JUDICTAL COUNCIL OF CALIFORNIA
STANDARD AMENDMENT COVERSHEET (rev 07-14-14)

AGREEMENT NUMBER AMENDMENT
MA-SF2023-01 1
FEDERAL EMPLOYER
On File

1. All capitalized terms not defined in this amendment (the “Amendment”) have the meanings given to them in the
Agreement referenced above. As set forth in the Agreement, the term “Contractor” refers to Peninsula Catering &
Events, Inc., and the term “Judicial Council “refers to the Judicial Council of California.

Title of the Agreement:  On-Site Catering for San Francisco

This Amendment becomes effective on January 1, 2024

The maximum amount that the Judicial Council may pay Contractor under the Agreement (as amended) is: $0

Nl Awe

The parties agree to amend the Agreement as follows:

A. The purpose of this amendment is to i) revise Exhibit B, Payment Provisions ii) replace Attachment 1 Order form
and iii) replace Attachment 2 Catering Menu

B. The Contractor will continue to provide On-Site Catering for San Francisco

C. Exhibit B, Payment Provisions is hereby deleted in its entirety and replaced with Exhibit B, Payment Provisions,
Revision No. 1, attached hereto and incorporated herewith.

D. Attachment 1, Catering Menu Order Form San Francisco is hereby deleted in its entirety and replaced with
Attachment 1, Business Related Meal Form

E. Attachment 2, Peninsula Catering Menu 2023 is hereby deleted in its entirety and replaced with Attachment 2,
Peninsula Catering Menu Calendar year 2024.

F. The Expiration Date of this Agreement is hereby unchanged and remains September 30, 2025.

6.  Except as provided in this Amendment, all terms and conditions of the original Agreement (as previously amended,
if applicable) remain in full force and effect.

JUDICIAL COUNCIL’S SIGNATURE CONTRACTOR’S SIGNATURE
CONTRACTOR'’S NAME (if Contractor is not an individual person, state whether
IContractor is a corporation, partnership, etc.)

Judicial Council of California Peninsula Catering & Events, Inc.

BY (Authorized Signature) BY (Authorized Sigmerrerrer =
= SW Honaea £ 5 % > %5

PRINTED NAME AND TITLE OF PERSON SIGNING PRINTED NAME AND TITLE OF PERSON SIGNING
Semyrra Hines, Supervisor, Contracts Eddie Pereznegron, Account Executive
DATE EXECUTED DATE EXECUTED
[ADDRESS ADDRESS
ranch Accounting & Procurement eninsula Catering and Events
dministrative Division 634 Spring St. Redwood City, CA 94063
55 Golden Gate Avenue edwood City, CA 94063

San Francisco, California 94102-3688




DARFUR CONTRACTING ACT CERTIFICATION

Pursuant to Public Contract Code (PCC) section 10478, if a bidder currently or within the
previous three years has had business activities or other operations outside of the United States, it
must either (i) certify that it is not a “scrutinized company” as defined in PCC 10476, or (ii)
receive written permission from the JBE to submit a bid.

To submit a bid to the JBE, the bidder must insert its company name and Federal ID Number
below and complete ONLY ONE of the following three paragraphs. To complete paragraph 1
or 2, simply check the corresponding box. To complete paragraph 3, check the corresponding
box and complete the certification for paragraph 3.

?;)mpaniz Name (Printed)
_Utmsda Cayenty ond Boendy

[_;ﬁrir;ted Name and Title of Person Checking Bwﬁfo_r paﬁgraph lor2 below) i
L 05c  Vetepeeston |

| Federal ID Number N
27037 |

E}/ 1. We do not currently have, and we have not had within the previous three years,
business activities or other operations outside of the United States.

OR

a 2. We are a “scrutinized company” as defined in PCC 10476, but we have received
written permission from the JBE to submit a bid pursuant to PCC 10477 (b). 4
copy of the written permission from the JBE is included with our bid.

OR

O 3. We currently have, or we have had within the previous three years, business

activities or other operations outside of the United States, but we certify below
that we are not a “scrutinized company” as defined in PCC 10476.

CERTIFICATION FOR PARAGRAPH 3:

I, the official named below, CERTIFY UNDER PENALTY OF PERJURY, that I am duly
authorized to legally bind the bidder to the clause in paragraph 3. This certification is made
under the laws of the State of California.

- z"'ﬁeﬁlbﬁlﬁr"ﬁ

' Compgpy Name (Printed) o
| Mang ook BV | 9 9-ugpe e

_ Venosa Ca | |
{ By (Authorized Signatu%——%:“-ﬁ “
M _— ] |
‘Printed Namg.rd Title of Person Signing H
— W Wraeegeon

"Date Executed | Executed in the County of %¢n ma\w in the

| W/u 2 State of Calfemin

rev 9/14/15



Judicial Council of California Standard Agreement

Master Agreement No. MA-SF2023-01 Amendment 1 with Peninsula Catering and Events

APPENDIX B
Payment Provisions

Revision No. 1

. General. Subject to the terms of this Agreement, Contractor shall invoice the JBE, and the
JBE shall compensate Contractor, as set forth in this Appendix B. The amounts specified in
this Appendix shall be the total and complete compensation to be paid to Contractor for its
performance under this Agreement. Contractor shall bear, and the JBE shall have no
obligation to pay or reimburse Contractor for, any and all other fees, costs, profits, taxes or
expenses of any nature that Contractor incurs.

. Compensation for Services. [Revised]

Contractor will invoice amounts for Goods, Services and Deliverables that the JBE has
accepted.

2.1 Package menu item should include an assortment of beverages. Beverages should not
include bottled water. By default, all lunch (cold and hot) and dinner menu selections
include the option of a beverage upgrade at a discount of $1.50 each, but the beverage
option can be removed upon request. The beverage upgrade consists of an assortment of La
Croix beverage, canned sparkling water, option with natural flavors (with zero calories,
sodium, or artificial sweeteners.) Standard beverage can also be purchased at regular price
listed in the Peninsula Catering and events Menu (Attachment 2) upon request.

All baked good items served (with the exception of sliced breads for sandwiches) should be
fresh, and not consist of pre-packaged or mass marketed/branded items (e.g., Kirkland
brand from Costco). All cold baked items are displayed in platters or baskets whereas warm
baked items are displayed in chafing dishes.

The Price Per Person for each packaged menu item listed in the Peninsula Catering and
Events Menu Calendar year 2024 Attachment 2 to this Amendment. A minimum of 10
orders per kind if required ( for example 10 orders of “Farmers Breakfast) and a minimum
of $300 per delivery is required. Weekend (Corporate) orders are by appointment only and
must meet a minimum of $1000 in food items per delivery to be processed. [Revised]

Table 1: PACKAGE MENU OPTIONS PRICING [Revised)
Table 1 is Deleted in its entirety [Revised]
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Judicial Council of California Standard Agreement
Master Agreement No. MA-SF2023-01 Amendment 1 with Peninsula Catering and Events

2.2 Light Carry Rental Fee

Light Carry rental list includes linens up to 5; china up to 50 pieces, glassware up to 100;
tables, banquet up to 3;tables cocktail up to 5 and chairs up to 20. Light Carry rental fee
starts at $95 dollars provided that there is a two hour delivery window and two hour pick
up window. Non-conforming confirmations will be charged an exact delivery fee( and
exact pick-up fee if applicable) of $120 per occurrence ;b) The delivery is within 30miles
from Contractors headquarters (CA94063). Additional miles to be charged at $4 per mile,
plus $45/hour labor per each crew member ;c) The order is scheduled for pick up for the
next day (but no later than 72 hours from delivery.) Same day pick up (before 5:00pm on
weekdays ; pickups scheduled outside business hours will also incur an afterhours fee of
$120 ; and d) The order is delivered to a ground level location on as flat hard surface
within (25) feet of the nearest loading area with no/minimal steps, elevators, or
obstructions. *Non -conforming locations are subject to certain additional fees.

If the light carry rental volume exceeded , the logistics and transportation of the rental
items will be handled by the contractors third party directly. A number of fees will be
transferred to the JBE’S including, but not limited to: elevator fee, long carry fee, escalator
fee, exact time fee, high difficulty delivery fee, etc.

2.3 Event Production fee: In case of event bookings for over 50 guest requiting large , upscale
or theme set ups or requiring rentals or staff incur in an event production fee( equal to 20%
of the food and beverage cost with a base rate of $108.90 minimum if 20% is lower). The
event production fee will only apply when contractors have staff onsite , the event
production fee will not be applied on regular orders that are over 50 guests. Delivery fee is
replaced by an event production on any booking for over 50 guests, and or requiring rentals
, staff, themed doctor. Bar service: An Event Production fee offsets additional costs not
contemplated on pricing of a standard food item, such as specialty display equipment and
related maintenance, additional labor, third party charges, decorations etc.

