
2026 

Menus
You've found the perfect spot for catering and bar services at Camp 

Pendleton US Marine Corps Base. Our team stands out as one of the 

few on-base providers offering custom catering with add-on bar options.

-Team Building

-Custom Culinary

-Full Bar Services - Spirits, Wine, Beer and Seltzer. 

-Any outdoor or indoor venue on base.

-Order Meals for as few as 50 people.

-Weddings, Retirement, Promotions, Parties & More.

Since 1963, we've run restaurants, cafes, and catering spots on the 

stunning Monterey Peninsula. Now we're in San Diego too. Today, we 

focus solely on The Presidio of Monterey Army base (DLI) and US Marine 

Corps Base Camp Pendleton.

831-583-7307

order.urbankitchen@gmail.com

www.ukhcp.com

Camp Pendleton Service Only 

Venues : PVEC, La Casa Del Mar & San “O”  

*Prices Subject To Change Revised: 07/1/2026

Gourmet Provisioning Menu
Elevated Catering Options

Fu l l -Se rv i c e  Ca te r ing  

& Bar  Me nus  Ava i l ab l e
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This is what our customers say: 

Proudly Serving 1000’s of Guests on Camp 
Pendleton Since 2023

USMC Rehearsal

"So helpful in accommodating us! 

Food was delicious and the staff 

were very helpful!"

USMC Wedding

“We recently had the pleasure of working with Urban 

Kitchen for our wedding, and I truly cannot say 

enough good things about Rene and his team. From 

the very beginning, Rene was always available. No 

matter how many questions we had or when we 

called he answered the phone and made us feel like 

family. Rene’s communication and reliability meant 

everything to us.

What stood out most was how genuinely excited he 

was for our marriage and wedding day. It never felt 

like “just another event” from him. We could feel that 

he truly cared and wanted everything to be special 

for us.

The food was wonderful. The service was smooth and 

the entire experience helped take so much stress off 

our shoulders. We are incredibly grateful we chose 

Urban Kitchen for such an important day.

Thank you, Rene, for being a part of our story and 

helping make our wedding day memorable.”

USMCCCA

"Easy to work with while 

keeping us within our budget 

and keeping our large group 

happy! Highly recommend!! 

Semper Fi!”

Fox Sports Executive Team

" It was such an incredible retreat for the team and I had a long list of people that said this year has been the best yet. The 

takeaways are providing everyone with such a unique shared experience but also real skills and tools to use in their day to 

day. It's incredible to see the concept of what we discussed turn into reality. Everything was beyond expectations, from the 

location, to the history, to the team building, to the food………………….simply incredible."

USMC Unit Function

“Urban Kitchen was able to help 

us with a last-minute request 

and the food was a hit! We will 

definitely be using them for all 

future work events!”

USMC Retirement 

“Absolutely great professionals, 

food was amazing and excellent 

service. They did all the set up 

and cleanup little work for me 

to do. Would 100 percent use 

them again.”



Gourmet
Cater ing Menu

Vegetarian Gluten Free Vegan Can Be Prepared Vegan

Advanced Planning

Vegetarian, Gluten Free, Vegan Available

Mix and Match Menus

21 Day Advance Booking Required- (Inquire if needed sooner)

25% Deposit Required to Book, Balance due 10 days Before Event

50 Guests Minimum Booking

Labor, Fees, Equipment Rentals TBD 

If interested, we can identify items in our menu that are, 



Chef’s  
Table 

. 

Farm-to-Base Experience

"This is more than a catering service; it is a commitment to the craft. By merging the client’s vision with the best of our local land and sea, we create a 

dining experience as unique and distinguished as the venue itself."

Seasonal Integrity: Menus built around the peak of the season, ensuring every ingredient is served at its flavor zenith.

Exclusive & Refined: A high-end alternative to traditional banquet dining, focusing on intimacy, quality, and artisan execution.

Immersive Dining: A multi-sensory journey where the Chef shares the narrative of each dish, from farm origin to plate presentation.

