breakfast
lunch
sandwich trays
platters
boxed lunches
salads
soups
pastas
sweets
beverages

catering

For over 20 years, Russell St. Deli has been
the Detroit standard in restaurant and
catering service, providing farm-fresh,
locally grown food to the entire Metro area.
We are committed to offering you the best
dining experience, which is why our menu
items are prepared fresh and by hand, with
only the fibest locally grown ingredients.
And we do it all with a smile.
And with Russell St. Deli Catering, we can bring
the quality of Russell St. Deli and the Eastern
Market to you. We have worked for years to
perfect our catering business, serving weddings,
board meetings, holiday celebrations, black-tie
functions, hors d’oeuvres parties, huge city
festivals, and everything in between. Our experience guarantees that you and your guests will be
provided with the freshest, most delicious, most
satisfying food possible. Why worry about your
next event when you can contact our friendly,
knowledgeable staff and have the quality of
Russell St. Deli brought to you?
Feel free to browse our menu and please
don’t hesitate to contact us with any questions.
We look forward to hearing from you.

breakfast
Scrambled Eggs

Farm-fresh Michigan eggs done just right. $3.00 per person
Add any meat to your scramble
corned beef, double-hickory-smoked bacon, Applewoodsmoked ham, smoked sausage, link sausage, turkey,
smoked turkey
$1.50 per person
Add any cheese to your scramble
American, Provolone, Swiss, cheddar

$0.75 per person

Add any vegetable to your scramble
tomatoes, onions, green peppers, zucchini, spinach
$0.75 per person

Vegetarian Hash

Fresh-cut, perfectly browned home fries grilled with farmfresh sautéed vegetables. Served with scrambled eggs and
sides of ketchup and hot sauce.
$6.00 per person

Corned Beef Hash

Sy Ginsberg corned beef, cut lean and grilled with perfectly
browned home fries and served with scrambled eggs and
sides of ketchup and hot sauce.
$6.00 per person

Double-Hickory-Smoked Bacon

A heaping tray of Old Smokehouse’s mouth-watering doublehickory-smoked bacon is the perfect way to round out your
breakfast experience.
$3.50 per person

Detroit Brand Sausage Links

A family tradition since 1928, Detroit sausage is a true
Detroit original, made right in the Eastern Market.
$2.50 per person

Breakfast Sandwich Tray

Our excellent farm-fresh Michigan eggs with Tillamook
cheddar cheese served on a jumbo English muffin with your
choice of double-hickory-smoked bacon, Applewoodsmoked ham, or sausage.
$5.00 per sandwich

Home Fries

A classic: fresh potatoes cut thick and browned with onions.
Served with sides of ketchup, salt, and pepper.
$2.00 per person

Organic House-Made Granola

Hearty, house-made granola made from organic whole oats
and toasted walnuts. Served with Stonyfield Organic plain
yogurt or Horizon Organic whole milk.
$3.95 per person

Organic House-Made Oatmeal

Get the day started right with our own oatmeal, made
in-house with organic rolled oats and a touch of cinnamon.
Served with raisins and brown sugar.
$3.95 per person
Add seasonal fruit for a special treat — $1.00 per person

Mufffiinfi Tray

Fresh-baked, house-made Apple, Blueberry, or Lemon
Poppy Seed muffins.
$2.50 per person

Fruit Tray or Fruit Salad (seasonal)

A beautiful assortment of the season’s freshest
available fruit arranged as a tray or as a salad. Try it with
Stonyfield Organic yogurt for an extra treat.

Kopytko Smoked Sausage
Russell St. Deli Catering
catering@russellstreetdeli.com
313-567-2900
2465 Russell St.
Detroit, MI 48207

Minimum order is 10 people. Delivery available for
local events. Deposit required on all orders. Orders
made within 24 hours of event not guaranteed.
Call or email for details.