2.4 Lost or damaged items: JBE will be notified of the missing/damaged items and if not
returned by the JBE(within three business days), lost or damaged items will be added to the

mvoice.

2.5 There will be a 7% increase in price due to inflation / food cost increases at the start of each
Calendar year 2025. A revised menu that includes 7% increase for each calendar year
shall be provided to the Judicial Council Project Manager prior to the start of each
Calendar year 2025.[Revised]

2.6 No Advance Payment. The JBEs will not make any advance payments.

3. Invoicing and Payment

3.1 Invoicing. On weeks in which there’s an order, all invoices
must be emailed to the JBE’s Project Manager on no less than
a weekly basis in arrears. Contractor’s invoices must include
information and supporting documentation acceptable to the
JBE. Contractor shall adhere to reasonable billing guidelines
issued by the JBE from time to time.

1. Each invoice must have its own specific invoice number for tracking
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Judicial Council of California Standard Agreement
Master Agreement No. MA-SF2023-01 Amendment 1 with Peninsula Catering and Events

purposes.
ii. Each invoice must include the following information:

* Cost per meal, inclusive of preparation, set-up,
tear-down of catered meals and use of linen
tablecloth and service charge

e Ancillary cost such as flatware and paper products
Eco Friendly Utensils at $.95 per person. These products are odorless,
completely non-allergenic and fully compostable.

* Delivery charge — Corporate delivery fee (per occurrence) During
Business Day/Hours to San Francisco is $85.00 for drop off/pickup or
$59.00 for drop off

e Number of meals served

e Date of Service

¢ Name of meeting

¢ Room name

e Sales tax

iii. For multiple day events within the same week, a single
Master Invoice with a single unique invoice number may
be utilized to cover the range of the event’s orders.

iv.  Any questions or concerns regarding payment of bills
should be directed to the JBE’s Project Manager

V. Contractor must provide the JBE with a monthly statement
listing all outstanding (unpaid) invoices.

vi.  Any orders delivered late by 30 minutes or more will be
at no charge to the JBE.

a. The Service and Deliverables must meet the following
acceptance criteria or the JBE may reject the applicable
Services or Deliverables:

e Timeliness: timely delivery of the catering as
requested on the Catering Menu Order Form

e Edibility of the food or drink: the catering is delivered
as measured against commonly accepted standards.

b. The JBE will make every effort to ensure each correct, itemized
invoice received from the Contractor is paid promptly but is
unable to pay any late fees or interest payments on invoices
past due.

3.2 Payment. The JBE’s payment term is Net 60 from date of acceptance of services and
receipt of correct invoice. The JBE will pay each correct, itemized invoice received
from Contractor after acceptance of the applicable Goods, Services, or Deliverables, in
accordance with the terms of this Agreement and the applicable Participating
Addendum. Notwithstanding any provision to the contrary, payments to Contractor are
contingent upon the timely and satisfactory performance of Contractor’s obligations.
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Judicial Council of California Standard Agreement
Master Agreement No. MA-SF2023-01 Amendment 1 with Peninsula Catering and Events

The Judicial Council will make every effort to ensure that invoices are paid promptly
but is unable to pay any late fees or interest payments on invoices past due.

3.3 No Implied Acceptance. Payment does not imply acceptance of Contractor’s invoice,
Goods, Services, or Deliverables. Contractor shall immediately refund any payment
made in error. The JBE shall have the right at any time to set off any amount owing
from Contractor to the JBE against any amount payable by the JBE to Contractor under
this Agreement.

4 Taxes. Unless otherwise required by law, the JBE is exempt from federal excise taxes and
no payment will be made for any personal property taxes levied on Contractor or on any
taxes levied on employee wages. The JBE shall only pay for any state or local sales,
service, use, or similar taxes imposed on the Services rendered or equipment, parts or
software supplied to the JBE pursuant to this Agreement.
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Judicial Council of California Standard Agreement
Master Agreement No. MA-SF2023-01 Amendment 1 with Peninsula Catering and Events

ATTACHMENT 1
BUSINESS RELATED MEAL FORM

This form must be completed and attached to all Business Meal Requests

Total Cost of the Business-Related Meal(s)- $
Meeting Title:
Date of Meeting:
StartTimeof Meetingg =~ EndTime of Meeting-
Service Rendered (check all that apply):

[] Breakfast ["] AM Coffee Refresh [ ] Lunch [ ] Reception/Dinner
Meal Location:

[ ] Judicial Council San Francisco | | Judicial Council Sacramento
[ Other:

Purpose for the Business Meal(s) (check all that apply):

[] Working through meal []other:__

[11 have reviewed the attached roster of participants and certify that the majority
{excluding judicial council staff} will travel 25 or more miles from their headquarters to the

meeting in order to participate.

[1 The staff member and staff member's manager have carefully reviewed the items
ordered and the attendant pricing and certify that the items ordered are for the benefit of
the state, and the pricing for said items is in strict accordance with the attached menu and
is reflective of the current contract and amendments thereto.

ARRRRA RTINS R AT IRIR RN IR FTRAR A 5 TR I RIS IR AR AR S RIR
Requesting Employee

Print Mame:

Signature: Date
Requesting Employee’s Manager

or Appointing Power Designee / Office Leadership
Print Name:

Signature: Date

Page 1 of 1




Judicial Council of California Standard Agreement
Master Agreement No. MA-SF2023-01 Amendment 1 with Peninsula Catering and Events

ATTACHMENT 2
CATERING MENU

”\,T\
PENINSULA CATERING &« EVENTS

2631 Spr Street S P
{’f ! ‘"’9 TP (% 630 368 113
dwersd B R [T - 5 S
Kedworsd € iy ¢ Gy i 135 121" Ho
irs infoaepeninsulac steting net

b =
Mon Fri {::;.3 www petinsalacatering net

bO0Mm to 5 00 m

FOLLOW US:

Q)@ O %

2024
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Judicial Council of California Standard Agreement
Master Agreement No. MA-SF2023-01 Amendment 1 with Peninsula Catering and Events

Ordering Guide

Breakiasi 2

Sandwiches, wraps, and more -5

Soup and Salads

Enirees

Sides

Specially Desserts

Plaiters and snacks
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Judicial Council of California Standard Agreement
Master Agreement No. MA-SF2023-01 Amendment 1 with Peninsula Catering and Events

— ORDERING GUIDE

CﬂﬁuhmnnwBzmmms.mFmMmdny-ﬁidny.Gub-nﬁ'ﬁmgﬁrnmdudmndaywdu:i:Jzi)ﬁpm(u:daﬁugchngu.moeﬂm«uyﬁuﬂm&nm).I‘Ja:t
mote thar orders =or changes if we can daze tdhem= reces 'a&ci‘mW&Tm&yﬂMrhntﬁs.wh&&}.Dﬂm:abeﬁamvﬂommfmrﬁmwm
available for 2 fee {equal ko $4525 per hour before: 7:00 am of after 5200 pm). We d all ing be booked 43 hours in ad e b your req Rre mes. Cueom
deyed iems be fled once in production or afer purck

30 i dedivery window is requined for all dard ing onders: b deliveries foe 50+ guean, or inclading renmls, seaff; bar, or déoos will require 8 widsr window.
W'gﬁﬂawamhmuingqmml'mme.Inmﬁddeﬁnryﬁmumbegmmd&lemu;ﬂicnndcdinuuﬂ;wcnmiitincu.Mh:mﬂiﬂmﬁhauﬁmn,uﬁq
hawe u tight schedule to plese; any di ion will imply » deday in the nexr delivery. I che driver arst ithin the requesed window snd the lacation is not ready for sexug,
we cannoe guarantes the diiver will be able en wabt uncil the delivery aces becomes avaibble.

delivery fees % San Fi isco 385 ~ San M MS-M:D’IQP:&SSS'P#IQAII:MS-MW&GW$55-Mwm£n1ﬁ:w‘65-5¢mﬂﬂntls-

Corpoease {per ) ¥

San Jose $85 Oaklind/Beckeley $55- Hayward/Union City $85.
Boakings for over 50 goesss, requising lurge, upscale or dheme set ups, or requiring renrals or waff incur in an event production fee [squal to 296 of the faod and beverage cost,
wich 2 hase rate of $52.50 minimum, # 206 is kower).

Rental delivery fee $145

We reseove the right vo make substiastions when v- Prices are subjject vo change without nodce.

