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$13   EGGS & MORE  
fluffy Scrambled Eggs, House Potatoes,  
Fresh Fruit Salad, Choice of Bacon OR Sausage,  
Bagels w/ Cream Cheese & Croissants w/ Butter & Jelly  
OR Assorted Breakfast Pastries & Donuts 

$13   AVOCADO TOAST BAR*  
Fresh Baked Grilled Bread w/ (5) Toppings: 
Heirloom Tomatoes - Alfalfa Sprouts - Red Onion - Radishes 
- Cucumber - Hard Boiled Egg - Crispy Crumbled Bacon - 

Everything Seasoning - Cracked Sea Salt & Pepper  
Served w/ Fresh Fruit Salad OR House garden Salad 

$13  SWEET POTATO & EGG WHITE BURRITO 
Roasted Sweet Potatoes, Black Beans, Egg Whites  
& Avocado, Wrapped in a Whole Wheat Tortilla  
Served w/Farmers Market Salsa & Fresh Fruit Salad 

$13   SPINACH & RICOTTA BREAKFAST BAKe 
Puff Pastry w/ Spinach, Ricotta, Cheddar Cheese,  
Roasted Peppers & Caramelized Onions, Served w/ 
Farmers Market Salsa & Fresh Fruit Salad 

$13   BANANA FRENCH TOAST  
Made w/ Almond Milk, Cinnamon, Nutmeg & Vanilla,  
Topped w/ Pure Maple Syrup & sliced bananas  
Served w/ Seasonal Fresh Fruit Salad 

Breakfast  
All breakfasts Served w/  

your choice of (2) beverages 

$7   YOGURT BAR  
Your Choice of Yogurt, Toasted Coconut, Granola 

OR CANDIED NUTS, Seasonal Fresh Fruit Toppings 
 & PURE Honey or Agave SYRUP  

$9   THE CONTINENTAL 
 Assortment of Delicious Breakfast Pastries, 

Coffee Cakes, Muffins, Croissants & Bagels,  
Served w/ Cream Cheese, Jelly & Butter  

$10   SUNRISE BREAKFAST BAKE  
Layers of Eggs, Hash Browns, Roasted Peppers & 
Onions, Served w/ Herbed Sour Cream & Ketchup 

$11   CRITIC’S HEART HEALTHY 
Scrambled Eggs OR Egg Whites 

w/  Turkey Sausage & Wheat Tortillas  
served w/ farmers market salsa& fresh fruit salad 

$12    BURRITO OR CROISSANT  
w/ Scrambled Eggs, Cheddar Cheese & hash browns 

 Served w/ Farmers Market Salsa & Fruit Salad  

South Bay Favorite - Chorizo & peppeRs  
 Critic’s Classic - Bacon & Sausage  
Cali Veggie - Seasonal Vegetables  

$11   PANCAKES OR FRENCH TOAST  
Fresh Seasonal Berry Toppings, warm maple syrup, 

Powder sugar, Whipped Cream & Butter  
Served w/ Choice of Bacon OR Sausage  

Upgrade to CINNAMON TOAST CRUNCH BAKE +$2  
Or Try our Brioche French Toast Bar! 

 $11   BAKED FRITTATA  
 Layers of Potatoes, Roasted Vegetables & Melted 

Cheddar Cheese, Served w/Farmers Market 
Salsa & Seasonal Fresh Fruit Salad  

Try it w/ Sausage, Bacon or Ham for Only +$3  
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$2  APPLE JUICE 

$2  CRANAPPLE JUICE 

$2  CRANBERRY JUICE 

$2  GRAPEFRUIT JUICE 

$2  ORANGE JUICE 

$3  ASSORTED HOT TEA  
SERVED W/ SUGAR, HONEY & FRESH CUT LEMON 
 

$3  ORGANIC REGULAR COFFEE 
SERVED W/ ASSORTED CREAMERS & SUGARS 
 
$3  ORGANIC DECAF COFFEE 
SERVED W/ ASSORTED CREAMERS & SUGARS 

Breakfast 
BEVERAGES  

All breakfasts Served w/  
your choice of (2) beverages 

$1  Add Cheese  

$1   TOASTED COCONUT  

$2   Add Dairy Free Cheese 

$2   Hard Boiled Eggs  

$2   Sub Egg Whites  

$2   Deviled Eggs (1 Egg pp)

