LOCAL HARVEST CATERING

Organic Local Cuisine

CORPORATE CATERING MENU

Localharvestcatering.com | (831) 818-8482
Summer Menu 2011 R1




CATERING

ORDER BY PHONE
(831) 818-8482

MONDAY — FRIDAY
7:00AM - 6:00PM

ordering information

MINIMUM ORDER

A minimum order may apply

DELIVER CHARGES

A delivery charge is added to all orders
depending on delivery zone

PAYMENT

We accept all major credit cards. For COD or
to set up a house account please call to
make arrangements

CANCELLATIONS

Cancellations must be called in at least 24
hours before scheduled delivery time,
otherwise you will be charged for the order.
If you would like us to donate your order to a
shelter we will be happy to do so
SAME-DAY ORDERING

Since our meals are made fresh to order, the
choices for Same-Day Orders may be limited.
Call for availability

ADVANCED NOTICE

Some items require 48-hour notice to insure
availability and your preferred delivery time.
We will make every effort to fulfill all orders
FULL SERVICE CATERING

China, table linens, stemware, and chafer
rentals are available at affordable prices.
CUSTOMED MENUS

We'd be happy to help you design a menu to
meet your needs. Please call us to help you
plan all your catering requirements

O VEGETARIAN | (@ VEGAN

@ CHAFING DISH RECOMMENDED
REUSABLE CHAFING DISHES $10/EA

Stainless Steel Chafing Dish Service
available with full-service catering.
Rental fees apply.

Menu, pricing, and delivery fees subject to change without notice. Please visit our website at www.localharvestcatering.com for the most up-to-date information.

Local Harvest Catering | 100 Alta Vista Drive | Santa Cruz, CA 95060 | 831 818-8482


http://www.localharvestcatering.com/

TASTES AS GOOD AS IT IS

At Local Harvest Catering, the most
important thing to remember about
our food is: It Tastes Great! We care
a lot about the ingredients we use
and where they come from. We are
dedicated to purchasing as much of
our products from local farms and
businesses.

We go to great effort to ensure that
all of our food is organic (when
available, or Naturally grown and
raised). Our dedication to “doing
the right thing” carries all the way

through every aspect of our
business, including using all
compostable cutlery and to-go
containers.

You can feel good about serving LHC at your next event.
It really does “Taste As Good As It Is”.

BREAKFAST

(@

FRESH BAKERY ASSORTMENT

A selection of muffins, sweet breads, bagels
with cream cheese and pastries
$6.95/person | Minimum 10

(@ YOGURT PARFAIT WITH FRESH FRUIT

[

Organic yogurt drizzled with honey, berries,
kiwi and granola
$4.95/person | Minimum 10

QUICHE

Organic free-range eggs, Fontina cheese,
broccoli rabe, onions, served with breakfast
potatoes, seasonal fruit salad, and your choice
of bacon or apple sausage, coffee/tea/juice
$18.95 /person | Minimum 10

SANTA CRUZ BREAKFAST BUFFET

Assorted fresh muffins, bagels and sweet
breads with jam, butter, cream cheese, wild
smoked salmon, seasonal fruit salad,
coffee/tea/juice

$16.95 / person | Minimum 10

@® BLUEBERRY FRENCH TOAST

CASSEROLE

Layers of Ciabatta bread with eggs, cream,
cinnamon, blueberries and 100% pure maple
syrup served with maple whipped cream, your
choice of bacon or apple sausage,
coffee/tea/juice

$17.95 / person | Minimum 10

EGG FONTANA STRATA

Layers of French bread, roasted bell pepper,
sausage, green onion, Fontana cheese baked
with cream and eggs, seasonal fruit salad, your
choice of bacon or apple sausage,
coffee/tea/juice

$18.95 / person | Minimum 10

COUNTRY BREAKFAST BUFFET
Scrambled eggs with asparagus, mushroom and
jack cheese, seasonal fruit salad, your choice of
either bacon or apple sausage, breakfast
potatoes, coffee/tea/juice

$18.95 / person | Minimum 10



LUNCH

(ALL PRODUCE IS ORGANIC)

ALBACORE TUNA SALAD SANDWICH

Albacore tuna with a light dressing, celery,
green onions, carrot, cilantro and fine diced
jalapeno on sliced wheat

THE BLUE BIRD

All natural free-range sliced turkey, bacon and
blue cheese, red onion with organic greens on a
baguette

ROASTED TURKEY WITH HAVARTI

All natural free-range turkey, Havarti cheese,
grated carrots, red bell pepper, red onion,
organic greens with basil aioli on sourdough

LOCAL HARVEST SANDWICH

Avocado, grated carrots, grated fresh beets,
red onions, red bell pepper, tomato and
spinach on sliced sour dough

CHICKEN SAGE PESTO

All natural free-range chicken breast, sage
pesto, spinach and apples on wheat

VEGGIE WITH HERBED GOAT CHEESE

Roasted red bell pepper, herbed goat cheese,
fresh basil, red onion on French baguette

ROAST BEEF & JACK

Roast beef, jack cheese, creamy horseradish
sauce and organic greens on sourdough

HAM & SWISS

Ham, Swiss cheese, tomato, red onion, organic
greens on Ciabatta

CHICKEN CILANTRO SANDWICH

All natural free range chicken, roasted pepper
with cilantro-almond relish and organic greens
on Ciabatta