Iﬁnq‘ﬁeimplxndbymmpm&mtbnEemuuyboaki:gﬁxmﬂgwu.uﬂfnrzeq_uixingmmlhznﬂicba:edd:wr.htmice.hnmtp:nduodon&ec&n

sddﬁon;lmﬁmmhudmpdchgimduﬂﬁnditmmdlnqmdﬂiydiy quip and refaeed mas dditianal labor, third party charges, dernrations,

sic. [ regubar delivery fee only places 2 delivery within 510 miles from our t ing kitchen, 1 daxd linen, and 2 sendard zc up).

Aminilnumcffmml’iﬂDﬂ]ﬂﬂ?hmsmmmwémjmﬂl& requined ko process any corporase ander {during keduys, busi hours). Pleass
SHIT FEp ives e0 enquire about private svens minimum and ierms of ssrvice. A minimum of $70000 PER DELIVERY 1o EAST BAY AREA.

trems minkmume che minimum i 10 order PER KINT?, unless irems are marked widh a 20 or 59 orders minimom (“some peions can be daced for 5 guess and up, such

&% maoe: wegearion mesl

By appointmene only and sose meet 2 miniowm of $1.000.00 in food items per delivery <o be 7 d. Weckend delrvery fees are not che same as weekday delivery fors (eg

San Francisco weekend delivery stares nr §U2500).

We manufacrure to onder. Canceflutions on onders mre webcnme up to 48 hours before the event {before 12:00pm), umless the irems requested ase alrady n producrion, or if the
orderiududsmnuk.n:ﬂ{nunamlmms,uluamlmeﬁzkydu:mwimmduthme:lmdybmar&uﬂorpmrbae&ﬂnyardu:mﬂdouﬁd:d\isdluﬁ:mewmbe
dlargaﬂinﬁlll_ﬂcucnmdulmnﬁzmudwdzmdntiudud:suﬁumﬂs.lped&yi:m:.Mmhatxrﬁmmhunmhdnnlmdun&u full business days in advance.

Flease review that everything in your oeder i sccumte and email your condi m your A E ive. Unconfirmed orders will nod be sens 1o pmducrion. Any custom
m:uu.tw:mdauin&ﬂehrnnimmmhnrxnﬁngmnbemfwmdnﬂﬁnﬂindﬁw(ﬁ)ﬁﬂhﬁnm&pwﬁrmd&m&u.

We arcept Visa, Master Card, and American Exg rﬁmpamMxvhawﬁe}.m&nrlﬁuampdv;ummmbmhdwﬁhI'Idaysﬁ’om
inmiﬂed&.ﬂbzrwile.iheﬁﬂl:mmm:dueplmmaddiﬁmn!buﬁewﬂlbec}arpd.

We proadly carry eoo-friendly otensib ar $1.50 per person. These prodocts are odordess, comph by non -allergenic ard fully composmble.
Rmu]ddimq'fcu"a:txil-lisnﬂmqairaZ-hourddiulywhdm‘.ﬁmtﬂﬁe&am‘ ude set up or breakd nnrloocldmn.gmlizausﬁa.ﬂauzhatennly-nhﬁkiu

Lcﬂm&mngcdkmﬁlhxd&n&wymrim&m%mm:uwﬂfﬁemdﬂ:ddd:w&gugedhzmndifnm d [widhin dhree busi days}, dhey will be

added vo the invaice.

Any order over §5,000 requires 509 deposie 5 days peior co che delivery dace.

JOCC orders of sandwich, salad or 2oevée packages can have & Ybeverage meonu upgrade” equal ro $1.95 Beverage upprade indudes » d d sparkling waser {LaCroix or
equivalenr), soda and borded waters.

Plare, fork, knife, napkin. hot and cold cup $0.95 per set.
I’lu-d—m&-«u:pﬁux-mndy-pmhﬂugmuﬂumwuﬂ-&rm&mmmmuu-ﬁ-nhamuq ¥ toor cladi difi o caneellacions et o s 1
Mw-uﬂdh—gmmudych&'kdnJ—h‘wl-n,uﬂpﬂuubnﬂwim--q“yhhpug-nx

Page 3 of 16




Judicial Council of California Standard Agreement
Master Agreement No. MA-SF2023-01 Amendment 1 with Peninsula Catering and Events

CONTINENTAL BREARFAST

Variety of rome-made rffins wtisan pastries & Fresh-baked bages, servec
with low -fat cream cheese. organic preserve fresh Fruit salad ard ceange
fuoe 10 orders minimum

BOUTIQUE OMELETTE

Your choice of omelette folded n a 23 or better croiseant, served with fresh
fiu't salad and orange juice

HOUSE - with chapped bacon sautded musisooms, cello spinach & Swiss
cheese

FARMERS MARKEY -asporagus, zucchinl sautéed mustrooms cammefized
oniors and streddec cheese blend

5 Minimarn pe bird

BREAKFAST "

COMNTIMENTAL BRUNCH
2% oz cwrved butter crossacts filed with,
« Scrombiled egps & hwiss cheese
» Zcrambled eggs & Swiss creese and bixck ferest tam
« Scrombled egrs & Swiss cheese and banor
Accomeared by resh fruit salad and oronge jiize
5 Minimwr per brd
HEART-HEALTHY EGG WHITE FRITTATA
Egg white finata with asparagus. zucchini bell peppers. parskey green
onicTs, and ssiméed mushrooms Served with sliced multi-prain bread fresh
Tt saad ana oranpe fuce 10 orders minmum

BREAHFAST CASSEROLE

Bacon patatoes =ggs and cheese casserole Served with Fresh frot saad
and arange (o .ce 10 Oroers minimuem

LOX & BAGELS PLATTER (A LA CARTE)

A dozen sarels smobed samar {16 az] cream chesse harc-boiled ETES
slicec tomatoes, &' ced cucurters d capers Serves 12 pp

BREAKFAST

THE FARMERS BREAKFAST 7
Sorambled egps with cheese oo the side accompanied by bacon and
chicker apgle sausage, Country potatoss (sautded with omions, bel
peppers, garic, pasky o hot of butter-oi blerd), butter orossants and
orange juice 10 orders mivimium
BREAKFAST QUICHE il
{35 indvidud quiche. cut in ¥e) your choice of

= LORREIME: egg ham & cheese

+  FLORENTIME- egg, spirach & cheese
Served with bason & chicken-apple sousage Fruit talad and orange juice
5 Minimum per sind

QUICHE (A LA CARTE) .00
{15 patit size guiche, 2 geces per ordes) 10 orders miimam

BREAKFAST BURRITO {1 pp, cut in half) :

- TRADITIOMAL: Sorarrkled egps. Fico de Gate saka cheese wrzzped
in Aoy tortiiz THOILCES: Bacor- Chicken apple saussge or - Chorizo
[Mexican- style pors sausage).

+ YEGETARIAN Scrambed eggs, Pico oo Cako salka oreese wranred
in tiour tortita

Served with mid somatill saece it salad ard orange juice
5 Minvnum per bing

BREAKFAST TACOS

« Tray of scrambied eggs and cheese with Bacon and apple sausage

bits

« Seyrize rafu scremble for vegetarians Vegar cheese - .
Seved with Jour tortillas on the side guacamole, m'd tomaMe sauce
pico o gatlo szea fruit sabd anc orenge juice
5 WMinimum per ting
HOME-MADE BELGIAN WAFFLES
11 waffae zer person v choices of chocolate red velvet or butterrrid:
seved with choppea terres mélange |25 o2 pp). whizped creamn purter,
wam home-made streabenry marmalide maple syrup bacan ar d chicken
apple sasage frut salad and orange jwee 10 erders minoum,

BREAHFAST PANCAKES

BUTTERSAILK PAMNLAKLS -2 pieces pe person with smioked bacon and
cticken aople sausage butter. syrup but sabd and orange juize

10 erders minimum

CREPES A LACARTE

* MUTHELLA AND BANANA, | 12 pos;

* VANILLA AMD BERRIES 12 pis): Creamy var ks spread and bemes
crepes with syrup £3 .4

= SAVORY (12 pes) stuffed wit= spinach mushrooms, ana black forest
ham, ropoed with Monteray jach cheese 3¢ Pico de Lale saka

MEXICAN RANCHEROS SCRAMBLED

{A LA CARTE)
Scrambled eggs mxed a with tommate, bel pepper cuese Fresco and
cilantre. Satsa Rojs on the side & orders mirimure

VEGOIE SCRAMBLED {A LA CARTE)

Scramricled eggs mised in with celery, bel pepper ard spinach. Tooped
with shredded cheess falaa roja on the side
5 crders minimurr
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Judicial Council of California Standard Agreement
Master Agreement No. MA-SF2023-01 Amendment 1 with Peninsula Catering and Events

VEGAN-GLUTEN FREE ENGLISH MUFFIN SANDWICH

= Vegan 'GF Engish muffin tilled with tofu scramble sliced romzo and 52 viach @aves

o Ghten free {not vegan) Englsk muffin filed with cgp white scramble shiced tomato and spinach leaves
Accomcared by Fruit said and orange juice [(For Ege-whites price w i increasal b orders m o imun
VEGAN-GLUTEN FREE CHILAQUILE CASSEROLE
(Baked com tottikes, simmered in Mexican red sauce topred with crumiled chipotie tofu and vegar
chease Served with black beans, fruft salad ard orange juice. & orders rinimum

VEGAN-GLUTEN FREE PLANTAIN WAFFLES

Served with fnely chopped beiries for topping, fruit satad, maple syrup and crange juice ? Pieces Per Person. 5 orders minimum

VEGAHN SOYRIZO TOFU SCRAMBLED (WARM)
T 43 PAN Vigld azproximately 8 servings Served with warm corn toetillas

GLUTEN-FREE-PANCAHKES

with smeked tazon butter, syrup, fruit salse and juice 7 pieces per parsor, 5 orders mirimum

A LA CARTE

BREAMFAST PARFAIT

Colarful layers of kew-fat flavores yogun, chopped and pureed

fruit, tooped with gicten-free granola in compostable cups).

