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$17   EGGS & MORE  
fluffy Scrambled Eggs, House Potatoes,  
Choice of Bacon OR Sausage, Bagels w/ Cream Cheese & 
Croissants w/ Butter & Jelly OR  Pastries & Donuts  
try it heart healthy +$3  Includes Egg Whites, Turkey 
Sausage,  Wheat Tortillas & farmers market salsa

$17   AVOCADO TOAST BAR  
Fresh Baked Grilled Bread w/ (5) Toppings: 
Heirloom Tomatoes - Alfalfa Sprouts - Red Onion - Radishes  
Cucumber - Hard Boiled or scrambled Egg - Crispy Bacon - 
Everything Seasoning - Cracked Sea Salt & Pepper - olive oil

Breakfast  
 breakfast Served w/ fresh fruit salad 

& your choice of coffee, tea or juice 

 $8   BYO YOGURT BAR  
Your Choice of Yogurt  w/ (4) toppings:   

Toasted Coconut - Granola  - CANDIED NUTS - chia seeds 
dried fruit - Fresh Fruit - PURE Honey - Agave SYRUP 

upgrade TO ACAI YOGURT FOR ONLY +$2 

$12   THE CONTINENTAL 
 Assortment of Delicious Breakfast Pastries,  

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

 
$15   BURRITO OR CROISSANT  

fLOUR OR WHOLE WHEAT TORTILLA  FILLED w/  
eggs, cheese + hash browns or house potatoes  
 Served w/ Farmers Market Salsa + Hot sauce  

South Bay Favorite - Chorizo & peppeRs  
 Critic’s Classic - Bacon & Sausage  

+$2 HEART HEALTHY - sweet potato & egg whites  
 

$15   FRENCH TOAST bar  
your choice of fresh fruit topping, maple syrup,   

Powder sugar, house made Whipped Cream & Butter  
Served w/ Choice of Bacon OR Sausage 2pp  

$15   sunrise breakfast BAKE  
eggs, hash browns or house potatoes, cheddar cheese, 

roasted Peppers & Onions, Served w/Herbed Sour Cream & 

farmer’s market salsa, +$2 Add  sausage or bacon  

$15   OUR FAMOUS QUICHE   
served w/ potatoes + Farmers Market Salsa  

LORRAINE - HAM, BACON, ONION & SWISS 
TUSCANY  - SUNDRIED TOMATO, MOZZARELLA + SPINACH 

MEXICAN - CHORIZO , QUESO FRESCO + PEPPERS  

$16   egg bites 2pp 
served w/ potatoes + Farmers Market Salsa   

w/ your choice of (4) fillings:   
choice of cheese - bell peppers - onions - mushrooms 

sundried tomatoes - crumbled bacon - peppers - spinach      
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Gourmet  
sandwiches  

SeRVED ON FRESH BAKED HOAGIE ROLL 
SERVED W/ BAG OF CHIPS & fresh FRUIT 

OR CHOICE OF (1) SIDE SALAD 

$15  WORKDAY SPECIAL  
BEAUTIFUL ASSORTMENT OF Gourmet Sandwiches 
ADD AN ADDITIONAL SIDE SALAD FOR ONLY $4 

$17  POWER BOXED LUNCH 
Gourmet Sandwiches  cut in 1/2 served with: 
Bag of Chips & whole fruit or select (1) side salad 
includes a fresh baked medium cookie  
upgrade to signature sandwich for only +$3!  

$18  DELI DELUXE PLATTERS  
“Build Your Own” gourmet sandwiches FEAT.  
assorted Breads & HOAGIES, Sliced Cheeses &   
CHOICE OF (2-4) Fillings,  w/ CONDIMENT PLATTER  
& your choice of (2) Side salads 

gourmet FILLINGS:  
Roasted Turkey • Black Forest Ham  
Roast Beef • Egg Salad • Chicken Salad • Albacore 
Tuna Salad •salami • Grilled Vegetables +$1.50  

CHEESE SELECTIONS:  
Cheddar, Swiss, Provolone OR Jack Cheese +$2 
Dairy Free Cheese +$3 

Signature FILLINGS: 
ham & gruyere •turkey blt • rosemary chicken  
critic’s hero • texas tender beef • portobello 
teriyaki chicken • green goddess crunch  