$2.50   Make it Gluten Free  

$2.75   ADD Avocado  

$3   Breakfast Potatoes 

$3.50   Scrambled Eggs  

$4   Bacon OR Sausage  (2pp)  

$4   Fresh Fruit Salad  

$5   Fresh Fruit Platter  

$5   Yogurt Parfaits (5OZ)

ADD ONS 
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“ The Food was beyond delicious.  
The presentation was amazing & beautiful.  

The staff were friendly and excellent.  
I will 100% use them anytime I need catering 

from a small meeting to a large party...”  
 - debra l.  
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Gourmet  
sandwiches  

Includes condiment & garnish platter 
served w/ bag of chips or whole fruit 

Bread SELECTIONS:  
Wheat • White • Rye • Sourdough 
 Pumpernickel • House Hoagies 

Upgrade to Select Gluten Free Bread +$2.50  

SANDWICH FILLINGS:  
Roasted Turkey • Black Forest Ham • Roast Beef  

Egg Salad • Chicken Salad • Albacore Tuna Salad  
Hummus, Cucumber & Alfalfa 

 Sub Grilled Vegetables +$1.50 

CHEESE SELECTIONS:  
Cheddar, Swiss, Provolone OR Jack Cheese +$1 

 Dairy Free Cheese +$2 

CONDIMENT PLATTER: 
mayo, mustard, lettuce, TomatoES, 

Pickles, red OnionS & Pepperoncinis 

$11   WORKDAY SPECIAL  
Your Choice of Assorted Gourmet Sandwiches 
& Choice of (1) Side Salad 

$13   OFFICE AFFAIR  
Your Choice of Assorted Sandwiches  
& Choice of (2) Side Salads 

$13   POWER BOXED LUNCH 
Boxed Assorted Gourmet Sandwiches  
w/ Condiment Packets, assorted Bag of Chips,  
medium cookie  & piece of whole fruit  
or select side salad

Upgrade to a Signature Sandwich for Only +$2 

$13.50   DELI DELUXE PLATTERS  
“Build Your Own” gourmet sandwiches 
assorted Breads, Sliced Cheeses  
& up to (4) Fillings of your choice  
served w/CONDIMENT PLATTER  
& your choice of (2) Side salads  

PETITE SANDWICHES 
Served A la Carte | 3 dozen minimum 

$3   gourmet sandwiches 
Chicken Salad • Turkey • Tuna salad • Ham  
Hummus, Cucumber, Tomato & Alfalfa  
sub grilled vegetables +$1 

$5   Signature Sandwiches 
ham & gruyere • TURKEY BLT • ROSEMARY CHICKEN 
CRITIC’S HERO • TEXAS TENDER BEEF • PORTOBELLO 

4



$11.50   HAM & GRUYERE  
Black Forest Ham, Gruyere Cheese, Vine Ripened 

tomatoes, arugula & dijon mustard 

$12   CRITIC’S TURKEY BLT 
 THINLY SLICED Roasted Turkey, Melted Cheese,  

crispy bacon, lettuce & tomato & mayo  

$12   ROSEMARY CHICKEN  
Grilled Boneless Breast of Chicken  

w/ Melted Brie, Artichoke & Sautéed Onions

 $12   TERIYAKI GRILLED CHICKEN  
Boneless Breast Smothered in Teriyaki Sauce,  

Topped w/ Grilled Pineapple & Bacon 

$12.25   GREEN GODDESS CRUNCH 
 Avocados, Alfalfa Sprouts, Cucumbers 

& Mozzarella, SERVED on Multigrain Bread   
served w/ Green Goddess Aioli 

$12.50   THE CRITIC’S HERO  
Turkey, Ham, Salami & Provolone Cheese  

w/ Tomato, Avocado & SunDried Tomato Aioli

$13   TEXAS TENDER SLICED BEEF 
 Grilled Sliced Tender Beef, Smothered  

w/ tangy BBQ Sauce, Melted Cheddar Cheese  
& house made crispy Onion Rings 

$13   PHILLY CHEESE STEAK  
 Thinly Sliced Beef, Melted Provolone, 
 Grilled Onions & sautéed Bell Peppers 

