 555 California Complex with FREE delivery
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4 1 5 • 5 0 8 • 4 6 7 54 1 5 • 5 0 8 • 4 6 7 5

5 5 5  C A L I F O R N I A  S T R E E T ,  S A N  F R A N C I S C O ,  C A  9 4 1 0 45 5 5  C A L I F O R N I A  S T R E E T ,  S A N  F R A N C I S C O ,  C A  9 4 1 0 4
T H E VAU LT 5 5 5 . C O M  |  @ T H E VAU LT 5 5 5

Please provide 48 hours notice. All Monday Orders Due By Prior Friday. 
Accommodations can sometimes be made with less notice, but not guaranteed. 

—  C A T E R I N G  M E N U  ——  C A T E R I N G  M E N U  —



S TA N D A R D  PA S T R Y B A S K E T  26
Butter Croissants, Apple Coffee Cake, Honey-Buttermilk Biscuit

Assorted Croissant Platter Only  38

E X E C U T I V E  PA S T R Y B A S K E T  39
Butter Croissants, Chocolate Croissants, Banana-Pineapple Spice Cake, Muffins, 

Apple Coffee Cake, Honey-Buttermilk Biscuits

S M O K E D  S A L M O N  M O U S S E  52
Sieved Egg, Chives, Red Onion, Radish, Bagel Chips

S E A S O N A L  F R E S H  F R U I T  39
Selection of Seasonal Fruit

I N D I V I D UA L  YO G U R T  PA R FA I T S  49
Topped with Seasonal Fruit Puree, Homemade Granola

S AU S A G E  O R  M U S H R O O M  B R E A K FA S T  B U R R I TO S  54
Scrambled Eggs, Tater Tots, Cheddard Cheese, Scallions 

S P I N A C H  &  O N I O N  Q U I C H E  O R  B A C O N  &  O N I O N  Q U I C H E  52

B R E A K F A S T  P L A T T E R SB R E A K F A S T  P L A T T E R S
Serves 10-12 people

P R I V A T E  D I N I N GP R I V A T E  D I N I N G

Have time to get out of the office? Head downstairs & host your guests in our elegant & vibrant 
space that was once an actual bank vault in one of San Francisco’s most iconic buildings. The 

Vault restaurant’s private dining room is the perfect venue for business meetings, team events, 
or special occasions.

P R I VAT E  D I N I N G  R O O M
We can host up to 24 people with our flexible configurations. We offer a variety of menu  

options – from plated to family-style. Our private dining room is equipped with state of the art 
AV functionality for all of your meeting needs.

G R O U P  E V E N T S
Whether you’re looking for a seated dinner or standing reception, our lounge & full restaurant 
buyouts are available for large parties. Enjoy our sleek & modern interiors, craft cocktails, and 

artfully plated dishes for your next festivity.

I N Q U I R E  AT  I N F O @T H E VAU LT5 5 5 . C O M



L I G H T  &  R E F R E S H I N G  
Serves 10                            185

Assorted 1/2 Sandwiches
Choice of 2 Salad Platters

Homemade Sea Salt Chips
Chocolate Chip Cookies

Assortment of Bottled Sodas

F I T S  L I K E  A  G LO V E
Serves 15                   300

Assorted 1/2 Sandwiches
Choice of 3 Salad Platters
Fresh Parker House Rolls

Homemade Sea Salt Chips
Chocolate Chip Cookies

Assortment of Bottled Sodas

L I V I N G  I N  S T Y L E  
Serves 20               425

Assorted 1/2 Sandwiches
Choice of 2 Salad Platters
Choice of 1 Entree Platter
Fresh Parker House Rolls

Chips & Dips
Cookie & Brownie Sampler

Assortment of Bottled Sodas

L U N C H  P A C K A G E SL U N C H  P A C K A G E S

F O R  C U S TO M I Z AT I O N  O F  PA C K A G E S , 

P L E A S E  E M A I L  catering@thevault555.com

S N A C K  P L A T T E R SS N A C K  P L A T T E R S
Serves 10-12 people

PA R K E R  H O U S E  R O L L S  18
Tray of 20 Parker House Rolls, Baked Daily.

