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DETAILS
Gourmet to Go by The Kitchen For Exploring Foods is the perfect alternative to full service catering. Whether you’re hosting an impromptu
dinner or corporate event, our Gourmet to Go menu provides an easy alternative to handling the cooking yourself. All orders are packaged for
pick up or delivery from our downtown Los Angeles kitchen. We provide reheating instructions for items that are served hot – taking out any
stress on your event day!
$300 food and beverage minimum. 4% administrative fee will be added to all orders.

ORDERS
Please visit www.exploretock.com/gtgmarketcafe to place your order for delivery or pick up.

HOURS
Tuesday - Saturday from 9am - 5pm

PICK UP LOCATION
1150 S. Olive Street Los Angeles, CA 90025. Delivery available upon request. Delivery charges begin at $75 depending on location or are available
through courier service.

.PRESENTATION
All food is presented on disposable platters with reheating instructions for you, and includes disposable serving utensils.

NOTICE
We can guarantee orders placed (5) days in advance.

CANCELLATION
Cancellations will be allowed up until (3) business days prior to the delivery time. Orders canceled with less than (3) business days of notice will
be charged in full.

PAYMENT
We accept all major credit cards. All orders must be paid in full prior to delivery.

STAFFING
Gourmet to Go does not include staff. If you are interested in a full service event, please contact our Catering Sales Team at catering@
thekitchen.net or 626-793-7218.
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BREAKFAST PLATTERS
Priced per person. 10 person minimum. Includes reheating instructions.*

CONTINENTAL BREAKFAST PACKAGES
Can be boxed individually upon request.
Classic Continental fruit salad, mini muffns and scones, bagels with cream cheese, butter and preserves,
fresh orange juice, coffee or tea 18. per person
Premium Continental seasonal fruit cup and passion fruit cream, mini muffns and scones, yogurt parfait with granola, assorted bagels and
cream cheese, croissants, fresh orange juice, coffee or tea 24. per person
European Breakfast chef’s selection of meats and cheeses, mini croissants, individual yogurts and Nutella 26. per person

ADD-ONS
Over Night Oats chia seeds, vanilla bean greek yogurt, berry compote, almonds, honey and granola V, GF 5.50 per person
Classic Parfait greek yogurt with dried fruit and The Kitchen’s granola V, GF 5.50 per person
Seasonal Fruit Platter composed seasonal fruit, passion fruit cream, berry dipping sauce V 85. (serves 10-12) | 145. (serves 18-20)
Smoked Salmon Platter pacifc salmon with mixed bagels and selection of cream cheeses, capers, shaved red onion and chives
130. (serves 10-12) | 250. (serves 18-20)
Quiche Lorraine* (serves 6-8) 65.
Spinach & Gruyère Quiche V (serves 6-8)* 60.

(V) = vegetarian (VG) = vegan
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SANDWICH PLATTERS
Each platter serves 10. Gluten-free option available.

SANDWICHES
Tuscan Chicken herb-marinated chicken breast, sun dried tomato, arugula, lemon aïoli on multi-grain bread 115.
Italian salami mortadella, provolone, pepperoncini, oven dried tomatoes, on baguette 115.
The Jurgensen’s turkey, sweet pickles, romaine lettuce, Provolone and mayo on caraway rye 115.
Green Goddess Turkey havarti cheese, avocado, radish sprouts and green goddess dressing on sourdough bread 120.
Tarragon Chicken salad, grapes, walnuts, tarragon aïoli, fruit mostarda on parmesan focaccia 110.
Roast Beef swiss cheese, horseradish mayo on caraway rye 115.
Tofu Bánh Mì sesame tofu, pickled vegetables, jalapeño, sriracha aïoli on baguette V 110.
French Brie & Fresh Fig brie, fresh fgs, green apple, dijon and fg preserves on whole wheat V 115.
Vegetarian mixed shaved vegetables, avocado, baby spinach and pesto on on sourdough V 105.
Vegan Club red pepper hummus, carrot, cucumber, avocado and alfalfa sprouts on multi grain bread VG 105.

V = vegetarian VG = vegan
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ENTRÉE BOXED MEALS
10 box minimum per entrée selection. Served in disposable boxes with utensils and napkins. Our boxed meals are great for picnics, sporting events,
concerts in the park, and meetings.

ENTRÉES
price per person, minimum 10 of each
Panko Chicken Breast with orange plum chili sauce, roy’s garlic noodles 27.
Tuscan Roasted Lemon Skinless Chicken Breast with Mediterranean orzo salad 27.
Sliced Hanger Steak with chimichurri, roasted vegetable and bulgar salad 34.
Beef Tenderloin with horseradish cream, grilled vegetable salad GF 40.
Grilled Salmon Fillet with dijon dill sauce, grilled asparagus GF 32.
Grilled Big Shrimp with roasted vegetable and bulgar salad 30.
Crispy Quinoa Hummus Cake with yogurt sauce, grilled vegetable salad V 24.
Tofu Soba Noodle with organic vegetables, sesame seeds and green onion V 24.

DESSERT
serves 10, choice of:
Fresh strawberries and passion fruit cream V, GF
Chocolate Chip Cookie V
Brown Butter Cookie V
Double Chocolate Brownie Bar V
Lemon Curd Tartlet V

(V) = vegetarian (VG) = vegan
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APPETIZER PLATTERS
24 pieces per platter. *Requires assembly.