* "TROPICAL BLEND" -finely choppec pineacples ang mandsrn

Orange segments in mango couis OF

* "BERRY BUEND -finely chopped seasona’ berries in raspberry

coulis

MAKE YOUR OWN PARFAIT SE8

37 ¥ oz Aavorec Creck yogur, 20 ox dhapged fraits, 30 oz

low-4at granola (yieids 8]

YEGAN-GLUTEN-FREE PARFAIT

Layers of soy yogurt with firely dopped seasona bermes in

raspbery coulis topped witt chopped wanuts Ea
S50Y YOGURT £3

PROBIOTIC YOGURTY o3

GRANOLA BAR 03
EGOGS-HARD BOILED

BEVERAGES

SOY MILK 32 Fl o7 approx

ALMOND MILK 37 Fl oz apprax.

HOT CHOCOLATE Al
Chirardefi chocolate {2 Lt airpot), min| marshmalows |5 az),
wiiipped cream {ean} and cinnamaon powder vieles 0 6 oz
servings

COFFEE

By stainless steel insuated & pot yielee 10710 0z cups 3

By the Cambro {5 galons, vieids 64/10 or cups) ¢

Co¥tee sennce includes susta=able source -educed fat — 1
nalt 3nd ha'. ang assorted sugar packois

[Half cozen cur S13.

FRESH FRUIT SALAD

Dieced pineapple anc melons garnished with grapes and berrins.

{Y0 orders mirimum]

WHOLE FRUIT orunchy aprle orange. benana or scasond ea.

BERRIES SALAD
FRESH FRUIT PLATTER

45 oz poron {10 orders minimum)

Sweed pineapple ang melons garnisked with grapes and temies.

{5 oz 0 orders mnimum
COFFEE CAKE

Whole pre-shred] apple berry red velvel carrot or sezsonal

{Serves 10}
BAGELS (DOZEN)

[dezen). servec with & oz cream cheese anc § 0z organe mamaEc:

YEGAH-GF MUFFINS  [dozen)

MINI PASTRIES Min muffins crossants or danisnes 12 peces

PASTRIES muffing pastnes o danishes (1 pe)

JUICE PITCHER
60 fi pz yiele 30 8 oz servings CHFDICE organic
apple or orange jukce

DROANIC LEMONADE PITCHER
a0 fl or vields 10 5 az servings. In choices of Santa

Cruz orgaic lemonade  limeade o  strawberry
lemanade

TAZO TEA SERVICE

{1 arpot of hot water vieds 0710 oz cups)
Tea Cambre |5 gatons, yievls 647710 oz

Served wir a doze~ Tazo tea baps, anc assorted supar

Page 5 of 16




Judicial Council of California Standard Agreement
Master Agreement No. MA-SF2023-01 Amendment 1 with Peninsula Catering and Events

eninsulo SANDWICHES

SANDWICH PLATTER _ BOX LUNCH
with tomato. lettuce & djornase {“except for roasted with tomato lettwce & cyonnase {Cexcent for roasted vegetsbles
vegetatles sandwiches}. On assores home-made, sliced breads sandwich), Served with fruit sasd and house dessert

and ro's Served with choice of s3d and Fouse dessert
+ FRESH CHICKEN BREAST (& chaddar!
« FRESE CHICKEM BREAST [& cheddar) ~ OWVEN-ROASTED TURKEY {& cheddar|
» OVEN-ROASTED TURKEY {& cheddar] » PASTRAMI {& Swiss)

- PASTRAMI (& Swiss)

« BLACK FOREST HAM (& Swiss)

» ROAST BEEF (& Swiss})

+ ROASTED VECETABLES (“roastec red peppers and zucocni
avocado, letture chiffonade. carrols, tomatoes. with fummus

» BLACK FOREST HAW J& Swiss)

+ ROAST BEEF (& Swaiss)

= ROASTED VECETABLES ("roasted red peppers and zucchi, avocads,
letiuze chiffonade, carrots, womatoes with hummus and provelone
cheese!

and grovokne chepse)

DELI STYLE BUFFETT

Mate yaur Own Sandwich with an asscrtment of deli meats {roas! beed,
aven roasted turkey. slicec chicken treas: pastrami, Back forest hxm tuna
salad griled vegetables) breadbasiet shiced cheesc tray tomate. sertuce,
red onions (upon request] mave, musters and pickle oo Served witk
choice of saad, anc bause dessert

GOURMET SANDWICHES 1

Served with dhoice of sabd and nause dessert

L- -
SIGMATURE SANDWICHES
(On arusar focancia Yreads and rolls. Served with ekoice of <24

and house dessert.

« TEX MEX TURKEY {wilh pepper ack cheese roasted red
peppers, ttuce tomato guacamosl

» AMERICAN HERD [roast beef with sweet yollow peppers, red
onlons romame lettuce & basil mavonnatse)

+ ROASTED PORTABELLA MUSHROOM (with gorgonsol
cheese, basr & cive spread)

» SIGNATURE CHICKER !marinated grilec o dren wath o aove
mayo spring greens, Bavarli cheese, tormaio & 3vocado)

= GRILLED ACHIDTE CHICKEN ( with caramehzec onions popper
jack and guacamole]

- GRILLED PRIMAVERA (gnficd shaved vegetables on Frencs
baguette, with prevolone cheese, ‘ettuce, tormato & balsamic
e}

= CALIFORNIA BLT {triple decser with turkey bacon, cheddar, Swiss &
puscamciz an ssced sourdough. cut into easy-1o-zat tnangics)

« VEGAN SUPREME -GLUTEN-FREE [curied tofu anc vegetables samo
wih hummus. ipituce tomatoes anc cumumbers on sheed Vegan-
g sten-free breadi

« ALBACORE TLMA SALAD A cacore tunz sasc with avocads tommto
and lettuce ordftonade on winzle grain)

« MEW YORKER (three-livered sandwach i pastrami Swas thmby
sliced pickies & Russ@n cressing on rye bread)

+ ROASTED CHICKEN FOCACCIA {with ricotta cicese, ronci~ spinzch
tornate & leman restt

« CHICKEN SALTIMBOCCA hervoe grllec chicken with prosgutto
mozzarela Slive rémoulade and baszmic aoli on orgamic cizbarta
square bread

~ VHUANA STEAK (with ‘aiita styie” orons nd bel peppers pesoer jack
Fusc@Imoiz, tomato and chipatie mayonnaise’

PITA SANDWICHES

Pria bread roll up with lettuce tomalo, cucumbers shiced red omoms and
your choice of fling (thinty shced grifed chicken thinky sliced sweab
tuna-cormn saked or talatel) Served with sde of wzatzic {minted yogurt
apoing sace). Served with chowe of sdad anc bouse dessert

S
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\ y I

R

GRILLED PANINI 7%

Focaccis and organic cabatta gribed sandwiches servec with choce
of salad and house dessert.

SICILIAN CHICKEN (uuniy shiced grifed chicken, chopped black ohves,
saEmL pepperonon, tomatoes fresh basd, fresh mozzardlls and
talsarmie axli}.

TURKEY CLUS (oven-roasted turkey. with avocaco aioli tomatoes,
soasted red peppers Havarti cheese and bacon).

CHICKEN PESTO (roasted rea peppers, provaione, grilled onions and
maushrooms).

