MARBLED LA

[Minimum $300 order. Some ingredients are seasonal, and can

change to maintain integrity of our product]

PACKAGES

Each block, separated by a space, is a full package
*Vegetarian entrées will require a minimum headcount of 10

Asian

Thai Style Red Curry: Chicken, Eggplant,
Red Pepper, Tomato, Mushroom, Basil,
Cilantro

*Vegan Tofu Thai Red Curry

Steamed Basmati Rice

Roasted Broccoli with Soy, Ginger, and
Garlic, topped with Fried Shallot

Thai Style Romaine Salad: Shredded
Carrots, Cilantro, Thinly Sliced Jicama,
Cucumber and Squash

Vegan Thai Style Dressing

Tandoori Chicken: Chicken Roasted with
Traditional Indian Spices, and served with
Grilled Onions, Cilantro, and Lemon
*Tandoori Mixed Vegetables and Tofu
Basmati Rice

Warm Naan Bread

Cucumber, Tomato, Cilantro, and Red
Onion Salad

Raita Dressing

Chicken Tikka Masala: Grilled Yogurt
Marinated Chicken, served in a Mildly
Spiced Tomato Cream Curry

*Palak Panner: Stewed Spinach with
Paneer Cheese and Spices

Baingan Bharta: Smokey Eggplant and
Tomato Stew

Jasmine Rice

Cucumber, Tomato, Cilantro, Red Onion,
and Cilantro Salad

Raita Dressing

General Tso’s Chicken: Lightly Fried with
Spicy Sweet and Sour Glaze (+$2)
*General Tso’s Spicy Sweet Tofu

Garlic Ginger Bok Choy

Fried Rice with Ginger, Garlic, Peas,
Carrots, Egg, and Scallions

Chinese Crunch Salad with Bamboo
Shoots, Baby Corn, Scallions and Crispy
Noodles

Vegan Thai Style Dressing

New American

Roasted Chicken Thighs with Garlic,
Lemon, Rosemary Marinade served with a
Rosemary-Lemon Chicken Jus

*Eggplant Caponata

Roasted Mushroom Risotto with Arborio
Rice, Parmesan, and Sage

Grilled Cauliflower with Raisins, Dukkah,
Cumin, and Parsley

Farmer’s Market Salad: Petit Salad Greens
& Market Vegetables

Red Wine, Dijon and Herb Vinaigrette
Chicken (or) Pork Schnitzel served with
Grainy Mustard and Lemon Wedges
*Cauliflower Schnitzel

White Wine Braised Red Cabbage

Warm German Potato Salad, with
Gherkins, Parsley and Scallions

Spinach, Pickled Shallots, Candied
Cashews, Fine Herbs Salad

Red Wine, Dijon and Herb Vinaigrette

Chicken (or) White Fish (+3) Piccata: Pan
Fried Medallions Served with a White
Wine, Butter, Garlic, Capers, Lemon and
Herb Sauce

*Cauliflower Steak Piccata

Rigatoni with Butter, Herbs, and
Parmesan

Steamed Broccoli with Roasted Garlic
Radicchio, Romaine, Spinach, Shredded
Carrot, Heirloom Cherry Tomato Salad,
with Red Wine Herb Vinaigrette
Chicken Cacciatore: Chicken Medallions
lightly braised with Olives, Capers,
Tomatoes, Red Onions, and Peppers
*Eggplant Cacciatore

Garlic and Herb Mashed Potatoes
Sautéed Spinach with Shallots & Garlic
Shredded Carrot, Radicchio, Red Pepper
Julienne, Shaved Iceberg Salad and
Pecorino Salad

Lemon Herb Dressing

Shish Kebab Style Grilled Chicken (or)
Beef (+2)

*Harissa Tofu with Garbanzo Beans,
Tomatoes, Smoked Paprika

Saffron Couscous with Lemon, Herbs,
EVOO

Grilled Cauliflower with Raisins, Dukkah,
Cumin, and Parsley

Cucumber, Shaved Red Onion, Tomatoes,
Mozzarella, Basil, and Romaine Salad
Balsamic Vinaigrette

Red Wine Braised Brisket with Glazed
Shallots & Carrots (+$2)

*Cauliflower Steak with Capers, Lemon,
Garlic, White Wine, and Blistered Cherry
Tomatoes

