
STARTERS

Goat Cheese Crostini
House made crostini brushed with olive oil, stacked with creamy goat
cheese and topped with sun-dried tomatoes. Serves a dozen.

$70

Hummus and Naan Platter
House made hummus drizzled with EVOO topped with tomato & cucumber
relish and accompanied by mini naan

$52
$78

Falafel Platter
Our signature crispy falafel served with tzatziki sauce, cucumber, feta and mini naan

$54
$80

Crudite Platter
Fresh seasonal veggies arranged to show the seasons bounty, served with ranch

$48
$70

Chips & Guacamole
Fresh guacamole and house-made tortilla chips

$54
$80

CATERING

REGULAR SERVES 10-15, LARGE SERVE 15-20

Mini Caprese Bites
Fresh mozzarella with grape tomatoes, basil, and drizzled with balsamic
glaze. Serves a dozen. $70 with chicken.

$54

Crispy Brussel Sprouts
Crispy sprouts tossed in parmesan and caesar dressing, serves 10-15

$40

House Made Chips
Perfect potato chip cooked in house. Can be flavored with sea salt, lime tajín,
or Cajun

$38

ADD-ONS

Pint of Salsa
Salsa verde or salsa roja

$6

Pint Whipped Feta & Honey Dip
Whipped feta mixed with honey for the perfect
salty sweet mix

$10

Pint of Guacamole
Fresh house made guacamole

$10

Pint of Hummus
Traditional, roasted red pepper, or sweet chili

$8



FORKED

S&F Pasta Salad
Cavatappi pasta, fresh bell peppers, red onions, arugula, carrots, sun-dried
tomatoes, tossed in a pesto vinaigrette

$48

Farro Arugula Salad
Farro, cherry tomatoes, pickled red onions, feta cheese, and arugula. Served
with Citrus vinaigrette

$52

Cranberry Kale Crunch Salad
Dried cranberries, toasted walnuts, goat cheese, cherry tomatoes, baby kale and arugula.
Served with cranberry citrus vinaigrette

$52

Southwest Salad
S&F slaw, queso fresco, pico de gallo, tortilla.strips on a bed of mixed greens. Served with
chipotle ranch dressing

$52

House Salad
Cherry tomatoes, cucumber, red and green bell peppers on romaine lettuce.
Served with balsamic vinaigrette

$38

CATERING

SERVES 15 AS A SIDE PORTION

Quinoa Salad
Red quinoa, feta cheese, celery, cucumbers, fresh bell peppers, chick peas,
cherry tomatoes, and red onions tossed in a citrus vinaigrette

$50

PROTEIN ADD-ONS

Pulled Pork $5

Steak $7

Salmon $9

Shrimp $8

Chicken $5 Short Rib $7

PRICE PER PORTION



STACKED SLIDER
PLATTERS

CATERING

30 SLIDERS PER PLATTER, CHOICE OF THREE VARIETIES, $142

Veggie Caprese
Fresh mozzarella, tomato, basil and
pesto aioli on a baguette

Chicken Caprese
Marinated chicken breast, fresh
mozzarella. tomato, basil and pesto
aioli

Cuban
Tender braised pork, tavern ham,
pickles, Swiss cheese with creole
mustard sauce

Turkey & Havarti 
Smoked turkey breast with havarti
cheese, cranberry chutney and arugula

Hummus & Falafel
Hummus, feta, crispy falafel, pickled
onion, cucumber and mixed greens
with tzatziki & chili

Turkey & Brie
Hand carved oven roasted turkey
breast, brie cheese, and cranberry aioli

BBQ Pulled Pork
Tender pulled pork simmered in sweet
and tangy BBQ sauce, topped with a
creamy slaw

Short Rib
Sweet and spicy boneless beef short
rib, daikon carrot slaw, cilantro and
serrano aioli

FOLDED WRAP
PLATTER

16 HALVES PER PLATTER, CHOICE OF THREE VARIETIES, $145

Turkey & Havarti 
Smoked turkey breast with havarti
cheese, cranberry chutney and
arugula

Chicken Caprese
Marinated chicken breast, fresh
mozzarella. tomato, basil and
pesto aioli

Hummus & Falafel
Hummus, feta, crispy falafel, pickled
onion, cucumber and mixed greens
with tzatziki and spicy chili sauce

Chicken Caesar
Marinated chicken breast, fresh
romaine, and parmesan cheese
tossed in a creamy caesar dressing



BOXED LUNCHES

CATERING

 CHOICE OF THREE TOTAL VARIETIES
BOXES INCLUDE A SANDWICH OR WRAP, CHIPS OR SIDE SALAD,  

CHOCOLATE CHIP COOKIE, NAPKINS AND UTENSILS

FOR  INFORMATION ON PRIVATE EVENTS OR TO PLACE AN ORDER 
EMAIL US AT

CATERING@STACKEDANDFOLDED.COM

Veggie Caprese
Fresh mozzarella, tomato, basil and
pesto aioli on a baguette

Chicken Caprese
Marinated chicken breast, fresh
mozzarella. tomato, basil and pesto
aioli

Cuban
Tender braised pork, tavern ham,
pickles, Swiss cheese with creole
mustard sauce

Turkey & Havarti 
Smoked turkey breast with havarti
cheese, cranberry chutney and arugula

Hummus & Falafel
Hummus, feta, crispy falafel, pickled
onion, cucumber and mixed greens
with tzatziki & chili. 

Turkey & Brie
Hand carved oven roasted turkey
breast, brie cheese, and cranberry aioli

BBQ Pulled Pork
Tender pulled pork simmered in sweet
and tangy BBQ sauce, topped with a
creamy slaw

Short Rib
Sweet and spicy boneless beef short
rib, daikon carrot slaw, cilantro and
serrano aioli

$17 PER BOX

Chicken Caesar Wrap  
Fresh romaine, parmesan cheese,
shredded chicken breast, tossed in
classic caesar dressing and wrapped up
in a flour tortilla

Falafel Wrap
Feta, crispy falafel, pickled onion,
cucumber and mixed greens with
tzatziki & chili served in a flour tortilla