$4 PETITE gourmet  
$5 PETITE signature 
2 dozen minIMUM | NO SIDES INCLUDED IN PRICE 
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$16   HAM & GRUYERE  
Black Forest Ham, Gruyere Cheese, Vine Ripened  

tomatoes, arugula & dijon mustard 

$15   CRITIC’S TURKEY BLT 
 THINLY SLICED Roasted Turkey, Melted Cheese, 

crispy bacon, lettuce & tomato & mayo  

$16   ROSEMARY CHICKEN  
Grilled Boneless Breast of Chicken  

w/ Melted Brie, Artichoke & Sautéed Onions

 $16  TERIYAKI GRILLED CHICKEN  
Boneless Breast Smothered in Teriyaki Sauce,  
Topped w/ Grilled Pineapple & FRESH AVOCADO

$16  GREEN GODDESS CRUNCH 
 Avocados, Alfalfa Sprouts, Cucumbers 

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

$17 THE CRITIC’S HERO  
Turkey, Ham, Salami & Provolone Cheese  

w/ Tomato, Avocado & SunDried Tomato Aioli

$17   TEXAS TENDER SLICED BEEF  
 Grilled Tender Beef w/ a tangy BBQ Sauce,  

Cheddar Cheese & house made crispy Onion Rings 

$16 GRILLED PORTOBELLO 
Grilled Portobellos & VegETABLES 

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

  

 

signature  
sandwiches  
SeRVED ON FRESH BAKED BREADS,  

 SERVED W/ BAG OF  CHIPS & fresh FRUIT 
OR CHOICE OF (1) SIDE SALAD
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$16 Buddha bowls build your own!
Choose (1) 5OZ protein :  
pan seared tofu  or  grilled citrus chicken  
add CHICKEN  or tofu +$2   STEAK +$5    
honey bbq salmon +$8 AHI POKE +$7  SHRIMP +$6   

CHOOSE (1) base:  add a 2nd for only +$2! 
WHITE OR BROWN rice - mixed greenS - QUINOA 

Choose (5) toppings: addITIONAL TOPPINGS ONLY +$1  
red cabbage - CARROTS - edamame - garbanzo beans  
GREEN ONIONS - red onion - seaweed salad - fried onion 
strings - cucumbers - radishes - CORN - AVOCADO  
sesame seeds - crushed peanuts - furikake  

Choose (1) SAUCE OR DRESSING: add a 2nd for only +$2!  
SWEET THAI CHILI GLAZE - spicy Thai peanut sauce 
CITRUS SOY VINAIGRETTE - WASABI SOY VINAIGRETTE  
chipotle aioli - green goddess aioli 

$2 HOUSE MADE DRESSINGs  
Ranch • Italian • Balsamic  • caesar • Mexican Caesar • 
PoppySeed • Bleu Cheese • Cilantro Lime • Asian SESAME 
Honey Mustard  Vinaigrette • Raspberry Vinaigrette  
tropical citrus • creamy honey lemon dressing 
$4 Select Gluten Free and/or dairy free Dressings 

$4  Side salads 
Caesar • Mexican Caesar • Garden • Italian • Coleslaw • 
Quinoa • seasonal fresh fruit • Orzo • Roasted Corn • Crispy 
Asian Noodle • Southwestern Macaroni • Pasta Primavera • 
spinach  •  old fashioned Potato • Cucumber, Tomato & Onion

$6  Premium side salads 
Strawberry Fields • Bleu Pear  
Grilled Mango • Cali Artichoke • CAPRESE  
wild rice pilaf w/ grilled vegetables 
 
 
 

wraps + salads 

 
$15  BUFFALO CHICKEN 

 Crispy Boneless Buffalo Chicken Tenders  
w/ Romaine, Red Onions, Celery + Bleu Cheese OR Ranch

$16   grilled CHICKEN CAESAR 
 Grilled Chicken, Romaine Lettuce, Parmesan,  

House Made Crushed Croutons + garlic Caesar  

$16   apple cider braiSED chicken 
 slow braised apple cider chicken, spring mix,  

dried cranberries, candied walnuts, sliced apples +  
corn bread croutons + A creamy honey lemon dressing

