
   CATERING MENU 
 
 

ASSORTED MINI WRAP TRAY $80 (20 cut in half)  / $120 (30 cut in half)  
Smoked Ahi Salad (with Mayo), Red Onion, Grape Tomatoes, Organic Baby Spinach 
Organic Caesar Chicken (with Caesar Mayo), Bacon, Avocado, Grape Tomatoes, Organic Greens 
Organic Curried Chicken Salad (with Mayo), Almonds, Raisins, Scallions, Carrot, Organic Greens 
Organic Chicken, Kale, Avocado, Pistachio Dukkah, House Dressing 
Asian Steak (Tri Tip), Fresh Mint, Jicama Slaw, Peanuts, Organic Greens, Sweet Chili-Lime Dressing 
Organic Kale, Roasted Butternut, Spicy Red Pepper-Cashew Hummus (Vegan) 

 
ASSORTED SANDWICH TRAY $35 (20 quarters) / $56 (32 quarters)  
Holiday- Turkey, Cranberry, Cornbread Stuffing, Organic Greens, Mayonnaise 
Avocado, Hummus, Sweet Chili, Carrot, Cucumber, Sprouts, Sunflower Seeds (no Mayo) 
Egg Salad (with Mayo) Organic Greens 
Ham & Egg Salad (with Mayo), Organic Greens 
T & B Tuna Salad (with Mayo) - Pickle Relish, Sundried Tomato, Sprouts 
Organic Chicken, White Bean Hummus, Organic Greens (no Mayo) 
Pastrami, Swiss, Organic Greens, Russian Dressing 
Shrimp, Avocado, Organic Baby Spinach, Green Goddess Dressing 
Organic Almond Butter and Organic Strawberry Jam 
 

BAGUETTE CUTS TRAY $72 (18 pieces) / $132 (33 pieces)  
Organic Chicken, Avocado, BLT with Mayo 
Organic Chicken, Pesto, Provolone, Tomato, Organic Baby Spinach 
Organic Chicken Bahn Mi- Jicama Slaw, Cilantro, Hoisin BBQ Sauce 
Turkey, Brie, Roasted Red Peppers, Organic Baby Spinach, Honey-mustard 
Deli- Salami, Turkey, Ham, Provolone, Peppers, Olives, Organic Greens, Italian Dressing 
Smoked Salmon, Cream Cheese, Capers, Tomato, Sprouts 
Roasted Veggie Stack- Eggplant, Zucchini, Sweet Potato, Peppers, Pesto, Provolone (Vegetarian) 

 
MEZZE PLATTERS 
SMOKED SALMON PLATTER   $130 (20 side portions)  
Capers, Red Onions, Sliced Tomato, Fresh Lemon, (Crostini separate) 

CAPRESE + PROSCIUTTO PLATTER   $130 (20 side portions)  
Fresh Mozzarella, Roma Tomatoes, Prosciutto, Basil, (Crostini separate) 

HUMMUS PLATTER  $80 (20 side portions) GF, Vegan 

Cannellini Hummus, Spicy Red Pepper-Cashew Hummus, T & B Dukkah, Veggies, (Crostini separate) 

INDIAN DIP PLATTER  $80  (20 side portions) GF, Vegan 

Sri Lankan Curried Dahl Lentil Dip, Charred Eggplant Dip, Veggies, (Papadum separate) 



 
ORGANIC GREEN SALADS  $85 (20 side portions) / $125 (30 side portions)  
Asian Steak -Peanuts, Fresh Mint, Tomatoes, Cucumber, Chili-Lime Dressing (GF) 
Organic Kale + Kabocha, Quinoa, Tamari Seeds, House Vinaigrette (GF, Vegan) 
Organic Kale + Avocado, Quinoa, T & B Dukkah (Eastern Nut-Spice Blend), House Vinaigrette (GF, Vegan) 
Organic Kale + Organic Chicken, Avocado, Parmesan, Honey-Mustard Vinaigrette (GF) 
Organic Chicken BLT- Avocado, Corn, Scallions, House Ranch Dressing 
Asian Chicken- Sesame Beets, Mint, Tomatoes, Almonds, Chili Lime Dressing (GF) 
Two Beet- Carrots, Jicama, Feta, Candied Walnuts, Orange-Ginger Vinaigrette (GF) 
Sesame-Miso Tofu, Edamame, Cashews, Cucumber, Tomatoes, Furikake, Kim Chee Dressing (GF, Vegan) 
Arugula, Roasted Butternut, Feta, Pine Nuts, House Vinaigrette (GF) 
Shrimp, Avocado, Grape Tomatoes, Organic Baby Spinach, Green Goddess Dressing (GF) 
 

SIDE SALADS  $75 (25 side portions) Add Organic Chicken $32  
Lemon Cous Cous, Butternut, Chickpeas, Feta, Mint, Almonds, Apricots (Vegetarian) 
Organic Farro, Kale, Red Cabbage, Carrot, Almonds, Cranberries, Scallions, Orange-Ginger Dressing (Vegan) 
Rice Noodles, Carrots, Cucumber, Jicama, Tomato, Red Cabbage, Mint, Peanuts, Chili Lime Dressing (GF) 
Dill Potato, Capers, Red Onion, Mayonnaise (Vegetarian) 
Organic Pasta, Pesto, Grape Tomatoes, Pine Nuts (Vegetarian) 
Organic Pasta, Tomatoes, Olives, Chickpeas, Salami, Provolone, Italian Dressing 
Jicama Slaw- Napa Cabbage, Red Cabbage, Carrot, Quinoa, Fresh Mint, Rice Wine Vinaigrette  (GF, Vegan) 

 
SWEETS 
Double Chocolate Brownies $105 (30 portions) 
S’mores Cookies $75 (30)  
Chocolate Chunk Cookies $75 (30)  
Lilikoi Bars $70 (20 portions)  
Lemon Bars $70 (20 portions)  
Pumpkin squares $70 (20 portions)  
Butter Cookies (Guava, Almond or Cornflake) $60 (20 portions)  
Butter Mochi (Coconut, Chocolate or Plain) $40 (20 portions)  
Banana Haupia Bread Pudding  $45 (15 side portions)  
Apple- Berry Granola Crumble  $45 (15 side portions)  
Chocolate Banana Bread $28 (16 thick half pieces) 
Mango Macadamia Bread $28 (16 thick half pieces) 
Pumpkin Pecan Bread $28 (16 thick half pieces) 
Lemon Zucchini Bread $28 (16 thick half pieces) 
“Voyaging Foods” Lava Cookies  $81 (36) GF, Vegan 
 
	
  