$13   GRILLED PORTOBELLO 
Grilled Portobellos & VegETABLES 

 Drizzled w/ Balsamic, Topped w/ melted 
Mozzarella,  served w/ pesto aioli  

Signature  
sandwiches  

House made hoagie or focaccia bread 
served w/ bag of chips or whole fruit 
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Side salads 
Caesar • Mexican Caesar • Garden • Seasonal 
Italian • Broccoli • Coleslaw • Quinoa • tropical 
Fresh Fruit +$1 • seasonal fresh fruit • Orzo 
Roasted Corn • Crispy Asian Noodle Cabbage 
Southwestern • Macaroni • Pasta Primavera  
Old Fashioned Potato • Sweet Potato •  
Cucumber, Tomato & Onion •  CLASSIC Cobb + $1 
Spinach $1 •  Antipasto + $1 •  Pesto Pasta Sundried 
Tomato Primavera +$1

Upgrade to Premium Signature +$1.50 
Strawberry Fields • Bleu Pear  
Grilled Mango • Cali Artichoke • CAPRESE  
 

SALAD BY THE BOWL  
SMALL | Serves 8-10 
$35.00 Classic Salads  
$55.00 Premium Signature Salads 

MEDIUM | Serves 15-20 
$55.00 Classic Salads  
$75.00 Premium Signature Salads 

LARGE | Serves 25-30  
$75.00 Classic Salads  
$95.00 Premium Signature Salads 

HOUSE MADE DRESSINGs 
Ranch • Chipotle Ranch • Italian • Balsamic       
caesar • Chipotle Caesar • PoppySeed • Bleu Cheese 
Cilantro Lime • Asian SESAME • Honey Mustard  
Honey Mustard Vinaigrette • Lemon  & Oregano  
Raspberry Vinaigrette • Tomato Basil Vinaigrette • 
Wasabi Soy Vinaigrette  • green goddess  
Select Gluten Free Dressings +$2  
SELECT GLUTEN FREE & DAIRY FREE DRESSINGS +$2.50

wraps  + salads  

Whole wheat or flour tortilla  
served w/ bag of chips or whole fruit 

$11  BUFFALO CHICKEN 
 Crispy Boneless Buffalo Chicken Tenders w/ Romaine 

Lettuce, Thinly Sliced Red Onions, Diced Celery &  
Bleu Cheese OR Ranch Dressing 

$11   GRILLED CHICKEN CAESAR 
 Sliced Grilled Chicken, Romaine Lettuce, Parmesan,  

House Made Crushed Croutons & Caesar Dressing 

$12   GRILLED CARNE ASADA 
 Juicy Marinated Carne Asada, White Rice w/ Romaine 

Lettuce, Shredded Jack Cheese, Cilantro,  
Diced Tomatoes  & our famous Farmers Market Salsa 

$12    GRILLED VEGETABLE 
 Seasonal Grilled Julienne Style Vegetables,  

 Fresh Spinach & house made Sun Dried Tomato Aioli 

 $12    CURRY CAULIFLOWER  
 Roasted Curry Cauliflower, White Rice,  

 Chick Peas, Cilantro w/ House Made Hummus 

$12   MEDITERRANEAN 
Seasoned Sliced Chicken Breast, Red Onion, Kalamata 

Olives, Cucumber & Tomatoes W/ Cucumber Tzatziki 
Make it Vegetarian, Try it with Falafel!

