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ABOUT GOURMET TO GO
NEED HELP WITH AN IMPROMPTU DINNER? PLANNING AN OUTDOOR CELEBRATION? 
WANT TO IMPRESS THE BOSS AT YOUR NEXT CORPORATE EVENT?

The Kitchen for Exploring Food’s Gourmet To Go has you covered. 

From vibrant salads to super delicious sweets, our food will make even the most discerning crowd applaud your good taste. 
From tried and true classics to more modern adventures in culinary exploration, The Kitchen offers a wide variety of menu 
options that are sure to please the entire party. We also create elegant boxed meals that are great for picnics 
and corporate events. Check website for café hours. Stop in to explore!



APPETIZERS
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APPETIZERS

COLD APPETIZERS sold by the dozen

Roasted Roma Tomatoes with pesto and chevre  36. (V)

Smoked Salmon Canapé with wasabi caviar and herbed cream cheese  36.

Jerked Chicken on Fried Plantain Crisps* with chipotle sauce and mango salsa  36.

Smoked Salmon & Cucumber Ribbon Skewers with chived cream  36.

Prosciutto-Wrapped Asparagus or Melon  36. 

Cucumber Cup with Tabouli and lemon aïoli  36. (V)

Cucumber Cup with Salmon Tartare and yuzu aïoli  36. 

Caprese Skewers with heirloom cherry tomato, basil oil and aged balsamic drizzle  36. (V)

Rare Roast Beef on Olive Toast* with rosemary aïoli  36.

Stuffed Peppadews pickled african pepper, herbed chevre  36. (V)

Vegetarian Roll-Ups zucchini, eggplant and red pepper with goat cheese  36. (V)

Parmesan & Walnut Salad on belgian endive  36. (V)

Rice Paper Summer Rolls vegan or chicken with spicy thai sauce  36.

*Requires assembly.

(V) = vegetarian    (VG) = vegan
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APPETIZERS

HOT APPETIZERS sold by the dozen

Mini Beef Wellingtons* with horseradish sauce  36. 

Stuffed Cermini Mushrooms italian sausage or spinach parmesan  36. 

Crab Cakes* with remoulade and crispy capers  36. 

Grilled Zucchini Wrapped Shrimp with roasted tomato aïoli  36. 

Pancetta Wrapped Shrimp  36. 

Samosas potato and pea or lamb and coriander, with yogurt mint sauce  36. 

Spanakopitas spinach and feta in phyllo  36. (V)

Chicken B’stilla Phyllo Triangles morroccan spiced chicken with nuts and curry sauce  36. 

Parmesan Stuffed Artichoke Hearts  36. (V)

Sweet Potato “Meatballs” with red pepper aïoli  36. (V)

Lamb  and Date Meatballs with mint relish  36. 

Fresh Corn Fritters with chipotle sauce  36. (V)

Gougères classic french cheese puff  36. 

Pigs in a Blanket mustard-horseradish sauce  36. 

Pancetta-Wrapped Dates stuffed with parmesan  36. 

Brie Cups with truffle honey and crushed marcona almonds  36. (V)

Potstickers mushroom or chicken with spicy thai sauce  36. 

Empanadas chorizo and beef or sweet potato with guacamole  36. 

Mini Chili Relleños with chipotle sauce  36. (V)

Chicken & Artichoke Skewer with spiedini sauce  36. 

Beef Yakitori Skewers with green onion and spicy thai sauce  36. 

*Requires assembly.

(V) = vegetarian    (VG) = vegan
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APPETIZERS

PLATTERS & DIPS
Small (serves 10-12)  |  Large (serves 18-20)

Artisanal Cheese Platter grapes, dried fruit and nuts, quince paste, croccantini and seeded flat bread  120. | 210. (V)

Charcuterie Platter chevre and pesto, soppressata, prosciutto, bresaola, variety of italian cheese, white bean salad, marinated olives,  
artichoke hearts, dried fruit, nuts, croccantini and seeded flat bread  140. | 225.

Seasonal Crudités fresh seasonal vegetables, choice of two dips: green goddess, roasted shallot, red pepper, blue cheese,  
lemon saffron or hummus  70. | 130. (V)

Smoked Salmon sliced tomato, sliced cucumber, shaved red onion, lemon zest, capers, dijon dill sauce, brioche toasts  95. | 185.

