
CATERING MENU



D I S C L A I M E R

All orders must be confirmed 48 hours in advance. 

Minimum order of $200, exclusive of tax and applicable fees. 

Delivery fees will apply to delivered orders & vary depending on location. 
 

All major forms of credit cards are accepted and processed 
via our secure third-party event system.

Disposable utensils, serveware, plates, and napkins are available for $4 per person. 

Set of two sternos and one wire rack available for $12 per set.



B R E A K FA S T  O F F E R I N G S
B.E.C. Sandwich - $75 per dozen 

english muffin, candied bacon, american cheese, eggs

Veggie Sandwich - $60 per dozen 
english muffin, bell pepper & onion medley, pepper jack cheese, eggs

Seasonal Fruit Platter 
small (serves 5) - $50   large (serves 10-12) - $100

Yogurt Parfaits 
berries, almond granola, vanilla greek yogurt, blueberry preserve 

8 oz - $72 per dozen   12 oz - $120 per dozen

Assorted Pastries - $75 per dozen 
-selection- 

blueberry muffins • banana nut muffins • jalapeño corn muffins 
butter croissants • chocolate croissants • ham & cheese croissants

DV Doughnuts - $48 per dozen 
-selection- 

buttermilk, chocolate, lemon poppy-seed, almond, pistachio

V - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE

L I B AT I O N S
Strong Drip Coffee (serves 20) - $65 

includes cups, lids, creamers, sugar 

Fresh Fruit Juice Pitchers (serves 5-8) - $60 
assortment of (3) freshly squeezed juices



B OX E D  L U N C H E S
CLASSIC - $22 

-choice of sandwich, chips & seasonal cookie- 

Italian 
hot capicola, genoa salami, mortadella, provolone, lettuce 

tomato, oregano, oil, vinegar, dijonnaise

Spicy Italian 
hot capicola, salami, pepperoni, hot soppressata, provolone 

lettuce, tomato, oregano, oil, vinegar, dijonnaise

Roasted Turkey 
herb roasted turkey breast, dijonnaise, provolone cheese 

lettuce, tomato, oregano salt mix, oil, vinegar

Kale Chicken Caesar Wrap 
fried chicken, pesto pasta, kale, parmesan cheese, caesar dressing

VEGGIE - $18 

-choice of salad, chips & seasonal cookie- 

Buddha Bowl (V,GF) 
mixed greens, quinoa, chickpeas, curried cauliflower 

beets, sweet potatoes, carrots, marinated kale, goji berry vinaigrette

Classic Cobb Salad (GF) 
romaine lettuce, blue cheese, candied bacon, cherry tomatoes 

hard-boiled egg, pulled chicken, avocado, red onion, ranch dressing

Caesar Salad 
tuscan kale, gem lettuce hearts, garlic sourdough breadcrumbs 

shaved parmesan cheese, lemon zest, classic caesar dressing

Waldorf Spinach Salad (GF) 
honey crisp apples, grapes, walnuts, celery, gorgonzola cheese 

apple cider buttermilk dressing

V - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE



PA R T Y  T R AY S
BURGERS 

-all burgers cooked medium, each order serves 10- 

Double Cheeseburgers - $115 
dijonnaise, pickles, onions

Double Hamburgers (DF) - $105 
dijonnaise, pickles, onions

Single Cheeseburgers - $100 
dijonnaise, pickles, onions

Single Hamburgers (DF) - $85 
dijonnaise, pickles, onions

Plant Based Burgers (V, DF) - $150 
dijonnaise, pickles, onions, lettuce, tomato

CHICKEN SANDWICHES 
-each order serves 10- 

Tea-Brined Grilled Chicken - $140 
grilled chicken, garlic aioli, lettuce, tomato, bacon & pepper jack cheese

Nashville Hot - $140 
dijonnaise, sweet pickles

Fried Chicken - $140 
dijonnaise, sweet pickles

V - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE

SUBS 
-each order serves 12- 

Italian - $140 
hot capicola, genoa salami, mortadella, provolone, lettuce 

tomato, oregano, oil, vinegar, dijonnaise

Spicy Italian - $140 
hot capicola, salami, pepperoni, hot soppressata, provolone 

lettuce, tomato, oregano, oil, vinegar, dijonnaise

Roasted Turkey - $140 
herb roasted turkey breast, dijonnaise, provolone cheese 

lettuce, tomato, oregano salt mix, oil, vinegar

PITAS 
-each order serves 10- 

Kofta - $150 
spiced lamb & beef, hummus, cucumber yogurt, jerusalem salad

Chicken Shawarma Pita - $130 
spit-roasted chicken shawarma, baba ganoush, garlic sauce, tabbouleh

Falafel Pita - $120 
falafel, baba ganoush, green tahini, feta, tabouleh



M A I N S
TACOS 

-each order serves 10- 
includes corn tortillas, house salsa, onions, cilantro & lime 

