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   BREAKFAST & BRUNCH 

 

 

FRESHLY BAKED PASTRY PLATTER                      small (serves 4-6) $34 

assortment of teacakes & croissants                  medium (serves 8-10) $58 
croissant flavors may include almond, butter, sage, etc.            large (serves 12-15) $82 
 

FRESHLY BAKED MUFFIN PLATTER                      small (serves 4-6) $31 

assortment of freshly-baked muffins                  medium (serves 8-10) $52 
blueberry, cranberry/rosemary, lemon poppy, etc.                     large (serves 12-15) $78 
 

MORNING PLATTER                                 (serves 10-15) $120 

assortment of freshly-baked muffins, croissants, bagels 
cream cheese & house-made preserves 
 

ASSORTED BAGEL PLATTER                             $7 per person 

cream cheese & seasonal house-made preserves 
 

SMOKED SALMON & BAGEL PLATTER                          half dozen $96 

whipped cream cheese, capers, pickled red onion & cucumbers                    dozen $192                   
 

BREAKFAST BURRITO                          *mini burrito $78/dozen              
scrambled eggs, applewood-smoked bacon,     
yellow cheddar, crispy potato, avocado, & salsa verde                        
 

VEGETARIAN BREAKFAST BURRITO                 *mini burrito $78/dozen              
scrambled egg whites, spinach, white cheddar,    
pico de gallo, crispy potato & salsa verde                            
 

BREAKFAST PANINI PLATTER         small (serves 4-6) $62 

Farmhouse panini – bacon, scrambled egg, yellow cheddar      large (serves 8-10) $124 
Forager panini – sausage, mushroom, scrambled egg, white cheddar 
 

QUICHE (WHOLE OR MINI)  
choice of vegetarian or non-vegetarian                  full-sized (4, 6 or 8 slices) $55 

                                                             mini (individual size) $8 

 
 
 

 
 
 

 
 

INDIVIDUAL GREEK YOGURT PARFAITS                       $8 each 

greek yogurt, fresh berries, honey, & house-made granola           ½ dozen min. order 
 
 

GLUTEN-FREE CHOCOLATE BANANA LOAF  (feeds 8-10)          $40 
 

GRAPEFRUIT POPPY SEED LOAF   (feeds 8-10)           $40 
 

VEGAN/GF TRIPLE CHOCOLATE LOAF   (feeds 8-10)          $45 
 
 

SEASONAL ORGANIC FAMERS’ MARKET FRUIT PLATTER  
                   small (serves 8-10) $80 / large (serves 15-20) $160 

 

      SIDES 
 

APPLEWOOD-SMOKED BACON                                                (serves up to 6) $30 
 

PORK SAUSAGE                 (serves up to 6) $35 
 

BREAKFAST POTATO HASH                (serves up to 6) $40 
 

 

      BEVERAGES 
 

         GROUNDWORKS COFFEE/DECAF HOUSE BLEND – JOE TO GO       $40 
 includes cups, stir sticks, lids, sweetener, cream – serves up to 10 
 sub almond milk or soy milk - $15 

 

HOT TEA – please ask for full list                    $35 

Includes cups, stir sticks, lids, sweetener, cream – serves up to 10 
sub almond milk or soy milk - $15 

 

        CARAFE OF ORANGE JUICE  (750ml.)             $25 
 

        CARAFE OF ICED TEA  BLACK TEA ˑ GREEN TEA ˑ HERBAL TEA (750ml.)          $14 
 

        CARAFE OF FRESH LEMONADE (750ml.)           $16 
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   SANDWICH PLATTERS 
 

 

3 SIZES AVAILABLE:   
   

small (serves 5-7) $105   /   medium (serves 8-10) $135   /   large (serves 11-14) $190 
 

Each platter may be made up of up to 3 sandwich choices:  
 

AVOCADO & BURRATA TOAST (add’tl $2 per sandwich) 
crushed avocado, heirloom tomato, burrata, basil, grilled sourdough 
 

B.A.T. SANDWICH (add sliced turkey for $2 per sandwich) 
applewood bacon, avocado, heirloom tomato, mayo, grilled sourdough 
 

CALIFORNIA CHICKEN SANDWICH 
shredded chicken, tomato, arugula, avocado, garlic aioli, toasted ciabatta 
 

TURKEY CLUB SANDWICH (add’tl $2 per sandwich) 
sliced turkey, applewood bacon, avocado, tomato, romaine, spicy mayo, sourdough 
 

BRAISED SHORT RIB SANDWICH (add’tl $2 per sandwich) 
braised beef, caramelized onion, horseradish crème, grilled sourdough 
 

SPICY CHICKEN SANDWICH 
shredded chicken, havarti, avocado, red onion, spicy harissa mayo, grilled ciabatta 
 

ROASTED TURKEY SANDWICH 
sliced turkey, sundried tomato, avocado, havarti, pesto mayo, grilled ciabatta 
 

RAW VEGETABLE SANDWICH (vegetarian/vegan) 
butter lettuce, cucumber, pickled onion, carrot, watermelon radish,  
brussels leaves, vegan mayo, salt & pepper, grilled seven grain bread 
 

FIG & PROSCIUTTO SANDWICH (add’tl $2 per sandwich) 
prosciutto di parma, baby arugula, triple cream brie, fig jam, toasted baguette 
 

 

CHIPS/BAKED GOODS 
 

ASSORTED CHIPS                          dozen $30 
ASSORTED COOKIE PLATTER                 half dozen $35  dozen $68 

ASSORTED BROWNIE & PASTRY PLATTER          half dozen $39  dozen $78 
 

     SALAD SELECTIONS 
 
 

                           small salad  (serves 6-8) $40   /   large salad  (serves 10-12) $70 
 

ADD PROTEINS:     
chicken or oil-packed tuna   grilled salmon 
small salad add  $20   small salad add  $45 
large salad add  $36   large salad add  $70 
 

FATTOUSH SALAD 
romaine lettuce, tomato, cucumber, feta, dill, mint, parsley, 
smoky house-made pita chips, lemon-garlic vinaigrette 
 

CHOPPED KALE SALAD 
kale, radicchio, cannellini beans, pistachio, avocado, parmesan,  
cucumber, champagne vinaigrette 

 

CRISPY CHINESE CHICKEN SALAD   
romaine, red and green cabbage, shredded chicken, carrot,  
scallion, cilantro, fried wontons, creamy peanut dressing 

 

CHOPPED SALAD  
romaine, tomato, garbanzo beans, cucumber, pepperoncini,  
scallion, parsley, basil, parmesan, oregano vinaigrette 
 

CAESAR SALAD*   
romaine, parmesan, hand-torn croutons, caesar dressing 

 

WINTER GREENS SALAD 
spinach, mesclun, slivered almond, dried cranberry, green apple,  
red onion, feta, champagne vinaigrette 
 

TUSCAN SHREDDED KALE SALAD 
kale, crushed almond, carrot, orange segments, gruyere,  
parsley, meyer lemon vinaigrette 
 

 
 

DELI SALADS 
 

 ALL ITEMS ARE SEASONAL AND SUBJECT TO CHANGE Small Bowl  (6-8ppl)  $60 
                  Large Bowl (10-12ppl)  $90 
 

 Raw Brussels Sprout Salad     Seasonal Grain Salad     Kale Caesar Salad 
       Roasted Mixed Vegetable Salad    Penne Pesto Pasta    Spicy Chicken Bowtie Salad 