Curried Chevre Spread dried fruit, nuts, croccantini and seeded flat bread  60. | 110. (V)

Pesto & Sun-Dried Tomato Cheese Loaf with croccantini and seeded flat bread  48. (V)

Hummus & Pita Chips choice of traditional, herb or beet hummus  24. (V)

Spinach & Artichoke Dip with pita chips  24. (V)

Brie en Croute stuffed with fig jam, dried fruits, croccantini  62. (V)

Chips & Salsa pico de gallo or mango  24. (V)

Chips & Guacamole  32. (V)

Sliders* bbq pulled pork and slaw on brioche  |  short rib, horseradish and crispy onion on brioche  |  fried chicken and slaw on 
bacon cheddar biscuit  5. each (minimum of 10)

(V) = vegetarian    (VG) = vegan

*Requires assembly.



BOXED MEALS
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BOXED MEALS
Our boxed meals are great for picnics, sporting events, The Hollywood Bowl, concerts in the park, and meetings.

CHICKEN ENTRÉES
Panko Chicken Breast with orange plum chili sauce, roy’s garlic noodles, fresh berries and passion fruit cream, and a ginger cream cookie  25.

Chicken Curry Salad with sliced apples and dried fruits in a butter lettuce cup, fresh berries and passion fruit cream, and a lemon  
pistachio cake  25.

Tuscan Roasted Lemon Skinless Chicken Breast with mediterranean orzo salad, fresh berries and passion fruit cream, and an individual 
apple pie  25.

Chinese Chicken Salad with mei fun noodles and crispy ginger, fresh berries and passion fruit cream, and a brownie  25.

Chicken Soba Noodle Bowl with sautéed vegetables, sesame seeds, green onion, fresh berries and passion fruit cream,  
and a ginger cream cookie  25.

BEEF ENTRÉES
Sliced Hanger Steak with chimichurri, roasted vegetable and bulgar salad, fresh berries and passion fruit cream, and a brownie  32.

Beef Tenderloin with horseradish, grilled vegetable salad, fresh berries and passion fruit cream, and an individual apple pie  34.

Flank Steak with black bean and corn salsa, tres colores salad, fresh berries and passion fruit cream, and a lemon curd tartlet  32.

FISH ENTRÉES
Grilled or Poached Salmon Fillet with dijon dill sauce, grilled asparagus with lemon breadcrumbs, fresh berries and passion fruit cream,  
and a ginger cream cookie  28.

Chermoula Glazed Local Sea Bass with grilled vegetable salad, fresh berries and passion fruit cream, and a lemon curd tartlet  28.

Grilled Big Shrimp with roasted vegetable and bulgar salad, fresh berries and passion fruit cream, and a brownie  28.

VEGETARIAN ENTRÉES
Crispy Quinoa Hummus Cake with yogurt sauce, grilled vegetable salad, fresh berries and passion fruit cream, and a lemon pistachio cake  24.

Summer Chopped Salad fresh peas, corn, heirloom radishes, tomatoes, marcona almonds, mint, red grapes, green onion, golden beets, kale, 
radicchio, cabbage, wild arugula, champagne honey mustard tarragon vinaigrette, fresh berries and passion fruit cream, and a ginger  
cream cookie  24.

Tofu Soba Noodle with sautéed julienned vegetables, sesame seeds and green onion, fresh berries and passion fruit cream, and a ginger 
cream cookie  24.

(V) = vegetarian    (VG) = vegan



1434 W. Colorado Blvd, Pasadena, CA 91105   |   626 793 7234   |   thekitchen.net

BOXED MEALS

SANDWICH BOXED MEALS  18.50 each

SANDWICH OPTIONS  SELECT ONE

Chicken Tarragon Salad on Parmesan Focaccia with sliced grapes and nuts

Roast Beef on Parmesan Focaccia with horseradish

Roasted Turkey on Parmesan Focaccia choice of chipotle mayonnaise or cranberry chutney

Vegetarian on Parmesan Focaccia avocado, tomato, and spinach with choice of pesto or hummus (V)

