
Vegetable & Rice Noodle Fresh Rolls (gf, v), Miso Aioli (df, veg) -OR- Chili Lime Dip (gf, v)

Stuffed Cocktail Peppers, Garlic Herb Boursin Cheese (gf, veg)

Northwest Shrimp Rolls, Celery, Old Bay Dressing, House-Made Baguette (df)

House-Smoked Salmon “Everything” Focaccia, Caper Cream Cheese, Pickled Onions

Coconut Mojito Prawn Skewers (gf, df)

Ahi Tuna Poke Cups, Sushi Rice, Seaweed Salad, Edamame (gf, df)

Chimichurri Chicken Pinwheels (df)

Casablanca Chicken Meatballs, Saffron Tomato Sauce (Requires Reheating)

Miso Chicken Meatballs, Honey Ginger Glaze (df) (Requires Reheating)

Chimichurri Beef & Pork Meatballs (Requires Reheating)

Pulled Pork Empanadas, Chipotle Aioli (Reheating Optional)

Rosemary Lamb, Potato & Chickpea Empanadas, Tzatziki (Reheating Optional)

Caramelized Onion Flatbread, Dates, Blue Cheese, Arugula (veg) (serves 24) (Reheating Optional)

E X P R E S S  C A T E R I N G  M E N U

H O R S  D ’ O E U V R E S

Order by the dozen, 2 dozen minimum

Pick Up & Delivery

S H A R I N G  P L A T T E R S

Serves Approx 20-24

Smoked Tomato Hummus, Goat Cheese, Arugula Pesto, Spiced Almonds & Focaccia Breadsticks (veg)

Artisan Fruits & Berries, Vanilla Greek Yogurt Dip (gf, veg)

Roasted Market Vegetables, Balsamic Syrup (gf, v)

Fresh Vegetable Crudité (gf, v) Choice of Two Dips:

Preserved Lemon Hummus (gf, v)

Smoked Tomato Romesco (gf, v)

Green Goddess Dip (gf, v)

Creamy Garlic Dip (gf, df, veg)

International & Domestic Cheeses, Eight Varieties of Cheese, Seed & Spice Crackers, House-Made Bread, Fresh
Fruit, Spiced Almonds, Olives (veg)

Antipasto Selection, Italian Meat Duo, Fontina, Fine Herb Goat Cheese, Pickled Vegetables, Olive Medley,
Preserved Lemon Hummus, Crispy Lavash, Potato Focaccia

Classic Deviled Eggs, Microgreens (gf, df, veg) Shrimp -OR- Bacon Add On $5

House-Smoked Salmon, Whipped Cream Cheese, Lemon, Onions, House-Made Lavash

Sweet Brie en Croûte, Apples, Walnuts, Thyme, Honey, Lavash Crackers (veg) (Reheating Optional)



P E T I T E  S A N D W I C H  P L A T T E R S

E X P R E S S  C A T E R I N G  M E N U

S A L A D S  &  S I D E S

Serves Approx 20-24

Mixed Greens Salad, Pickled Apples, Toasted Sunflower Seeds, Pear Cider Vinaigrette (gf, v)
Roasted New Potato Salad, Zucchini Ribbons, Tarragon Grain Mustard Vinaigrette (gf, v)

Tahini Rainbow Carrots, Agave, Tahini Sumac Dip (gf, v)
Baby Bok Choy Salad, Crispy Rice Noodles, Toasted Sesame Seeds, Miso Dressing (df, veg)

Orzo Salad, Arugula, Cucumbers, Green Peas, Feta, Preserved Lemon Vinaigrette (veg)
Roasted Garlic & Rosemary Fingerling Potatoes (gf, v) (Requires Reheating)

Macaroni & Cheddar Cheese, Garlic Herb Breadcrumbs (veg) (Requires Reheating)

Serves 24

Roasted Turkey Sandwiches, Beecher’s Marco Polo, Apple Cabbage Slaw &Tomato Rhubarb Jam, Potato Focaccia
Chicken Caesar Club Wraps, Bacon, Romaine, Shaved Parmesan, Caesar Dressing

Banh Mi, Asian BBQ Pork, Cilantro, Jalapeños, Pickled Vegetables, Sriracha Aioli, House-Made Baguette (df)
Italian Pork & Fig Panino, Prosciutto, Spicy Capocollo, Arugula, Fresh Mozzarella, Marsala Fig Spread, Olive Oil &

Balsamic, Potato Focaccia Roll
Grilled Steak Sandwiches, Pepper Jack, Lime Pickled Onions, Tomato, Spinach, Chimichurri Aioli

Corned Beet Reubens, Swiss Cheese, Sauerkraut Slaw, Thousand Island Dressing (veg)
Curried Tofu Wraps, Guacamole, Roasted Broccoli, Cucumbers, Baby Spinach, Pickled Green Beans (v)

Vegan Green Goddess Wraps, Zucchini, Pesto Hummus, Spinach, Avocado (v)

