
Salads
Served Family Style 

Serves up to 20
 
Kasbah Quinoa
Red & Gold Quinoa | Cashews| Golden Raisins
Shredded Organic Carrots | Pickled Red Onions
Avocado | Cucumber | Golden Beets | Dressed
With Harissa Tahini Sauce & Served On a Bed of
Organic Mixed Greens & Arugula.
 
Gilded Gaia
Golden Baby Beets | Fennel Pollen Laura Chanel 
Goat Cheese | Pickled Red Onions | Walnuts | 
Organic Mixed Greens & Arugula - Tossed With
Balsamic Dressing.
 
Keto Salad
Grilled Chicken Breast | Shredded Organic
Carrot | Cashews | Tomato | Cucumber | Bacon
Goat Cheese | Arugula | Mixed Greens | Topped
With Half an Avocado - Tossed With  Oil &
Vinegar.

Catering by
Sacred cut 

Coppa, Dry salami, Spanish Chorizo, provolone, Jarlsburg
swiss,  Mt. Townsend Creamy's Campfire Smoked Jack,

cornichon Pickled Snap Peas, peppadews, and local hero
Giardiniera spiked mustard. Served with Crackers.

 

Cheese Plate
Koko’s coconut gouda, laura chennels goat cheese, and

beechers white cheddar, accompanied by local honey, dried
fruit, nuts, fresh Seasonal Fruit. Served with crackers.

 

Pretzel Bites
Our warm Bavarian style pretzel bites, topped with Maldon
flaked sea salt, served with a pot of warm 253 pilsner beer

cheese sauce or giardiniera spiked mustard.
 

Crudité Vegetable Plate
Pesto ranch dip with fresh cucumbers, bell peppers, celery,

carrots, and cherry tomatoes.

SMALL 12IN PLATTER 
(SERVES 10-15)

LARGE 16IN PLATTER 
(SERVES 15-20)

S $35
L $50

S $40
L $55

S $35
L $50

$38

$38

50% Deposit is due when order is placed
Remainder is due 3 days before event

$38

S $25
L $35

 Vegan Spicy

Option Available

Option Available


