FIVE COURSE

PROVISIONS

Breakfast

Yogurt Parfait
Seasonal Berries, Rolled Honey Oats, Toasted Coconut & Almond
Lox Bagel

Smoked Salmon,Cucumber, Dill, Caper, Red Onion, Avocado
ScallionCream Cheese

Yolked Up Breakfast Burrito

Scrambled Egg, Queso Blend, Chipotle Crema, Home Fries
Chorizo or Bacon or Ham or Steak

Brioche French Toast

Vanilla, Chocolate Chip, Glazed Apples, Strawberry, Maple Syrup

Boxed Meals or Full Tray Drop Off

Latin Inspired
Served w/ Tortilla Chips, Salsa Roja & Salsa Verde

Carne Asada

Garlic Mojo & Cilantro Grilled Flank Steak, Cheese Enchiladas Poblano Rice, Black
Beans, Cabbage Slaw, Crema & Guacamole

Pollo Adobado

Achiote Grilled Chicken, Pineapple Pico, Poblano Rice, Black Beans,Squash & Corn
Served w/ Avocado Salsa

Pork Belly Chile Verde




Slow Cooked Pork, Caramelized Onion & Peppers, Buttered Rice, Black Beans,
Plantains & Pickled Red Onions

Chile Relleno Vegan

Fire Roasted Pasilla Pepper filled w/ Quinoa, Corn, Black Bean, Garbanzo
Charred Tomatillo Salsa

Asian Inspired
Served w/ Nori Dusted Wonton Chips, Wasabi & Avocado Edamame Mash

Char Siu Pork

Seamed Rice, Soy Glazed Bok Choy, Broccoli, Scallion, Sesame & Smashed
Cucumber Salad, Sunny Side Egg

Sichuan Grilled Chicken

Miataki Fried Rice, Buttered Peas, Carrots, Napa Cabbage, Caramelized Onion
Pickled Daikon, Sunny Side Egg

Mapo Tofu Vegan

Chow Fun Noodle, Shitaki Mushroom, Bean Sprout, Spinach, Peanut
Cilantro & Mint

Bottled Beverages

Thai Basil Pineapple Fresca, Ginger
Cucumber & Mint Infused Water
Banana Horchata, Rice Milk, Cinnamon, Lechera
Strawberry & Watermelon, Lime, Honey

Guest w/ Food allergies please be aware that our food may contain or come into contact w/ common allergies

such as dairy, eggs, wheat, soybeans, tree nuts, peanuts,fish, shellfish or wheat, consuming raw or undercooked meats, poultry, seafood, shellfish, or

eggs may increase your risk of foodborne illness