Inquire to Learn More 



Ahi Poke Wonton Crisp Coconut Shrimp Mini Beef Sliders

Sriracha Aioli | Sesame | Green Onion Sweet Chili Mango Sauce Bacon Jam | Muenster Cheese

Bacon Wrapped Medjool Dates Crab Cakes Philly Cheesesteak Eggroll...

Bacon | Goat Cheese Herb Remoulade Chipotle Cream Drizzle

Banh Mi Sliders Crispy Spring Rolls Risotto Stuffed Mushrooms

Hoisin Pork | Carrot Cucumber Slaw | Cilantro Sweet Chili Sauce | Green Onion Spinach | Artichoke | Sundried Tomato | Cream Cheese

BBQ Beef Brisket Sliders Honey Ricotta Crostini Petite Vegetable Quiche

Rainbow Slaw Fig Jam | Poached Pear Asparagus | Gruyere Cheese | Cream Fraiche

Beef Wellington Bites... Lobster Roll... ... Serves 100 Sirloin & Gorgonzola Stuffed Mushrooms

Port Wine Demi Glace Buttery Claws | Herb-Infused Mayo Top Sirloin | Gorgonzola Crumbles

Butter Chicken Skewer Mac n’ Cheese Bites Spinach & Artichoke Grilled Cheese

Cilantro Yogurt Drizzle Tomato Bacon Chutney Creamy Tomato Bisque

Butternut Squash Shooter Mediterranean Herb Shrimp Sweet & Tangy BBQ Meatballs

Creme Fraiche | Parmesan Crisp | Herbs Lemon Basil Aioli House BBQ Glaze | Espresso

Chicken & Waffles Mini Adobo Carnitas Taco Watermelon Skewers

Maple Syrup | Bacon Guacamole | Pickled Onion | Cilantro Honey Goat Cheese | Pistachio Dust | Blueberry Balsamic 
Glaze

Bites
Per Person - Choice of Five Bites - Serves Three Per Person

Vegetarian Gluten Free Vegan Can Be Prepared Vegan



Chef's  Market Table
Per Person

FROM THE CHEF

Warm Triple Cream Brie with Toasted Almonds | Imported and Domestic Hard and Semi Soft Cheeses |

Rolled Goat Cheese with Marmalades | Seasonal Fruit and Berries | Fresh Crudite | House Made Herb Dip | 

Artisan Breads | Gourmet Crackers

CUSTOMIZE Serves 50

Summer Sausage, Hot Soppressata, Salami, Dijon and Honey Mustard...

Mixed Olives, Artichokes, Sweet Gherkins Pickles... 

Traditional Heirloom Tomato Bruschetta with Toasted Baguette...

Dried Fruits & Nuts...

Whipped Feta with Basil Pesto and Multi Seed Crackers...

Creamy Spinach Artichoke Dip with Water Crackers... 

 Hot Crab Dip with Fresh Baguette...

Shrimp Cocktail with Spicy Cocktail Sauce...

Panko Crusted Salmon Filet with Garlic Aioli and Water Crackers...

Make Any Hot Tray Passed Bite Stationary...

Vegetarian Gluten Free Vegan Can Be Prepared Vegan



*PLEASE NOTE:
Market Pricing applies due to availability & seasonality. 

Final Pricing to be determined with Final Count.

Minimum $1,700.00 Spend Applies. 

Additional Station Chef Required.

Chilled Prawns

Traditional Cocktail Sauce

Assorted Sushi Rolls

Chef’s Choice

Includes Soy Sauce, Ginger & Wasabi

Per Person*

Massachusetts Oysters

Fresh Shucked at Station

Includes Tabasco & House-Made Mignonette

Crab Claws

Clarified Butter & Lemon Wedges

Seafo o d  
Station

Vegetarian Gluten Free Vegan Can Be Prepared Vegan



Starters

Caprese... 

Fresh Sliced Mozzarella | Roma Tomatoes | Basil | EVOO | Balsamic Reduction | Sea Salt

Burrata... 

Cantaloupe | Prosciutto | Burrata | EVOO Tossed Arugula | Sea Salt | Toasted Crostini

Crab Cake... 

Herb Remoulade | Micro Greens

Grilled Shrimp Cocktail... 

