
WINTER CATERING MENU
BRUNCH
CORNED BEEF HASH SKILLET (MWGCI)
Potatoes, onions, corned beef, bell peppers, fried cage-free egg
Nossa Familia coffee, hot water, assorted Numi teas
$7.25 per person

QUICHE OR FRITTATA (CHOOSE ONE)
POTATO, CHEDDAR & BACON 
OR
SWISS CHARD, BUTTERNUT SQUASH, GOAT CHEESE (VEGETARIAN)
Country potatoes, fresh fruit salad, house baked scones
Nossa Familia coffee, hot water, assorted Numi teas 
$57.00 service for 6

SEASONAL SALAD (CHOOSE ONE)

POACHED PEAR & SMOKY ROGUE BLUE CHEESE SALAD
Arugula, hazelnuts, roasted purple carrots, quinoa, agave and pear dressing
(VEGAN, MWGCI)

BABY KALE SALAD 
Duck confit, gruyere cheese, roasted beets, onions, yams, sunchokes, dried cherries, champagne vinaigrette 
(MWGCI)

WINTER COUSCOUS SALAD
Couscous, spinach, parsnips, delicata squash, apricots, chickpeas, crispy shallots, preserved lemon cilantro 
dressing (VEGAN)

BABY SPINACH SALAD 
Pickled red onions, Pecorino Romano cheese, herb-roasted fingerling potatoes, roasted asparagus, fried fava 
beans, lemon chive vinaigrette (VEGETARIAN, MWGCI)

ADD ON’S
• Grilled Draper Valley chicken breast OR Grilled Bui tofu (no additional cost)
• Grilled wild salmon  $3.25 per person
• Grilled grass fed flat iron steak  $5.25 per person

Potato rolls, butter pats, assorted house baked cookies, canned sodas, sparkling waters
$12.50 per person (6 person minimum order)



WINTER CATERING MENU
APPETIZERS
BRIE CROSTINI 
Quince jam, basil micro greens (VEGETARIAN)
$25.00 per dozen

PORK RILLETTE CROSTINI 
Pickled onion, Saba drizzle
$27.00 per dozen

GUNKANMAKI (VEGAN, MWGCI)
Sushi rice, nori wrapper, beet infused amaranth 
caviar, pickled ginger, soy sauce
$25.00 per dozen

JERK CHICKEN EMPANADA
Pineapple habanero salsa 
$27.00 per dozen

WILD MUSHROOM & PARMESAN CROQUETTE
Rosemary aioli (VEGETARIAN)
$25.00 per dozen

SMOKED HALLOUMI CHEESE SKEWER
Charred onions, pomegranate molasses 
(VEGETARIAN, MWGCI)
$25.00 per dozen

GOCHUJANG PORK BELLY SKEWER
Crispy shaved Brussels sprouts, Chinese mustard aioli
$27.00 per dozen

IMPOSSIBLE MEATBALLS
Chipotle barbecue sauce (VEGAN, MWGCI)
$27.00 per dozen

CRAB SALAD 
Stuffed pickled peppers (MWGCI)
$29.00 per dozen 

CRUDITE
Buffalo cauliflower, celery, carrots, blue 
cheese dressing (VEGETARIAN, MWGCI)
Small platter (10ppl) $18
Medium platter (20ppl) $30
Large platter (30ppl) $42

HOUSE-MADE POPCORN
Butter flavored (MWGCI) 
Chef's choice (MWGCI)
Small bowl (8-10ppl) $10
Medium bowl (12-20ppl) $18
Large bowl (25-40ppl) $35



WINTER CATERING MENU
SEASONAL SANDWICH (CHOOSE UP TO THREE)

ROASTED BUTTERNUT SQUASH
Kale, goat cheese, fresh shaved fennel, spicy red onion relish, Saba aioli, 
seeded multigrain bread (VEGETARIAN)

CAPRESE SANDWICH
Oil cured tomatoes, fresh mozzarella cheese, basil, balsamic aioli (VEGETARIAN)

PEPPER BACON CAPRESE SANDWICH
Peppered bacon, oil cured tomatoes, fresh mozzarella cheese, basil, balsamic aioli

TURKEY SANDWICH
Emmental cheese, honey mustard, arugula, bread & butter pickles, ciabatta bread

(CHOICE OF ONE)
Seasonal fresh fruit salad (VEGAN)
Green salad with seasonal vinaigrette (VEGAN)
Pasta salad (VEGAN)

Assorted house baked cookies, canned sodas, sparkling waters
$13.75 per person (6 person minimum order)

HOT ENTRÉE
RAVIOLI (CHOOSE ONE)

PEA & PANCETTA RAVIOLI
Oyster mushrooms, caramelized onions, rosemary, roasted garlic olive oil

MUSHROOM TRUFFLE RAVIOLI
Brown butter, lemon zest sauce (VEGETARIAN)

Garden salad, seasonal vinaigrette, assorted house baked cookies, assorted canned sodas, sparkling waters 
$12.75 per person (10 person minimum order)



WINTER CATERING MENU
HOT ENTRÉE
CHICKEN MARSALA
Garden salad, seasonal vinaigrette, Draper Valley chicken marsala, wild rice, 
roasted Brussels sprouts and carrots, potato rolls, butter stars, assorted house 
baked cookies, assorted canned sodas, sparkling waters
$13.25 per person (10 person minimum order)

KOREAN STYLE PORK MEDALLIONS (MWGCI)
Mixed greens salad, seasonal vinaigrette, Korean style pork medallions served over 
ginger slaw, sticky rice, stir-fried vegetables, flourless kelp brownies, assorted canned 
sodas, sparkling waters
$14.50 per person (10 person minimum order)

BEEF BOURGUIGNON
Seasonal green salad, seasonal vinaigrette, beef bourguignon served over wide egg 
noodles, roasted cauliflower, potato rolls, butter stars, assorted house baked cookies, 
assorted canned sodas, sparkling waters
$15.00 per person (10 person minimum order)

TOFU TUM YUM  (VEGAN, MWGCI)
Lemongrass soy broth, tomatoes, mushrooms, Napa cabbage, fresh herbs, rice 
noodles, jalapenos, flourless kelp brownies, assorted canned sodas, sparkling waters
$13.95 per person (10 person minimum order)

BEVERAGES
GINGER APPLE PEAR SPRITZER 
Local ginger apple pear drinking vinegar, apple cider, soda 
water
$16.50 per gallon (16 servings per gallon)

HOLIDAY HOT CHOCOLATE STATION 
House-made hot chocolate, cinnamon whip cream, 
peppermint sticks, chocolate shavings, holiday sprinkles 
$22.50 per gallon (16 servings per gallon)



WINTER CATERING MENU
DESSERTS 
LEMON CURD FILLED CREAM PUFFS
White chocolate glaze
$25.00 per dozen

OLIVE OIL CAKE BITES
Cream cheese frosting, candied cherries
$25.00 per dozen

BOWTIE COOKIES
$25.00 per dozen

CARROT CAKE BITES
Cream cheese frosting
$25.00 per dozen

WHITE CHOCOLATE CRANBERRY TRUFFLES (MWGCI)
$25.00 per dozen

CHERRY & FIG MOUSSE CUPS (VEGAN, MWGCI)
$25.00 per dozen

PLATED DESSERTS 
CLASSIC TIRAMISU
$7.50 per person

CHOCOLATE ORANGE TART
$7.50 per person

ITALIAN ALMOND CAKE
Candied cherries
$7.50 per person
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