ROASTED PORTABELLA WUSHROOMS {with provalons spinash
roasted red peppers and tofu slices)

NUEVA HAVANA (with griled ham thinly sliced grillec zhicken
meted Mexican cheese, pidkies, crpotle mavonnase)

RELBEN [wricly shced commed beel, Thousand Isbind Swess checse,
sauerkraut)
FHILLY CHEESE STEAK (with gried onpons and bell peppers with

meted ok ohoosel.

MEBITERRAMEARN GARDEN (artichore hearts, grilec zuochmy olves
~ushrooms, roasted red peppers tomatoes fresh mozzarela and
calsamic Ik

MCHESAND
PANIN

NOUVEAU SPRING WRAPS (GF)

Served wnh ciantro dippng sauce, choice of saiad and fruit szad

VIETNAMESE STEAK |with cnsp camotr and cucumber matchsticks,
vermicellt lettuce leaves. thinly sliced mango, daken radish scabions, ming
basit and cilantro);

VIETNAMESE SHRIMP [ralved shimp -3 pes pn cnsp camot and
cucurnber matchstios, wermiceli ettuce leaves. thinly sized mango,
czikon radseh scallions, ming Basil and o antra),

THA! CHICKEN |with orsp csrot and cucumber matcnsticks, vermicel,
lettupe deaves thinly siced mango dakon racsh, scallions mint, basil and
cilartra),

CRILLED VECAN PORTABELLA (with cnsp carot and  cucumber
matchsticks, vermieli, lettuce leaves ehinly shiced manga, daikan sacdsn
scalfions, mmt basi and cilantroj

WRAPS .
(8 oz pp, sliced) wraps in assortec tortias {ficur spinacn, wheal or sun-
dried tomato!. Servec with chasce of satad and house dessert.

TURKEY BLT [oven-roasted turkey, provolone cheess bacon, mixed
grecws onions, tomatses & djonnake}

SPICY TUMA (fow-fat mayonnaise, stracha sauee scalions, avocado,
carrot matehaticks lettuce & nce)

BEEF STIR-FRY WRAP {st--fred veggies, swlo's steas strips, and rice -
ficur tortilia!

THAT CHICKEN (stir-fried veggies anc chocken breast strins in swest oy
sauce. Tha' bast. ang rice in flour tortillz!

TEX MEX CHICKEN WRAP (siack beans griked cfcken strips. grikied com,
lornators, greck thites riog avecaoo shrecded lettuce & cheese)

CHICKEN AVOCADO (marinstec gried chichen breast wit bek peppers,
letture red onions basamic vircpar & avocado mavonnasc)

HEARTY GARDEN (oumza & sautéed egeplant roasted peppers. lettuoe
chi¥fonade, Portapeka muskrooms. camrats zucchin: & avocado]
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OeninsUlc, SOUPS AND

Afl salade sre served with fruit salad and
house dersert.

GREEK SALAD (GF) PIER 39 SALAD (GF) ASIAN CABBAGE SALAD

ogped  Romane  letwice, kalwmats  olves y i ’ . . " 2l -
o o o bia Teh Rty Cucember avocado, iceberg letiuce, 1omatoes, Cabbage méimge (indudes Chiness cathoge),

) /T, ha d-boded s, Thousarad Isbawd dressing. cEery, cucumber. sugar snap peas, bell pepper,
grited egEplnt. and red caions. Cirus dressing b & g Toadane. e " Sac 't "
sesame seeds, diverad admonds on the side.
ik > i Sesame say oressmg [contains gluten)
Vigets lan/O C Mol - pmatenl i o
. Laras Vagmat ar e Cieime
SOUTHWESTERN BISTRO QUINOA FARRO SALAD (SUPERFOOD)
MULTI-BEAN (GF) , S ol i
Jrgasc' i g E - L OIS Bemy 1 oy
Corn ketneks, toasted pepita seeds, frash clantro quinoa {3 superfasdl), rossted squas < :lml:sv e rom o

croutons . crisoy diced parcetta Mapa cabbage, bade; Ties, {er the sdal ane

beans mélnge (blaci. pinto, cianey). red onions.  comboroia cheese Roasted shafot balsamic

angel tow Sredded red and green cabbage

drie vheod with white balcamic

boxed sdbd oy

vinagrete * "item avalsh

e s b zalad enty
CLANtIo vinggrette 1 quamities of & or more 4
Wi | OF —iicamt Vagedn. Chestomny Vegatarian Thic ke
ADD ONS:
»
DINNER ROLLS $1.50 PASTA JARDINIERE {GF)
P sne wheat dnne rofls, served with butter LAmen-free 12, pesto, ghlked and raw
pas!
e ey vegeabie: (cherry tomatoes, amichoke hearts
. ruechim, cucuimber bisk olives, bed penpers . omatoes, quartered hard-
BREAD BASKET $30 e pow il hopped ek e . s Y ARG, (et -
assornert of Ratbreads doner ol Fecacda fealian @ essing ©*iterm availabe as boxed = wvallible 25 a buffet option onle (not to be
breadaticd 5 and butter (15 pos) onfy in quantities of 5 or mote If combined toxed)
MOZZARELLA GARLIC BREAD $35 e o —— -~
toasted ead covered in garl - paoria butter and ]
mozzarels,  topped with  parsiey, chopped
tomatoes {10 - 3 o7 servings
NAAN BREAD BASKET $30
Cwer-bak ed Fatbread brushed with galc butter sou s . = 2
ke Loy P yields 10-12 servings
LT, - -
A z VEGAN-GLUTEM-FREE MINESTRONE 5340
" CHICKEMN TORTILLA SOUP 5150
= CHICKEN NCODLES SOUP 5150
. SEASONAL VEGETABLE CHOWDER 5140
TURKEY CHiILI $150
CLAM CHOWDER $160

TOMATOSOUP S0 Add a ful Griled Chicese Sandwich
[Swiss  chieddar or provelone) for
',.;‘ET PL’"EU"

Page 8 of 16




Judicial Council of California Standard Agreement
Master Agreement No. MA-SF2023-01 Amendment 1 with Peninsula Catering and Events

ITALIAN

IPASTA BAR

Minimure: of 15 people, & minimum per choice.

PASTA BAK INCLUIES PARMESAN CHEESE & CHILT FLAXES

CHOICE OF PASTA: -PENME #ASTA -SPACHETTI -FETUCCINI

SAUCES: -MARINARA SAUCE -ALFREDO SAULE -CREAMY PESTO SAUCE
PROTEIN: -BEEF MEATBALLS -SLICED {HICKEN BREAST -CAILLED
WECETABLES or EGLPLANT MEATBALLS i Tatal of (4) 1-ounce meathalls po}
SALAD. CAESAR SALAD DESSERT: COOKIES & BROWNIES

MARSALA,

With button mushrooms ana peas i Marsal (Itaian wine) sauce Served with
vour choioe of side dish sabd and house dessert
TR LCE BN HREAST FILET

LASAGNA
Layers of sautéed ground rmeat, ncotta, cheese bind and Farmesan cheeses
spinach. marinara sauce and beagra roodies topped with moz2arels cheese
Served with your choize of sabad and house dessert “ltem does not vickide
side disn

SFINAL: LADALHE

TOF alKL Ol OF BEEF 00

EHIGLEN LASAGHA Hkse LASALIA

Hncremenis of & omy)

GRILLED CHICKEN FARFALLE

o sun-dried tomato oream savce {gnfled chicker on the side) *ivemn does not
rohoe sde dish Served with your choice of side dish sabd g house
desser:

PARMIGIANA

Bread-crusted filets of meat topped with chewse tamate and bas | Served
with your onc ze of side dish saad ard house desset

1BGS

ZLLPLAN] YO SELGIN e REER

SCALOPPINI

Searec thin -slicad cudets of meat {drecged in flour) v dry vermouth-lemon
SMICE, opped with o Medteranean sautd (finely chopped artichokes frest
torratces, spirach, capers kemon jive and mushrooms Served with your
chowe of side dishy salad ang hause dessert

CHICKE - WHEAL} #.k) 4]

LY HERST FLLETY

LAY I SBLL M O Gegh

TUSCANY CHICKEN

Uhicken breast roulwse stuffed with fontine cheese roasted red peppers and
sage in lightly oreamy reasted tomato saune Served with your chowe of side
dish sand and rouse dessert

SIGNATURE BAKED CHEESE MANICOTTI E1a
Trek posta tubes [Ip2) Fied wth 2 mintre of creeses, fonpec witk meat ar
vegetwion rapout Served with vour choice of salad and fcwse Gessert

“ltemr ooes not incude side disk

I ENTREES

ASIAN

ASIAN STIR-FRY

Strips of your chowe, marinaed ir tamacd soy zauce (ghrten-free}, orange
juice. rice vinegar horey, ginger, ol flakes and sesame o7 wok-stir-Frieg
with veggies fbroccod bel peppers carots zucchini cocktail com, <osficns,
onicns and fresh cibrtra gamish Served with your choice of side dish

sabyd snd house dessert
TFU & Ve ES Lo
SrigiMk

TERIYAK!