Smoked Ham on Parmesan Focaccia with dijon mustard

Grilled Chicken on Grilled Sourdough with honey mustard

Tuna on Grilled Sourdough with hummus

SIDE SALAD OPTIONS  SELECT ONE

Mixed Garden Green Salad candied pecans, dried cranberries, blue cheese, and balsamic vinaigrette (V)

Wild Arugula Salad toasted sunflower seeds, chevre cheese, and lemon vinaigrette (V)

Mediterranean Orzo Salad artichoke hearts, sun-dried tomato, and feta cheese (V)

Mary’s Potato Salad crispy bacon and fresh peas

DESSERT OPTIONS  SELECT ONE
All boxes come with fresh strawberries and passion fruit cream

Chocolate Chip Cookie

P’Nutty Sandwich Cookie

Double Chocolate Brownie Bar

Lemon Curd Tartlet

(V) = vegetarian    (VG) = vegan



BREAKFAST



1434 W. Colorado Blvd, Pasadena, CA 91105   |   626 793 7234   |   thekitchen.net

BREAKFAST
 Priced per person. 10 person minimum, unless otherwise noted.

A LA CARTE 

BAKERY 
Paris Morning assortment of croissants, including smoked ham and cheese, chocolate and plain, served with fruit preserves
and local butter  3.95

Morning Mix variety of freshly baked breakfast pastries including almond croissants, apple turnover, cheese danish and  
blueberry ricotta cake, served with local butter and fruit preserves  3.95 (V)

English Garden a collection of scones, short breads and almond cake, served with devonshire cream, fruit preserves and local butter  3.95 (V)

Muffin Basket assortment of freshly baked mini muffins, including apple cranberry, banana walnut, blueberry and orange cherry, 
with local butter and jams  3.95 (V)

Coffee Cake choice of breakfast bread, sour cream, lemon poppy, zucchini bread, or blueberry ricotta bread  30. (V)

Bagel Basket variety of bagels served with local butter, jam and plain, vegetable and chive cream cheeses  3.50 (V)

SAVORY SELECTIONS 
Smoked Salmon Platter pacific salmon with mixed bagels and selection of cream cheeses, capers,  
shaved red onion and chives  90. (serves 10-12)  |  190. (serves 18-20)

Smoked Ham Platter smoked glazed ham, served with fruit chutney, grain mustard and biscuits, available hot or 
ambient temperature  160. (serves 12-15)

European Style sliced prosciutto, salami and chorizo, fig preserves, tomato jam, served with a selection of breads  6.95

Power Bowl kale, quinoa, avocado, crispy onions, roasted almonds and citrus dressing  3.95 (V)

Good Start quinoa salad with mixed berries, shaved coconut, silvered almonds and maple walnut dressing  4.25 (V)

Kyoto Sunrise crispy tofu with sweet potato hash, shiitake mushrooms, edamame and green onion  4.25 (VG)

FRUIT & YOGURT 
Over Night Oats chia seeds, vanilla bean greek yogurt, berry compote, almonds, honey and granola  3.75 (V)

Classic Parfait greek yogurt with dried fruit and The Kitchen’s granola  3.25 (V)

Bombay Parfait cardamom-spiced greek yogurt, coconut granola, and fresh mango  4.25 (V)

Skinny Parfait cashew yogurt, buckwheat crisp, fresh berries and agave syrup  4.25 (V)

Fruit Salad seasonal fruit salad with yogurt dipping sauce  3.25 (V)

Seasonal Fruit Platter composed seasonal fruit, passion fruit cream, berry dipping sauce, available with  
seasonal berries  85. (serves 10-12) | 145. (serves 18-20) (V)

CONTINENTAL BREAKFAST PACKAGES
Classic Continental fruit salad, mini muffins and scones, bagels with cream cheese, butter and preserves, fresh juice, coffee or tea  18.

Premium Continental seasonal fruit cup and passion fruit cream, mini muffins and scones, yogurt parfait with granola, assorted bagels and 
cream cheese, croissants, fresh juice, coffee or tea  24.

(V) = vegetarian    (VG) = vegan



BREAKFAST
 Priced per person. 10 person minimum, unless otherwise noted.

