
CATERING MENU 
WINTER 2018 

MEDITERRANEAN 

Grilled Lemon & Herb Chicken $28 pp 
organic chicken, lemon slices, fresh herbs 

OR 
Grilled Lemon & Herb Vegetables $25 pp 

eggplant, peppers, mushrooms, tofu 

Menu Includes: 

Housemade Hummus  
chickpeas, garlic confit, lemon, spices 

Housemade Tzaziki 
organic greek yogurt, cucumber, mint,  

garlic, lemon 

Saffron Basmati Rice  

Fattoush Salad 
mixed greens, radish, cucumber, red onion 
feta cheese, pita crips, red wine vinaigrette 

Add Housemade Pita +$2 pp 

MEXI-CALI  

Spinach + Sweet Potato Enchiladas $18 pp 
housemade flour tortillas, cheddar cheese, 

enchilada roja sauce 
OR 

Chicken Bean + Cheese Enchiladas $22 pp 
housemade flour tortillas, black beans,   

jack cheese, enchilada verde sauce 

Menu Includes: 

Spanish Rice + Spicy Braised Black Beans 

Green Salad w Cumin Lime Vinaigrette 
mixed greens, carrot, jicama, cucumber, radish 

Housemade Salsas:  
Roasted Tomato (mild)  
Carrot Habañero (hot) 

Add Housemade Guacamole 
+ Sour Cream +$4 pp 

Add Mexican Layer Dip  
+ Housemade Tortilla Chips +$3 pp 



 SOUTHERN STYLE 

BBQ Chicken $25 pp 
grilled organic chicken, housemade bbq sauce 

OR 
BBQ Pulled Jackfruit Sandwiches $25 pp 

housemade bbq sauce, pulled jackfruit  
on soft rolls 

Menu Includes: 

Mac & Cheese 
cheddar, fontina, parmesan, béchamel 

 w/ shells + breadcrumbs 

Vinegar Braised Collard Greens 

Green Salad w Buttermilk Ranch  
mixed greens, cucumber,  

housemade croutons, carrots,  
housemade buttermilk ranch dressing 

Add Housemade Cornbread +$2 pp 

BISTRO 

Garlic Herb Roasted Chicken $28 pp 
organic whole chickens roasted with herbs, 

lemon zest + garlic 
OR 

Grilled Wild Salmon $32 pp 
wild salmon grilled with lemon and herbs 

Menu Includes: 

Roasted New Potatoes  
 olive oil, garlic, parsley 

Sautéed Green Beans w Almonds  
shallots, garlic, butter toasted almonds 

Arugula Salad  
dried cranberries, apples, blue cheese,  

balsamic vinaigrette  

Add Housemade Rolls  +$2 pp 



ITALIAN 

Cheese Lasagna $18 pp 
housemade marinara, mozzarella,  

ricotta + parmesan cheese 
OR 

Lasagna Bolognese $18 pp 
housemade bolognese ragu, mozzarella,  

ricotta + parmesan cheese 

Menu Includes: 

Housemade Garlic Bread 
garlic herb butter 

Caesar Salad  
romaine, housemade croutons, housemade 

caesar dressing, shaved parmesan 

Add Seasonal Caprese  +3 pp 
seasonal vegetables, fresh mozzarella, basil 

CHINESE - AMERICAN 

Orange Chicken $20 pp 
pan fried organic chicken, housemade orange 

marmalade  
OR 

Beef With Broccoli $24 pp 
organic grass fed sliced steak, hoisin, broccoli 

florettes 

Menu Includes: 

Cilantro Steamed Rice  
jasmine rice, lime zest 

Stir Fry Seasonal Vegetables 

Greens Salad w Sesame Vinaigrette  
mixed greens, crispy wontons,  

water chestnuts, carrots  

 Add Brown Rice Fried Rice +$2 pp 



SANDWICH PLATTERS 

$115 for 10 pp  
$165  for 15 pp 
$210 for 20 pp 

Chicken Bahn Mi Sandwiches  
pickled vegetables,  hoisin mayo, jalapeño, 

fresh herbs, organic lemongrass grilled chicken, 
on a baguette 

Flank Steak Sandwiches +$1pp 
sliced flank steak, whipped feta, arugula, salsa 

verde, on a baguette 

Fried Chicken Sandwich 
organic fried chicken, spicy coleslaw, herb 

mayo,  on housemade brioche bread  

Fresh Ricotta + Persimmon Jam 
w pomegranate seeds on oat bread 

Roasted Eggplant Caprese  
grilled eggplant, fresh basil, fresh mozzarella, 

balsamic mayo on ciabatta 

NIBBLES  

Cheese Plate $12 pp 
assorted cheeses with accompaniments - fresh fruit, nuts, jams + spreads 

