
 

SPRING-SUMMER 2025 MENU 

Breakfast 

 

Minimum order quantity  per item is 5 

units

Pastries 

Bagels and Toast 

Yogurt 

Yogurt Parfait 

Fruit Platter / Cups 

Granola 

Scrambled Eggs 

Boiled Eggs 

Quiche Lorraine 

Quiche Vegetarian (spinach, mushroom, 

cheese) 

Quiche Chorizo and Potatoes 

Chilaquiles 

Breakfast Burritos (vegetarian and meat 

options) 

Breakfast Bowl (quinoa, eggs, avocado, 

spinach, tomatoes) 

Waffles with Berry Compote 

Bacon 

Sauteed Mushrooms 

Country Hashbrowns 

Fresh Juices 

Coffee 

Milk  

 



 

  
Quantity Item name 

  
  

  

  

  

  

  

  
  

  



BOWLS AND SALADS 

Minimum order quantity  per item is 4 units

 

Grilled parsley pesto chicken bowl with 

chickpea and quinoa; grilled zucchini, 

asparagus, tomato and roasted bell 

pepper sauce $23ea 

Miso salmon bowl with king salmon, 

grilled broccolini, tomato, green beans, 

roasted butternut squash, jasmine rice, 

avocado-miso sauce $25ea 

Chili-lime ribeye asada bowl, with 

quinoa, black beans, roasted corn, 

avocado, pico de gallo $23ea 

Ahi tuna rice bowl, sushi grade ahi, 

cucumber, avocado, jicama, mint, 

cilantro, orange ponzu sauce, jasmine 

rice $22ea 

Little gem and radicchio caesar, white 

anchovies, sourdough croutons $17ea 

Chopped power salad, romaine, acorn 

squash, chickpeas, brussels sprouts, red 

cabbage, onion, chimichurri vinaigrette 

$17ea 

Arugula, strawberry and charred 

broccolini salad, pistachio dressing $17ea 

Nicoise Salad, mixed greens, seared 

tuna, egg, potato, tomato, green beans, 

olives, capers, red wine vinaigrette $27ea 

Jicama, pineapple, carrot and red 

cabbage slaw with cilantro vinaigrette 

$15ea
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PANINIS SANDWICHES AND WRAPS

Minimum order quantity  per item is 3 units

Grilled ribeye panini, sauteed mushrooms, spinach, Jarlsberg cheese $20ea 

Grilled vegetarian panini, pesto, zucchini, asparagus, roasted tomatoes $17ea 

Prosciutto Panini, mozzarella, arugula, pistachio pesto, balsamic reduction $20ea 

NY steak BLT wrap, bacon, romaine, tomato, avocado, house ranch $18ea 

Spicy roasted veggie and paneer wrap $16ea 

Grilled chicken souvlaki wrap, cucumber, tomato, mint, tzatziki $18ea 

Buttermilk fried chicken sandwich, brioche, coleslaw, pickles, chili mayo $16ea 

Roasted porchetta with salsa verde torta, microgreens, refried beans, avocado, pickled 

onions $16ea

 

  

Quantity Item name 

  

  

  

  

  

  

  

  

  

  



MAINS

Minimum order quantity  per item is 4 units

Grilled king salmon, lemon caper $23per portion 

Pistachio-crusted baked halibut $25per portion  

Monkfish fillets in roasted tomato pepper sauce $20per portion  

Grilled cilantro-lime prawn and pineapple skewers $18per skewer 

Baked miso black cod $23per portion 

Roasted crispy herb chicken (breast) $21per portion 

Grilled pesto chicken breasts $21per portion 

Grilled chicken and vegetable skewers $18per skewer 

Roasted beef tenderloin in orange adobo $28per lb 

Grilled sous vide ribeye in Japanese whiskey $37per steak 

Slow-roasted beef short ribs in hibiscus mole $25per lb 

Brined pork chop in garlic jus $22per lb 

Grilled cauliflower steaks $15ea 

Roasted vegetable chile relleno with salsa verde crema $21ea 

Broccoli-lemon orecchiete $18per lb

Quantity Item name 

  

  

  

  

  

  



 

 

  

  

  



SIDES

Minimum order quantity  per item is 4 units

 

$10 per portion 

Charred broccolini 

Moroccan roasted carrots 

Roasted seasonal vegetables 

Grilled seasonal vegetables 

Roasted garlic mashed potatoes 

Fried rice 

4 cheese mac 

Braised greens with mushrooms 

Grilled asparagus with parmesan 

Deep-fried soy-maple brussels sprouts
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