$13   SEARED AHI 
 Pepper Crusted Seared Ahi, White Rice, Diced Cucumber & 

Radishes w/ Wasabi Soy Vinaigrette 
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 $11   BALSAMIC CHICKEN 
 Oven Roasted Boneless Breast, Served on a  

Bed of Roasted Red Peppers & Onions,  
Topped w/ a Balsamic Glaze 

$11   CHARDONNAY HERB CHICKEN  
Boneless Breast in a Light Chardonnay Herb Sauce 

$11   ROASTED BRUSCHETTA CHICKEN  
Grilled Boneless Breast Topped  
w/ a Warm Roasted Bruschetta

$11.25   CHICKEN PICCATA  
Boneless Breast in a Light Lemon & Caper Sauce 

$11.75   COCONUT CHICKEN 
 Lightly Breaded Breast of Chicken w/ Panko & 

Coconut Served w/ a Sweet Thai Chili Sauce

$12   TEQUILA CHICKEN 
 Grilled Boneless Breast, Marinated w/ Cumin, 
Garlic & Oregano, Topped w/ our Tequila Cream 

Sauce, Served w/ Lime Wedges 

$12   CHICKEN MARSALA  
Boneless Breast in our Delicious sweet & Savory  

Mushroom & Marsala Wine Sauce 

$12   PESTO CHICKEN 
 Oven Roasted Boneless Breast, served w/  

a Creamy Basil Pesto Sauce, Topped with Parmesan 

$12   BAKED MEXICAN CHICKEN  
boneless Breast topped w/ Jack Cheese, Black 

Olives & Scallions, served w/ Mexican red Sauce 

$12   POLLO DE CUBA 
 Cuban Roasted Boneless Breast, Marinated  

w/ Garlic, Onion & Lemon 

All hot entrees  served w/ (2) Sides 
add a 2nd entree for 1/2 price 

12.25   ARTICHOKE CHICKEN  
Grilled Boneless Breast in an Artichoke Cream 
Sauce, w/ Chopped Vegetables & Artichoke Hearts 

$12.50   BLACK & BLEU CHICKEN 
Blackened Boneless Breast w/ a Creamy 
Gorgonzola Sauce, topped w/ Diced Tomatoes 

$12.50   PARMESAN CRUSTED CHICKEN 
Boneless Breast Encrusted w/ Italian Breadcrumbs 
& Parmesan Cheese, over Hearty Marinara Sauce 

$13   ITALIAN STUFFED CHICKEN 
Boneless Breast Stuffed w/ Italian Sausage,  
Tomatoes, Basil, Onion & Parmesan,  
served on  a bed of Creamy Pomodoro Sauce

$13   MEDITERRANEAN STUFFED CHICKEN  
boneless Breast Stuffed w/ Kalamata Olives,  
Pine Nuts, Feta Cheese & Caramelized Onions  
Served on a bed of roasted Red Pepper Sauce 

$13   SOUTH BAY CHICKEN 
Boneless Breast Stuffed w/ Broccoli, Sautéed  
Mushrooms & Ricotta Cheese in a Lemon Herb Sauce 

$13   WILD WILD WEST CHICKEN  
Grilled Boneless Breast, Stuffed w/ Roasted Corn,  
Red Bell Peppers, Mozzarella & Chorizo,  
served on a bed of Creamy Chipotle Sauce 

Hot entrees  
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$11.50   SCOTT’S KILLER CHILI 
Loaded w/ Ground Sirloin, Tri Tip & Pork Sausage,  
Fire Roasted, Tomatoes, Chili Powder, Herbs & Spices   
Try it w/ our Sweet corn bread muffins!  
& try it Fully Loaded w/Chopped Onions, Shredded 
Cheddar, Sour Cream & Toasted Onion Strips +$2 

$11.50   OLD FASHIONED MEATLOAF  
Choice of Ground Beef OR Ground Turkey w/  
Carrots, Onions & Bell Peppers &  
Topped w/ a Savory Tomato Sauce  

$12.75   MONGOLIAN BEEF 
Tossed in Sweet Mongolian Sauce  
w/ scallions, Ginger & toasted sesame seeds 

$13   ENCHILADAS (2pp) 
Chicken, Beef, Carnitas OR Cheese 
Hand Rolled Corn Tortillas with Shredded Cheese & 
Green Chilies in a Classic Red Sauce OR Salsa Verde 

$13   BOURBON STREET JAMBALAYA 
Jambalaya Loaded w/ Smoked Sausage, Boneless 
Chicken & Shrimp in our Spicy Creole Sauce  
Try it w/ our Dirty Rice!