Served with Cultured Butter

C R U D I T É  P L AT T E R  42.50
Assorted Seasonal Vegetables with Hummus & Lime Ranch

F I N G E R  S A N D W I C H E S  32
15 Assorted Mini Sandwiches Including Roast Beef, Turkey, Ham, & Tomato-Basil served on 

Homemade Parker House Rolls

C H I P S  &  D I P S  29
House Fried Tortilla Chips with Guacamole, Salsa Roja, & Sour Cream

C H E E S E  P L AT E R  68
Assorted Cheeses, Crackers, Fruits, & Candied Nuts

C U R E D  M E AT  P L AT T E R  82
Assorted Salami & Cured Meats with Crackers, Mustard, & Pickles

C O M B O  M E AT  &  C H E E S E  P L AT T E R  78
Half & Half Selection of Chef’s Choice Meats & Cheeses with Accoutrement 



I N D I V I D U A L  S I D E SI N D I V I D U A L  S I D E S

M I X E D  G R E E N S  S A L A D  4
Shaved Radishes, Carrots, Cucumbers, Champagne-Mustard Vinaigrette

F R E S H  F R U I T  S A L A D  5
Selection of Seasonal Fruit

R O A S T E D  S E A S O N A L  V E G E TA B L E S  5
Root Vegetables, Toasted in Olive Oil & Black Pepper

H O U S E M A D E  S E A S A LT  C H I P S  4
Made in House Daily

P OTATO  S A L A D  5
Whole Grain Mustard, Celery, Red Onion, Fines Herbes

I N D I V I D U A L  B O X E D  L U N C H E SI N D I V I D U A L  B O X E D  L U N C H E S

Each salad & sandwich is served with your choice of two of the following:   
homemade parker house roll, housemade sea salt chips, or fresh baked chocolate chip cookie

L I T T L E  G E M  C A E S A R  S A L A D  12.50
Shaved Parmesan,  

Sourdough Crouton Crumble, Anchovy, 
Homemade Caesar Dressing

T U R K E Y,  B A C O N ,  S W I S S  C LU B  14
Avocado, Lettuce, Tomato, Onion,  

Served on Whole Wheat

AV O C A D O  C O B B  S A L A D  13.50
Romaine Lettuce, Blue Cheese, Green Onion, 

Hard Boiled Egg, Dijon Vinaigrette

T U N A M E LT  13.50
Shaved Celery, Swiss Cheese,  

Herbed Mayonnaise Served on Whole Wheat

C H I N E S E  C I T R U S  S A L A D  12.50
Romaine Lettuce, Citrus, Crispy Wontons, 

Grated Carrots, Sesame Vinaigrette

C A P R E S E  S A N D W I C H  13.50
Tomatoes, Fresh Mozzarella, Basil, Baby 

Spinach, Black Pepper

B A B Y S P I N A C H  &
G O AT  C H E E S E  S A L A D  12.50
Candied Walnuts, Strawberries,  

Balsamic Vinaigrette

I TA L I A N  C U R E D  M E AT  T R I O  14.50
Ham, Salami, & Mortadella with Pickled 

Peppers, Arugula & Provolone
Served on Focaccia

Q U I N O A S A L A D  13
Roasted Root Vegetables, Toasted Almonds, 

Champagne Vinaigrette, Salsa Verde

R O A S T  B E E F  14
Horseradish-Mayonnaise, Watercress,

Sharp Cheddar

*** Add your choice of protein to any salad *** 
H E R B - R O A S T E D  C H I C K E N  +4

O R A N G E - P O A C H E D  S H R I M P  +5
R O A S T E D  S A L M O N  +7

M E AT B A L L  S A N D W I C H  14.50
Melted Provolone, Basil,  

Roasted Red Peppers

–  S A L A D S  ––  S A L A D S  – –  S A N D W I C H E S ––  S A N D W I C H E S –



H E R B - R O A S T E D 
C H I C K E N  +38

O R A N G E - P O A C H E D 
S H R I M P  +45

R O A S T E D
S A L M O N  +45

M I X E D  G R E E N S  S A L A D  39
Shaved Radishes, Carrots, Cucumbers, 

Champagne-Mustard Vinaigrette

C H I N E S E  C I T R U S  S A L A D  49
Shaved Cabbage, Orange, Crispy Wonton, 

Sesame Vinaigrette

L I T T L E  G E M  C A E S A R  S A L A D  49
Shaved Parmesan, Sourdough Crouton 
Crumble, Anchovy, Homemade Caesar 