HOT BREAKFAST

SWEET  Half tin (serves 8-10)  |  Full tin (serves 15-20)

French Toast Casserole maple glazed brioche, raspberry preserves and cinnamon and sugar  42. | 75. (V)

Berry Blintz Soufflé cheese blintz with cottage cheese, blackberry sauce and fresh berries  42. | 75. (V)

Belgian Waffles seasonal fruit and maple butter 4.25 per person (V)

QUICHES  Serves 8-10

Lorraine applewood-smoked bacon, gruyère cheese, caramelized onions  42.

Asparagus chives, mozzarella and leek  42. (V)

Artichoke fontina, parmesan and italian herbs  42. (V)

Tortilla Española potatoes, carmelized onion and chorizo sasage  36.

FRITTATAS  Serves 8-10

California Fresh smoked salmon, green onions, asparagus tips and goat cheese  44. 

Little Italy sautéed peppers and onions, italian sausage, parmesan and mozzarella  38.

Summer Veggie roasted zucchini, eggplant, cherry tomato, red pepper and red onion  38. (V)

BAKED EGGS  Half tin (serves 8-10)  |  Full tin (serves 15-20)

Stratta asparagus, goat cheese and sour dough bread  38. | 75. (V)

Tahoe Brunch mushroom, sausage, baby kale and marble rye  38. | 75. (V)

Chilaquiles salsa roja, housemade tortilla chips and queso fresco  38. | 75. (V)

Shakshuka harissa, tomato, feta and pita chips  38. | 75. (V)

BURRITOS
Classic scrambled eggs, applewood-smoked bacon, hash browns and cheddar  8.

Louisiana scrambled eggs, louisiana hot links, cajun home fries and fontina cheese  8.

Austin scrambled eggs, flat iron steak, black beans and dirty rice and american cheese  9.

Portland whole wheat tortilla, mushroom, egg whites, sweet potato hash and local greens  7. (V)

BREAKFAST EXTRAS  4. per person
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Breakfast Sausage

Candied Bacon

Applewood-Smoked Bacon

Turkey Bacon

Home Fries

Sweet Potato Hash

Potato Pancakes

Chicken Apple Sausage

V = vegetarian    VG = vegan



SANDWICHES,
WRAPS & SALADS



SANDWICHES AND WRAPS
Priced per sandwich. Gluten-free option available.

SIGNATURE SANDWICHES
Cashew Chicken curried chicken salad with green apples, golden raisins, celery and spring greens on honey whole wheat  11.95

Tuscan Chicken herb-marinated chicken breast, sun dried tomato, arugula lemon aïoli on multi-grain bread  11.95

Grilled Hanger Steak walnut romesco, horseradish cream and swiss cheese on sourdough  12.95

The Kitchen’s Meatloaf bbq bacon-wrapped meatloaf, caramelized onion, provolone cheese on ciabatta bread  12.95

Italian salami, ham, mortadella with fresh mozzarella, sun dried tomato, olive giardiniera and pesto aïoli on baguette  11.95

The Jurgensen’s turkey, sweet pickles, romaine lettuce, provolone and mayo on caraway rye  11.95

Green Goddess Turkey turkey, havarti cheese, avocado, radish sprouts and green goddess dressing on rosemary bread  12.95

Williamsburg smoked salmon, chive cream cheese, cucumber, tomato and caper relish on marble rye  12.95

Calabrian fresh mozzarella, heirloom tomatoes, pickled onion, arugula and calabrian chili aïoli and basil on ciabatta  11.95 (V)

Brie and Fig triple cream brie, fresh figs, green apple, dijon and fig preserves on whole wheat  11.95 (V)

CLASSIC SANDWICHES
Roast Beef monterey jack, romaine and horseradish cream on parmesan focaccia  10.95

Roast Turkey provolone, baby greens and chipotle aïoli on parmesan focaccia  10.95

Vegetarian mixed shaved vegetables, avocado, baby spinach and pesto on parmesan focaccia  9.95 (V)

Smoked Ham swiss cheese and spicy brown mustard on caraway rye  9.95

Tarragon Chicken chicken salad, grapes, walnuts, tarragon aïoli, fruit mostarda on multi grain baguette  10.95

Tuna Bánh Mì sesame oil tuna salad, vietnamese vegetables, jalapeño, sriracha aïoli on baguette  10.95