$16   GRILLED CARNE ASADA 
 Juicy Marinated Carne Asada, White Rice  

w/ Romaine Lettuce, Jack Cheese, Cilantro,  
Tomatoes  + our famous Farmers Market Salsa 

$15    GRILLED market VEGETABLE 
 Seasonal Grilled portobello + Veggies 

 Fresh Spinach + house made Sun Dried Tomato Aioli

$15   MEDITERRANEAN 
Seasoned Chicken Breast or falafel  

Red Onion, Kalamata Olives, Cucumber & Tomatoes W/ 
Tzatziki or  lemon oregano vinaigrette 

add falafel w/ tahini on the side for  only +$6

$17  SEARED AHI 
 Pepper Crusted Seared Ahi, White Rice,  

Cucumber & Radishes w/ Wasabi Soy Vinaigrette 4

SERVED W/ BAG OF  CHIPS & fresh FRUIT  
OR CHOICE OF (1) SIDE SALAD




$16  ARTICHOKE  
Grilled Boneless Breast w/ an Artichoke Cream Sauce, 

carrots, celery, onions & Artichoke Hearts 

$15   CHARDONNAY HERB  
Boneless Breast in a Light Chardonnay Herb Sauce 

$16  traditional PICCATA                                                           
pan seared Boneless Breast w/ Lemon & Caper Sauce

$16   COCONUT  
 Lightly Breaded Breast w/ Panko & Coconut  

SERVED W/ a Sweet Thai Chili Sauce

$15  TEQUILA  
Grilled Boneless Breast, Marinated w/ Cumin, Garlic & 

Oregano, w/ A Tequila Cream Sauce & Lime Wedges 
try it with our tasty cilantro pasta! 

$17  MARSALA  
Boneless Breast in our Delicious sweet & Savory  

Mushroom & Marsala Wine Sauce 

$15   PESTO 
 boneless breast encrusted w/ fresh basil, panko & 

Parmesan, served w/ a Creamy Basil Pesto Sauce 

$17   GRILLED chicken KABOBs (2pp)  
Marinated w/ Fresh Oregano & Garlic, skewered w/  

Onions & Bell peppers,  Served w/ A tzatziki sauce 
or  green goddess  sauce 

$15  OLD FASHIONED MEATLOAF 
Choice of Ground Beef OR Ground Turkey w/Carrots, Onions & 

Bell Peppers & Topped w/ a Savory Tomato Sauce 

$16   ENCHILADAS - 2pp 
Chicken, Beef, Carnitas OR Cheese 

Hand Rolled Corn Tortillas w/ Cheese & Green Chilies 
in a Classic Roja, verde or chipotle cream sauce  

TRY OUR ORIGINAL STUFFED!

$17  “SOUTH BAY’S BEST!” 
BONELESS BREAST STUFFED W/ BROCCOLI, SAUTÉED 
MUSHROOMS, RICOTTA IN A LEMON HERB SAUCE 

$17 Italian 
Boneless Breast Stuffed w/ Italian Sausage, Tomatoes, 
Basil, Onion & parmesan, W/ A Creamy Pomodoro Sauce

$17  MEDITERRANEAN  
boneless Breast Stuffed w/ Kalamata Olives, Pine Nuts, 
Feta & Caramelized Onions W/ roasted Red Pepper Sauce 

$17   WILD WILD WEST  
Grilled Boneless Breast, Stuffed w/ Roasted Corn, Red Bell 
Peppers, Mozzarella & Chorizo, W/ A Creamy Chipotle Sauce 

————————————————

$16   BLACK & BLEU 
Blackened Boneless Breast w/ a Creamy 
Gorgonzola Sauce, topped w/ GRAPE Tomatoes 

$16  PARMESAN CRUSTED  
Boneless Breast Encrusted w/ Italian Breadcrumbs & 
Parmesan, SERVED W/ A ROBUST Marinara Sauce 
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5OZ LUNCH ENTREES include  (2) Sides 
8OZ DINNER  entrees INCLUDE (3) SIDES  ( add  +$10)  

add a 2nd entree for only 1/2 price  

Chicken entrees 
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$18   BOURBON STREET JAMBALAYA 
Jambalaya Loaded w/ Smoked Sausage, Boneless Chicken 
& Shrimp, Spicy Creole Sauce & dirty rice