#-oiled meat in sweet sov sauce topped with griked pineapple chunis Served
with your choice of side ash satad ang house dessert

UHICERN BUNFLESS SKUOMLESS THICHS

CHICTENBREAST LU LF BERF

£y

SOHTABELLA MUSHROURY 38
Tur oIRLOIN OF Bekr o

PAD THAI

sta-fried rice noodies with choice of entree scramcled eggs. Tha sauce blend
{vinegar, fish and tamaring sauce), red chili reppers bean sprouts, garhz, chives,
chi gowoer oushed peanuts coviander lime (gamished with chopoed
cilantro) Served with your choice of saiad, and house dessert

*ltern does rot indude side dish

FORL & WEGOIES

CHEFS DRUNKEN NOODLES

Made with rize noodles. soy sauce. fish sauce chis padi gafic basil green
onions Tra sasil leaves and slicea chken Served with vow choice of salas
and bouse oessert *ltem does not include side dis~

CHINESE ORANGE CHICKEN

Urspy ed in 5 sweet orange saure made with oange e vinegar garlic
Eupar, SOy sauoe ginger rect chil fanes ane orange zest Lenved with vour
choice of side salad and "o use dessert.

CRICLEN g Lol

MEDITERRANEAN

GYRO BAR &

Chorke of meat. teef cricken or eggplnt pits bread souréed red cnicns g
slkced tomatoes, cucurber and Tzatzi sauce Served with Greedb Sabd are
house dessert *ltem does ot nolede siae dish

HERBED KEBABS

Char-broded chemks of your crolce of entrée with bel reppers orions

mushvooms and zuzchinl iz Chordoenay basit sauce (has diiry, thickened
with wrowrcot= GF Served with wour chaice of side sdsa ne house
dessert

1 & VELLIE 0 HHESs] I R SES-
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BBQ MENU
AMERICAN BBQ

your choize of entree cooked in o signatere  aprikose’ 880 sauce

accomparied by corm on the cob on the side Servad with your choice of side
dish sabad snd huce dessent

1O AND WLk LEIARS QIR LEL DHIZREN
BUKELESS S-0%1 BLEs LS BLEE UK 208K

HULI-HULI BBQ -

Hawsian style BBG sauce, made with pure Hawaiian brown sugar cane song
with soy satice, honey, sesame oil fresh pinger and more Com on the cob or

| the side Served with yeur choice of sige dish, salad and house dessert

ENTREES

HAMBURGERS

Angus burger patty ~or 4 o filet [for CHX or UM, sccomparved by lettucs,
tomato onions cheese, pickles buns ketchup, imayo, mustard Served with
salad and dessert  *Item does not indluds sids dish

VELak PATTY RRTLE: LRI BEEH

HOTDOGS

2 standand hot dogs per parsen served with chanped tomaxoes, jalapenos,
chopped omions, refish ketchup mayonraise and mostard Served with salss and
dessert *Item does rot indude side dsh

O~ UKEN FEEY

VELETRRIAR 1% THICKEY Elg

CHEF SPECIALTIES

T ARD VLt iE KEuARS CHICKEN ThiLss Vg,
HURELESS BH00T RET: 08 BEEF TR, 20HK s LALMON
SIGNATURE CHICKEN

Cricken breas: rozade stutted with meshrcoms spinach ard sun-dried
tomatces tooped with mushroom sauce Served with your choice of side
dish, s3ac, avd house desser:

SLOW-ROASTED CHICKEN -
[GF} = our house citrus-hart mainade, accormpan 'sc by gravy. Served with
yout choice of side dsh salad and bouse cessert

CHICKEN MARGHERITA

Cricken treast roclade stubed with moazzarells cheese Rom: tomatoes
#nd garlic in ‘ght whize wine sauce Served with youw choze of side dish
szad and house dessert

CHICKEN WITH ASPARAGUS

Chicker nresst roulade stutted with ssoaragass in holendaise sauce Secved
with your choice of side dish salad and house desser:

PANKO CORDON BLEU

8readed chicken breast roulade stuffac with ham and Swiss cheese 7 light
roastec red peppel sauce Servea with veur choice of side dish salad and
nouse desset

(TIKKA) MASALA
Yoo choice of entrée marinated in garlic-pnges paste, then cocked i~ 2
oMo orearw sauce |(oormins powdered parbanza) Served with your
choioe of side dish sabad and hewse dessert

HICREN THICHS 10

e

FOM) & WELLIES = oy TRIB SHRLI M OF BRbe o -

TANDOORI

Endian style chor-breiled choice marated with yogurt amcroor, gnger, and
womar: srces Setved with yow choice of side dun sabd and house
dessert

Ve AR &N CHICEEN

ANGUS PRIME RIB OF BEEF

[GF) "ehis item = soid @ increments of 10, for hosted stations ariyy 8-10 oz
pp ~with Au jus and fresh horseradsh Served with your choice of side dsh
sxad ond house desset.

GRILLED ANGUS TRI-TIP

Thinly sliced gried anpus wi-+ip {6 oz marirated = rosemary - gadicd drizzied
in pancetta-shalor demt glaze Served wits vour chowce of side dish satad, and
house dessest

MARINATED FLANK STEAK ROULADE

Elegant rol witm mushrooms. spiracn & roasted red pepper stuffag o
cabernet~1amagon siuce Servec w it your chosre of side dish satd and Souse
dessert

BOURGUIGNONMN

French style brased vegetables, herbe and your choice of entee cooied in
wine and weggie broth reduction [*arrowroot usad o ieeg it pluter-free)
Served with your choice of side dish sabd and house dessert

BBl 2o ] Bills
O Brick

MOROCCAN SWEET AND SPICY SHRIMP

seasonen with homemade Moroccan seasoning and par fried urtil erispy
Accompaned with Louie Saure Served with your choice of side dish salad and
house dessert

BEEF BULGOGI

trnly siced beef marnated ir 3 mix of soy sauce supa o haney. sesame o |
garfic, orien and pewr puree Served with vou- choice of sice dish zald ang
house dessert

SKILLET BOURBON STEAK
pan Eearesc Iy W3 tip with a Dion mustard rut and o incredo's zreamy
bowbor sauce Servec wth your enoice of side disn sand and house desset

Welel Asiat O=ICREN

9‘
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LATIN

BRAISED SHORT RIB TACOS

{4 oz meat pp equ valent to 2 iacos) Served with tematiln sow cream avocado
salsa, chopped cilantre, chorped orions. crumbled queso fresco, com tortfas,
rice, Latin s#ad with cilbintro vimaigrette and crastos dipped n chocolzte

SOFT TACOBAR

{54 o7 mea: pp, equivaian: to 4 tacos] Served with Mexican rice, black besrs
carr and flour torilzs toriz dhips and cordiments {guacamole. salsa red spicy
saice, ard mikd green sauce chopped onier, chopped clantra and shredded
cheese blend, latin sabad with dlantro vingigrette and chocoate dipped
churros “Seur oream upon regoest.

CHIOES.  Sishs ool VELC by tHlixkh =2 AL FAZTOR |ROHK it £ETY 58 CEE
S AP el
SUMMERY FASH TACOS

{2 1atos per person] Batened Basa fish served with tomato-mango saks [with
cucumGer green onion minced jalapenc ol margo lime juice! chipotle sour
cream, carbage shw, chopped ciantro aad warm com o Hour tortilas Served
with Mexncs rice, wha'e blaok besrs Latin salad witn oitartro vinaigrette and
chorolte dpoed rhuros

FAJITAS BAR

Crilled bek pepoers onions and choice of e-tree (cut in stips! with our
signature hajita seasemi-g Served with wamn tortillas, Mex can rice ook beans
shredded lettuce sour cream tortilz ohins saka guacamcoe. house dessert or
shocolate dipped cteeTos "Does not include s'de salad, only shredoed leroce.

CHOWES, Woesizd wenbdb:  CHiCKEy BiRde AL =ABTUR IPOH M Zzsiy cauis
SHHEP
TOSTADA SALAD BAR

Gur home-mrade oispy tortills basket with condiment bar including primavera rice,
whole black beans, siredosd ettuce, diced tamatoes torilla chizs, Cheddar cheese
S35a sour ream & guacamoz Frit sobd and house dessert or chocoiate dipoes
churras.