Fruit Salad — $4.50 per person
Fruit Tray — $3.50 per person
Yogurt — $1.00 per person

Made in Hamtramck, this Polish sausage is as authentic
(and delicious) as you can get.
$3.50 per person

All tips and gratuity associated with catering orders are
donated directly to the Gleaners Community Food Bank.
At the Russell St. Deli we value our role as a community partner. And in our community there are substantial
hunger needs, which is why we volunteer at and donate to the Gleaners Community Food Bank (www.gcfb.
org). Through fundraising efforts, the Russell St. Deli and its customers were able to donate over $6,000 to
the Gleaners Community Food Bank in 2009, which translates to over 18,000 meals for hungry Detroiters.
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lunch

Sandwich Trays

Platters

All sandwich trays come with sides of mustard, mayonnaise,
Russian dressing, and pickles.

Mixed Tray

Deli Delight Tray

Assorted Sy Ginsburg’s famous corned beef, house-roasted
turkey, Genoa salami, and Applewood-smoked ham sandwiches are piled high with combinations of fresh lettuce,
tomato, and onions. Each sandwich is topped with imported
Swiss, Tillamook cheddar, or imported Provolone cheese, and
comes on assorted Deli breads.
$7.95 per sandwich

Vegetarian Sandwich Tray

A tray loaded with a combination of our vegetarian favorite,
avocado, and our TLT (tofu, lettuce, and tomato) sandwiches.
$7.95 per sandwich

White Meat Tray

House-grilled chicken breast, house-roasted turkey, housemade Albacore tuna salad, and our famous smoked turkey.
The perfect tray for poultry-lovers and folks looking for a
tasty alternative to red meat.
$7.95 per sandwich

All-the-Way Tray

Our distinctive all-the-way combination puts house-made
coleslaw, imported Swiss cheese, and Russian dressing onto
sandwiches piled high with house-roasted turkey and Sy
Ginsburg corned beef. A Russell St. Deli classic, all-the-way
sandwiches are sure to please any crowd.
$8.25 per sandwich

Build-Your-Own Tray

Make up your own personal sandwich combinations from our
fantastic selection of fresh ingredients and have them put on
a tray. See our website (www.russellstreetdeli.com)
for full menu options.
$7.95 per sandwich
Sy Ginsberg’s Famous Corned Beef
House-Roasted Turkey
Smoked Turkey
Char-Broiled Chicken Breast
House-Made Chicken Salad
Applewood-Smoked Ham
Genoa Hard Salami
House-Made Albacore Tuna Salad

House-made tuna salad, house-made egg salad, and housegrilled chicken salad accompanied with imported Swiss and
Provolone cheeses. Served with lettuce, tomatoes, onions,
and our delicious Deli rye bread.
$7.95 per person

Antipasto Platter

An authentic antipasto tray with delicious Applewood-smoked
ham, sliced Genoa salami, imported Provolone and fresh
mozzarella cheeses, Kalamata olives, pepperoncini, and
fire-roasted red peppers. Served with Avalon organic farm
bread, cold-pressed extra-virgin olive oil, and Modena
balsamic vinegar, the antipasto tray is perfect for getting any
gathering started.
$9.95 per person

Caprese Platter

A traditional Italian platter of fresh mozzarella cheese,
locally grown fresh tomatoes, and fresh basil drizzled in
cold-pressed extra-virgin olive oil and served with Avalon
organic farm bread.
$8.95 per person

Grilled Vegetable Tray

Straight from our char-grill comes a delicious tray of
fire-roasted red peppers, zucchini, portabella mushrooms,
carrots, and onions. Served with Avalon organic farm
bread, cold-pressed extra-virgin olive oil, and Modena
balsamic vinegar.
$8.95 per person

Fresh Vegetable Tray

A beautiful and tasty arrangement of fresh broccoli, carrots,
celery, and cauliflower served with our house-made ranch
dressing. Try it as an appetizer or a side dish for a
healthy meal.
$6.50 per person

Cheese Tray

An assortment of delicious domestic and imported cheeses
from around the world. Served with cold-pressed extra-virgin
olive oil and either Avalon organic farm bread or assorted
Carr’s crackers.
$5.25 per person

Hummous Tray

House-made hummus, imported feta cheese,
Kalamata olives, fresh-roasted red peppers, and grilled
zucchini served with Avalon organic farm bread, cold-pressed
extra-virgin olive oil, and Modena balsamic vinegar.
$8.95 per person
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Salads
Spring Salad