English Pea, Parmesan and Risotto with
Arborio Rice

Roasted Broccoli with Garlic, Chili Flake,
Lemon

Farmer’s Market Salad: Petit Salad Greens
& Market Vegetables

Lemon & Herb Vinaigrette

[talian

Bolognese Lasagna w Ricotta, Mozzarella
and Parmesan

*Creamy Vegetarian Lasagna

Garlic Bread + Pecorino & Chili Flakes
Roasted Broccoli with Garlic

Romaine Caesar with Homemade Garlic
Herb Brioche Croutons, Roma Tomatoes,
and Parmesan

Homemade Caesar Dressing

Chicken Marsala: Chicken Medallions
Covered in a Marsala Wine, Roasted
Mushrooms, Garlic and Parsley Reduction
*Mushroom Rigatoni Pasta with Fried Sage
Rigatoni Cacio y Pepe: Rigatoni with
Parmesan and Black Pepper

Roasted Broccoli with Garlic, Chili Flake,
and Lemon

Garlic Bread with Pecorino & Chili Flakes
Vegetarian Italian Chopped Salad

Red Wine and Herb Vinaigrette

Sliced Steak + Italian Salsa Verde (+2)
*Roasted Portobello with Italian Salsa
Verde

Grilled Broccoli with Red Pepper Pesto
Rigatoni with Peas, Mint, and Goat Cheese
Romaine Caesar with Homemade Garlic
Herb Brioche Croutons, Roma Tomatoes,
and Parmesan

Homemade Caesar Dressing

Rigatoni with Beef Bolognese, Chopped
Herbs, Parmesan Cheese and Extra Virgin
Olive Oil

*Rigatoni with Tomato Basil Sauce,
Parmesan Cheese and Butter

Garlic Bread with Pecorino & Chili Flakes
Roasted Broccoli with Spicy Calabrian
Chili and Preserved Lemon

Italian Antipasto and Romaine Salad:
Olives, Roasted Red Peppers, Fontina
Cheese, and Whole Pepperoncino

Red Wine Dijon Vinaigrette



Mexican + South American

Peruvian Aji Amarillo Chicken, With
Charred Onions and Cherry Tomatoes
*Peruvian Aji Amarillo Grilled Tofu
Roasted Potato Huancaina: Warm
Peruvian Style Potato Salad with Hard
Boiled Eggs and Black Olives

Roasted Cauliflower with Chipotle,
Cilantro, and Lime

Salad of Black Beans, Corn, Queso Fresco,
Cilantro, Scallions and Shredded Iceberg
Chipotle Lime Vinaigrette

Grilled Chicken/Pork/Beef(+$2) Fajitas w
Bell Peppers and Onions

*Roasted Vegetable Fajitas

Flour Tortillas

Chipotle Pinto Beans

Cilantro Rice

Salsa Rojo

Salsa Verde

Chopped Onions, Cilantro, Chipotle
Cream, Shredded Cheddar and Lime
Wedges

Mexican Crunch Salad: Romaine Lettuce,
Cherry Tomatoes, Roasted Corn, Cilantro
and Crispy Tortillas

Cilantro Lime Vinaigrette

Chicken Enchiladas with Salsa Rojo,
Crema, and Red Onions

*Cheese Enchiladas with Salsa Rojo, Crema,
and Red Onions

Smoked Refried Beans

Cilantro Rice

Salsa Verde

Salsa Rojo

Mexican Crunch Salad: Romaine Lettuce,
Cherry Tomatoes, Roasted Corn, Cilantro
and Crispy Tortillas

Chipotle Lime Vinaigrette

-Taco Bar-

Choose 1 Protein:

- Chicken Al Pastor

- Pork Cochinita Pibil: Traditional
Yucatan Style Pork with Citrus and
Achiote

- Beef Barbacoa (+2)

- *Potatoes, Mushroom, Soyrizo

Chipotle Pinto Beans

Mexican Style Rice

Corn Tortillas

Salsa Rojo

Salsa Verde

Chopped Onions, Cilantro, and Lime

Wedges

Mexican Crunch Salad: Romaine Lettuce,

Cherry Tomatoes, Roasted Corn, Cilantro

and Crispy Tortillas

Cilantro Lime Vinaigrette

Roasted Chicken Mole with Red Onions +

Queso Fresco

*Tofu Mole with Red Onions + Queso Fresco

Roasted Potatoes in Chorizo Spices

Roasted Chipotle Cilantro Lime

Cauliflower

Mexican Crunch Salad: Romaine Lettuce,

Cherry Tomatoes, Roasted Corn, Cilantro

and Crispy Tortillas

Cilantro Lime Vinaigrette

Traditional American/BBQ

Mustard Marinated Steak: Thick Cut and
served with Horseradish Creme (+2)
*Mustard Marinated Portobello