$17   SOUTHWESTERN FAJITAS - 2pp 
Marinated Beef OR Chicken 
Sautéed Bell Peppers, Onions, Tomatoes,  
Served w/ sour cream, Corn & Flour Tortillas!  
Try it w/ our House Made Guacamole for +$4

$17   GRILLED TRI TIP  
marinated or dry RUBBED, FIRE GRILLED to perfection! 
upgrade to 5oz filet mignon for only +$10/pp 

Served w/ (1) sauce or (2) SAUCES FOR only +$2  
peppercorn sauce • Jack Daniels BBQ  • Creamy HorseraDish 
OUR FAMOUS red or green Chimichurri • brandy Demi glaze 
gorgonzola butter • herbed garlic butter 

$18  GRILLED TRI TIP KABOBs - 2pP 
MARINATED TRI TIP Skewered w/ Peppers & Onions  
 Brushed w/ Parsley & Butter, SERVED W/ YOUR CHOICE OF SAUCE 

$18 TRI TIP +  POTATO KABOB - 2PP 
Chimichurri MARINATED ROASTED Tri TiP & BABY BEE Potatoes

$18   BOEUF BOURGUIGNON  
Slow Cooked French Style Beef Stew w/ Carrots, Celery &  
onions, in a SAVORY red wine sauce 

$16  PASTA ALLA BOLOGNESE 
Rigatoni in a ROBUST Tomato Sauce  
choose lean Turkey OR lean ground Beef  
Topped w/Fresh Basil & Ricotta 

$16   LASAGNA AL FORNO  
Layers of Parmesan, Ricotta + MOZZARELLA  
W/ YOUR Choice of Ground Beef w/A ROBUST Marinara 
or grilled Chicken w/ Spinach Alfredo  
 

$17  HONEY CHILI FLANK STEAK 
TOPPED W/ SAUTÉED TRI COLORED SWEET PEPPERS  

SERVED W/ A HONEY CHILI GLAZE 

$15  bbq burger bar  
CHARRED GRILLED 1/2 LB ANGUS BEEF BURGER  
SERVED W/cheese ON A CLASSIC BRIOCHE BUN  

served w/ our  secret sauce, mayo, mustard + ketchup 
& a condiment platter of lettuce, tomato, onions + pickles 

Try our premium TOPPINGS $2/per 
fried egg •  candied or classic bacon mashed avocado +$3   
sautéed mushrooms •  caramelized onions • crispy onions  

  gorgonzola crumble •  jalapeño + serrano peppers 

$17   Gourmet Taco Bar - 2pp 
SERVED W/ warm Corn, Flour Tortillas & lime WEDGES 

 
select (2) fillings:  add  extra fillings for only $5  

carne asada • Chicken • vegetables • pastor  
SOYRIZO •  POTATOES • grilled Shrimp +$4 

 
select (4) TOPPINGS: each addt’l topping only $2 

Shredded Mexican cheesE • Cotija • Lettuce • CHIPOTLE CREME 
sour cream •  Avocado Salsa • Tomatillo Salsa •  salsa roja 

Cilantro & ONIONS •  Pico De Gallo • SOUR CREAM • FARMERS 
pickled red onion • tropical salsa • market salsa •  

Add fresh made tortilla chips for $2  
TRY IT W/ OUR FAMOUS guacamole +$5  

 

Beef ENTREES  
5OZ LUNCH ENTREES include  (2) Sides 

8OZ DINNER  entrees INCLUDE (3) SIDES  ( add  +$10)  
add a 2nd entree for only 1/2 price  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$16  TENDER ROASTED PORK LOIN   
herb encrusted maple glazed Pork Loin  

try  it with our cinnamon apple chutney  
 

$16   pulled PORK sliders - 2pp 
slow cooked Carolina’s southern bbq pulled pork 

served w/ fresh baked brioche slider buns 
 

or try our famous asian marinated  
short rib sliders for only  +$2   

$16   CHILE VERDE  
CHOOSE from  slow cooked Pork OR Chicken  

TENDER marinated W/ A house made Tomatillo Sauce 

$18  SALMON  
TRY IT Roasted, Grilled OR Blackened!  