Jumbo Prawns | Cucumber Crudo | Spicy Cocktail Sauce | Parsley | Lemon Wedge

Gazpacho... 

Roasted Garlic | Squash | Yellow Peppers | Creamy Goat Cheese | Lemon | Paprika | Toasted Crostini

Vegetarian Gluten Free Vegan Can Be Prepared Vegan



Salads
Cranberry Quinoa Salad

Mixed Greens | Pickled Onion | Sunflower Seeds | Quinoa | Feta Cheese | Citrus Vinaigrette

Strawberry Salad

Spring Mix | Strawberries | Goat Cheese | Candied Pecans | Champagne Vinaigrette

Harvest Beet Salad

Seasonal Greens | Beets | Mandarin Oranges | Gorgonzola Cheese | Shaved Almonds | Citrus Vinaigrette

Arugula & Gruyere Salad

Arugula and Mixed Greens | Dried Cranberries | Toasted Pine Nuts | Shaved Gruyere | La Scala Dressing

Watermelon Salad

Mixed Greens | Watermelon | Pine Nuts | Marinated Feta Cheese | Blueberry Balsamic Vinaigrette

Farmers Market Salad

Artisan Lettuce Mix | Parsnips | Shaved Rainbow Carrots | Watermelon Radish | Sliced Almonds | Chives | Grape Tomatoes | Champagne Vinaigrette

Italian Chop Salad

Chopped Romaine & Iceberg | Garbanzo Beans | Diced Tomato | Basil | Salami | Grated Parmesan | Lemon Vinaigrette

Avo Lime Salad

Spring Mix | Sweet Peppers | Pickled Onion | Cucumber | Cotija Cheese | Pepitas | Crispy Tortilla Threads | Creamy Avo Lime Salad Dressing

Mexican Chop Salad

Romaine | Cherry Tomatoes | Baby Elotes | Fontina Cheese | Black Beans | Hearts of Palm | Grilled Red Onions | Jalapenos | Southwest Chipotle Dressing

Street Corn Caesar Salad

Romaine | Roasted Sweet Corn | Black Beans | Cotija Cheese | Crispy Tortilla Threads | Adobo Lime Caesar Dressing

Hand Tossed Caesar Salad

Hearts of Romaine | Shaved Parmesan | Buttery Garlic Croutons | Traditional Caesar Dressing

Vegetarian Gluten Free Vegan Can Be Prepared Vegan



Per Person

MAINS
Roasted Marinara Chicken

Ricotta | Spinach | Garlic | Rich Marinara Sauce

Dijon Roasted Pork Loin Carving Station

Warm White Wine Mustard Cream Sauce

Chili Relleno

Ranchero Sauce | Avocado Cream | Cilantro

Herbed Chicken

Gruyere Cream Sauce

Vegan Paella

Mushrooms | Bell Peppers | Red Onion | Saffron Rice

Rustic Chicken

Cheddar & Jack Cheese | Bacon | Scallions | Chipotle Cream Sauce

Chipotle Stuffed Peppers

Onion | Cilantro | Black Beans | Quinoa

Citrus Infused Grilled Chicken

Summer Corn & Edamame Succotash

Grilled Vegetable Lasagna

In Season Vegetables | Homemade Marinara

Chicken Marsala

Sweet Marsala Wine Sauce | Sliced White Mushrooms

Baked Eggplant Stacks

Cashew Ricotta | Bread Crumbs | Pesto |Fresh Basil

Parmesan Crusted Chicken

Garlic Cream Sauce

Seared Salmon

Creamy Basil Pesto Sauce | Sundried Tomatoes

Dry Rubbed Tri Tip Carving Station

Creamed Horseradish | Au Jus |

Sweet Corn, Tomato, & Cilantro Relish

Braised Beef Short Ribs

Red Wine Demi-Glace... 

Citrus Glazed Sea Bass

Citrus Glaze | Apple Mango Relish... 

Teriyaki Salmon

Green Onions | Sesame Seeds

Pistachio Crusted Mahi

Coconut Curry Sauce... 