$13.50   SOUTHWESTERN FAJITAS (2pp) 
Marinated Beef OR Boneless Breast of Chicken, 
Sautéed Bell Peppers, Onions, Tomatoes,  
Served w/ sour cream, Corn & Flour Tortillas!  
Try it w/ our House Made Guacamole for +$3.95

$13.50   GRILLED TRI TIP 
Dry Herb Rubbed Marinated Tri Tip  
Served w/ (1) sauce or make it (2) for  only +$1 
Peppercorn • Jack Daniels BBQ  
Chimichurri • Creamy Horseradish 

$14   BOEUF BOURGUIGNON  
Slow Cooked French Style Beef Stew w/ Chunks of 
Beef, Carrots, Celery &  onions, in a red wine sauce

$12.50   GRILLED KABOBs (2pp) 

GRILLED CHICKEN KABOB - Marinated w/ Fresh  
Oregano & Garlic, Skewered w/ Onions & Bell Peppers,  

Served w/ tzatziki sauce on the side 

FIRE GRILLED BEEF KABOB - tender Beef, Skewered w/ 
Peppers, Onions & Brushed w/ a Parsley Butter Sauce, 

Served w/ Red or Green Chimichurri on the side 

GRILLED TRI TIP & POTATO KABOB 
 Chimichurri Marinated tri Tip w/ Red Roasted Potatoes 

$15   JUMBO SEAFOOD KABOB (1pp) 
 Marinated Salmon, Mahi Mahi & Jumbo Shrimp, 

Skewered w/ Peppers & Onions, Brushed w/ a Garlic 
Butter Sauce, Served w/ Fresh Lemon Wedges. 

$12   PASTA ALLA BOLOGNESE 
 Rigatoni in a Rich Meaty Tomato Sauce  choose Turkey 

OR Beef Topped w/Fresh Basil & Ricotta Cheese 

$12   LASAGNA AL FORNO  
 Layers of Parmesan & Ricotta w/ Choice of:  

 Ground Beef w/Hearty Marinara, grilled Chicken w/ 
Spinach Alfredo or Baked Al Forno w/ Mozzarella 

$11   WHITE BEAN TURKEY CHILI 
 Healthy Low Fat Ground Turkey, Simmered w/  

 White Beans, Corn, Herbs & Seasonings  
Best served w/ our jalapeño cornbread & butter 

Hot entrees  
All hot entrees served w/ (2) Sides 

add a 2nd entree for 1/2 price 
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$12   TENDER ROASTED PORK LOIN   
Roasted Pork Loin w/ Herbs & Almonds, Served w/  

Apple Sauce & House Made Thyme Gravy 

$12   ROASTED TEQUILA PORK LOIN  
Marinated w/ Tequila, Garlic, Lime &  

Hot n’ sweet Jalapeños  

$12.50   HONEY APRICOT PORK CHOPS (1pp)  
 Garlic, Honey & Apricot Glazed Boneless Pork Chops  

$12   CHILE VERDE  
Lean Chunks of marinated Pork OR Chicken  

served in a House Made Tomatillo Sauce 

$13   SALMON CROQUETTES  (2pp)  
Lightly Pan Fried, Served w/ Tartar Sauce  

& Fresh  cut Lemon wedges  

$14   SALMON FILET  
Roasted, Grilled OR Blackened  

Served w/ (1) sauce or make it (2) for  only +$1 
Dill Aioli • Lemon Dill • Tzatziki  

Habanero Lime Butter • Ginger Teriyaki 

$13   Gourmet Taco Bar (2pp)  
w/ warm Mini Corn, Flour Tortillas & lime 

& Your Choice of (2) Fillings: 
Grilled Tri Tip • GRILLED Chicken • Grilled veggies 

upgrade to Fire Grilled Shrimp +3.50  
 

served w/ Your Choice of (4) Toppings:  
Shredded cheese • Cotija crumble • Chopped Lettuce   