CHOICES.  ~uen s VR bx LiiCREN STRAK Hi B LK IFOHEL N 85 1Y RALLEY
SHEIRE oy

ENCHILADAS

{2 enchiladae per order) com rortilas filled with zrrecded choice of emtrée and
cresse smothered ¢ red ssuce Served with rics, bears guataT ok, SOUC CTesm
toetifa chin: Latin salad witr cibntro vinaigrette house cessem o checolate cipped
chirros

CHOICES FOASIEL VELL bx LmiONEN =1EAR Ao FA IR PUSL G SRl Y DAULE,

AN

15Ul ENTREES

BURRITOS 8°

Colorful folded ficur tortila flled with sice refried bears, shredded
cheese blend and choice of meat Served with tortils chips guacamaole
sour cream siisa red hat sauce mid green sasce Latin sabd with

ciontro viraigrette, and chocobte dipped churvos.

CHOMCES: RUASTED YVELLIES. OCLEN.  %TEaK AL FAx{OR [RORR M 25Ty sRLE]

SHREMP o

PERUVIAN SALTADO

Mainated choice of entree stit-fried with &7 Amadiic powcer, French
fries sheed red or'ons spices ard tomatoes {pamished with chopped
cibantro). Served with your choice of zide dsh, salad and house dessart

CHOLES: 1o
FORTABELLE W0 i CHICLEN SR
ek

ADD-ONS

50 OZ MOLCAJETE :

Pico de Calio Salsa $2250

o

Cuacamole $59 95

U ar b-Ef‘n’éS 2% pp 2 02 per parsor:
THREE-COLORED CHIPS (GF)

acamole (20 oz bowl] and P

saka (20 0z bowl), Serves 10 pp £5%

NACHO CHEESE
SMALL ROUND PAN TORTHILLA CHIPS & IALAPENCS
& LBS 49950 Serves 10 pp

served with @
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™. VEGAN - GLUTEN FREE - VEGETARIAN

STUFFED PORTABELLA CUPS

Stu*ed with our zuccHni -spinach- artichoke dp (with grated mozzarsia
cheese. sour ceam. Bght mayonnzise finely chopoed onions & bel
peppars, garic lemon jsice, seasonings Served with your rhaoice of side
dish szid and house dessect

ROASTED PORTABELLA MUSHROOM

iVegan- GF) Soz, marinated in chimichueri sauce. Served with
wermnicell {angel hair riee pasta). green sslad {with vegan, ghiten.
free dressing), and fuit salad

TOFU AND VEGGIE KEBABS
{Wegar-0F1 2 pos po with seasonal vegetables ang chunks of
firm tofu. Served with tomato & olve selisk, steamed rice, green
salad (with vegan, ghuten-free dressing), and fridt salad.

GLUTEN-FREE PASTA PROVENCAL

ivegar - GF) in 3 fragramt tomato & frech herb sauce and
vegelable mediey. Served with green saslad {vegan gloten- free
tressing ), and fruil s3iad a5 dessen

N6

St

ENTREES

e

BUTTERNUT SQUASH RAVIOLI
VELAM) (8 pes pp) with fresh marinated tomato ctuarks savoe frash garlie,
sage & ofive ol ‘item corwine ghiten® Served with green saiad [vega-,
ghnen-free dressing). and fruit saad

AUBERGINE MEATBALLS |
vegetarian-style meatballs (eggplant, soy mea, parmesan cheese,
firur olive oit rice starch seasonings, soybean off) In marinaa saure

STUFFED TOMATOES

Megan - GFE 2 pes pp baked tomatoes staffed with veggies & finely
chopped wfu. Heaithy ard deficious! Serves with fluffy quinoa pitf,
green salad (vegae- glaters - free dressing) and Fruit salsd @ dessen

THA!I VERMICELLI “CHOW-MEIN"

CWegon OFY stir-fried veggies, Thai besit and rice vermiceli nocale
Setved with green satac [vegan gluten free dressicg), and Fruit satag
a5 dessery

RATATOUILLE:

Shpen irex) vegerzhee brol ratatouike & 3 Fremct dassic sumptucus medey
ot vegeiables cocced in 3 tomate & herb sauce, topped with s ced goiden

potzioes and cheese '

FISH

LEMON BUTTER TILAPIA

{6 o filet] in = leman butter s2uce (with garfic, lemon: parsey 537 &
pepper] Served with your choice of side dish sabd 3nd nouse cessert

OVEN-ROASTED SALMON

(& o7F filet] with mustard- difl glare. Served with vou- chaeice of side
dish salzd and heuse dessert

MOROCCAN SPICED SALMON
(& or filet] seasoned with hememade Moroocan seasoning ano
seared fotompanied with 3 lemor yogurt sauce your choice of
side dish salad and house dessert
2246.9C

GRILLED U.S. FARMED SALMON

(& oz fuet| topped witn zesty en-margo sauce Served with
your cho'ce of side dish, salad and house dessert
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AL
STEAMED RICE (Vegan- Gluten free) ZLUR R
140z ppr! slearmed jasmine rice aay grat |ensessoned) . N
$4.50 £
WILD PILAF RICE {Vegan- Gluten free} € : )

{dowr pp! sautéee orion, el papgpers celery, white and w
rice simmanmc 7 svory vepstsble troth $450 . &
FRIED RICE (Gluten fres)

[ %32 pp) str fried long whie grain rice with sgg carrols
gres=n orfony peks, chopped orans and soy saucs

ADD $2.95 PP or [A LA CARTE)veg $7.50 wih chicien §5 50 l;‘...
BROWN GARDEN RICE {Vegan- Gluten frea) ’
122z ppf brown rice «tudaed weih diced vepetatle, {carats
bellpepper ausonr peas corny wlions) $450
CILANTRQ RICE {Gluten frae)

{doz pp} long  prain rice, cocked with ety Shantra-kme
crean $450

MEXICAN RICE [Vegan- Gluten free)

{407 pp] nos st wik cumin and onons, then sivmered
with tenalc suce dnd vegelatle bruth $450

FAUX RICE {Vegan- Gluten free)

seanonet chougest (hoiled) califiowe $425

PRIMAVERA RICE (Vegan- Gluten free)

rice mixmd wilrt pramn and red peppery, opions i cort $485
CHOW MEIN:

i ‘ned noodies sy sauce, garic, siced oioes and carrazs,
ADD $295 PP or (A LA CARTE) veg $7.50 whh chirken $9.50

S—

LINGUINS PASTA {Vegan)

Tossed in cesly rurrars siuce ar ul vien™ $598

VERMICELLI PASTA {Vegan- Gluten frae) Y
Thir mo2 peta $558 L L
4
MACARON! & CHEESE g ~
with coeamy néchamel anc sherp chedds o sy 'f! ; P :} J
ADD $295 PP oc [A LA CARTE) $505 b
L

GRAINS -BULBUR PILAF {(Vegan) =
Vrith Frady diced orion celery bel peppsy, vegetxhe stock
$69%

GRAINS - TOMATO QUINCA

{Vegan- Gluten free}

Organic quinaa onicris gratec ot lomata v baky
spinach cooved i vegetarss, bouikon [ 1 cup)
ALV $ 295 PP o (A LA CARTE) 565

BAKED BEANS (Vegan-Gluten Free] 3595

HOUSE SALADS:
v "'-"r | CLASHIZCASSAR 3625
)

“ Kaamats obees Coesd
.

4

<
Cmd T MBS reens vagan Giuan rae $6.38

HERBED POTATO SALAD  $6.25

nsva - SIDES

STEAMED VEGETABLES (Vegan- Gluten free)
LIeRTEC LS vepralke [senoned wih s avc pepper)
$45%

SAUTEED VYEGETABLES (Vegan- Gluten free)
waltee xeord vepgies in whis wine, garke, EVOQ &
semcrigs $4.95

ROASTED VEGETABLES (Vegan- Gluten free)
seasore:d roaved puodhir G rool vegetable $455
STEAMED BROCCOU (Vegan- Gluten free)
Steaned brocrof (seaones with sl asc pepper] $425
MARINATED ASPARAGUS {Vegan- Gluten fres)

Cribed seasaned with sea sah and pepper (4 az) MARKET
PRICE

SQUASH MELANGE [Vegan- Gluten fres)
Semoned roasted zucchini ard pelow squash $850G

HONEY-GLAZED CARROTS (Vegan- Gluten free)}
Bedyy rurrots with o horsy, o, whols prain mustard  glare
{5ar) $50D

SPICY ROASTED CARROTS

Bowsted carrols marmated in olive ofl rec ol febe zall anc pepper.
3550

MASHED POTATOES (Gluten free)

teno rashed, with garkc white prpper s and crwam $550

ROASTED POTATOES (Vegan- Gluten fres}
with garic rosemar v and extrs v gin cbve oil $850