Creamed Spinach with Pecorino

Roasted Red Bliss Potatoes with Garlic &
Thyme

Kale Salad w/ Fontina, Candied Cashews,
Sliced Radish, Tarragon

Lemon Herb Vinaigrette

BBQ Chicken with Charred Scallions (or)
Smoked Brisket with BBQ Sauce (+$2)
*BBQ Grilled Tofu/Portobello

Smoked BBQ Baked Beans

Cheddar Mac n’ Cheese with Herbed
Breadcrumbs

Marinated Kale Salad with Garbanzos,
White Beans, Tomato, Pecorino Cheese
North Carolina Style Pulled Pork (or)
BBQ Pulled Chicken Thighs

*BBQ Grilled Tofu/Portobello

Southern Style Braised Green Beans
Potato and Egg Salad with Celery, Red
onion, and Dijonaise

Smokey BBQ Sauce

Tomato, Watermelon, Red Onion, Basil,
and Mint Salad

Balsamic Vinaigrette

BYO Pulled Pork Sandwiches (or)
Pulled Chicken Sandwich

*BBQ Portobello Sandwich

Sesame Seed Bun

House Slaw

Crispy Shallots

Smokey BBQ Sauce

Tomato and Watermelon Salad with Red
Onion, Basil, and Mint

Balsamic Vinaigrette

Sandwiches/Wraps

(Choose 2 meat, 1 vegetarian, min 10 per
sandwich)

- Vietnamese Style Braised Brisket (or)
Pork Belly Bahn Mi (or) Tofu Bahn Mi

- Rare Roasted Beef Sandwich, Swiss
Cheese, LTO, Horseradish Mustard Aioli

- Pastrami, Swiss Cheese, Sauerkraut

- Italian Deli Sandwich

- Open Faced Smoked Salmon Tartine,
Herbed Cream Cheese, Capers, Red
Onions, Mixed Greens (+$2)

- Roasted Turkey, Provolone, LTO, Dijon
Mustard

- Garlic Rosemary Roasted Chicken, LTO

- Mediterranean Tuna, Capers, Olives,
Red Onion, Lemon, Aioli (+$2)

- Roasted Pork Torta, Pickled Jalapefios,
Pickled Red Onions, Refried Black
Beans, Tomato

— Cubano with Roasted Pork, Ham, Swiss,
Pickles, Dijon Mustard

- Chicken/Turkey Club

— Chicken Parmesan

- Meatball Grinder

- *Falafel Pita, Pickled Cucumber and
Turnip, LTO, Tzatziki Sauce

- *Roasted Vegetable, Black Olive
Tapenade, Pickled Red Onion, giardiniera

- *Eggplant Parmesan Sandwich

- *Caprese Panini

— *Roasted Portobello Mushrooms with
Red Pepper Hummus

- Eggplant Parmesan

(Choose 2 sides)

Chipotle, Black Bean and Corn Macaroni
Salad

Orzo Salad + Corn, Marinated Sun Dried
Tomato, and Grilled Zucchini

Loaded Potato Salad

Sea Salt Potato Chips



Snacks (min 20)

Charcuterie Platter $9/pp

Artisanal Cheese Platter $8/pp

Market Crudités with Assorted Dips $6/pp

All Inclusive Station (Cheese, Charcuterie, Crudité) $18/pp

House Potato Chips with Homemade French Onion Dip $40 (serves 12-15)
House Corn Tortilla Chips with Homemade Tomatillo Salsa $35 (serves 12-15)
Guacamole $30 (320z)

Charred Tomato Salsa $15 (320z)

Homemade Candied Mixed Nuts $40

Individual Desserts (min 20 per item)

Sea Salt Chocolate Chip Cookies $3
Snickerdoodle Cookies $3

Chocolate Almond Shortbread Bar $3
Lemon Bars $3

Peanut Butter (or) Chocolate Smore Bars $3
Oreo Cheesecake Bars $3

Double Chocolate Brownie Bars $3

Blondie Bars $3

Vanilla Crumb Cake $3

Marbled Chocolate Cheesecake Bars $3
Mini Cupcakes $3

Seasonal Fruit + Vanilla Panna Cotta Cup $4
Butterscotch Budino Cup $4

Desserts

Apple Crumble $70 (serves 18-20)