INCLUDES

Choice of One Salad, Two Mains, and Two Sides

Artisan Rolls & Butter

Buffet

Trio of Pasta with Traditional House Alfredo

Four Cheese Mac 'N Cheese

Crispy Brussel Sprouts with Bacon & Balsamic Glaze

Garlic Green Beans

Petite Carrots

Roasted Zucchini & Peppers... 

White Cheddar Potato Au Gratin... 

Goat Cheese Whipped Potatoes

Rosemary & Herb Roasted Heirloom Potatoes

Garlic & Chive Whipped Potatoes

SIDES
Creamy Parmesan Risotto

Grilled Asparagus

Vegetarian Gluten Free Vegan Can Be Prepared Vegan



Citrus Infused Grilled Chicken

Summer Corn & Edamame Succotash

Braised Beef Short Ribs

Red Wine Demi-Glace

Filet Mignon

Choice of Enhancement:

Peppercorn Sauce | Demi Glace with Sautéed Mushrooms

Grilled Vegetable Lasagna

In Season Vegetables | Homemade Marinara

Seared Sea Bass

Lemon Beurre Blanc Sauce | Capers

SIDES

Creamy Parmesan Risotto

Goat Cheese Whipped Potatoes

Four Cheese Mac 'N Cheese

Garlic & Chive Whipped Potatoes

Nut-Free Basil Pesto Risotto

Trio of Pasta with Traditional House Alfredo

Seated

Slow Braised Duck

Citrus Hoisin Glaze

Herbed Chicken

Gruyere Cream Sauce

Romano Chicken

Mushrooms | Spinach | Asiago Cheese Sauce

Garlic & Thyme Crusted Chicken

Beurre Blanc Cream Sauce

Chicken Saltimbocca

Crispy Prosciutto | Sage

Halibut

Chipotle Ranchero Sauce

Seared Salmon

Mustard Dill Sauce

Teriyaki Salmon

Green Onions | Sesame Seeds

Pistachio Crusted Mahi

Coconut Curry Sauce

Based on Selection - Starting at Per Person

MAINS

INCLUDES

Choice of One Plated Salad, Two Meat & One Vegetarian Mains, and One Side

Fresh In Season Vegetable 

Artisan Rolls & Butter

Cucumber Infused Iced Water at Dining Tables

+ Upgrade to a Dual Entrée... 

Baked Eggplant Stacks

Cashew Ricotta | Gluten Free Bread Crumbs | Pesto | Fresh Basil

Vegetarian Gluten Free Vegan Can Be Prepared Vegan



Adobada Chicken Grilled Shrimp

Adobada Pork

Grilled Chicken

MAINS

Carne Asada

T a c o  Bar

INCLUDED TOPPINGS
|Shredded Lettuce | Guacamole | Onion Cilantro Blend | Salsa | Limes |Shredded 

Cheese |Sour Cream |Pickled Jalapenos & Carrots 

INCLUDES

Mexican Salad, Two Proteins, Chips, Salsa, Beans, Rice, Fresh Cut Fruit

Guacamole, Mexican Cookies & Pan Dulce

QUESADILLA STATION
Made Fresh On-Site at a Chef Attended Station

Tortilla | Shredded Jack Cheese 

Vegetarian Gluten Free Vegan Can Be Prepared Vegan

Per Person



Habanero Grilled Chicken

Cheese Enchilada Stack | Mango Salsa

Argentinian Flat Iron Steak... 

Chimichurri | Broccolini | Garlic Whipped Potatoes

Braised Beef Short Ribs... 

Demi Glace | Goat Cheese Whipped Potatoes

Spinach & Artichoke Grilled Cheese

Creamy Tomato Basil Bisque

Cedar Plank Salmon

Lemon Cream Sauce | Pesto Risotto

Seared Scallop... 