Al Pastor - $105 
spit-roasted pork shoulder

Barbacoa - $105 
braised beef

Tinga de Pollo - $95 
shredded chicken

Sweet Corn & Poblano - $95 
roasted poblano peppers & creamed corn

PASTAS 
-each order serves 10- 

Turkey Bolognese - $105 
rigatoni, parmesan, basil, olive oil, ground turkey

Basil Pesto- $95 
casarecce, lemon, sunflower seeds

Cacio e Pepe - $75 
bucatini, pecorino, cracked black pepper

V - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE

BOWLS 
-each order serves 10- 

Kofta Hummus Bowl - $160 
spiced lamb & beef, hummus, cucumber yogurt, jerusalem salad

Chicken Shawarma Hummus Bowl - $140 
spit-roasted chicken shawarma, feta, garlic sauce, tabbouleh, pickles

Falafel Hummus Bowl - $130 
falafel, hummus, green tahini, feta, tabouleh, pickles

SALADS 
-each order serves 10- 

Buddha Bowl (V,GF) - $90 
mixed greens, quinoa, chickpeas, curried cauliflower, beets 

sweet potatoes, carrots, marinated kale, goji berry vinaigrette

Classic Cobb Salad (GF) - $90 
romaine lettuce, blue cheese, candied bacon, cherry tomatoes 

hard-boiled egg, pulled chicken, avocado, red onion, ranch dressing

Caesar Salad - $75 
tuscan kale, gem lettuce hearts, garlic sourdough breadcrumbs 

shaved parmesan cheese, lemon zest, classic caesar dressing

Waldorf Spinach Salad (GF) - $75 
honey crisp apples, grapes, walnuts, celery 

gorgonzola cheese, apple cider buttermilk dressing



Golden Fries - $60

Elote-Style Corn - $60

Rice & Beans - $60

Mac & Cheese - $60 
macaroni pasta, creamy cheese sauce 

Brussels Sprouts - $75 
parmesan cheese, toasted almonds, lemon 

Hummus - $70 

Baba Ganoush - $50 

Tabbouleh - $60 

Pita - $25

V - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE

Chips, Guacamole & Salsa - $80 
roja & verde salsa, chili lime tortilla chips

Artisanal Cheese & Charcuterie - $150 
seasonal jam & accompaniments

Seasonal Crudité- $100 
tri-colored baby carrots, array of radishes 

english cucumbers, celery, ranch

S I D E S 
-each order serves 10-

S N A C K  P L AT T E R S 
-each order serves 10-



F O R  T H E  K I D S
-each order serves 10- 

Fried Chicken Tenders - $75 
assortment of condiments & sauces

Hot Dogs - $65 
griddled hot dog, poppy seed bun

Mac & Cheese - $60 
macaroni pasta, creamy cheese sauce

Butter Noodles - $50 
macaroni pasta, parmesan

Golden Fries - $60 
macaroni pasta, parmesan

V - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE



S W E E T S 
$60 per dozen

Cookies 
-selection- 

chocolate chunk, strawberry swirl, sprinkle sugar

Pie Bites  
-selection- 

key lime, butterfinger pie, lemon meringue, chocolate cream pie

Cupcakes 
-selection- 

chocolate, vanilla, red velvet, confetti

Brownies

Blondies

Rice Krispie Treats

V - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE



W H O L E  C A K E S
6” Round (serves 6-8) - $65 

9” Round (serves 10-12) - $90 
-customization & cake inscriptions available upon request-

-flavors- 

Chocolate Layer Cake 
chocolate cake, chocolate ganache icing

Red Velvet Cake 
red velvet cake, cream cheese icing

Vanilla Cake 
vanilla cake, vanilla buttercream

Confetti Cake 
confetti cake, vanilla buttercream, rainbow sprinkles

Carrot Cake 
carrot cake, spiced cream cheese icing, toasted coconut, walnuts

V - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE



B E V E R A G E S
Hogsalt Bottled Cocktails - $29.99 

-each serves up to 3- 
old fashioned • negroni • gin martini • vesper • espresso martini

WINE
Bubbles 

Santomè Prosecco Extra-Dry, Italy - $40

Whites 

House White, Protocolo White - $24 

Lavis Pinot Grigio - $22

Rosé 

Frico Rosato, Scarpetta, Italy - $24 

Rosé, Chateau Haut Sarthes, France - $40

Reds 

House Red, Protocolo Red - $24 

Pinot Noir, Comtesse Marion, France - $24 

Grenache, Space Cat, France - $28 

Chiani, Ricasoli, Italy - $18 

Cabernet Sauvignon, No Fine Print, CA - $28

Cabernet Sauvignon, Iconic Sidekick, CA - $22

Canned Soda (12oz) - $3.00

Bottled Still or Sparkling Water (16oz) - $3.50



E X P LO R E  O U R  O T H E R  V E N U E S
C O N T A C T  E V E N T S @ H O G S A L T . C O M  F O R  A L L  I N Q U I R I E S


