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Group Function Information 
 

Thank you for considering matchbox vintage pizza bistro 
 for your group event! 

 
No matter what the occasion, matchbox is the perfect venue for your 

special occasion! Winner of the prestigious 2004 RAMMY Award for Best 
New Restaurant in Washington, DC, our second location in Downtown 

Palm Springs is an exciting restaurant with a decidedly hip and urban feel.   
 

matchbox was designed to offer a number of different choices in 
planning your event. Toast your guests with a delicious infused martini on 
our outside patio, or spread out in our spacious and inviting dining room 
with communal tables or booth seating! Want more privacy? Not only is 

balcony seating available, but there are also two semi-private rooms 
from which to choose! 

 
Our menu is equally divided into two parts, the first features incomparable 
thin crust pizza.  The second, our bistro menu, consists of a wide selection 

of chef-driven entrées. 
 

Please scroll down to view our catering menu.  Groups under (20) may 
select from our full a la carte dinner menu.  We ask that when making 

selections from our catering menus, please use the following guidelines: 
10-50 Guests select (3) entrées 

50 Guests & above select (2) entrées 
 

All entrée prices include: salad, entrée, dessert and coffee/ tea service.  
This price does not include 7.75% sales tax and 20% service charge.    

Please call with any questions, concerns or assistance with the menu. 
 

Diane Daniels 
Sales & Catering Manager 

Cell: 760-702-1508 
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matchbox catering menu 
 

hor d’oeuvres 
(price per 25 pieces) 

 
hot 

mini phyllo wrapped crabcakes 
 with wilted spinach, and roasted pepper remoulade 

$65 
 

jumbo sea scallops 
 marinated and grilled, served with sesame sticky rice, soy reduction and fresh chives 

$55 
 

wood fired pizza roll: pepperoni and meatball, chicken pesto, 
 or spicy veggie pizza roll  

pizza rolls cut into 2” pieces 
 (choose one) 

$40 
 

matchbox mini burgers 
hand pattied angus beef, and dill pickles on toasted brioche, with parmesan onion 

straws  
$62 

 
cold 

spicy ahi tempura rolls 
 fresh marinated ahi with ginger garlic and soy, wrapped in nor and sticky rice flash 

fried tempura style 
$62 

 
vine ripe tomato, and sweet basil bruschetta 

$45 
 

imported and domestic cheese and fresh fruit display 
 (35ppl) 

$85 
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salads
(choose one) 

 
simple salad 

mixed greens, pear tomatoes, shaved red onion, dried cherries, shaved pecorino 
romano with parmesan crisps & balsamic vinaigrette 

 

chopped salad 
 romaine hearts, diced tomatoes, sweet onion, crisp bacon  

and pasta ringlets tossed with a creamy herb vinaigrette 
 
 

entrée choices 
 

chargrilled NY strip 
center cut, seasoned and grilled to order, topped with a red wine, gorgonzola butter 

$43 
 

pepper-crusted yellowfin tuna 
 grilled medium rare, served over sesame sticky rice with stir fried vegetables  

$41 
 

white balsamic marinated chicken 
 Bacon leek reduction and citrus cous-cous 

$35 
 

grilled atlantic salmon 
sautéed teardrop tomatoes with arugula, truffle polenta and tomato mint vinaigrette  

$41 
 
 
 
 
 
 
 
 

 
 



4 

 

entrée’s continued 
 

grilled dijon crusted pork chop 
center cut grilled to order, with dried cherry compote,  

balsamic reduction and mashed yukon gold & sweet potatoes 
$39 

 

honey soy new zealand lamb chops 
 purple potatoes, citrus tomato vinaigrette 

$45 
 

italian sausage rigatoni 
fresh garlic, roasted pear tomatoes, spinach, veggies,  

with a parmesan tomato cream sauce 
$31 

 

bistro burger 
angus beef topped with red wine gorgonzola, pickled red onions,  

romaine & tomato on a toasted brioche roll with house-cut fries 
$29 

 

grilled chicken and portabella stack 
grilled chicken, fresh mozzarella, julienne vegetables and tomatoes,  

between grilled portabellas with arugula red onion salad 
$28 

 
vegetarian dishes 

 
grilled vegetable napoleon  

 with truffled polenta  
$30 

 

asian lettuce wraps 
 stir fried tofu and vegetables, garnished with bibb lettuce, ginger soy,  

sambal, wonton crisps and crushed peanuts 
$30 
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desserts  
(choose one) 

 
warm molten chocolate cake 

 with vanilla bean ice cream and fresh mint 
 

cheesecake of the week 
 

chocolate chip bread pudding 
 with warm rum bananas 

 
 

 

buffet options 
 

salad and pizza buffet 
your choice of matchbox chopped or simple salad (family style) 

 and four (4) wood fired specialty pizza’s  
includes coca-cola, coffee and tea service 

 dessert is separate 
$23++ per person 

 
dinner items may be served buffet style  

buffet price’s  vary for each event 
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