Served w/ YOUR CHOICE OF (1) SAUCE 
Lemon Dill AIOLI  •  Tzatziki  • HONEY BBQ 
Habanero Lime Butter • Ginger Teriyaki  

$18  island mahi mahi 
citrus marinated & grilled mahi mahi 

 topped w/ a tropical & lime salsa  
TRY  IT W/ JASMINE RICE! 

$20 jumbo seafood kabobs - 2pp  
marinated salmon, mahi maHi & jumbo shrimp fire 

grilled to perfection, Skewered w/ peppers & onions, 

brushed w/ MELTED GARLIC  & BUTTER  
SERVED W/ GRILLED LEMON WEDGES 

$20 shrimp scampi 
sautéed  jumbo shrimp (5pp) in a delicious blend of 

garlic, butter, saffron, white wine & shallots  
try it with chef’s choice of pasta or rice!  

pork + fish 

5OZ LUNCH ENTREES include  (2) Sides 
8OZ DINNER  entrees INCLUDE (3) SIDES  ( add  +$10)  

add a 2nd entree for only 1/2 price  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Vegetarian 
+ vegan 

 

 
 

$14   PLANT BASED MEATLOAF  
Walnuts, Celery & Tofu, Topped w/ BBQ Sauce  
OR Ketchup & Baked to Perfection 

$15   CRUSTED MAPLE DIJON TOFU 
 Baked Tofu Encrusted w/ maple & Pistachios 

$16   MEXI-CALI STUFFED BELL PEPPER -1PP 
try it w/ Soyrizo  OR chorizo + GROUND BEEF! 
stuffed w/rice, Fire Roasted Corn, Black Beans, Onions & 
Mexican Cheese, Topped w/ Fresh Avocado & Cilantro 

$14   chili SLOPPY JOES 
slow simmered 3-bean chili, w/ our secret sauce + cheddar  
cheese, on a house made seeded Bun & gourmet pickles! 
or try it w/ marinated ground beef for +$3

$15   CHARRED CAULIFLOWER STEAK  
ROASTED & Seasoned Crusted Cauliflower Steak  
Served w/ Chipotle creme or our famous Chimichurri! 
 
$15   RATATOUILLE 
thick slow Simmered Stew w/ Tomatoes, Zucchini,  
Eggplant, Bell Peppers, Red Onions & Garlic  

$16   FOUR CHEESE RAVIOLI 
Ravioli Served w/  shaved Parmesan, Torn Basil  
& your choice of sauce (refer to pg.10) 

$16    EGGPLANT PARMIGIANA  
our famous tender & Flavorful Baked Eggplant  
w/ Mozzarella  & robust marinara 

$16   STUFFED ZUCCHINI BOATS 
LARGE Zucchini Boat Stuffed w/ Ratatouille  
& Roasted Quinoa, Topped w/ Mozzarella 

$17    STUFFED PORTOBELLO 
LARGE Grilled Portobello Mushroom Stuffed w/Sundried 
Tomato, Spinach & Artichoke, Topped w/ mozzarella 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5OZ LUNCH ENTREES include  (2) Sides 
8OZ DINNER  entrees INCLUDE (3) SIDES  ( add  +$10)  

add a 2nd entree for only 1/2 price  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POTATOES 
mashed or smashed Potatoes: 

 Plain, SWEET, CHEDDAR, Roasted Garlic OR Red Skinned 
 mashed Cauliflower  

Red Roasted Potatoes:  
EDDY’S, Rosemary OR fresh Garlic + Parsley  

TRI-COLORED Fingerling +$2     
 BAKED RUSSET POTATO    

MAKE IT fully Loaded FOR +$3 
 w/ BUTTER, Chives, Sour Cream, Cheddar  CHEESE + BACON 