SCALLOPED POTATOES (Vegetarian)

Layern af thinly shoed poiztom: baksd with parmesar cheess

anet becturel sauce 16 0z) sold in aoemeris of & ol $8.00
POTATOES WEDGES (Vagetarian- Gluten free)
Piprien rubheC pole wepges |5 o portian) 3550

ROASTED CAJUN POTATOES (Vegan- Gluten free)
besttery crispy g wah Cafue ing $580

MASHED SWEET POTATOES (Gluten free)

Mashse vweet potaton, witt ilte, saple syrug mik g
pre. $550

HOUSE DESSERT:
COOMIE: 328
chocolane cni, catmes Fesn pesndt butter o heak crundh
BHOWNIE: 3450
TwEdAte chip bicrde rocky rosc or theesacare browne

CHURRD DNPPED IN CHOCOLATE:  §450
e ¢ churo deasd o wite or B dhecoizie

&

Y

COLESLAW (Vogon- Glutan trae]  $59%

wdicy, Ca esce

PASTA BALAD {Vepevarian)  §L5%

FRUIT SALAD veya - Cizm ow]  $E75

12
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FLOURLESE PETIT FOURS CAKE SQUARES

Chocolate a'mond cake

)

(* CLUTEN-FREE TTEM, 24 pes)

PETIT FRENCH MACARODONS

[*CLUTEN-FREE [TEM 2 pes)

MiIHt TART 2.5": VEGAN-GF
Biuenerryy ccumb

Apple crumb

Fresh fruit

(*VEGAN - GLUYEN-FREE [TEM 1 pc 10 minimurm)

ganache, garnished with a chozolate chard,

DARK CHOCOLATE STRAWBERRIES
(" VEGAN - GLUTEN-FREE ITEM, 2 pes)

SPECIALTY
DESSERT

MIHEFPANNA COTTA

W l
i
-Passion Fruit

Pinneapole cooanut |
{"VEGAN-GLUTEN- FREE ITEM 1 po 10 minkmum)

base, chocolate

&0 VEGAM VANILLA CUPCAKE
{*VEGAN 1 pc 10 mnimum)
. CHOCOLATE CHIP COOKIE: sS4

{*VEGAN -CLUTEN-FREE [TEM, 1 7]

BROWRMIE- MO MUTS
(*VECAN- CLUTEN-FREE ITEM, 1 pc)

WHOOPIE PIES :

Lo round shazext chocolate cake sponges
sandwiched between your choice of
luscious vanila, or chocolate buttercraan
filting.

{ *Dozen per packsge]

STANDARD SIZE CURCAKES: Sk
White sponge or Chocalate soongs with a
oenerous rosetie of vanil a or chocolate
butter crearm.,

{1 po} 12 BC Minimam par Raves

MINI CUPCAKES:

White soonge or Chocolate spongs with a
genernus “osette of vanilla 2o chocolate butter
CrEar.

(3 pc} 12 PC Manimen par fareo

TEA COOKIES: 48 pcs &z

Lavered pastry dessert made of fio pastry sheets,

filled with chepped nuts, and swestened with
SYTUR or honey,

ARTISAN FRUIT BARE {1 pc)
Lernon or Pecan 1 Bg

STRAWBERRIES DIFPPED 1N MILK
AND WHITE CHOCOLATE: {2pcs]

CHEESECAKE ASSORTMENT 96 pcs

The Pet’t Chessecake Assortment comes
with G flavors ‘ncluding New Yark, marp s,
caramal, bluebe:ry, chooo’ate, and
raspberry.

CHOCOLATE CUPS {Ipc)
Filled with:

Strawberry mousse 15 pcs minimemy

Chocelate mousse (5 pes mi-imem]
Latte Macchisto [15 pos reinimumy

2E2idizmeter] X 140 heigny

BAKLAVA [2pcs) 5.00

wavered pastry dessert made of Filo pastry sheets,
filled with chopped nuts, and sweetarisd with
syrup oc bongy.

SAN FRANCISCO ICE-CREAM DISPLAY:

Award-wanner Mitcheil's ice cream
(vanilla, chocolate, and strawberry ice cream) served
with fresh strawberries, nuts, toasted coconut,
ME&M's, sprinkles, banana, milk chocolate and white
chocolate chips, whipped cream, cararne), chocoiate
fudge and berry sauce, choice of individual bowis,
sugar or waffle cone (2 scoops per person)

-yields 25 servings $350 {in increments of 10 only &t
$145.00)

*Ask for our Summer Seasonal ice cream flavors!

13
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(E3

BRIE EN CROUTE @
our brie is wiapped in 2 home-made ige guff pastry with sorcot chutney &
wanuts baked until golden brawr accompanied by assorted crackers

{serves 70}

HOUSE CHEESE TRAY

Frovowone cheess 10 oz} smoked gouda {10 oz). sived brie log (7 oz), and
hert-crusted gost cheese (8 oz log) seved with stuffed Spanish oives |6 cz).
and ghiten-free erackers [Serves 10

ANTIPASTO PLATTER

[Mortadels ¢ oz, sleed) Cenca sabwm (6 oz, siced), {10) mozzarela sticks
wrapped in prosciutto di Pama {10 ea) muenster cheese (10D oz), marinated
cives (5 oz}. pepperoncin (5 0z peste mayonnaise (4 oz), and sliced baguette
[Serves 15}

CHARCUTERIE BOARD

With an assontment of cheeses, nekidng smated gocan brie log, cubsd cheddar
herb crusted goxt cheese. Accomsaried with antipasto meats, genoa salami
mortadells & groscletta” fresh and driec fruit, preserves baguette & erackers
[Serves 25]

SHAVED ANTIPASTO SKEWERS

Shavings of provolene cheesa mortadels soppressata salami basil and olives on
skewers (1 g2 o8 order!

PROSCIUTTO “POPS”
brosciutto-wranped mozzarella sticks, dspliyed standing 'on contamers), with
FriEsint sticks and creamy pesto dip {6 ¢7) 15 pcs

THREE-COLORED CHIPS (GF)
Servec wih guazanoe (20 oz bowl) and
[Serves 10]

er

o e Galko salsy |20 o7 bowi!

PLATTERS
AND SNACKS

MEZZE TRAY

fresh tabbouleh hummus, baba ghanpush marinated olves siced cucumbers.
gox: cheese and skoed baby tomatoes acoompanied wth erispy pita triangies
[Semves 10

PITA TRIANGLES TRAY

pita triangles. served with 12 oz roasted garlic hurmmus bowl {asch tray yields
10) |
CLASSKC BRUSCHETTA ™25
extra-vgin ofive cil garlic, tomatoes basil balsam s vinegar, and kosher salt
Served with toasted baguette {Serves 25}

ARTKCHOKE BAKE

served wam, with garkr toasted bagustte rounds {serves 15)

SPINACH DiP

served ir 3 roasted sourdough breac bowl surrounded with toasted baguette
[serves 1%)

PRETZELS (WARM)

with mustard sauce on the side (20 pes)

VEGETABLE CASCADE

Haw & grifled seasoral vepembles served with pesic aioli vegetable cream
& ranch dip (M Serves 10) 7 =4 [l Serves 35} »

CRUDITE BATOMETTES (GF)
seasonal vegetable batoreties with rozsted chipotle hemmus on compostable
dear cues (7 pes per order’

v
L
Yo

[

< [ =1

* GOURMET POP CORN
[Pizin, caramel cheddar) 3oz
* FRUIT SALAD (DICED)
dized seasonal fresk Incits b oz portion

* FRUIT {WHOLE, SEASONAL)1 PC
Cruacky apple, ofange banana ol seasonx
* FRESH FRUIT PLATTER (SLICED)

Sliced seaspnal melons, pineapple. and seasonal
truit gamisned with grapes and berries

-

&

N
o

Sing#- 44 oz (b minimum baftes style)
8 -3k oz Serves (§
L /% oy Serves 24

« FRUIT SHEWERS
with vogurt opping szice {2 pes pp 0 minimum

¢+ SEASONAL BERRIES SALAD

2% oz portion, & mnimum

SNACKS

or

GRANDOLA BAR

HASHI GRANOLA BAR a7 @

PRETZEL BAG, [THATCHER'S} 3 OZ ¢
MIXED FANCY NUTS (THATCHER'S) 4 OZ
ENERGY BAR

TRAIL MIX BAG 4 OZ
HETTLE CHIPS, NATURAL
CANDY & CHOCOLATE BARS

CRACHER JACHKS

NATURAL NUTS

Unsxred almonc: peanuts of traimix
125 b bulk disphy yielgs YU servings of £ oz ea]

cr

LN i

LT
R~
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