 Scallions • Pickled Red Onion • Avocado Salsa • SOUR  
CREAM • Tomatillo Salsa • Cilantro • Pico De Gallo  

FARMERS market salsa •  guacamole +$3.75  
 

Hot entrees  

All hot entrees served w/ (2) Sides 
add a 2nd entree for 1/2 price 

9



Vegetarian 
+ vegan entrees 

$11   NANA’S RATATOUILLE 
Slow Simmered Stew w/ Tomatoes, Zucchini,  
Eggplant, Bell Peppers, Red Onions & Garlic 

$11.50.  FOUR CHEESE RAVIOLI 
Ravioli in a Light Cream Sauce OR Marinara, 

Served w/  shaved Parmesan & Torn Basil 

$11.50    CRUSTED MAPLE DIJON TOFU 
 Baked Tofu Encrusted w/ Pistachios 

 
$11.50    3 BEAN SLOPPY JOES 

house Made Sloppy Joes topped w/ Vegan 
Shredded Cheese on a Seeded Hamburger Bun  

served w/ a Dill Pickle Spear

$12    EGGPLANT PARMIGIANA  
our famous tender & Flavorful Baked Eggplant  

w/ Mozzarella  & hearty marinara

$12    STUFFED PORTOBELLO 
Grilled Portobello Mushroom Stuffed w/

Sundried Tomato, Spinach & Artichoke  
 Topped w/ Melted Cheese 

$12   STUFFED ZUCCHINI BOATS 
Zucchini Boat Stuffed w/ Ratatouille & Roasted 

Quinoa, Topped w/ Mozzarella  
 

$12   Soyrizo & sweet potato Tacos (2pp)  
Served w/ dairy free chipotle creme  
& your choice of (4) toppings 

$12   VEGAN MEATLOAF  
Walnuts, Celery & Tofu, Topped w/ BBQ Sauce  
OR Ketchup & Baked to Perfection 

$12   soyrizo & tofu Lettuce wraps 
Marinated soyrizo & Marinated tofu 
Served w/ butter leaf lettuce &  
pickled cucumbers, shredded carrots, bean 
sprouts, crushed peanuts & dipping sauces 

$13   Buddha Bowl  
pan fried tofu marinated w/ sesame oil, soy 
sauce & chili-garlic sauce, SERVED W/SHREDDED 
CARROTS, red cabbage, onions, garbanzo beans, 
fresh cut AVOCADO & toasted sesame seeds  
served w/ a spicy Thai peanut sauce! 

Best served a bed of brown rice 
try it w/ grilled shredded chicken +$2  
OR TRY IT W/ GRILLED marinated steak +$3 

$13   MEXI-CALI STUFFED BELL PEPPERS 
Marinated Soyrizo, Fire Roasted Corn,  
Black Beans, Onions & Mexican Cheese,  
Stuffed in a Red or Green Bell Pepper,  
Topped w/ Fresh Cut Avocado & Cilantro 

Try it w/ cilantro rice & Mexican Caesar salad 

$13.50    CHARRED CAULIFLOWER STEAK  
Seasoned Crusted Cauliflower Steak Roasted  
& Served w/ a Chipotle Aioli or Chimichurri 

Try any entree Dairy Free  for Only +$2 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“We used Critics choice for a work event - Not 
only were they on time, engaging, and friendly; 

they went above and beyond to and the food 
was So good! This is an amazing team that will 
for sure give you a memorable event. Critics 

Choice is a perfect choice for any event,  
and will always leave you with a full tummy 

and a smile ON YOUR FACE… ” 
- Bren t. 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POTATOES 
Smashed Potatoes: 

 Plain, Roasted Garlic OR Red Skinned  
Smashed Cheddar Potatoes • Smashed Yams  

Smashed Cauliflower •  Red Roasted Potatoes  
w/ Rosemary OR Fresh Garlic w/ Parsley  

Eddy’s Famous Roasted Potatoes 
 Fingerling +$1.50    fully Loaded sMashed Potatoes +$2  

 w/ Chives, Sour Cream, Shredded Cheddar & Bacon 

RICE  
White Rice • Pilaf • Basmati • Cilantro  

Mexican • Fiesta • Brown Rice • DIIRTY RICE  
 Wild Rice Pilaf +$1  Riced Cauliflower + $1  