Vegan Club red pepper hummus, carrot, cucumber, avocado and alfalfa sprouts on multi grain bread  9.95 (VG)

WRAPS
Crispy Falafel harissa yogurt, pickles and cucumber in pita  8.95 (V)

Herbed Hummus avocado, cucumber, daikon and arugula in spinach wrap  8.95 (V)

Smoked Turkey BLT bacon, lettuce and tomato with dijon dill sauce in sun-dried tomato wrap  9.95

Chicken Caesar Wrap grilled chicken, asiago, romaine lettuce, caesar dressing in spinach wrap  9.95

DELI PLATTERS 
Sandwich Platter choose up to 3 types of sandwiches. Includes potato chips and pickle spear and choice of garden green salad or 
bowtie pasta salad.   160. (serves 10)
Add Bottled Water or Iced Tea   1 per person

Butter Roll Sandwiches turkey, ham, roast beef or vegetarian with seasonal greens, tomato, provolone and red onions  5. each

Sliders* bbq pulled pork and slaw on brioche  |  short rib, horseradish and crispy onion on brioche  |  fried chicken and slaw on 
bacon cheddar biscuit  5. each
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V = vegetarian    VG = vegan

*Requires assembly.



SALADS
 Priced per person. 10 person minimum, unless otherwise noted.

SIDE SALADS
Grilled Peach baby spinach, cucumber, fennel fronds, ricotta, pine nuts, maple basil vinaigrette  7.50 (V)

Citrus Almond mixed greens, basil, grapefruit and cara-cara oranges, toasted almonds, queso fresco, citrus vinaigrette  7.50 (V)

Wild Flower cherry tomato, green beans, radish, pomegranate, sunflower seeds, edible blossoms, pomegranate molasses  7.50 (V)

Bourbon Roasted Pear arugula, gorgonzola, candied walnuts, balsamic vinaigrette  7.50 (V)

Tomato Cucumber cherry tomato, persian cucumber, dill red onion, red wine vinaigrette  7.50 (VG)

“Green” shaved asparagus, zucchini ribbons, fava beans, radish, goat cheese, hazelnuts, lemon dijon vinaigrette  7.50 (V)

Panzanella little gem, basil, cherry tomatoes, parmesan croutons, mozzarella, smoked tomato vinaigrette  7.50 (V)

Thai Cucumber mint, cilantro, carrots, green onion, crushed peanuts, spicy thai vinaigrette  7.50 (VG)

Brussel Sprout Slaw shaved carrots, dried cranberries, candied pecans, white balsamic vinaigrette  7.50 (VG)

Charred and Raw Corn heirloom cherry tomtato, cilantro, cumin, queso fresco, chili-lime vinaigrette  7.50 (V)

Citrus Asparagus grilled asparagus, citrus segments, pine nuts, grapefruit vinaigrette  7.50 (VG)

Haricot Verts & Mushroom slivered almonds, thyme, parsley, sherry vinaigrette  7.50 (VG)

Beet & Heirloom Tomato green apple, candied walnuts and goat cheese  7.50 (V)

ENTRÉE SALADS
Grilled Shrimp and Mango fresh mango, cherry tomatoes, local greens, jumbo shrimp in orange dust, honey lime vinaigrette  15.95

Hemp-Crusted Tofu toasted almonds, dried cherries, green olives, couscous, harissa vinaigrette  14.95 (VG)

California Cobb grilled diced chicken, avocado, tomato, smoked bacon, hard boiled egg, blue cheese, romaine, baby spinach,  
sherry vinaigrette  12.95

Sesame Beef grilled asparagus, thinly sliced flank steak, shaved vegetables, mint, crushed peanuts, rice wine vinaigrette  14.95

Sesame Tuna Niçoise baby potatoes, tomatoes, olives, hard-boiled egg, baby greens, dijon vinaigrette  14.95

Caesar romaine lettuce, herbed croutons, with house caesar  8.95 
add chicken  4.  |  add salmon  8.  |  add shrimp  8.  |  add steak  8.

Chopped seasonal greens, radicchio, grapes, chick peas, red onion, cherry tomatoes, green goddess dressing  9.50
add chicken  4.  |  add salmon  8.  |  add shrimp  8.  |  add steak  8.

