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Winter 2018-2019 Catering Menu 
 

 
Appetizer Platters 
 
The Locavore  
 Choice of our freshly-made Roasted Garlic 

Hummus or Smoky Orange Carrot Hummus dip  

 6-7 different types of locally-sourced vegetables, 
including carrots, cherry tomatoes, bell peppers, 
celery and broccoli 

                                                  $18/small (6-8 people) 
                                               $29/large (12-14 people) 

 
The Mezze 
A Middle Eastern-inspired appetizer tray with fresh-
roasted almonds and walnuts, caraway seed 
mozzarella, fresh feta cheese, dates, dried apricots, 
black and green olives, fresh roasted garlic hummus 
and crackers 
                                                  $18/small (6-8 people) 
                                               $29/large (12-14 people) 

 
 
Specialty Sandwiches           $10/sandwich 
Select up to three different types. Minimum 5 
sandwiches per type. Condiments served on the side. 

 
Roasted Vegetable and Roasted Garlic Hummus on 
rosemary semolina and includes zucchini, yellow 
squash, red bell pepper, red onion, and tomato tossed 
with balsamic vinaigrette 
 
Ham and Swiss with lettuce and tomato on whole 
wheat or brioche 
 
Turkey and Cheddar with lettuce and tomato on whole 
wheat or brioche 
 
Roast Beef with lettuce and tomato on rosemary 
semolina  

 
All our breads are freshly baked at Cardamom Bakery 
and Café in North Park.  

Buffet-Style Salad Bowls        $65/bowl 

Each large bowl serves 20 people and is garnished with 
our signature Project CHOP radish flowers 

 
* SEASONAL SPECIAL! 

Pear and Spiced Pecans 
Youth FarmWorks greens and radicchio with local 
pears, dried cranberries, and spiced pecans with feta 
cheese and a citrus honey vinaigrette on the side 

 

Garden  
Mixed greens, tomatoes, cucumbers, carrots, broccoli, 
celery, and bell peppers with a balsamic vinaigrette on 
the side 

 

Greek  
Mixed greens, tomatoes, cucumbers, red onions, feta 
cheese, black olives with a red wine vinaigrette on the 
side 

 
All vegetables are certified organic and/or sustainably-
grown and sourced locally from San Diego farmers. 
Mizuna, kale, mixed greens and edible flowers are 
sourced from IRC’s “Youth FarmWorks” in North Park.  
                                          

Freshly Baked Sweets 
Chocolate Chip Cookies                            $24/dozen 

 
Brownies (optional, walnuts)                   $30/dozen 
 
Ginger Snap Cookies                               $24/dozen 
 
Cranberry-Orange Scones       $24/dozen
  

 
Additional 
Party-Ready Kit: $5 per kit 
Napkins, plates, knives, forks for 10 people 
 
Delivery Fee: $25 within 10 mile radius.   
Add $10 for additional 10 miles or part. 


