
SALADS

Mama’s Sicilian 
Chicken Noodle

Monday Tuesday
Three Cheese 

Broccoli 

Wednesday
Greek Lemon
 Chicken Orzo

Thursday
Loaded Baked 

Potato

Friday +$2
F.L. Seafood 
Chowder 

C A F E
&  C A T E R I N G   

Roe’s
Roe's Cafe & Catering

@roescafe_catering

Follow Us!

Half $9  Whole $14

Romaine, iceberg, tomato, cucumber, beets, Kalamata
olives, pepperoncini, onions, feta, and house-made

potato salad. Served with Greek dressing

Greek

Palm Beach

Whole Only $15

Romaine, mixed greens, scoop of our chicken salad,
tomato, cucumber, dried cranberries, apricots,
raisins, candied pecans, and shredded cheddar.

Served with Honey Dijon dressing

Bulk it up! 
Herbed Chicken $5

 Blackened Chicken $5
Crispy Chicken $5 
Hard-boiled egg $2

Avocado $3 
Bacon $3

Scoop of Tuna salad $4
Scoop of Chicken salad $4

 Scoop of Egg salad $4
Extra Dressing $1

 Buttermilk Ranch
Honey Dijon 

Greek Vinaigrette  
Honey Balsamic Vinaigrette 

 Russian Dressing 
Creamy Blue Cheese

Chipotle Ranch
Citrus Caesar

Creamy Coconut
Poppy Seed 

House Made Dressings 

Garden 

Half $9  Whole $14

Mixed greens, alfalfa sprouts, tomato, cucumber, shredded
carrots, avocado, crispy chickpeas, and pickled red onion.

Served with Honey Balsamic dressing

SOUPS

Cup (8oz) $5.50   Bowl (16oz) $7.50   Quart (32oz) $15

House

Half $8  Whole $12

Romaine, mixed greens, tomato, cucumber,
shredded carrots, onion, croutons, cheddar cheese,

and bacon. Served with your choice of dressing

Caesar

Half $8  Whole $12

Romaine, sundried tomato, green
olives, herbed croutons, and shaved

parmesan. Served with Caesar dressing
Cobb

Whole Only $18

Romaine, iceberg, tomato, cucumber, avocado, crispy onions,
hard-boiled egg, chopped bacon, blue cheese crumbles, and

herbed chicken. Served with Buttermilk Ranch dressing

Chef

Whole Only $16

Romaine, iceberg, tomato, cucumber, chopped
ham and turkey, Swiss, cheddar, onion, hard-
boiled egg, and croutons. Served with your

choice of dressing

WeWeCaterCater

Baked French Onion -Bowl Only
Tomato Basil Bisque 

Black Bean Soup 

EVERYDAY

Soups are served with oyster crackers. Ask about Chef’s Special Soup today! 

http://www.roesdeli.com/


Gardener
Seasonal hummus, sliced avocado , spinach, alfalfa sprouts,
tomato, cucumber, shredded carrots, red onion, Roe’s Sub Sauce

$13

SPECIALTY WRAPS

Firefighter $14
Blackened chicken, crispy bacon, pepper jack, shredded
lettuce, tomato, onion & chipotle ranch dressing

Welder $13
Crispy Buffalo tossed chicken, cheddar, spinach, pickled red
onion & blue cheese dressing 

HOT SPECIALTY SANDWICHES

SPECIALTY SANDWICHES 

Turkey, Swiss, creamy coleslaw, Russian dressing grilled on
marble rye.  

Captain

Fisherman 

Librarian 

Farmer 
Chicken salad, provolone, mixed greens, tomato, cucumber,
honey Dijon dressing on a toasted croissant 

Artist
Grilled Zucchini & squash, portobello mushrooms, provolone,
sundried tomatoes, fresh spinach, balsamic glaze, and pesto mayo
pressed on Ciabatta.

Roe’s Cuban
Salami, ham, 14 hour-mojo pork, Swiss, pickle, mayo & yellow
mustard,  brushed with honey butter, pressed on Cuban bread

Roe’s Rueben
Pastrami, Swiss, grilled sauerkraut & caramelized onions, Russian
dressing grilled on marble rye. 

Jeweler
Hot Turkey, ham, Swiss, honey Dijon on toasted croissant,
finished with spinach & tomato 

Roe’s French Dip 
Hot roast beef, caramelized onion, provolone & roasted garlic
mayo on toasted hoagie, served with hot Au jus & creamy
horseradish for dipping.

House made meatloaf, American and cheddar cheese, crispy
onions, sweet & spicy ketchup glaze pressed on sourdough toast. 

Officer

Roe’s Rachel 

(Tuna Melt) Tuna salad, American and Swiss cheese, tomato,
onion pressed on toasted whole wheat. 

