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DROP OFF LUNCH

e MAINS e e VEGETABLE SIDES e

BROWN BUTTER THYME CHICKEN SAUTEED PEASHOOTS

LEMONGRASS CHICKEN BLACK GARLIC LONG BEANS

PAPRIKA BRAISED CHICKEN CHARRED BROCCOLINI

GRILLED STEAK CHIMICHURRI ZAATAR ROASTED CARROTS

CHARRED SZECHUAN EGGPLANT & MINCED BEEF e GRAINS & PASTA e

CRISPY FINGERLING POTATOES
PAN SEARED MISO SEA BASS

COCONUT BASMATI RICE

GRILLED RED SNAPPER
LOCAL VEGETABLE & HERB ISRAELI COUSCOUS

COWBOQY PASTA SALAD

PESTO PASTA SALAD




DROP OFF LUNCH

e SALADS o e LUNCH BOXES e
BABY KALE CAESAR SALAD GARLIC TOFU NOODLES
FARMERS MARKET SALAD 5 SPICED ROASTED CHICKEN OVER RICE

KOREAN GLAZED BEEF
GEM LETTUCE SALAD

EGGPLANT LASAGNA
MAPLE HONEY NUT SQUASH SALAD

e DESSERT e o SNACKS e
CHOCOLATE CHIP COOKIES 5 SPICED NUTS
CARAMEL BROWNIES BROWN BUTTER POPCORN
MINI LEMON POPPY SEED CAKES ROSEMARY KETTLE CHIPS

SEASONAL FRUIT PLATTER TRUFFLE SALT KETTLE CHIPS




DROP OFF COCKTAIL RECEPTION

* STATIONED SMALL BITES e

GOAT CHEESE ARANCINI

Honey Drizzle

SHIITAKE MUSHROOM DUMPLING

Sweet Soy, Scallion

CHICKEN EMPANADA
Chipotle Aioli

CRISPY PLANTAIN BITE
Pineapple-Mango Relish

TOTS & CAVIAR

Beer Cheese, Chives

MALAYSIAN BEEF CURRY PUFF

Black Sesame

CROQUE MONSIEUR

Gruyere, Ham, Maple Brown Butter

MINI BEEF SLIDER
Sharp Cheddar, House Sauce, Pickle

PULLED PORK TOSTADA

Avocado, Pickled Onion, Cilantro, Crema

ROASTED PEPPER BRUSCHETTA TARTARE
Duck Yolk Jam, Pecorino, Chile Oil

CHICKEN SATAY SKEWER
Peanut Dipping Sauce, Scallion

SHRIMP COCKTAIL
Shiso, Laska Sauce, Curry Leaf

KALE CAESAR SALAD ROLL
Rice Wrap, Parmesan Crisp

VEGAN SUPREME PIZZA BITE

Tomato Sauce,”Cheese”, "Sausage”, Pickled Jalapénos

COCONUT SHRIMP

Pineapple Tartar, Scallion

SMOKED TOFU CAKE

Crepe Cake, Hoisin, Scallion

MAC N’ CHEESE BALL
Truffle Aioli

CURRY CHICKEPEA & POTATO SAMOSA

PIGS N" A BLANKET
Everything Bagel Seasoning, Mustard

SMOKED SALMON ROLL
Mascarpone Cheese, Chives, Fresh Dill, Cracked Pepper

All menu items shown are samples, we can curate a menu that fits perfectly for your event.



DROP OFF COCKTAIL PRICING

CRUDITE & DIPS $10.00/ person
CRUDITE & CHARCUTERIE $20.00/ person
CHEESE & CHARCUTERIE $17.00/ person
STATIONED SMALL BITES * $40.00/ person
A LA CARTE SNACKS * $6.00/ person
STATIONED MINI DESSERTS $15.00/ person
NON-ALCOHOLIC BEVERAGES $7.00/ person
COFFEE & TEA $6.00/ person

DISPOSABLE FEE $2.00/ person




DROP OFF BREAKFAST & LUNCH PRICING

CONTINENTAL BREAKFAST

FULL HOT BREAKFAST *

LUNCH BUFFET *

LUNCH BOXES *

A LA CARTE SNACKS *

NON-ALCOHOLIC BEVERAGES

COFFEE & TEA

DISPOSABLE FEE

$15.00/ person

$25.00/ person

$38.00/ person

$26.00/ person

$6.00/ person

$7.00/ person

$6.00/ person

$2.00/ person