Dressing

B A B Y S P I N A C H  &
G O AT  C H E E S E  S A L A D  49
Candied Walnuts, Strawberries,  

Balsamic Vinaigrette

AV O C A D O  C O B B  S A L A D  59.50
Romaine Lettuce, Blue Cheese, Green Onion, 

Hard Boiled Egg, Dijon Vinaigrette

Q U I N O A S A L A D  52
Root Vegetables, Toasted Almonds, 

Champagne Vinaigrette, Salsa Verde

S A L A D  P L A T T E R SS A L A D  P L A T T E R S
Serves 10-12 people

M I X E D  G R E E N S  S A L A D  39
Shaved Radishes, Carrots, Cucumbers, 

Champagne-Mustard Vinaigrette 

S E A S O N A L  V E G E TA B L E S  44
Medley of Seasonal Vegetables, Roasted and 

Tossed with Olive Oil, Salt & Pepper

M A C  &  C H E E S E  48
Three Cheese Baked Macaroni with Buttery 

Bread Crumb Topping

PA R K E R  H O U S E  R O L L S  18
20 Rolls Baked Daily and Served with 

Cultured Butter

S I D E  P L A T T E R SS I D E  P L A T T E R S
Serves 8-10 people

S A N D W I C H  P A C K A G E SS A N D W I C H  P A C K A G E S
Serves 8-10 people

A S S O R T E D  S A N D W I C H E S  99.50
16 Assorted ½ Sandwiches Including Turkey, Bacon, Swiss Club, Roast Beef, 

Caprese, & Italian Meat Trio
Served with Homemade Sea Salt Potato Chips

E N T RE N T R ÉÉ E  P L A T T E R SE  P L A T T E R S
Each platter serves 10 people and comes with thyme & garlic roasted fingerling potatoes

L E M O N  &  TA R R A G O N  G L A Z E D  S A L M O N  95
Roasted Salmon with Charred Lemon

G A R L I C  &  H E R B  W H O L E - R O A S T E D  C H I C K E N  90
Cut into quarters, Served with Roasted Chicken Jus 

F L AT  I R O N  S T E A K  95
Thyme & Butter-Roasted Steak, Sliced & Cooked Medium,

Served with a Shallot Chimichurri Sauce

G R O U P  P L A T T E R SG R O U P  P L A T T E R S

*** Add your choice of protein to any salad ***



A F T E R  Y O U R  D A Y  O F  M E E T I N G SA F T E R  Y O U R  D A Y  O F  M E E T I N G S
–  J O I N  U S  F O R  H A P P Y  H O U R  ––  J O I N  U S  F O R  H A P P Y  H O U R  –

M O N  –  F R I  3 : 0 0 P M  –  6 : 0 0 P M

A S S O R T E D  C O O K I E  P L AT T E R  34
Chocolate Chip & Chef’s Seasonal Selection of Cookies

P L AT T E R  O F  B R O W N I E S  32
Blondies, Double Chocolate, & Chef’s Seasonal Brownies

M I X  P L AT T E R  O F  B R O W N I E S  &  C O O K I E S  34
Variety of Assorted Cookies & Brownies

D E S S E R TD E S S E R T
Serves 10-12 people

A S S O R T E D  S O D A S  3
Coke, Diet Coke, Sprite, Source Still or Sparkling Water

S P E C I A LT Y B E V E R A G E S  4
Lemonade, Iced Tea, Hank’s Root Beer

KO M B U C H A 5
Lemon-Lavendar House Kombucha

B E V E R A G E SB E V E R A G E S