English cucumbers, Roma tomatoes, red onions, Michigan
dried cherries, toasted pecans, and imported Gorgonzola
cheese served over mesclun greens with our house-made
balsamic vinaigrette.
Entrée — $6.50 per person
Side Salad — $4.50 per person
Add House-Grilled Chicken Breast — $3.00 per person
or Chicken Salad
Add House-Made Tuna Salad — $3.00 per person

Tossed Salad

Boxed Lunches

Fresh green-leaf lettuce topped with farm-fresh
vegetables and served with sides of either our house-made
ranch, house, or balsamic vinaigrette dressings. Also available with house-grilled chicken breast, house-grilled chicken
salad, or house-made tuna salad.
Entrée — $4.00 per person

Deli Boxed Lunch

Have a meeting on the go? Need something portable for a
picnic? Our boxed lunches come complete with everything
to satisfy a hungry eater. Choose any of our delicious sandwiches and get it packed with a house-baked cookie, bag of
chips, and a Boylan’s soda.
$13.25 each

Vegetarian Boxed Lunch

This perfect portable lunch comes with your choice
of a vegetarian favorite, avocado, or egg salad
sandwich, a bag of chips, a Boylan’s soda, and one
of our decadent chocolate-chocolate-chip and cherry
vegan cookies.
$13.25 each

Side Salad — $3.00 per person
Add House-Grilled Chicken Breast — $3.00 per person
or Chicken Salad
Add House-Made Tuna Salad — $3.00 per person

Bob’s Salad

Our delicious tossed salad topped with Sy Ginsburg corned
beef, house-roasted turkey, and imported Swiss and Provolone cheeses. Served with your choice of our house-made
ranch, house, or balsamic vinaigrette dressings.
$7.75 per person

Chef’s Salad

Pastas

Our delicious tossed salad topped with Applewood-smoked
ham, house-roasted turkey, and imported Swiss and Provolone cheeses. Served with your choice of our house-made
ranch, house, or balsamic vinaigrette dressings.

Macaroni & Cheese

Hearty macaroni pasta baked to perfection with four kinds
of cheeses.
$4.50 per person

Pasta Salad

A delicious cold pasta salad made with locally grown tomatoes, cucumbers, and red onions, fresh basil, sea salt, freshly
ground black pepper and a healthy Modena balsamic vinegar
and olive oil dressing. Can be made to include sliced Genoa
salami or Applewood-smoked ham.
$3.95 per person
Add Genoa Salami or — $3.00 per person
Applewood-Smoked Ham
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$7.75 per person

Deli Style Potato Salad

House-made potato salad never tasted so good as with our
special seasoning and fresh-cut potatoes. A great side for any
meal, our potato salad is sure to be a hit. $3.00 per person

Coleslaw

House-made coleslaw completes any gathering. With fresh
ingredients and delicious seasoning. Try it on sandwiches or
enjoy it on its own.
$3.00 per person

Soups
Requires a minimum of 24-hour advance notice.
Soup flavors will be selected by the chef for orders
less than 3 gallons.
We have been famous for
soup since opening our doors
in 1989, and it’s not hard to
see why. Crafted from scratch
using fresh, often locally grown
ingredients, our soups are
hearty, wholesome, and healthy.
Because we make them by hand
with quality ingredients you can
feel good that the soups are
being good to you.
$9.00 per quart
(serves about 3)

Vegetarian
Chilled Cucumber
Corn Chowder
Cream of Asparagus
Cream of Broccoli
Cream of Mushroom
Cream of Potato
Cream of Spinach
Cream of Tomato
Potato Leek
Potato Dill
Tuscan Potato