Brown Butter | Wild Mushroom Risotto

Creole Style Jumbo Shrimp

Creamy Grits | Aged Cheddar Cheese | Chive

PLATES
Chicken & Waffles

Warm Maple Syrup | Bacon Bits

Chile Relleno

Refried Beans | Cilantro Crema

Ponzu Ahi Tuna Poke Bowl

Brown Rice | Seaweed Salad | Edamame | Sesame Seeds

Creamy Tuscan Gnocchi

Kale | Sundried Tomatoes | Sage Toasted Pine Nuts

Street Taco Bar

Choice of Two Proteins: Adobada Chicken | Adobo Pork  | Carne Asada  | 

Grilled Shrimp | Breaded Pollak  | Black Beans & Corn

Toppings: Guacamole | Onion Cilantro Blend | Pickled Red Onion | 

Cotija Cheese | Pico de Gallo | Salsa Verde | Salsa Roja | Limes

Toppings: BBQ Pulled Pork | Bacon | Blistered Tomatoes | 

Roasted Broccoli | Crispy Fried Onion | Jalapeno | Parmesan

BARS
Mac n' Cheese Bar

Four Cheese Mac 'n Cheese

Mashed Potato Bar

Garlic & Chive Whipped Yukon Gold Potatoes

Toppings: Short Ribs | Sauteed Mushrooms | Crispy Bacon | Chives | 

Aged Cheddar Cheese | Creamed Horseradish

Slider Bar

Choice of Three Sliders | Served with Waffle Fries Cooked On-Site

SD Style Tri Tip

Dry Rubbed Tri Tip | Tangy BBQ Sauce

Buffalo Chicken

Swiss Cheese | Sweet Hawaiian Roll

Quinoa & Black Bean 

Housemade Chipotle Aioli

Kahlua Pulled Pork

Rainbow Slaw | Polynesian Sauce

All American

American Cheese | Secret Sauce | Pickles

Turkey & Brie

Brie Cheese | Fig Jam

Small Plate 
Stations

INCLUDES

Choice of Three Bars or Plates

Cucumber Infused Iced Water at Dining Tables or at Beverage Station

Vegetarian Gluten Free Vegan Can Be Prepared Vegan

+ Plated Salad...

+ Additional Station... 

Per Person



TAKE-AWAY

Choice of Two Take-Away Proteins

Mongolian Beef | Kung Pao Chicken | Wok’d Veggies OR Orange Sesame Tofu 

Jasmine White Rice

Fried Veggie Spring Roll

Soy Sauce | Sweet & Sour | Dried Chili Flakes

BAJA FISH TACOS

Choice of Beer Battered Alaskan Pollak OR Grilled Mahi Mahi

Locally Made Corn Tortillas

Shredded Cabbage | Chipotle Crema | Pico De Gallo | Limes 

Chef’s Famous Refried Beans

Cilantro Lime Rice

House Made Tortilla Chips & Guacamole

KEBABS

Choice of Two Grilled Kebabs

Mediterranean Spiced Chicken | Lemon Garlic Shrimp | OR Grilled Veggies 

Chilled Orzo Salad

Orzo | Cucumber | Tomato | Red Onion | Kalamata Olives | Crumbled Feta | Fresh Herbs

Saffron Rice

Tzatziki | Hummus | Pita Bread

Warm White Wine Mustard Cream Sauce

Garlic & Chive Whipped Potatoes

Strawberry Salad

Spring Mix | Strawberries | Goat Cheese | Candied Pecans | Champagne Vinaigrette

Hawaiian Sweet Rolls

Herb Roasted Turkey Carving Station

Cranberry Sauce | Garlic Aioli

Goat Cheese Whipped Potatoes OR Herb Stuffing

Arugula & Gruyere Salad

Arugula | Mixed Greens | Dried Cranberries | Pine Nuts | Gruyere | La Scala Dressing

Assorted Artisan Rolls & Whipped Honey Butter

Dry Rubbed Tri Tip Carving Station

Creamed Horseradish | Au Jus | Chimichurri

Rosemary & Herb Roasted Heirloom Potatoes

Chef’s Choice Grilled Veggies

Focaccia with Lemon Herb Whipped Butter

FLAT BREADS

Choice of Three Flatbreads Fired in Our Pizza Ovens On-Site

Maximum 100 Guests

BBQ Chicken | Mozzarella | Tangy BBQ Sauce | Red Onion

Italian Sausage | Mozzarella | Nut-Free Basil Pesto | Sundried Tomato

Prosciutto | Ricotta | Arugula | Hot Honey

Roma Tomato | Shaved Fontina | Fresh Torn Basil | Olive Oil & Sea Salt

Wild Mushroom | Romano Cheese Sauce | Roasted Garlic | Shallot | Thyme

PASTA

Tossed Pasta Prepared Exhibition Style

Choice of One Pasta: Tortellini | Rigatoni | Shells | Penne  | Bowtie

Choice of Two Sauces: Creamy Alfredo | Rich Marinara | Basil Pesto

Toppings: Italian Sausage | Roasted Zucchini | Baby Heirloom Tomatoes | Spinach | 

