
C A T E R I N G  M E N U
PRICING IS PER SERVING & IS SUBJECT TO CHANGE 



H O R S  D ’ O E U V R E S  

Polenta Bites
Polenta Cake With Roasted Mushrooms, Salsa
Verde & Fresh Parmesan

2 . 9 5

D e v i l e d  E g gs
Topped With Fresh Herbs

2 . 9 5

C r is p y  P o rk  D u m p l in g s
Pan-Fried Gyoza Dumplings

2 . 9 5

P o t a t o  G r a t in  Bit e s
Scalloped Potatoes With An Herb-Parmesan Cream

2 . 9 5

G o u g e re s
Puff Pastry Filled With Creamy Spinach &
Artichokes

2 . 9 5

S t u f f e d  M u s h r o o m s
Caramelized Onions Inside A Mushroom Cap

2 . 9 5

B e e f  E m p a n a d as
Filled With Chili, Beef & Cheese

2 . 9 5

P u f f  P a s t r y  B it e s
Caramelized Onions, Goat Cheese & Honey With
Puff Pastry Dough Baked On Top

2 . 9 5

G r a n o la  B e r r y  P a rf a it
Yogurt, Housemade Granola, Fresh Berries

2 . 9 5

M e a t b a l l  S l id e r s
Mix Of Pork & Beef Meatballs On Mini Parker Roll,
With Tomato Sauce & Mozzarella

3 . 4 9

B i s c u it  S l id e r s
Sausage Patty With Cheese On Housemade
Buttermilk Biscuit

3 . 4 9

C aprese Skewers
Mozzarella, Tomato & Basil With Balsamic Glaze

2 . 9 5

Bacon-Wrapped Sca l lops
Roasted Scallops Wrapped In Bacon With Salsa Verde

4 . 9 5

D evi ls  on H orseback
Bacon-Wrapped Poached Dates Stuffed With 
Bleu Cheese

3 . 4 9

Seared Beef  Crostini
Medium Rare Tenderloin Sliced & Served On
Housemade Baguette Toast Point, Topped With
Horseradish Crema

3 . 4 9

Bloody Mary Shrim p Coc kta i l
Poached Shrimp In Bloody Mary Cocktail Mix -
To Be Served Cold

3 . 4 9

Gri l led Cheese B ites
Toasted Croissant Bread With Pimento Cheese &
Sliced Smoked Ham

2 . 9 5

Av ocado Toast  Bites
Mini Avocado Toast With Charred Corn Relish,
Tomato & Cotija Cheese

2 . 9 5

Ahi  Tuna Tartare
Fresh Tuna Served On Puffed Rice Paper With
Siracha Aioli On Top

4 . 2 5

Mini  Crab C akes
Topped with Fennel Remoulade Sauce

3 . 9 5

Oysters on the Half  Shel l
Served With Mignonette Sauce

M K T

ONE - TWO BITE STARTERS

CHEESE DISPLAY WITH FRESH FRUIT 

MEAT & CHEESE DISPLAY WITH FRESH FRUIT

B O A R D S
1 3

1 8

Boards Include A Variety Of Nuts, Chocolates, Dried Fruits, Spread & Crackers/Breads. 
Please Notify Us Of Any Allergies.



BISTRO

Roasted Chicken
Roasted Skin-On Chicken Breast Finished With Herbs, Garlic & Lemon, 
In A White Wine Pan Sauce

1 6 . 9 5

Tenderloin
Seared Beef Tenderloin Filet With A Bordelaise Sauce

1 9 . 9 5

Garl ic  Chi l i  Marinated Shrimp
Fresh Peeled Shrimp Seared In A Mix Of Seasonings

1 7 . 9 5

Seasonal  Vegetable Steak
Scored & Seared Marinated Zucchini Or Squash Steak

1 5 . 9 5

Entrees

Garl ic  Mashed Potatoes

Creamed Spinach

Roasted Garl ic  & Rosemary Fingerl ing Potatoes

Brussel  Sprouts With Bacon & A Balsamic Glaze

Sides - 4.95



Faj itas

Entrees

Choice of Corn, Flour, Or Combination Tortillas

TEX-MEX

Cilantro Lime Rice

Refried Beans

Gri l led Elote

Charred Peppers & Onions

Chips & Fresh Guacamole

Sides 4.95

Al Pastor Pork
Marinated Chicken Breast
Marinated Skirt Steak
Marinated Shrimp

1 7 . 9 5

1 6 . 9 5

1 6 . 9 5

1 7 . 9 5

WITH SHREDDED CHEESE, SOUR CREAM, FRESH SALSA, CHOPPED CILANTRO & LIME



Garl ic  Bread

Charred Broccol ini

Cheesy Polenta

Roasted Mushrooms

Kale Caesar  Salad

Sides - 4.95

I TAL IAN

Chicken Parmigiana
Breaded Chicken Breast Served With Spaghetti In Marinara Sauce