 

PASTA  
Choice of (1) Noodle & (1) sauce:  

Penne • Bow Tie • Rigatoni Fettuccine •  Whole Wheat  
 Upgrade to Gluten Free Pasta for +$2  

Hearty Marinara • Pesto • Alfredo • Pink Vodka  
Olive Oil w/ Sundried Tomatoes & Parsley  

Add an Additional Sauce for Only  +$2

VEGETABLES  
Assorted Seasonal Vegetables:  

Steamed, Sautéed OR Roasted or grilled +$2  
Roasted Brussel Sprouts • Sautéed French Beans & 
Mushrooms  • Roasted Corn • Street Style Corn +2 

grilled Baby Carrots & Asparagus +$2

BREADS & OTHER 
Dinner Rolls • Cornbread • Jalapeño Cheddar Cornbread 

Sweet Cornbread Muffins • Garlic Bread • Pita Wedges  
house made tortilla chips •  Hawaiian Rolls  

French Baguettes • mini garlic knots 
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All hot entrees served w/ (2) Sides 
add atonal sides  available for +$3 

Side selections 



AFTERNOON SNACKS 

$5.50   SWEET N’ SALTY SNACK BASKET 
May Include: Beef Jerky, “Hershey Nuggets®”, 

Peanut Butter OR Cheese Cracker Packs,  
Granola Bars, Nuts, Chips & Candy Bars. 

$6.50   HEALTHY SNACK BASKET  
A guilt- free healthy boost! May include: Fresh 

Whole Fruit, Assorted Protein Bars, String Cheese, 
Trail Mix, “KettleTM” Chips, Raisins,  

assorted Snack Packs & Yogurts

$6.50   GOURMET POPCORN BAR  
May Include: Regular Popcorn, Caramel Corn, 

Cheddar Corn, Kettle Corn, Skinny Pop  
& Chocolate Zebra Popcorn 

$7   DRIED FRUIT & NUT BAR  
May Include: Almonds, Cashews, Pistachios, 

Chocolate Covered Berries &  
a Variety of Dried Fruits 

$5.50   VEGETABLE GARDEN 
 Chef’s Selection of Fresh Vegetables,  

Served w/ Your  Choice of  
Buttermilk Ranch OR Spinach Dip 
Try it w/  Vegan DIP for Only +$2 

$6   DOMESTIC CHEESES 
 Chef’s Selection of Domestic Cheeses w/ a Fresh 

Fruit Garnish, Gourmet Crackers OR 
 Fresh Sliced Baguettes 

$8   INTERNATIONAL & DOMESTIC CHEESES  
Chef’s Selection of International, Domestic & 
Artisan Cheeses, Garnished w/ Candied Nuts,  
Fresh & Dried Fruit, Served w/ Gourmet CRACKERS  
& FRESH BAKED SLICED BAGUETTES 
 
$9.50   ANTIPASTO  
May Include: Kalamata Olives, Pepperoncinis, 
Stuffed Sweet Cherry Peppers Stuffed, Provolone 
& Ham Skewers, Caprese Skewers, Salami Coronets, 
Marinated Mushrooms, Roasted Peppers & 
Artichoke Hearts, Served w/ Artisan Bread Sticks  
 
$11   GRILLED SATAY SAMPLER  
(Choose 3: 1 of Each per Guest)

   • Beef w/ Honey Teriyaki Sauce & Sesame Seeds  
      • Chicken w/ Peanut Sauce and Chopped Peanuts 
   • Shrimp w/ Sweet Thai Chili Sauce & Scallions  
    • Grilled Vegetable w/ Pesto Sauce & Basil  
 
$11.50   farmhouse CHARCUTERIE  
french Farmhouse Platter of Smoked & Cured 
Meats, Pates & Terrines w/ an array of Cheeses, 
Dijon Mustard, Cocktail Onions & Baby Cornichons, 
fresh & dried fruit, candied nuts, Served w/ 
gourmet crackers & fresh  baked Sliced Baguettes  
 