Peach Cobbler $70 (serves 18-20)

Tiramisu $60 (serves 12-15)

Corn Bread Tres Leches + Caramel Popcorn & Whipped Cream $80 (serves 18-20)
Homemade Banana Pudding + Vanilla Wafer Cookies $80 (serves 18-20)

Graham Cracker Crust Cheesecake + Strawberry Coulis $80 (serves 18-20)

Sticky Toffee Pudding $80 (serves 18-20)

Fresh Fruit $100 (serves 18-20)

Beverages

Water Bottle - 16.90z $2

Soda Assortment - $2

Coffee - 960z (Regular or Decaf, Cups, Creamer, Sugar, Stirrers) $30

Hot Chocolate - 960z (Cups) $30

House Black/Lemon Iced Tea - 960z (Cups) $30

House Lemonade (+$5 - Rosemary, Basil, Mint, Berry) - 960z (Cups) $30
Seasonal Agua Fresca - 960z (Cups) $35

Assorted Juices - 960z (Orange, Grapefruit, Apple, Cranberry) $30



MARBLED LA

[Minimum $300 order. Some ingredients are seasonal, and can

change to maintain integrity of our product]

PACKAGES

Each block, separated by a space, is a full package
*Vegetarian entrées will require a minimum headcount of 10

Asian

Miso Marinated Salmon with Julienne
Scallions, and sesame seeds

Homemade Teriyaki Tri Tip

*Yakisoba Noodles + Mixed Vegetables
Japanese Rice

Stir-Fried Bok Choy with Garlic & Ginger
Japanese Style Salad with Spinach,
Heirloom Cherry Tomatoes, Diced Red
Pepper, Shallots, and Shredded Carrots
Miso, Rice Wine, and Ginger Vinaigrette

Chinese Style Baby Back Pork Ribs

Kung Pao Chicken (or) Shrimp

*Vegan Mapo Tofu

Japanese Rice

Steamed Chinese broccoli + Oyster Sauce
Chinese Cabbage Crunch Salad with
Crispy Noodles

Vegan Thai Style Dressing

Indonesian Grilled Chicken Satay +
Peanut Sauce

Indonesian Style Pan Roasted Shrimp
with Sambal, Lime, Cilantro and Garlic
*Seared Tofu Satay + Peanut Sauce

Nasi Goreng: Indonesian Style Fried Rice
Grilled Indonesian Cauliflower with
Crispy Shallots

Julienne Cucumber, Zucchini, Cherry
Tomato, Romaine Salad with Cilantro
Lime Vinaigrette

Chicken (or) Pork Tonkatsu: Panko
Breaded Traditional Japanese Chicken
(or) Pork Cutlet

*Vegan Tofu Tonkatsu

Japanese Yellow Beef Curry

Japanese Rice

Grilled Asparagus with Miso Sesame Glaze
Tonkatsu Sauce, Japanese Pickles

Petit Green Salad

Miso, Rice Wine, and Ginger Vinaigrette
Beef Galbi: Thinly Sliced Korean BBQ Beef
Spicy Pork Bulgogi: Thinly Sliced Korean
BBQ Pork

*Vegan Tofu Galbi

Japchea: Korean Style Sautéed Vermicelli
Noodles with Mixed Vegetables

Korean White Rice

Ssamjang, Kimchi

Julienne Cucumber, Zucchini, Cherry
Tomato, Romaine Salad with Cilantro
Lime Vinaigrette

Make Your Own Poke Bowl

Choice of 2: Tuna, Salmon, Shrimp
Toppings: Seaweed Salad, Sesame Seeds,
Pickled Ginger, Sliced Jalepeno, Green
Onions, Wasabi Avocado Puree,
Cucumber, Nori, Edamame, Crispy Onion,
Soy Sauce, Ponzu Sauce, Poke Sauce
Sushi Rice

Garlic Ginger Bok Choy

Heirloom Cherry Tomato Salad with
Hearts of Palm, Bib Lettuce

Lemon Herb Vinaigrette

Chicken Tikka Masala: Grilled Chicken in
Yogurt Marinade with Lightly Spiced
Tomato Cream Sauce