RICE  
White • BROWN • Pilaf • Basmati • JASMINE   

Cilantro • SPANISH • DIRTY • champagne  
 Wild Rice Pilaf +$2   

Riced Cauliflower + $2  
 

PASTA  
chef’s choice of pasta w/ your choice of sauce  

 Upgrade to Gluten Free Pasta  +$3  
pesto • marinara • Alfredo • garlic Alfredo 

light cream •  sundried tomato cream • tequila cream • 
cilantro • pink vodka •  

VEGETABLES  
Assorted Seasonal Vegetables 

carrots • asparagus blistered • French Beans  
Brussel sprouts • mushrooms • corn   

Steamed, Sautéed OR Roasted  
heirloom and/or FIRE grilled +$2 

Breads select 1 w/entree 
Dinner Rolls • baguettes • cheddar herb biscuits  
Classic cornbread or Jalapeño Cheddar Cornbread 

Garlic Bread •  garlic knots • Pita Wedges  
sweet Hawaiian Rolls  • fresh made tortilla chips 

our famous focaccia • French Baguettes   

Side selections 

additional sides are $4 /per person 
5OZ LUNCH ENTREES  include  (2) Sides 
8OZ DINNER  entrees INCLUDE (3) SIDES 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PLATTERS + BASKETS 

BUILD YOUR OWN SNACK BASKET! 
priced at only $3 per item 

Beef or turkey Jerky •  Granola Bars  Candy Bars  
 BAGS OF POPCORN •  ASSORTED Nuts • assorted chips  

baked chips • Whole fresh Fruit • Trail Mix • STRING CHEESE 
G.F. / VEGAN / PREMIUM PROTEIN BARS (+$1)  

yogurt or chocolate covered berries (+$1) 

$9   GOURMET POPCORN BAR  
May Include: Regular Popcorn, Caramel Corn, Cheddar 

Corn, Kettle Corn, Skinny Pop  & Chocolate Zebra 

$9 SEASONAL FRUIT DISPLAY  
W/ TOASTED COCONUT OR AGAVE, FRESH LIME + TAJIN 

$10   DRIED FRUIT & NUT BAR 
May Include: Almonds, Cashews, Pistachios, Chocolate 

or yogurt Covered Berries + a Variety of Dried Fruits 

CRITIC’S FAMOUS SPINACH & ARTICHOKE DIP  
w/ a Parmesan Crust, Served w/ your choice of: 

house made Crostini’s & Sliced Baguettes  
OR Pita Wedges & Pita Chips 

      $60 sMALL | Serves 25 
$90 mEDIUM | Serves  50 
 $120 lARGE | Serves 75 

$15   GRILLED SATAY platter 
(Choose 3: 1 of Each per Guest)

   • Beef w/ Honey Teriyaki Sauce & Sesame Seeds  
      • Chicken w/ Peanut Sauce & Chopped Peanuts 
   • Shrimp w/ Sweet Thai Chili Sauce & Scallions 

    • Grilled Vegetable w/ Pesto Sauce & Basil 

$9  VEGETABLE GARDEN  
Chef’s Selection of Fresh CUT Vegetables  
Served w/ buttermilk Ranch, Spinach Dip OR HUMMUS 
add additional dip for +$3

$10  dOMESTIC CHEESE 
Chef’s Selection of Domestic Cheeses  
w/ a Fresh Fruit Garnish, Gourmet Crackers + 
 Fresh Sliced Baguettes 

$12  artisan cheese 
Chef’s Selection of cubed + wedged International & Domestic 
Cheeses, Garnished w/ Candied Nuts, Fresh & Dried Fruit, 

Served w/ Gourmet CRACKERS  & sLICED BAGUETTES  
 
$16  ANTIPASTO 
Italian cheeses, artisan Olives, Pepperoncinis, Stuffed Sweet 
Cherry Peppers, heirloom caprese, Salami Coronets, ham + cheese 
skewers, Marinated Mushrooms, Roasted red Peppers & Artichoke 
Hearts, Served w/ Artisan Bread Sticks + GOURMET crACKERS 

$18  farmhouse cHARCUTERIE 
french Farmhouse PLATTER of Smoked & Cured Meats, 
Pates, ARTISAN Cheeses, Fresh & dried fruit, candied nuts, 
fruit JAMs + CHOCOLATE BARK, Served w/ gourmet 
crackers & fresh  baked Sliced Baguettes  
ask about our dairy free & gluten free options!  