CRITIC’S FAMOUS SPINACH & ARTICHOKE DIP  
w/ a Parmesan Crust, Served w/ your choice of:  
house made Crostinis & Sliced Baguettes  
OR Pita Wedges & Pita Chips 

      $60 sMALL | Serves 25

  $90 mEDIUM | Serves  50

  $120 lARGE | Serves 100  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desserts + 
beverages  

$2.25 MEDIUM Fresh Baked Cookies  
$2.75 Gluten Free Cookies   
$3.25 LARGE Fresh Baked Cookies  
$4  Bars & Brownies (2pp)  
$4  Fruit Cobbler 
  Peach, Mixed Berry or Apple,  
  Served w/ House Made Whipped Cream  
$4.50 Individual Cheesecakes 
$5  Mini Desserts: 
  Fruit Tarts, Petit Fours, Cupcakes 
$5  Individual Shortcakes   
  w/Seasonal Berries & House Made  

  Whipped Cream (5oz) 
$5  Chocolate Bread Pudding 
$4.50 Chocolate Dipped Strawberries 
$4.95 Parfaits OR Mousse Cups 
   w/House Made Whipped Cream (5 oz.) 
MARKET whole Cakes OR Pies  
  serves 10 - 12 slices  
MARKET Custom Celebration Cake  
  Ask for Details! 

$1 Mini Bottled Water 

$2 Bottled Water 

$2 Assorted Soft Drinks 

$4 Ice  7 lb Bags 

Hydration Station  
Served Ice Cold in Dispensers 

 w/ Acrylic Cups & BEVERAGE NAPKINS 

$2 - Pick 1     $4 - Pick 2    $6 - Pick 3  
Spa Water • House Made Lemonade 

Fresh Brewed Ice Tea • Lemon Ice Tea 
 

$6  Gourmet Coffee Bar  
featuring Organic Bixby® REGULAR Coffee, 

Decaf COFFEE & Assorted Teas 
w/ Assorted Creamers, Sugars & Honey 

includes disposable Coffee Cups,  
STIR STICKS & BEVERAGE Napkins  

$2  Beverage Bar Upgrade 
Includes Your Choice of (3)  

Sweet OR Savory Signature torani® Syrups 
please Ask for Details!
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20% PRODUCTION FEE

Based on Food & Beverage  
Delivery/Pick Up Additional 
One of our Friendly & Professional Staff 
Members will Set Up a Beautiful Display of 
Themed Décor, Linen Drapes, Chafing Dishes, 
Serving Utensils, Decorated Bowls & 
Platters, Salt/Pepper Shakers & upgraded 
White Acrylic Disposable Plates, Napkins & 
White Guest Wares. includes a Framed 
personalized Menu upon Request. 
 
Uniformed Personnel  
Available for 4 hr minimum 
Gratuity included upon request  
 
event rentals + 
floral arrangements 
need china, glassware & silverware?  
need an arrangement for  your buffet?  
it’s all available from our preferred partners, 
please ask your sales rep for pricing & details!  

Delivery  + 
take out 

$20+ DELIVERY  
Based on Time & Location  

free take out or curbside pick up

disposable delivery & take out orders  
all served in Quality Disposable Containers,  

Includes Black Styrofoam Disposable Plates,  
White Napkins & Black Guest Wares 

Gratuity included upon request 
  

 $3   add Assorted Serving Utensils 
tongs, spatula & spoon 

$1  upgrade to White Acrylic  
Plates & Guest Wares  

 
$3  Upgraded to Gold OR Silver  

plates & guest wares  

$3  upgrade to Biodegradable Bamboo 
Plates & Guest Wares

silver service 
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  TRACY CHARSHAFIAN  
  tracy@criticschoicecatering.com 

 
STUART EMERY 

stuart@criticschoicecatering.com 
 

KAYCIE FELLOWS 
events@criticschoicecatering.com 

 
LORRAINE RICE 

lorraine@criticschoicecatering.com

meet the sales team!  

let’s make critic’s  
choice, your choice 

310.545.1144  www.criticschoicecatering.com  