Sautéed Mushrooms | Roasted Broccoli | Fresh Grated Parmesan

Hand Tossed Caesar Salad

Hearts of Romaine | Shaved Parmesan | Buttery Garlic Croutons | Caesar Dressing

Fresh Baked Rosemary Ciabatta

CARVING... Choice of One Carving Station

Dijon Roasted Pork Loin Carving Station

Entrée Stations

INCLUDES

Choice of Two Chef Attended Entrée Stations

Cucumber Infused Iced Water at Dining Tables or at Beverage Station

+ Additional Entrée Station... 

+ Add a Short Plate Station... 

Per Person Upgrade

Vegetarian Gluten Free Vegan Can Be Prepared Vegan



Snacks
All American Sliders.. ... Min. 

American Cheese | Secret Sauce | Pickles

Bean & Cheese Burritos.. $... Min. 

Chef's Famous Refried Beans | Shredded Jack Cheese

Carne Asada Fries.. ... Min. 

Guacamole | Sour Cream | Cheddar Cheese | Jalapenos

Grilled Cheese Wedges.. ... Min. 

Buttered Texas Toast | American Cheese

Pretzel Bites.. ... Min.

Warm Beer Cheese | Whole Grain Mustard | Honey Mustard | Traditional Yellow Mustard

SD Style Tri Tip Sliders.. ... Min.

Dry Rubbed Tri Tip | Tangy BBQ Sauce | Brioche Buns

Vegetarian Gluten Free Vegan Can Be Prepared Vegan



Dessert  Stations
Cannoli Bar... $.. Min 

Full Sized Cannoli’s Filled & Dipped at Station

Toppings: Crushed Pistachios | Mini Chocolate Chips | Toasted Coconut Shavings | 

Crushed Cookies Bischof Cookie | Caramel & Chocolate Sauce

Lava Cakes.. ... Min. 

Flourless Chocolate Cake | Warm Milk Chocolate Lava | Vanilla Bean Ice Cream

Bread Pudding.. ... Min. 

Warm White Chocolate Kahlua Sauce

Design Your Own Cheesecake.. ... Min.

New York Cheesecake Slices

Toppings: Strawberry Preserves | Lemon Curd | Caramel Drizzle | 

Crushed Oreo Cookies | Reese's Pieces | Whipped Cream

Churros.. ... Min. 

Full Size Churros Made Fresh On-Site 

Chocolate & Carmel Sauces | Whipped Cream

Waffle Pops.. ... Min. 

Toasted Belgian Waffle Pops Toppings: Dark Chocolate Drizzle | 

Powdered Sugar | Sprinkles | Fresh Sliced Strawberries & 

Bananas | Whipped Cream

'Campfire' Smores.. ... Min. 

Graham Crackers | Campfire Marshmallows | Chocolate Bars | Peanut Butter Cups

Strawberry Shortcakes.. ... Min. 

Fresh Sliced Strawberries | Homemade Biscuits | Whipped Cream

Vegetarian Gluten Free Vegan Can Be Prepared Vegan



WEDDING CAKE

Cake Topper for Cutting... Serves 15... *

Cake Topper for Cutting... Serves 15... *

Tiered Wedding Cake... Based on Guest Count... *

*Delivery May Apply

Assorted Desserts

DONUTS

Full Size - Powdered Sugar... Serves 12... 

Full Size - Rainbow Sprinkle... Serves 12... 

Full Size - Glazed... Serves 12... 

Donut Holes - Old Fashioned... Serves 30... 

Donut Holes - Chocolate... Serves 30... 

Donut Holes - Powdered Sugar... Serves 30... 