Actor 
Hot ham, gouda, pickled red onion, & roasted garlic mayo
pressed on sourdough toast.

Administrator
Hot Turkey, crispy bacon, cheddar, lettuce, tomato, onion,
pickles, ranch dressing pressed on Ciabatta. 

Conductor 
(Hot Italian) Salami, capicola, ham, provolone, lettuce, tomato,
onion, mayo & Roe’s sub sauce on a toasted hoagie.

$14

$13

$14

$15

$13

$17

$14

$14

$13

$12

$15

$14
Rancher
Hot Herbed chicken, bacon, Gouda, caramelized onion,
roasted jalapenos & ranch dressing pressed on Cuban bread 

Pilot $14
Herbed chicken, crumbled feta, spinach, tomato, cucumber,
onion, kalamata olives, seasonal hummus & Greek dressing.

$14Bouncer
Ham, turkey, Swiss and American, crispy bacon, shredded
lettuce, tomato & mayo

Foreman $13
Ham, salami, spicy capicola, provolone, shredded lettuce,
sundried tomato, red onion, green olives, & pesto mayo 

Director $13
Herbed chicken, romaine, shaved parmesan, herbed
croutons, crispy onions, & citrus Caesar dressing

Nurse $14
Turkey, Swiss, avocado smash, spinach, tomato, cucumber &
honey Dijon dressing. 

$14

$13

$14

$12

$13

Electrician 
Turkey, crispy bacon, pepper jack, shredded lettuce, tomato,
pickled red onion & chipotle mayo on sourdough toast. 

Tuna salad, provolone, spinach, tomato, red onion, alfalfa
sprouts, Roe’s sub sauce & pepper relish on whole wheat
toast. 

Plumber $15

(Our ultimate) Ham, turkey, roast beef, provolone, shredded
lettuce, tomato, red onion, mayo & Roe’s sub sauce on
toasted hoagie. 

Roe’s B.L.T. $14
Crispy Bacon, shredded lettuce, tomato, & mayo on toast.
WEST COAST - avocado smash & sprouts +$3
EAST COAST- fried egg & cheddar +$3

Banker $14
Roast beef, Swiss, spinach, pickled red onion, creamy
horseradish on marbled rye. 

Roe’s Club $15

(Triple decker) Ham, American, turkey, Swiss, shredded
lettuce, tomato, crispy bacon, & mayo on toast.

Therapist
Turkey, gouda, avocado smash, spinach, tomato & pesto
mayo on toasted Ciabatta.

Egg salad, alfalfa sprouts, tomato, red onion, cucumber,
avocado smash on soft sourdough. 

Professor $13
Turkey, Swiss, cranberry orange relish, mixed greens & mayo
on a toasted croissant. 

$14Realtor 
Blackened chicken, romaine, sesame-ginger slaw,
scallions, shredded carrots, avocado smash & creamy
coconut dressing. Spice it up? Add Siracha 

All wraps and sandwiches include 
pickle spear & house prepared side. 



DESSERTS
Huge Cookie
Fudge Brownie
Lemon Bar 
Banana Pudding 
Grilled Fluffernutter 
Slice of the Month

$3
$4
$4
$5
$10
$7.50

Ask About Our Seasonal Desserts! 

KIDDOS  

BEVERAGES

PERFECT PAIRS 

Classic Grilled Cheese & Tomato Soup 
1/2 Cuban & Black Bean Soup 
1/2 French Dip & Cup French Onion 
Cup Soup & ½ Sandwich 
Cup Soup & ½ Salad 
½ Salad & ½ Sandwich 

$13
$14
$15
$13
$14
$15

Can’t Decide? Try one of our favs! 

$8

$10

$8

Grilled Cheese…
Add Ham $2
Add Bacon $3
Plain Ole Turkey
Add Cheese $1
PB & Strawberry Jelly

Tortilla
Flour OR Spinach & Herb, Gluten Free +$2 

Bread Choices
10" Hoagie roll, La Segunda Cuban Bread, 

Thick Sliced (Sourdough, Whole Wheat, Marbled Rye), 
Ciabatta Roll +$1, Croissant +$1, Gluten Free Sliced +$2 

Preparation Options
 Cold, Toasted, Hot & Toasty, Pressed

ADD ON+
(Swiss, Provolone, Gouda, Cheddar, White American, Pepper

Jack, Shaved Parmesan, Bleu Cheese Crumbles, Feta)  $1
SPECIALTY:

Caramelized Onion $2 Grilled Portobello Mushrooms $3
 Bacon $3, Avocado $3 Hummus $1 Roe’s Pepper Relish $1

Roasted Jalapeños $1 Pickled Red Onions $1 Crispy Onion $2
Sundried Tomatoes $2 Olives (Green & Greek) $1