F A M I L Y  S T Y L E  E N T R É E S

Serves Approx 20-24

Fried Rice, Seasonal Vegetables, Egg (gf, df, veg) Crispy Tofu (+$6) and/or Chicken (+$11) (Requires Reheating)
Mama Donier’s Beef & Chicken Meatballs, Smoked Tomato Marinara (gf) (Requires Reheating)
Vegetable Lasagna, Spinach, Green Peas, Zucchini, Arugula, Ricotta (veg) (Requires Reheating)

Pulled Pork, Chipotle Roll, Pickled Onions, Tomatillo Salsa, Fire Roasted Tomato Salsa (df) (Requires Reheating)
New York-Style Eggplant Parmesan (Requires Reheating)

Poached Salmon, Cucumber Salad, Miso Aioli (df) (Served Room Temperature)
Sliced Grilled Chicken Breast, Fruit Salsa (gf, df) (Served Room Temperature)



E X P R E S S  C A T E R I N G  M E N U

A N Y T I M E  B R U N C H

Order by the dozen, 2 dozen minimum

Frittata Bites, Broccoli, Fontina, New Potato & Castelvetrano Olive (gf, veg) -OR- Bacon, Cheddar & Potato (gf)
Mini Quiche Bites, Bacon, Leek, Onion, Cheese -OR- Caramelized Onion, Spinach,

Fontina (veg) (Reheating Optional)
Savory Muffins, Zucchini & Pepper Jack (veg) -OR- Ham, Leek & Gruyere

Sweet -OR- Savory Scones - Seasonal Fruit Scones, House-Made Preserves -OR- Spinach & Feta Scones (veg)
Blueberry Coffee Cakes (veg)
Double Chocolate Muffins (gf)

Sweet Potato Breakfast Cookies (gf, v, contains nuts)
Coconut Chia Pudding, Seasonal Fruit (gf, v)

P E T I T E  D E S S E R T S

All vegetarian unless noted

Lemon Bars, Meringue
Browned Butter Pear Financiers (contains nuts)

Sea Salt Caramel & Chocolate Tartlets
Seasonal Fruit Hand Pies
Almond Carrot Cakes (gf)

Coconut Macaroons, Chocolate Drizzle (gf)
Chocolate Zucchini Brownies (gf, v)

Assorted Cookies (contains nuts, can be made nut-free)

C H E F  C U R A T E D  P A R T Y

24 Person Package
Our chefs will prepare a selection of 3 Hors d’oeuvres, 2 Sharing Platters and 2 Petite

Desserts based on the freshest ingredients of the day.

Our chefs will prepare a selection of hors d’oeuvres and desserts based on the freshest
ingredients of the day.

Lightest: 3 pieces per person 
Light: 5 pieces per person 

Medium: 8 pieces per person
Heavy: 12 pieces per person

Chef Curated Hors d’oeuvre Party
Priced per person, minimum 12 people



E X P R E S S  C A T E R I N G  M E N U

B O X E D  L U N C H E S

Minimum 24

Chicken Caesar Club Wrap, Bacon, Romaine, Shaved Parmesan, Caesar Dressing
Roasted Turkey Sandwich, Beecher’s Marco Polo, Apple Cabbage Slaw, Tomato Rhubarb Jam, House-Made Focaccia

Banh Mi, Asian BBQ Pork, Cilantro, Jalapeños, Pickled Vegetables, Sriracha Aioli, House-Made Baguette (df)
Vegan Green Goddess Wrap, Zucchini, Pesto Hummus, Spinach, Avocado (v)

Curried Chickpeas & Mixed Greens Salad, Bell Peppers, Rainbow Carrots, Cheese
Curds, Candied Walnuts, Honey Cilantro Vinaigrette (gf, veg) [vegan option available]

Sandwiches, Wraps & Salads

Maximum 3 Options

Sides

Swiss-Style Potato Salad, Celery, Fennel, Grain Mustard Dressing (gf, v)
Orzo Salad, Arugula, Green Peas, Cucumber, Feta, Preserved Lemon Vinaigrette (veg)

Quinoa Bell Pepper Salad, Black Beans, Preserved Lemon Vinaigrette (gf, v)
Greek Salad, Cucumbers, Tomatoes, Red Onions, Feta, Olives, Lemon Olive Oil Vinaigrette (gf, veg)

Seasonal Fruit & Berry Cup (gf, v)
Potato Chips (gf, v)

Select 2 sides

Desserts

Chocolate Chip Cookie
Coconut Macaroon, Chocolate Drizzle (gf)

Chocolate Zucchini Brownie (gf, v)

Select 1 dessert

Chef’s Choice

Not picky? Our chefs will prepare boxed lunches with 1 Sandwich, 2 Sides & 1 Dessert per person, based on the
freshest ingredients of the day.

Minimum 24

B E V E R A G E S

We also offer wine, beer and non-alcoholic beverage options.
For full menu, please see our website.

*Consuming raw or undercooked seafood or meats may increase your risk of foodborneillness.

gf = gluten free | df = dairy free | veg = vegetarian | v = vegan |

Food and beverage minimum: $500 Monday-Saturday, $1000 Sundays.
Disposables, taxes, delivery & hospitality fees are in addition.
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