
BEVERAGE SERVICE

BREAKFAST

Free-range scrambled eggs, parsley, roasted
cremini mushrooms, sweet paprika tossed
sweet potatoes, white cheddar, chipotle aioli

Please notify us of any dietary restrictions. Rates provided include 25% catering service fee. 
Carr Workplaces orders all our catering from preferred third-party vendors. We have the highest standards for quality and assume no

responsibility for any food-born illness.

U N L I M I T E D  B E V E R A G E  S E R V I C E    $ 9 / G U E S T  
Your choice of up to 4: coffee, tea, soda, purified water, or sparkling water   *required for 10+ guests

S E A S O N A L  F R U I T  C U P
Tangerines, grapes, pineapple, honeydew.

$ 8

O V E R N I G H T  O A T S
Gluten-free oats, almond milk, almonds,
raisins, cinnamon Add pumpkin Chai for $1

B R E A K F A S T  W R A P

P O W E R  B R E A K F A S T  B O W L

Cage-free scrambled eggs, home fries, roasted
tomato aioli, roasted onion, cheddar, flatbread

$ 7

$ 1 5

$ 1 2

P A R F A I T  B R E A K F A S T

B R E A K F A S T  S A N D W I C H E S

Greek yogurt, house-made strawberry
compote, blueberries, house-made
granola

Free-range eggs, marinated tomatoes, white
cheddar, basil aioli, gluten-free English muffin
Add turkey sausage for $1

$ 1 0

$ 9

CATERING MENU
A L L  P R I C I N G  $ / P E R  P E R S O N  U N L E S S  O T H E R W I S E  I N D I C A T E D



LUNCH

EXTRAS DESSERTS

Options Include: Pepperoni Pizza,
Hawaiian Pizza, Meat Feast Pizza, and
Chicken Bacon Ranch Pizza. 
Size Options: Small-Medium-Large

CARROTCAKE  $5
BANANABREAD  $5
CHOCOLATEBROWNIE  $5
FRESH BAKED COOKIES (1OZ)  $6 PER DOZEN

V E G E T A R I A N  P I Z Z A S
Options Include: Cheese pizza, Margarita
Pizza, and a Greek Pizza. 
Size options: Small-Medium-Large

W I N T E R  S A L A D
Honey-lemon chicken, tangerines, roasted
baby carrots, confit potatoes, pickeld
cabbage, charred radiccio, roasted green
beans, hazelnuts, ricotta salata, arugula with
mixed greens, charred orange vinaigrette.  

C A L Z O N E

T O F U  T E R I Y A K I
H O T  P L A T E

Mozzarella and Ricotta Calzone

Roasted tofu, broccoli, brown
rice and green onion, house-
made teriyaki sauce

$36-$46-$56
 /ORDER

$ 1 9

$ 1 7

$ 2 8

$ 1 7

T H A I  C H I C K E N  S A L A D
Pulled chicken, sliced almonds, black sesame
seeds, green onions, shredded carrot and
cabbage, spring mix, crispy wontons, cilantro,
fresh lime, peanut-lime dressing

C H I M I C H U R R I  S T E A K
Charbroiled all-natural hanger steak, roasted
brussels sprouts withs haved parmesan, herb-
roasted red potatoes, chimichurri sauce

S E A S O N A L  G R A I N  B O W L

M E X I C A N  H A R V E S T  B O W L

S P E C I A L T Y  P I Z Z A S

Cauliflower goulash, confit yellow baby
potatoes, quinoa mix, spaghetti squash,
baby spiach, charred radicchio, roasted
garlic vinaigrette.

Garlic chicken, roasted corn, black beans with
cotija, roasted red peppers,caramelized onions,
brown rice, blistered tomato salsa, scallion,
chopped cilantro, jalapeño crema, flour tortilla

CATERING MENU

$ 2 0

$ 1 7

$ 3 0 - 3 5

$38-$48-$58 
/ORDER

TOASTED ALMONDS  $3
CRUDITÉ WITH HOUSE-MADE HUMMUS  $7
KETTLE POTATO CHIPS  $3
GOJI BERRY ENERGY BAR. $7

Please notify us of any dietary restrictions. Rates provided include 25% catering service fee. 
Carr Workplaces orders all our catering from preferred third-party vendors. We have the highest standards for quality and assume no

responsibility for any food-born illness.

A L L  P R I C I N G  $ / P E R  P E R S O N  U N L E S S  O T H E R W I S E  I N D I C A T E D


