FATTHIS

CATERING MENU

$125 minimum order. Please email order to orders@eatthiscafe.com

BREAKFAST
trays serve 5-7
Scrambled Eggs Tray $25 Chicken Sausage $25
— add cheddar $10 apple chicken or andouille (spicy)
LA Burrito Tray $75 Bagel Platter $35

egg whites, soyrizo, avocado, black beans,
wrapped in a tomato basil tortilla. served with

salsa.
— $10 Make it Vegan!!! sub tofu for egg whites

Breakfast Burrito Tray $75
egg, potato, bacon, cheddar, sour cream,
home-made salsa

Bacon $20

includes 5 bagels (plain or everything), cream
cheese, onions, tomatoes

Bread

sourdough, wheat or cranberry walnut toast
$10 / gluten free toast $20 / plain or everything
bagel $15

SANDWICH TRAYS

trays serve 5-7

Turkey Club $75
turkey, applewood smoked bacon, mixed

greens, tomato, avocado, herb aioli, on toasted
sourdough

Chicken Sando $75
grilled chicken, avocado aioli, tomato, aged

irish cheddar, watercress & arugula mix, on a
jalapefio-cheddar baguette

Spicy Chicken Sandwich $75
crispy chicken breast smothered in our house
habanero sauce, coleslaw, dill pickles, sriracha

aioli on brioche bun

Italian Panini $75
pepperoni, italian salami, pickled red onion,
pepperoncini, provolone, arugula, italian

vinaigrette on ciabatta roll

Chicken Cobb Wrap $75
grilled chicken, romaine, tomato, blue cheese,
avocado, bacon, hard boiled egg, red wine
vinaigrette, squeeze of lemon wrapped in

sun-dried tomato tortilla.

Caprese Panini $75
mozzarella, tomato, basil, arugula, pesto,
balsamic glaze on ciabatta roll

Grilled Chicken Panini $75
grilled chicken, provolone, arugula, sun-dried
tomato, pesto, roasted red pepper, kalamata

olives, balsamic glaze on ciabatta roll

Classic Tuna Melt $75
tuna salad, american cheese, tomato, dijon
vinaigrette on toasted sourdough

Pulled Pork Sandwich $75
slow cooked pork, bbqg sauce, coleslaw on
brioche

Vegan Burger $75
homemade vegan patty, avocado, cucumber,
tomato, arugula, red bell pepper aioli on vegan
brioche bun



SALAD TRAYS

salads are available in half (serve 3-5) or full trays (serve 6-8)

Eat This Salad $45 / $65
mixed greens, candied walnuts, pears, goat cheese, dried cranberries, shallot vinaigrette
Southwest Chicken Salad $65/ $115

grilled chicken breast drizzled with bbq sauce, romaine, black beans, tomatoes, tortilla strips, red onions,
cheddar, cilantro in a homemade bbq ranch dressing.

Simple Salad $35 / $55
mixed greens, tomatoes, cucumber, red onion, red bell pepper, balsamic vinaigrette.
Hot Dinner Rolls (5 pack) $10

SIDES AND EXTRAS

trays serve 5-7

Homemade Chips Tray $15 Grilled Chicken Breast $30
homemadg chips with ranch powder. vegan seared Tofu $30
option available
Home Fries Tray $25 Vegan Burger Patties $30
potatoes, onions, red bell peppers, spices. Oven Roasted Salmon $45
Served with our home-made spicy ketchup.
Seasonal Fruit $12 (160z) / $22 (320z)
Coleslaw $8 (16 0z) / $15 (32 0z)
Tuna Salad $12 (16 0z) / $15 (32 0z)
DRINKS

Coffee Box (96 0z) $25 Pressed Juicery $8
we proudly brew Groundwork organic coffee mango monk fruit & turmeric / orange tumeric /
Water $2 green juice / strawberry basil lemon / orange

. Yerba Matte $5
Perrier $4 enlighten Mint / revel berry
Pellegrino - 750ml $6 Martinelli’s Apple Juice $5
Mexican Soda $5 | cranberry Juice $5
coke or sprite
Diet Coke 44 Bettgr Booch 'Kombucha $6

morning glory / ginger boost
Root Beer, IBC $5 Organic Coconut Water, Harmless $8
Harvest