 + housemade crackers 
Add Assorted Charcuterie + $3pp 

Housemade Seasonal Dips + Dippers $12 pp 
an assortment of housemade dips + spreads  
(ex. hummus, eggplant caponata, tzatziki) 

with fresh, seasonal vegetable crudité + crostini  
Add housemade pita $3pp 



SIDES + EXTRAS 

SIDES + SALADS 
serves 6 to 8 

Roasted Cauliflower Salad $30 
escarole, raddicho, dandelion greens, curry vinaigrette, almonds, mulberries 

Soba Noodle Salad $55  
tofu, scallions, cucumber, carrots, red cabbage, mint, cilantro, sesame vinaigrette 

Roasted Vegetable Barley Salad $55  
kale, pomegranate seeds, mint, walnuts, roasted parsnips + carrots, ras al hanout vinaigrette 

Seasonal Vegetable $25  
roasted broccolini w/ garlic, lemon + crushed red chili 

spiced honey roasted carrots  

Macaroni + Cheese $30  
cheddar, fontina, parmesan, béchamel w/ shells + breadcrumbs 

Seasonal Baked Ziti $35  
seasonal vegetables, gruyere, béchamel 

DESSERTS 
serves 8 to 10 

S’mores Cookies $25 
Snickerdoodles $20 

Fruit Crumble Bars $30 

DIETARY NEEDS 
Vegan +$5 pp 

Gluten-Free +$3 pp 



KID’S CORNER 

ENTREES 
Cheese Pizza  $8 

with housemade dough + marinara sauce and 
mozzarella cheese 

(12 inch pie) 

Baked Chicken Nuggets $36 
house ground chicken, crispy panko crust  

includes a choice of two housemade sauces: 
additional sauces $4 each 

honey mustard 
bbq 

ketchup 
ranch  

(serves 8 to 10 - 32 nuggets) 

Macaroni & Cheese $40 
béchamel, cheddar, fontina and parmesan with 

shells and panko breadcrumbs 
(serves 8 to 10) 

Kid-Friendly Enchiladas  
Chicken + Cheese $46 

housemade enchilada roja, cheddar,  
housemade flour tortillas, organic chicken 

Bean + Cheese $40 
housemade enchilada roja, cheddar,  

housemade flour tortillas, braised black beans 
(serves 8 to 10 ) 

SANDWICH PLATTERS 
$80 for 10pp 
$112 for 15pp 

$140 for 20pp 

Brioche Grilled Cheese  
housemade brioche + muenster and american 

cheese 

Sunbutter + Housemade Seasonal Jam 
on housemade bread 

Apple, Cheddar + Turkey Sandwich 
on housemade bread 

Chicken Bacon Pesto Panini 
w nut-free pesto + mozzarella on housemade 

bread 

Mixed Platter  
all four choices 

BAGGED LUNCHES $10 each 
Choose a Sandwich from above 

includes Goldfish Crackers, Fresh Fruit  
+ Lemonade 

HOUSEMADE SNACKS 
(serves 8 - 10) 

Goldfish Crackers $16 
Animal Crackers $16 
Ranch Popcorn $10 



THE DETAILS 

Catering is available for pick up only between the hours of  
11am and 3pm, Monday through Friday.  
**Delivery options coming soon!** 

A 50% deposit is due upon ordering. You can complete  payment when you pick up and/or 
you will receive an invoice with net 7 terms. We incur a 15% fee for every additional 7 days we 
don’t receive payment.  

We send everything in disposable, recyclable oven-safe containers so we can have your order 
warm and ready-to-serve or packaged to be re-heated later. We do not send disposable 
serving items but if you need them we do have biodegradable plates, napkins and cutlery 
available upon request for a fee of $2 per person.  

We will accommodate dietary restrictions (vegan, gluten-free, up to 3 allergies) for a small 
fee. This is to cover additional labor and speciality ingredients. 

As with our retail store, our menu changes seasonly. For the most up-to-date version of our 
catering menu please visit our website to download or get in touch with us directly.  

Custom menus available upon request and priced accordingly. 

1128 Wilshire Blvd 
Santa Monica, CA  
(424) 280 - 4123 

catering@citizensprout.com 
www.citizensprout.com