13

10 person minimum on all platters + baskets  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desserts + 
beverages  

FRESH BAKED COOKIES  DOZEN MINIMUM 
$3 MEDIUM | $4 LARGE 
SUGAR • CHOCOLATE CHIP • HERSHEY’S CHOCOLATE  
PEANUT BUTTER • OATMEAL raisiN • MACADAMIA NUT  
confetti  • SNICKERDOODLE • M&M •  SHORTBREAD  
 
mini CONFECTIONS  $4/PER ITEM  
1 DOZEN MINIMUM OF EACH 
 
DONUTS • FRUIT TARTS • LEMON OR KEY LIME TARTS • 
ECLAIRS • PETITE FOURS • CUPCAKES • FRENCH 
MACARONS  •  BABY BITES  •  cake pops 

$5  bars + brownies  - 3X3 
  ASK ABOUT ALL OF OUR FLAVORS! 

$6  Chocolate Dipped Strawberries 

$6  CHOCOLATE BREAD PUDDING 
  Served w/ House Made Whipped Cream  
 
$7  Parfaits OR Mousse Cups  
  w/House Made Whipped Cream  
 
$9  individual pies + cakes 4in  
  ASK ABOUT ALL OF OUR FLAVORS!  

HOT N’ COLD hydration station  
Includes dispenser, urn, disposable Cups,  NAPKINS + stir sticks  

$3 PER  
 Spa Water • fruit infused lemonade  

cranberry •  orange •  apple •  cranapple 
fruit infused or semi sweet ice tea  

Fresh Brewed Ice Tea  • horchata • agua Fresca  

HOT TEA W/ fresh cut LEMON + HONEY 
FRESH BREWED dark roast REGULAR coffee 

FRESH BREWED dark roast decaf coffee 
includes variety of individually packaged  

CREAMERS + SUGARS! Ask about our zero waste option! 
upgrade to oat milk or almond milk for only $2   

$4 7lb  bag 
 

$2 Mini Bottled Water 

$3 Bottled Water 

$3   assorted soft drinks 

$4    premium beverages 
Perrier • pelligrino •  energy drinks • snapple  

Powerade  • Gatorade •  iced tea • green tea  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10%  PRODUCTION FEE  
PLACED ON A DISPOSABLE ORDERS +  
INDIVIDUALLY PACKAGED MEALS 

25% PRODUCTION FEE 
SILVER SERVICE PRESENTATION 
INCLUDES DRAPES & THEMED DECOR UPON REQUEST ONLY 
Chafing Dishes, Serving Utensils, Bowls & Platters,
(DELIVERY & personnel NOT INCLUDED) 
Uniformed Personnel  
MAY BE REQUIRED for your order - ASK FOR 
DETAILS - Gratuity included upon request 

$35+ DELIVERY MINIMUM  
Based on the GUEST COUNT, EVENT TIMES  & 
Location. PLEASE ASK YOUR REP FOR DETAILS! 

Terms + Minimums  
Our social + corporate dining menu  

is based on10+ guests or more  
Please note A 20% surcharge will be added  

 FOR all menu counts under 10 

48hr notice required for all NEW orders 
48 HR cancellation REQUIRED FOR ALL ORDERS 

MENU Pricing + availability is  
subject to change with notice  

GUEST WARES 
ALL ORDERS INCLUDE BLACK STYROFOAM PLATES,  

GUEST WARES + NAPKINS OR UTENSIL PACKS! 

$3   Assorted Serving Utensils 
tongs, spatula & spoon   

ADDED TO YOUR DISPOSABLE ORDER UPON REQUEST! 

+$1 upgrade to White Acrylic   

+$2  Biodegradable Bamboo 

rentals, florals +decor 
need tables or table settings? 

planning a themed party  FOR YOUR HOME OR OFFICE? 
need balloons or FLORAL arrangements? 

please ask your sales rep for pricing & details!  

PRODUCTION + misc. 
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  TRACY CHARSHAFIAN  
  tracy@criticschoicecatering.com 

 
KAYCIE FELLOWS 

events@criticschoicecatering.com 

MAURA HARRIS 
MAURA@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  

mailto:events@criticschoicecatering.com
mailto:events@criticschoicecatering.com