Mixed Green candied pecans, dried cranberries, blue cheese and balsamic vinaigrette  9.50
add chicken  4.  |  add salmon  8.  |  add shrimp  8.  |  add steak  8.

Baby Kale candied walnuts, cherry tomato, red onion, white balsamic vinaigrette  9.50
add chicken  4.  |  add salmon  8.  |  add shrimp  8.  |  add steak  8.
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V = vegetarian    VG = vegan



SIDE DISHES
Priced per person. 10 person minimum, unless otherwise noted.

PASTA, GRAINS AND POTATO
Mexican Street Corn grilled corn, farfalle pasta, black beans, bacon, cilantro, cotija cheese, tapatio lime dressing  7.50

Mediterranean Orzo Salad artichoke hearts, pine nuts, kalamata olives, sun-dried tomato, feta cheese, lemon vinaigrette  7.50 (V)

Strawberry Caprese fresh mozzarella, strawberries, heirloom cherry tomatoes, cavatelli pasta, fresh basil, herb balsamic vinaigrette  7.50 (V)

Spring Pea and Truffle penne, cucumber, goat cheese, baby spinach, feta, grilled shallot, truffle lemon vinaigrette  7.50 (V)

Soba Noodle Salad red peppers, shredded carrots, green onion, peanuts, sesame vinaigrette  7.50 (V)

Moroccan Couscous dried fruit, almonds, carrots, fennel, mixed baby greens, saffron vinaigrette  7.50 (VG)

Jeweled Basmati Rice carrots, onions, orange, golden raisins, cranberry, almonds, saffron, cumin vinaigrette  7.50 (VG)

Classic Tabouli bulger wheat, cherry tomato, mint, chives, lemon zest and olive oil  7.50 (VG)

Organic Quinoa chickpeas, shredded carrots, hot peppers, wild arugula, white wine vinaigrette  7.50 (VG)

Wheat Berry and Summer Fruit almonds, cashews, strawberries, blueberries and blackberries in a mango vinaigrette  7.50 (VG)

Smashed New Potatoes artichoke hearts, sun-dried tomato, smoked paprika crème fraîche  7.50 (V)

Mary’s Potato Salad red bliss potato, crispy bacon, fresh peas, dill, house dressing  7.50

Herbed New Potatoes roasted fingerling potatoes, whole grain mustard, chive vinaigrette  7.50 (V)

White Bean Salad broccolini, anchovy, parmesan, roasted red pepper dressing  7.50 (V)

Bowtie Pasta Salad red and yellow peppers, peas, asparagus, asiago cheese, house dressing  7.50 (V)

Yukon Gold Mashed Potatoes crispy onions  7.50 (V)

Rice Pilaf  6. (V)

VEGETABLE
Parmesan Zucchini grilled zucchini, garlic and herbs de provence  4.75 (V)

Balsamic Mix roasted baby broccoli, cauliflower, summer squash, carrots, radish and asparagus, balsamic glaze  4.75 (V)

Orange Glazed Carrots roasted rainbow carrots, fresh ginger, chives, orange glaze  4.75 (V)

Roasted Brussel Sprouts toasted almonds, dried cherries  4.75 (VG)

Roasted Romanesco bagna cauda sauce, pine nuts  4.75 

Roasted Red Bliss slow-roasted red bliss potatoes, crispy bacon, green onion, smoked tomato aïoli  4.75

Grilled Sweet Potato shallots, thyme, cranberry salsa  4.75 (VG)

Black Bean & Corn Salad red and yellow peppers, red onion, cilantro, cumin-lime vinaigrette  7.50 (VG)
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V = vegetarian    VG = vegan



ENTRÉES



AMBIENT ENTRÉES
Priced per person. 10 person minimum, unless otherwise noted.