1 7 . 9 5

Steak With Salsa Verde
Hanger Steak Served With an Herb & Citrus Sauce 

1 8 . 9 5

Shrimp Alfredo
Pan-Seared Shrimp with Fettuccine in a Garlic Alfredo Sauce

1 7 . 9 5

Spinach Mushroom Lasagna
Lasagna Noodles Layered with Sautéed Spinach & Mushrooms
with a Creamy Alfredo Sauce 

1 5 . 9 5

Entrees



BRUNCH

Chilaqui les
Tortillas Soaked In Salsa Rojo, Then Fried. Topped With Black Beans, 
Cotija Cheese, Scrambled Egg, Avocado & Sour Cream
Add Mojo Pork +4

1 2

French Toast
Two Pieces Of Espresso-Soaked Pan De Muerto, Served With Baharat
Whipped Cream & Maple Syrup

1 0

Pancakes
Six-Inch Souflee Pancake Served With Maple Syrup

8

Quiche
Ham & Cheese OR Mushroom

6

Entrees

Scrambled Eggs

Sausage

Bacon

Roasted Vegetable & Potato Hash

Fresh Fruit

Granola  Berry  Parfait

Sides - 4.95



B a r  P a c k a g e s
Basic

Includes Ice, Bar Equipment, Water Station, Coke, Diet Coke, Sprite, Ginger Ale,
Club Soda, Tonic & Limes

5

Brunch

Includes Ice, Bar Equipment, Cranberry Juice, Orange Juice, Pineapple Juice,
Housemade Bloody Mary Mix, Limes, Olives, Celery & Cherries

6

Deluxe

Includes Ice, Bar Equipment, Water Station, Coke, Diet Coke, Sprite, Ginger
Ale, Club Soda, Tonic, Cranberry Juice, Orange Juice, Pineapple Juice, Lemon
Juice, Lime Juice, Simple Syrup, Grenadine, Cherries, Olives Bitters & Limes

7

GREAT FOR SERVING BEER & WINE

GREAT FOR SERVING MIMOSAS & BLOODY MARYS

GREAT FOR SERVING LIQUOR, BEER & WINE



S a n d w i c h e s

EACH LUNCHBOX INCLUDES:
CHOICE OF HALF SANDWICH

BAG OF CHIPS
BROWN BUTTER CHOCOLATE CHIP COOKIE 

L u n c h b o x  c a t e r i n g
$ 1 2 / b o x

s a l a d
Kale Caesar Salad

Cubano 1 4
Toasted Baguette Filled With Ham,
Roasted Mojo Pork, Swiss Cheese, Pickles
& Yellow Mustard

Italian Fried Chicken, Mozzarella, Salami,
Red Onion Spinach & A Caramelized Onion-
Fennel Tomato Sauce On A Ciabatta Bun

Chicken Parm 1 3

LCBurger
Avocado, Poblano Aioli, Onion & Pepper
Jam, Bacon & Provolone On A Brioche Bun

1 4

Classic  Burger
Lettuce, Tomato, Onion, Pickles &
“Special Sauce” On A Brioche Bun

1 2

Crispy Potato Sandwich
Crispy Potato Patty With Scrambled Egg,
Grilled Peppers & Onions, Avocado,
Poblano Aioli On A Brioche Bun

1 3

Fried Chicken Covered In Housemade Tikka
Masala Sauce, With Cucumber Salad &
Pickled Red Onions On Ciabiatta Bun

Tikka Masala  Sandwich 1 4

Nashvi l le  Hot  Chicken
Crisy Chicken Tossed In Nashville Hot
Sauce With Bleu Cheese Aioli, Cabbage
Slaw, Candied Pecans & Pickles On A
Ciabatta Bun

