
Catering Menu Packages (Per Person)
AMERICAN COMFORT PACKAGE— $38 per person

• Herb-Roasted Chicken
• Truffle Mac & Cheese
• Garlic Green Beans
• House salad with vinaigrette or thousand island dressing
• Dinner Rolls & Butter

Vegan Options: Grilled plant-based burger steaks with gravy Vegan Mac & Cheese Garlic Green Beans House Salad with a vinaigrette or thousand island dressing Bread Rolls

FILIPINO FEAST PACKAGE— $42 per person

• Pork or Chicken Adobo or Caldereta (Filipino Pot Roast)
• Pancit Bihon or Canton or mixed of both
• Garlic Fried Rice
• Lumpia Shanghai
• Filipino Macaroni Salad
• Turon

Vegan Options: Soy protein and potato Adobo or Sisig or Caldereta Pancit Bihon, Canton or mixed of both Coconut Rice Lumpia Shanghai Filipino Macaroni Salad Turon

MEDITERRANEANMEZZA PACKAGE— $40 per person

• Chicken Shawarma or Lemon Chicken
• Falafel
• Hummus + Labneh
• Greek Salad
• Saffron Rice
• Warm Pita

Vegan Options: Plant Based Kofta Saffron Rice Greek Salad (no feta) Classic Lemon Hummus Falafel Warm Pita

MEXICAN STREET FOOD PACKAGE— $39 per person



• Pollo Asado or Carnitas
• Spanish Rice
• Black Beans
• Taco Bar
• Chips & Salsa
• Churros

Vegan Options: Soy Based Carnitas or Carne Asada Spanish Rice Black Beans or pinto Taco Toppings Chips & Salsa Churros

ITALIAN CLASSIC PACKAGE— $45 per person

• Chicken Piccata or Parmesan
• Pasta Alfredo or Bolognese
• Caesar Salad
• Garlic Bread
• Roasted Vegetables

Vegan Options: Lemon Herb Panko crusted Tofu Penne w/ Tomato Basil or Vegan Alfredo Caesar Salad Vegan Garlic Bread Roasted Veggies

KOREAN BBQ PACKAGE— $44 per person

• Bulgogi Beef
• Korean Fried Chicken
• Japchae
• Kimchi Fried Rice
• Banchan
• Korean Potato Salad
• Sesame Green Salad

Vegan Options: Spicy Tofu Bulgogi Korean Fried Mushrooms Japchae Garlic Fried Rice Banchan Korean Potato Salad Mixed Greens w/ Sesame Dressing

HAWAIIAN / ISLAND-STYLE PACKAGE— $42 per person



 Katsu Chicken (crispy panko, katsu sauce) Teriyaki Beef SpamMusubi (1 piece per person) Hawaiian Fried Rice Mac Salad Hawaiian Sweet Rolls Grilled Pineapple Spears Island Greens Salad with citrus sesame dressing

Vegan Options Tofu Katsu (crispy panko, vegan katsu sauce) Mushroom or Soy Protein Teriyaki Vegan Musubi Vegan Hawaiian Fried Rice Mac Salad Sweet Rolls Grilled Pineapple Island Greens with vegan sesame dressing

BREAKFAST & BRUNCH PACKAGE— $32 per person

• Scrambled Eggs or Fried Eggs
• Breakfast Potatoes
• Bacon or Vegan Sausage
• Pancakes
• Fruit Platter
• Pastries
Vegan Options: Tofu Scramble Vegan Sausage or Bacon Vegan Pancakes Fruit Platter Breakfast Potatoes Vegan Pastries

FILIPINO BREAKFAST & BRUNCH PACKAGE— $30 per person

• Scrambled Eggs or Fried Eggs
• Garlic Rice
• Tapa (Beef), Tocino (Pork), Longanisa (Sausage) or Spam
• Fruit Platter
• Served with sliced cucumbers and tomatoes

Vegan Options: Tofu Scramble or Just Eggs Vegan Tapa, Tocino, Longanisa or vegan spam Vegan Pancakes (Plain or UBE) Fruit Platter Served with sliced cucumbers and tomatoes

GAME DAY PACKAGE— $42 per person



• Wings (Naked, Garlic Parm, Lemon Pepper or Gochujang or combo)
• Beef Sliders
• Nacho Bar
• Bacon Wrapped Smoked Little Smokies
• Jalapeno Poppers
• Assorted Fries
• Fried donuts

Vegan Options: MushroomWings (Naked, Garlic Parm, Lemon Pepper or Gochujang or combo) Impossible Sliders Vegan Nacho Bar – soy carnitas and plant-based carne asada Deep Fried Mini Tacos Jalapeno Poppers Assorted Fries Fried Donuts