BEEF
Sliced Hanger Steak chimichurri, asparagus and spring onion  16.95

Thai Hanger Steak sesame hanger steak, spicy thai grilled asparagus  16.95

CHICKEN
Honey-Glazed Chicken  12.95

Tuscan Lemon Chicken mediterranean marinade, grilled lemon  12.95

Bistro Tomato Chicken smoked tomato marinade, roasted cherry tomato  12.95

Jerk Chicken jamaican spices, mango slaw  12.95

Crispy Panko Chicken chili-plum sauce  12.95

FISH
King Salmon dijon dill sauce  15.95

Honey Soy Salmon with pickled shiitake relish  15.95

Lime Butter Salmon avocado and corn salsa  15.95

Whole Side of Roasted Salmon asparagus, lemon-buttered breadcrumbs, with dijon dill sauce  160. (serve 15-20)

VEGETARIAN also available vegan

Ratatouille Royale a seasonal mix of grilled vegetables, fresh basil and tomato with pesto parmesan focaccia  10.95

Ginger Tofu steamed in ti leaves, julienned red and yellow peppers and ponzu sauce  10.95
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V = vegetarian    VG = vegan
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HOT ENTRÉES
Priced per person. 10 person minumum, unless otherwise noted.

BEEF
Roasted Tri Tip with green garlic salsa  112. (serves 8-10)

Beef Tenderloin horseradish cream  280. (serves 8-10) 

Slow Cooked Brisket carroted and caramelized onion  16.95

Beef Bourguignon french stew with carrots, onions and mushrooms  16.95

Seco de Costilla braised short ribs, aji amarillo  16.95

Albondigas Español spanish style meatballs in a smoked tomato sauce with wild rice  12.95

The Kitchen’s Meat Loaf smoked tomato sauce  30. (serves 4)

CHICKEN
Whole Roasted Chicken Provençal herbs and lemon butter  56. (serves 3-4)

Supreme de Volaille aux Champignons pearl onions, wild mushroom mix, baby carrots  12.95

Fried or Grilled Chicken Cutlets with ranch dressing or seasonal chutney  12.95

PORK
Dry Rub Pork Tenderloin fire-roasted cherry tomatoes, walnut romesco  12.95

Herb-Crusted Pork Tenderloin sweet herb crust, green garlic salsa  12.95

8-Hour Pulled Pork bbq or tequila lime marinade  12.95 

FISH
Roasted Monkfish tomato and cipollini compote  16.95

Barramundi Steamed in Grape Leaves fresh mint, citrus butter  22.

Charmoula Pacific Cod mediterranean herb sauce  16.95

VEGETARIAN also available vegan

Braised Vegetables and Fruit Ragout root vegetables, cabbage, apples and pears  10.95

Eggplant Parmesan housemade marinara, mozzarella, parmesan-herbed breadcrumbs  10.95

Zucchini and Summer Squash Lasagna layered with italian cheeses and parmesan crisps  10.95

Stuffed Eggplant Imam Bayaldi turkish spiced tomatoes, garlic and feta, balsamic reduction  9.

V = vegetarian    VG = vegan
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HOT ENTRÉES
Priced per person. 10 person minimum, unless otherwise noted.

KITCHEN CLASSICS
The Kitchen’s Famous Chicken Enchiladas monterey jack cheese, tomatillo salsa  5.95

The Kitchen’s White Chicken Chili red pepper salsa, cheddar cheese  28. per quart (serves 2-3)

Roasted Vegetable Chili tomatillo salsa and cheddar cheese  22. per quart (serves 2-3) (V)

Chicken Korma classic indian curry, saffron rice  28. per quart (serves 2-3)

PASTA priced per half tin (serves 12-15)

Lasagna Bolognese classic beef bolognese, béchamel, house marinara, parmesan and scarmoza cheese  65.

Al Forno penne pasta in a fire roasted tomato sauce, spicy italian sausage, smoked mozzarella and basil  65.

Baked Ziti spinach, taleggio, parmesan and pecorino cheese  55. (V)

Classic Mac and Cheese three cheese, buttered breadcrumbs  55. (V)

White Truffle Mac and Cheese truffled béchamel, herbed bread crumbs  78. (V)

Cauliflower Gratin gluten-free gruyère cheese, béchamel  72. (V)

V = vegetarian    VG = vegan



BEVERAGES



1434 W. Colorado Blvd, Pasadena, CA 91105   |   626 793 7234   |   thekitchen.net

BEVERAGES

LEMONADE  25. per gallon
includes ice, pitcher, cups and fresh lemons, available in a variety of flavors
Berry
Pomegranate
Mango
Prickly Pear
French Orange
Lavender-Hibiscus