1 4

Turkey Club
Sliced Turkey Breast, Bacon, Avocado,
Confit Tomatoes, Red Onion, Spinach &
Potato Chips Layered Between Sliced Honey
Wheat Bread

1 3

Breakfast  Sandwich
Bacon, Scrambled Egg, American Cheese &
Aioli On A Croissant

1 0

8
Chopped Kale, Parmesan, Sourdough Croutons, Pine Nuts, House Caesar Dressing 



N O N - C O F F E E
Milk - 12oz
Horchata - 12oz

B U I L D - Y O U R - O W N  C O F F E E  B A R

P A C K A G E S  A V A I L A B L E  U P O N  R E Q U E S T

Heavy Cream - 12oz
Oat Milk - 32oz
Almond Milk - 32oz
Lemonade - 12oz
Orange Juice - 12oz

3.00
3.00
4.00
5.00
5.00
3.00
3.00

Cold Brew
Counter Culture Big Trouble

48

Horchata
Housemade, Contains Dairy

32

B Y  T H E  G A L L O N

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

C O F F E E  T R A V E L E R S B O T T L E D  S Y R U P

Vanilla
Turkish
Caramel
Mocha
Almond
Olla - Piloncillo + Cinnamon

SF Vanilla
SF Caramel
SF Hazelnut
SF Brown Sugar

EIGHT SERVINGS PER BOTTLE - 3.50

Cafe de Olla - 96oz
Mexican Drip Coffee With Housemade
Piloncillo & Cinnamon Syrup

32

Drip Coffee - 96oz
Counter Culture Big Trouble

28

Hot Chocolate - 96oz 26

COMES WITH 8OZ COFFEE CUPS,
LIDS, HOT SLEEVES, SUGAR &

ALTERNATIVE SWEETENER

SEASONAL SYRUPS AVAILABLE
UPON REQUEST

Horchata Cold Brew
Housemade Horchata + Cold Brew

5.75

B O T T L E D  C O F F E E MINIMUM OF 12 BOTTLES PER SELECTION
ALT MILK OR SYRUP + .50/BOTTLE

TO BE SERVED COLD

Turkish Latte
Cardamom, Cinnamon & Spices

5.50

Almond Latte
Made With Housemade Almond Syrup

5.50

Chai Latte
Contains Milk

5.50

Latte
Contains Milk

5.00

Cold Brew
Counter Culture Big Trouble

4.50



P A S T R Y
C A T E R I N G

Pastries

Lemon Tart

Chocolate Tart

Salted Chocolate Brownie 

Mixed Berry Muffin

Gluten-Less Banana Muffin

Chocolate Chip Cookie

Cinnamon Roll 

Pecan Roll 

Seasonal Loaf 

Cupcakes

b y  t h e  d o z e n

Croissants + Cruffins 
b y  t h e  d o z e n

45

51

54

Classic Croissant

Chocolate Croissant 

Ham and Cheese Croissant 

Almond Croissant 

Churro Cruffin 

Seasonal Cruffin 

57

57

60

42

42

42

42

39

36

42

48

40

42

Micro Pastries
b y  t h e  d o z e n

Quiche

Ham, Cheese, and Herb

Mushroom

Bagels

Plain

Everything

Garlic & Herb Schmear - Cup Or Pint

15/24

b y  t h e  d o z e n MINI/FULL

Classic Croissant

Chocolate Croissant

Almond Croissant

Ham and Cheese Croissant

Churro Cruffin

Cinnamon Roll

Berry Muffin

Gluten-less Banana Muffin

Salted Chocolate Brownie

Chocolate Chip Cookie

Lemon Tart

Chocolate Tart

15

21

21

21

40

15

10

10

15

12

30

S e r v e s  6 - 8

30

30

6/10

17/28

30



c a k e s

Vanilla
Chocolate
Red Velvet

Carrot
Funfetti

Brown Butter Cinnamon

Vanilla Swiss Buttercream
Chocolate Swiss Buttercream 

Cream Cheese Icing

c a k e  f l a v o r

f i l l i n g

i c i n g

Vanilla Mousse
Chocolate Mousse

Strawberry Mousse
Peanut Butter Mousse

Cream Cheese Icing
Chocolate Hazelnut Mousse

Raspberry Curd
Lemon Curd

Italian Cream

C u s t o m  d e s i g n  u p o n  r e q u e s t

s p e c i a l i z i n g  i n  L a r g e  f o r m a t  &  t i e r e d  c a k e s


