
BEVERAGE
SERVICE

BREAKFAST

Free-range scrambled eggs, parsley, crispy
bacon, sweet potatoes, white cheddar,
baby spinach, chipotle aioli

Please notify us of any dietary restrictions. Rates provided include 25% Carr catering service fee but do not include
additional tax and fees from Caterer. Carr Workplaces orders all of 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
Watermelon, honeydew melon, peaches, blueberries

$ 9

O V E R N I G H T  O A T S
Gluten-free oats, almond milk, almonds,
raisins, cinnamon, agave nectar

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, crispy bacon,
roasted potatoes, yellow cheddar, roasted
onion, tomato aioli, parsley, flatbread

$ 9

$ 1 3

$ 1 5

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

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

Cage-free scrambled eggs, tomato aioli,
yellow cheddar, marinated tomatoes, basil,
English muffin

$ 1 0

$ 1 0

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

To place your order, please either see a team member or email the team
 at embarcadero@carrworkplaces.com within 72 hours of your meeting 

or desired delivery date. No customizations available.



LUNCH

EXTRAS DESSERTS

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

CARROT CAKE  $7
BANANA BREAD  $7
CHOCOLATE BROWNIE  $7
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

S U M M E R  S A L A D
Roasted peaches, marinated Toy Box
tomatoes, goat cheese, candied walnuts,
fresh mint, basil, organic baby spinach,
arugula, house-made watermelon
poppyseed 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

$ 2 0

$ 1 9

$ 2 8

$ 1 9

C H I N E S E  C H I C K E N  S A L A D
Roasted free-range chicken, almonds,
sesame seeds, carrots, crispy wontons,
navel oranges, cilantro, red cabbage,
romaine, sesame & green onion dressing

C H I M I C H U R R I  S T E A K
Sustainably-sourced garlic-herb hanger
steak, garlicky kale and caramelized onion
mix, roasted red potatoes, chimichurri
dressing.

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

S W E E T  P O T A T O
E N C H I L A D E S

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

Charred corn and marinated Toy Box
tomatoes, grilled bell peppers, grilled
zucchini and yellow squash, ricotta
salata, white quinoa, chopped kale,
house-made lemon basil dressing

Caramelized sweet potatoes, Mexican rice,
black beans, red onion, Manchego and
Oaxaca cheese, diced chile pasilla, iceberg
lettuce, chopped green onion, sour cream,
cilantro, tortilla chips, guajillo enchilada
sauce

CATERING MENU

$ 2 4

 $ 1 8

$ 1 9

$38-$48-$58 
/ORDER

SHAR MINI TRAIL MIX $6
CRUDITÉ WITH HOUSE-MADE HUMMUS  $8
KETTLE POTATO CHIPS  $4
GOJI BERRY ENERGY BAR. $8

Please notify us of any dietary restrictions. Rates provided include 25% Carr catering service fee but do not include
additional tax and fees from Caterer. Carr Workplaces orders all of 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