ICED TEA  25. per gallon
includes ice, pitcher, cups, sugar and lemons

COFFEE
Regular or Decaffeinated includes sugar, sweetener, half and half and airpot rental
30. per airpot (10-12 cups)
60. per airpot (20 cups)
115. per airpot (40 cups)

HOT TEA
includes a variety of caffeinated and herbal teas, choice of and sugar, sweeteners, honey and fresh lemon
30. per airpot (10-12 cups)

MILKS
Whole  4.25 per quart
2% Skim  4.25 per quart
Half and Half  4.25 per quart
Non Dairy  5.25 per quart 
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COOKIES
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Chocolate Chip  3.

Oatmeal Raisin  3.

Peanut Butter  3.

Snicker Doodle  3.

Coconut Macaroons  2.

Chocolate Dipped Coconut Macaroons  2.50

P‘Nutty Sandwich  3.

Ginger Cream Sandwich Cookie  3.50

Brownie Sandwich Cookie with peanut butter filling  3.50

Mexican Wedding Cakes  2.

Raspberry Linzer  2.50

Lemon Iced Madeleine  3.50

Mocha Melt Cookie  3.50

INDIVIDUAL SIZED DESSERTS
Individual California Almond Cake  4.50

Chocolate Bouchons  3.50

Flourless Chocolate Cakes  4.50

Lemon Curd Tartlets  3.50

Chocolate Mousse Silk Tartlet  3.50

Housemade Pop Tarts  3.50

Mini Peach, Apple, or Cherry Pies  4.

Housemade Ding Dongs  2.

Miniature Cheesecake Bites  20. per half dozen

Assorted Cake Pops  36.

Chocolate Truffles  16.50 per half dozen

COBBLER serves 8-10

Apple  28.                Peach  28.                Mixed Berry  28.

DESSERT BARS  4. each

Pecan Bar

Lemon Bar

Blondie Bar

White Chocolate Cranberry Bar

Cheesecake Bar

Raspberry Almond Bar

Pumpkin Bar

Mississippi Mud Bar

Marbled Cheesecake Bar

Chewy Graham Cracker Bar

Double Chocolate Brownie Bar

CAKES AND PIES serves 8-10

California Almond Cake topped with candied orange peel and mascarpone cream  48.

Dulce de Leche Tart topped with whipped cream and caramel sauce  40.

French-Style Apple Pie served with baileys whipped cream  28.

Pecan Pie served with baileys whipped cream  40.

Seasonal Fruit Pies  28.

Pear Frangipane Tart served with crème anglaise  38.

Dessert Platter variety of The Kitchen’s bars, cookies, mini cakes, a selection of milks and fruit, salted chocolate dipping sauce  
and crème anglaise  72. (serves 10-12) | 120. (serves 18-20)

BIRTHDAY AND CELEBRATION CAKES includes simple personalized inscription

8” round  55. (serves 8-10)                10” round  75. (serves 12-20)
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GOURMET TO GO POLICIES

DELIVERIES 
A delivery fee of 25 per delivery will apply to all local deliveries. 
Additional fees will be determined by location.
Equipment pick up: equal to delivery fee
Driver set up of food: 50
Delivery / Pick Up hours: Monday - Sunday 9AM-6PM

NOTICE PERIOD
Orders are accepted up until 3PM for next-day orders. 

PRESENTATION
All food is presented on disposable platters, baskets and serving utensils.
China platters are available for an additional fee and require an equipment pick up fee.
Hot food will be served in disposable chafing dishes.

CANCELLATION
Cancellations will be allowed up until 24 hours prior to the delivery time. Orders canceled with less than 24 hours of notice will be charged in 
full, including events canceled due to inclement weather.

PAYMENT
We accept all major credit cards. All events must be paid in full prior to delivery unless an approved corporate account has been established.

TAXES
Local sales tax is applied to all orders. Tax exempt organizations must provide certification.

STAFFING
Service staff can be coordinated for your event. Gourmet to Go offers corporate and social drop off catering. If your event requires more 
coordination we have our full service catering team at the Kitchen for Exploring Foods to handle all of your event planning requirements.

ORDERING OPTIONS
Ask us about gluten-free and vegan options when ordering.
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