SANDWICH PLATTERS

Mix and match your sandwich platters

Small | Serves6 $59.95
Med | Serves8 $69.95
Large | Serves12 $99.95

BLT

All natural apple smoked bacon, organic lettuce
and tomato with a chipotle may on sourdough

(0] BRIE, PROSCUITTO AND FIG

Triple cream brie, prosciutto and dried fig on a
sweet baguette

CHICKEN SALAD

All natural free range chicken, celery, onion,
carrot, sugar snap peas and mayo on Ciabatta

(@ CAPRESE SANDWICH

Fresh Mozzarella, heirloom tomato, walnut basil
pesto and organic lettuce on wheat

SMOKED SALMON SANDWICH

Smoked wild Alaskan salmon, cucumber, bacon,
arugula & Meyer lemon aioli

CONTINUED g B
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LUNCH

CEASAR SALAD SPINACH SALAD

Romaine, chicken breast, parmesan cheese, Spinach, dried cranberries, toasted pecans,
croutons with Caesar Dressing blue cheese with raspberry vinaigrette
LOCAL HARVEST SALAD BABY ARUGULA & APRICOT SALAD
Baby greens, shredded fresh carrots and Arugula, shaved fennel and apricots with a
beets, red cabbage, sunflower sprouts and white balsamic vinaigrette

watermelon radish with champagne

vinaigrette

ORGANIC SALAD BOWLS

CAESAR SALAD

Romaine, chicken breast, parmesan cheese, croutons
1 with Caesar Dressing

LOCAL HARVEST SALAD @ ©

> Baby greens, shredded fresh carrots and beets, red
cabbage, sunflower sprouts and watermelon radish
with champagne vinaigrette

SPINACH SALAD @

Spinach, dried cranberries, toasted pecans, blue
cheese with pomegranate vinaigrette

COUNTRY MACARONI SALAD ©

Pasta, organic eggs, celery, red onion, olive, carrot,
parsley, green onion with creamy dressing

pasTA saLap©O O

| Pasta, bell pepper, celery, red onion, spinach, olives,
Italian Vinaigrette

BABY ARUGULA & APRICOT SALAD @ ©

Arugula, shaved fennel and fresh apricots with a white
balsamic vinaigrette

WATERMELON SALAD ©

Watermelon, feta, and arugula with Balsamic
vinaigrette



SOUP BUFFETS

TURKEY CHILI

All natural free-range ground turkey, pinto beans,
onions, green chilies, cilantro and garnish of cheese,
jalapeno and sour cream. Served with corn bread and
honey cilantro butter

LOCAL HARVEST VEGGIE Q)

Organic summer vegetables, fresh herbs and barley
served with assorted bread and butter

POZOLE

All natural pork braised for 8 hours, hominy, tomato
and spices garnished with shredded cabbage,
jalapeno peppers, radish and dried oregano. Served
with corn bread and honey cilantro butter

CHICKEN NOODLE

All natural free-range chicken, bow tie pasta, onion,
celery and rainbow carrots. Served with assorted
breads and butter

HOT BUFFETS

® BUILD YOUR OWN TACO BAR

@® MEAT LASAGNA

Mild pork Italian sausage, mushrooms, onions,
spinach, tomatoes, ricotta and mozzarella
cheese

Local Harvest Salad

Assorted breads with butter

Order per person | Minimum 10 $16.95

© VEGGIE LASAGNA

O Spinach, mushroom, onion, artichokes, ricotta
and mozzarella cheese
Local Harvest Salad
Assorted breads with butter
Order per person | Minimum 10 $16.95

Fun and delicious!! With seasoned all natural
free-range ground turkey, shredded cabbage,
onions, tomatoes, cilantro, jalapenos,
shredded Monterey jack cheese, sour cream
salsa and tortillas.

Order per person | Minimum 10 $14.95

ENCHILADAS

Your choice of either chicken or pork with
homemade enchilada sauce topped with
pepper jack cheese and a side of sour cream
Local Harvest Salad

Chips and homemade salsa

Order per person | Minimum 10 $16.95



BEVERAGES

COFFEE AND TEA SERVICE (full service catering only)

Fair trade, organically grown beans are used for our house coffee.
Comes with cream and sugar

Our teas come from Good Earth

$18.95 | Serves 8-10

$49.95 | Serves 40

i i
ORANGE JUICE
100% Orange Juice from Odwalla. Serves 8-12

% Gallon | $18.95

Compostable cups and stir sticks included

HONEST TEA
Organic Teas, variety of flavors
160z | $2.35

SANTA CRUZ ORGANIC SODA
Assorted Flavors
120z | $2.50

BLUE SKY NATURAL SODA
Assorted Flavors
12 0z | $1.95

IZZE ALL NATURAL SPARKING JUICE
Assorted Flavors
12 0z | $2.00

SAN PELLEGRINO SPARKLING MINERAL WATER
Orange and Lemon
120z | $1.95

DESSERTS

CHOCOLATE, CHOCOLATE CHIP BROWNIES ASSORTED ORGANIC COOKIES
Each | $1.60 Each | $1.60

ORGANIC LEMON CAKE WITH A LEMON GLAZE
Each | $2.75