CUPCAKES

Chocolate with Chocolate Frosting... Serves 20... 

Red Velvet with Cream Cheese Frosting... Serves 20... 

Vanilla with Vanilla Bean Frosting... Serves 20... 

Assorted Mini Cupcakes... Serves 48... 

COOKIES

Chocolate Chip... Serves 12... 

Double Chocolate Chip... Serves 12... 

Sugar Cookie with Rainbow Sprinkles... Serves 12... 

Peanut Butter... Serves 12... 

Chocolate Chip... Serves 12... 

Vegan Cookies... Chefs Choice... Serves 36... 

CHURROS
Mini Churro Shooter with Caramel Sauce... Serves 50... 

Mini Churro Shooter with Chocolate Sauce... Serves 50... 

ALCOHOL INFUSED

Brownies + Kahlua... Serves 24... *

Chocolate Cupcakes + Baileys... Serves 20*

Chocolate Dipped Strawberries + Tequila... Serves 15... *

S'mores Bar + Baileys... Serves 24... *

Red Velvet Cupcakes + Pinot Noir... Serves 20... *

Vanilla Cupcake + Screwball... Serves 20... *

BARS

Blondies... Serves 24... 

Fudge Brownie Bars... Serves 24... 

Lemon Bars... Serves 24... 

Raspberry Crumble Bars... Serves 24... 

S'mores Bars... Serves 24... 

Vegan Brownies... Serves 24... 

Rice Krispy Dipped in Chocolate... Serves 40... Lemon Cake Shooters... Serves 50... 

Mudslide Mousse Shooters with Oreo... Serves 50... 

Red Velvet Cake Shooters... Serves 50... 

SHOOTERS

Chocolate Mousse Shooters... Serves 50... 

Lemon Curd with Whipped Cream... Serves 50... 

Strawberry Cheesecake Shooters... Serves 50... 

Vegan Chocolate Mousse Shooters... Serves 50... 

PIES

Apple... Serves 10... 

Blueberry... Serves 10... 

Cherry... Serves 10... 

MINI TARTS

Lemon Curd & Raspberry... Serves 50... 

Honey Cheesecake & Blueberry Preserve... Serves 50... 

Chocolate Fudge & Sea Salt... Serves 50... 

Cinnamon Pecan Apple... Serves 50... 

Vegetarian Gluten Free Vegan Can Be Prepared Vegan

MISC. ASSORTMENTS

Crème Brule... Serves 25... 

Mini Cannoli... Serves 12... 

New York Cheesecake... Serves 16... 

Dark Chocolate Dipped Strawberries... Serves 15... 

Assorted Parisian Macaroons... Serves 72... 

Dark Chocolate Dipped Strawberries... Serves 15... 

Tres Leches Cake Shooters... Serves 50... 



Elevated
Bar 

. 

Vegetarian Gluten Free Vegan Can Be Prepared Vegan

Flight One

$PP

-(2) Beers, (2) Wines, (1) Hard Seltzers Mix (3) Hand Made Cocktails, (2) Sodas (1) Juice & Bottled Water 

3 hours of Service

Flight Two

$PP

-(4) Beers, (2) Wines, (1) Hard Seltzers Mix (4) Hand Made Cocktails, (2) Sodas (2) Juices & Bottled Water 

3 hours of Service



Addit ional  
Services

. 

Silver 

-5 Hour photography

-Day of Coordination

-Reception DJ

-Basic Florals 

Bronze

-7 Hour photography

-Photo Booth

-Partial Coordination

-Cocktail Hour

-Reception DJ

-Florals 

Gold

-10 Hour photography

-Video Content Creator

-Full Planning Coordination

-Ceremony 

-Photo Booth

-Cocktail Hour

-Reception DJ

-Full Florals 

Custom Packages

-Available 



Booking 

Vegetarian Gluten Free Vegan Can Be Prepared Vegan

• Require 25% deposit at time of booking with balance due 10 Days before the event

• Cancellations must be 30 days in advance, Deposit is non-refundable

• Final Guest Count is allowed 14 days before event

• Labor, rental equipment, fees are determined by event size, service style and time

Gourmet Provisioning & Elevated Bar
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