FREE:
Lettuce, Tomato, Red Onion, Spinach, Alfalfa Sprouts, Banana

Peppers, Sliced Pepperoncini, Pickle Chips, Cucumber

FREE SAUCES
Mayo, Yellow Mustard, Spicy Mustard, 
Roe’s Sub Sauce (Oil vinegar & Spices) 
Oil, Red Wine Vinegar, Salt & Pepper 

SPECIALTY SAUCE  $1 each
Creamy Horseradish, Honey Dijon, Buttermilk Ranch,

Chipotle Ranch, Citrus Caesar, Russian Dressing,
Roasted Garlic Mayo, Pesto Mayo, Chipotle Mayo,

Ketchup Glaze, Bleu Cheese, Creamy Coconut 

Kettle Chips
Cup of Soup as side 
Side Salad as Side 
Upgrade to 8oz Side 

$3
$3
$4
$3

Sides Available in:
8oz-$5,  16oz-$9,  32oz-$18

Potato Salad
Pasta Salad

Seasonal Fruit 
Ask about our side of the moment! 

Bottled Water
Specialty Bottles/Cans 
Fountain Beverage 
Freshly Brewed Iced Tea
Freshly Brewed Sweet Tea
Fresh Squeezed Lemonade
Add Strawberry +$1

$3
Varies
$3
$3
$3
$5

SpicyVegan Favorite

Not Available as a Half Vegetarian

SIDES
Side choice of fresh fruit or kettle chips  

$4
$4
$4
$7



C A F E
&  C A T E R I N G   

Roe’s
16oz $4    20oz $6

Chilled Coffee served over ice

LATTE 

House Made Flavors  +$1
Vanilla Bourbon

Brown Sugar
Caramel 
Mocha 

Baklava (Honey Citrus Cinnamon)
Ask about seasonal flavor! 

Milk Options 
Whole Milk 
Half & Half

Minor Figures Oat (+1)

12oz  $3 - free refills 
Brewed Daily 

12oz Hot $5
16oz Iced $5

HOT COFFEE 

ICED COFFEE

Extras
Double Shot +$2

Sweet Cream Cold Foam +$1

B12 ENERGY  BLAST

$6, 20 oz 
 160 mg caffeine, 20 calories 

Zero sugar, B6 & B12 Sparkling Beverage

Go-Getter 
Blackberry, Lemon 

Early Bird 
Peach, Mango, Lemon 

Fruit Ninja 
Raspberry, Pomegranate, Lemon

Triple Threat 
Strawberry, Raspberry, Blackberry

or create your own!

BREAKFAST SANDWICHES

We proudly serve 

 Bacon, Egg, American, Pesto Mayo, Croissant 
$12

Turkey Sausage, Egg, Pepper jack, Chipotle Mayo, Ciabatta
$11

Ham, Egg, Gouda, Roasted Garlic Mayo on Sourdough
$10

Build Your Own: Choice of Bread, Egg & Cheese
 $8

Breakfast Burrito 
Choice of (sausage or bacon)

Hashbrown, caramelized onion, roasted
jalapeños, Eggs, & cheddar in a flour
tortilla. Hot Sauce & Sour Cream  

$14

All eggs are prepared to order: scrambled or fried 

Add 
Bacon $3

Turkey Sausage $2
Ham $2

Fresh Avocado $3
Grilled Veggies $3

Extra Egg $2

 Breads 
Croissant 
Sourdough 
Marble Rye 

Whole Wheat
Ciabatta 

Plain or Everything Bagel 
Spinach or Flour Tortilla 

GF Bread/Wrap +$2

Veggie Sunrise Wrap
 Spinach, sun-dried tomatoes, 

avocado, Eggs, 
& feta in a spinach tortilla.

$12 

Avocado Toast 
Choice of toast, whole sliced

avocado, crunchy garlic, EVOO,
Salt & Pep, pickled red onions, 
cherry tomato, alfalfa sprouts. 

$10

Smoked Lox Bagel 
Everything Bagel, Lox, 

whipped cream cheese, tomato,
 pickled red onion, capers

$15

Stews Bagel 
Plain or Everything with cream

cheese, butter, peanut butter OR
strawberry jelly 

$5.50

Quiche Slice 
Ask about current flavors 

$8 

Sides
Hashbrown $2
Fruit Cup $2.50
Side Salad $3

Seasonal Muffin 
$3.50

 Saturday’s  ONLY! 
E’s Seasonal 
French Toast

$15

Liv’s Sausage Gravy
Biscuits 

Half $7   Full $15

Hot Honey Chicken
Biscuit $6

Greek Yogurt Parfait 
Seasonal fruit, almond
granola, local honey  

$8

http://www.roesdeli.com/