COLD APPETIZERS
Jerked Chicken on Fried Plantain Crisps* with chipotle sauce and mango salsa V 84.
Smoked Salmon Canapé herbed cream cheese 84.
Prosciutto-Wrapped Asparagus GF 84.
Cucumber Cup with Tabouli and rosemary aïoli VG 72.
Miniature Shrimp Tostada* avocado pico 96.
Vegetarian Roll-Ups zucchini, eggplant and red pepper with goat cheese V 72.
Vegan Rice Paper Summer Rolls spicy Thai sauce VG 72.

HOT APPETIZERS
*warming instructions included
Mini Beef Wellingtons* with horseradish sauce 96.
Stuffed Cremini Mushrooms italian sausage 72.
Pancetta Wrapped Shrimp GF 84.
Vegetable Samosas potato and peas, coriander, with yogurt mint sauce V 84.
Fresh Corn Fritters with chipotle sauce V 72.
Pigs in a Blanket mustard-horseradish sauce 84.
Pancetta-Wrapped Dates stuffed with Parmesan GF 72.
Empanadas chorizo and beef with guacamole 84.
BBQ Pulled Pork Sliders* on brioche 120.
Short Rib Sliders horseradish, crispy onion on brioche* 120.

PLATTERS & DIPS
Small (serves 10-12) | Large (serves 18-20)
Artisanal Cheese Platter grapes, dried fruit and nuts, quince paste, croccantini crackers V 140. | 230.
Charcuterie Platter soppressata, prosciutto & chorizo, variety of Italian cheese, marinated olives, dried fruit, nuts, croccantini crackers 150. | 250.
Seasonal Crudités fresh seasonal vegetables, served with green goddess dressing and hummus V, GF 75. | 135.
Smoked Salmon sliced tomato, sliced cucumber, shaved red onion, lemon zest, capers, dijon dill sauce, brioche toasts 140. | 230.
Hummus & Pita Chips V 32. | 60.
Spinach & Artichoke Dip with pita chips V 32. | 60.
Chips & Salsa pico de gallo V 32. | 60.
Chips, Guacamole & Salsa pico de gallo V 36. | 64.

(V) = vegetarian (VG) = vegan
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ENTRÉES

Serves 10. *Includes reheating instructions.

*Slow Cooked Brisket carrots and caramelized onion GF 170.
*Beef Bourguignon French stew with carrots, onions and mushrooms GF 170.
*8-Hour Pulled Pork BBQ or tequila lime marinade GF 130. add brioche buns +10.
*Vegan Heirloom Bean Bourguignon with celery root Yukon potato mash christmas lima beans, crimini mushrooms, burdock root,
crispy parsnips, fresh herbs VG, GF 95.
*Eggplant Curry ginger-crusted tofu cardamom-infused brown basmati rice, tangy apricot chutney and cucumber lime raita VG, GF 90.
*The Kitchen’s Famous Chicken Enchiladas monterey jack cheese, tomatillo salsa 60. per dozen

SALADS & SIDES

Serves 10.

SALADS
Farro Salad garbanzo beans, sundried cherries, celery hearts, lemon vinaigrette V, GF 75.
Spring Pea and Strawberry Salad seasonal greens, strawberries, snow peas, fresh peas, fresh mint fresh peas, fresh mint, feta cheese honey
champagne vinaigrette V, GF 80.
Shaved Vegetable Salad heirloom carrots, beets, fennel, french radish and avocado radicchio cup, black truffe vinaigrette V, GF 80.
Shaved Brussels Sprout Salad candied walnuts, pecorino, pomegranate seeds, pink lady apples, honey white balsamic vinaigrette V, GF 80.
Rainbow Salad granny smith green apples, purple cabbage, jicama, watermelon radishes, fresh cilantro, lime orange vinaigrette V, GF 75.
Heirloom Tomato and Watermelon Cylinder Salad wild arugula, ricotta salata, fresh basil and basil oil aged balsamic vinaigrette V, GF 85.
Summer Chopped Salad fresh peas, corn, heirloom radishes, tomatoes, avocado, marcona almonds mint, red grapes, croutons, green onion,
golden beets, baby kale, radicchio, cabbage, arugula champagne honey mustard tarragon vinaigrette V 85.

VEGETABLES, POTATOES & GRAINS
Rice Pilaf V, GF 54.
Smashed New Potatoes artichoke hearts, sun-dried tomato, smoked paprika crème fraîche V, GF 56.
Yukon Gold Mashed Potatoes crispy onions V, GF 65.
Mary’s Potato Salad crispy bacon, green onions and peas 44.

VEGETABLE SIDES
Parmesan Zucchini grilled zucchini, garlic and herbs de provence V, GF 44.
Orange Glazed Carrots roasted rainbow carrots, fresh ginger, chives, orange glaze V, GF 44.
Roasted Brussel Sprouts toasted almonds, dried cherries VG, GF 44.

DESSERTS

one dozen.

COOKIES

INDIVIDUAL SIZED DESSERTS

Chocolate Chip 36.
Brown Butter 36.
Coconut Macaroons 32.
Chocolate Dipped Coconut Macaroons 36.
Ginger Cream Sandwich Cookie 42.
Mocha Melt Cookie 42.

California Almond Cake 54.
Chocolate Bouchons 42.
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BEVERAGES
LEMONADE

32. per gallon

Choice of:
Berry
Pomegranate
Mango
Prickly Pear
French Orange
Lavender-Hibiscus

JUICE

28. per gallon

Choice of:
Orange
Apple
Grapefruit

ICED TEA

32. per gallon

Sugar and lemons

COFFEE 32. per gallon
Regular or Decaffeinated includes sweeteners and half & half

HOT TEA
includes a variety of caffeinated and herbal teas, sugar, sweeteners, and fresh lemon
22. per gallon of hot water
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