Non-Vegetarian
Black Bean with House-Made
Chorizo Sausage

Vegan

Black-Eyed Pea with Collard
Greens and Smoked Sausage

Black-Eyed Pea with
Collard Greens

Cabbage with Corned Beef

Borscht

Chicken Lime

Cabbage

Chicken Noodle
Chili Con Carne
Corn Chowder with Ham
Cream of Chicken with
Roasted Garlic
Garlic
Green Split Pea with Ham
Navy Bean with Ham
New England Clam Chowder
Manhattan Clam Chowder
Mulligatawny
Polish Dill Pickle
Red Beans and Rice with
House-Made Andouille Sausage
Tuscan Potato with
House-Made Italian Sausage

Black Bean

Carrot Ginger
Crushed Lentil
Curried Yellow Split Pea
Gazpacho
Green Split Pea
Minestrone
Navy Bean
Red Beans and Rice
Roasted Eggplant
Roasted Tomato
with Rosemary
Tomato Basil
Tomato Vegetable
Tomato with Swiss Chard
Vegetarian Chili
White Bean

White Bean with Ham
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Sweets

Mufffiinfi Tray

Fresh-baked Apple, Blueberry, or Lemon Poppy Seed muffins
straight from the oven.
$2.50 per person

Brownie Tray

Our delicious, fresh-baked chocolate brownies are made inhouse. Try them with or without walnuts. $2.00 per person

Cookie Tray

An assorted tray of fresh-baked cookies made to order
in-house. Choose from chocolate-chip cookies with walnut,
oatmeal raisin cookies made with organic oats, and peanut
butter cookies baked with Michigan-made St. Laurent
Brothers peanut butter. For an extra treat, add our vegan
chocolate-chocolate-chip and cherry cookies.
Chocolate Chip, Oatmeal, and Peanut Butter — $1.50
Vegan Chocolate-Chocolate-Chip and Cherry — $2.00

Beverages
HOT BEVERAGES
Delicious Ethiopian Harrar coffee, roasted in Grand Rapids by
Schuil Coffee. Comes with cups, creamers, sugar, and sugar
substitute.
$2.00 per person

A warm treat, universally loved.

Fresh-Squeezed Juices

Our house-made lemonade, orange juice, and grapefruit juice
provide the perfect compliment to any Muffin Tray catering.
Whether it’s breakfast for the office or lunch with friends,
fresh-squeezed juices made just for you are the sure way
to satisfy.
Orange Juice and Grapefruit Juice — 3.00 per person
Lemonade — $2.00 per person

Unsweetened Iced Tea
House-brewed and refreshing.

$1.75 per person

Mint Iced Tea (seasonal)

Our sweetened mint iced tea is brewed in-house using fresh
mint leaves.
$2.00 per person

Boylan’s Natural Cane Soda

The Boylan Bottling Co., still family-owned and -operated,
has been formulating and producing bold flavored beverages
from its authentic original recipes for over 100 years.
Cola, Diet Cola, Black Cherry, Diet Black Cherry,
Orange, Red Birch Beer, Créme Soda
$2.00 per person

Vernor’s Ginger Ale and
Diet Vernor’s Ginger Ale

Coffee

Hot Cocoa

COLD BEVERAGES

Invented in 1866 by Detroit pharmacist James Vernor,
Vernor’s Ginger Ale is one of the oldest soft drinks in the
United States.
$1.00 per person

Crystal Geyser Water
$1.50 per person

Hot Apple Cider (seasonal)

From the local Ridley Farm comes premium Michigan-grown
hot apple cider. With our own blend of spices.
$2.00 per person

Hot Tea

A full tea setup with hot water, creamers, sugar, and sugar
substitute. English Breakfast, Green, Peppermint, Chamomile,
Lemon Blossom, Black Chai Spice, Lemon Raspberry, Peach

$1.00 per person

Pellegrino Mineral Water

S.Pellegrino mineral water flows from a thermal spring at the
foot of a dolomite mountain well that towers over the Brembo
River in the Italian Alps.
$1.50 per person

Nantucket Nectar Juices

100% natural juices and juice cocktails from the premier
juice-makers in the United States.
Big Cranberry, Pressed Apple, Orange Mango,
Pineapple Orange Banana, Red Plum
$2.00 per person

$2.00 per person
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313-567-2900

catering@russellstreetdeli.com

2465 Russell St.
Detroit, MI 48207