Beef Khorma : Indian Style Braised Beef in
a Coconut Milk Curry

*Palak Panner: Stewed Spinach with
Paneer Cheese and Spices

Baingan Bharta: Smokey Eggplant and
Tomato Stew

Basmati Rice

Naan

Chutneys, Pickles, Raita and other Indian
Style Condiments

Curried Chick Pea Salad with Spinach, Red
Onion and Roasted Red Peppers

New American

Chicken Breasts with Artichokes, White
Beans and White Wine Sauce

Mustard Marinated Sirloin with
Homemade Steak Sauce

*Polenta w/ Portobello Mushroom Ragout
Parmesan Risotto with Aged Balsamic
Roasted Brussel Sprouts with Sherry
Walnut Vinaigrette

Farmers Market Salad, Petit Salad Greens,
Market Vegetables, House Vinaigrette
Nashville Style Hot Fried Chicken Tenders
Southern Style BBQ Baby Back Ribs
*Nashville Style Hot Fried Tofu

Southern Style Collard Greens with Bacon
& Tomato (Vegetarian Optional)

Cole Slaw

Homemade BBQ Sauce

Biscuits and Honey Butter

Kale Caesar Salad with Tomato Wedges,
Homemade Herb Garlic Brioche Croutons
and Parmesan Cheese

Homemade Caesar Dressing

Shrimp Scampi: Shrimp Sautéed with
Garlic, White Wine, Parsley, Lemon, Chili
Flake and Butter (+2)

Herb Roasted Chicken, with a White Wine,
Caper and Grainy Mustard Sauce

Grilled Asparagus with Cashew Romesco
Lemon Wedges

Rice with Fine Herbs

Butter Lettuce with Green Beans, Snow
Peas, Radish, Fine Herbs and Avocado,
Green Goddess Dressing

Seared Tuna with Chorizo, Blistered
Cherry Tomatoes, Garlic and Herbs (+3)
Roasted Lemon/Paprika Chicken with
Smoked Garbanzo Beans, Roasted Piquillo
Peppers, Tomatoes, and Garlic
Cauliflower Bravas: Charred Cauliflower
with spicy “Brava” aioli

Saffron Paella

Petit Salad Greens with Marinated
Artichoke, Black Olive, and Manchego
Cheese

Sherry Vinaigrette

Charred Mustard Marinated Tri-Tip
Chicken Parmesan with Basil Marinara
*Eggplant Parmesan

Creamed Spinach

Baked Potato Bar with Accoutrements
Iceberg Lettuce Chunks, Crispy Bacon
Bits, Heirloom Cherry Tomatoes, Fine
Herbs

Blue Cheese Dressing

Seared Skirt Steak served with a
traditional Red Wine Bordelaise Sauce
Whole Roasted Chicken with Lemon
Thyme Glaze

*Vegan 3-Bean Chili

Truffled Mashed Potatoes

Sautéed Spinach with Shallots and Garlic
Butter Lettuce with Green Beans, Snow
Peas, Radish, Fine Herbs and Avocado,
Green Goddess Dressing



-Gourmet BYO BBQ Sandwich Bar-
Choose 2 Protein:

- Pulled Chicken Sandwich

- North Carolina Style Pulled Pork

- BBQ Sliced Brisket

- BBQ Portobello

- *BBQ Tofu

Brioche Buns

House Slaw

Crispy Shallots

BBQ Baked Beans

Sharp Cheddar Mac + Cheese

Tomato and Watermelon Salad + Red
Onion, Basil, Mint, Feta, Balsamic
Low Country Shrimp & Cheddar Grits
with Andouille Gravy

Cajun Style Blackened Chicken
*Vegan Jambalaya

Southern Style Braised Green Beans with
Apple Cider Vinegar

Buttermilk Biscuits served with
Homemade Honey Butter

Cobb Salad with Romaine, Cherry Tomato,
Hard Boiled Egg, Crispy Bacon

Red Wine/Dijon Vinaigrette

Italian

Roasted & Braised Cod with Tomatoes,
Capers, Black Olives, Parsley and Chili
Flake

Seared Pork Chop with Peach Mostarda &
Pork Jus

*Stuffed Zucchini + Ricotta, Parmesan,
Vegetables, Herbs

Rigatoni with Vodka Sauce, Fresh Basil
and Parmesan Cheese

Roasted Carrots with Italian Style
Pungent Salsa Verde

Shredded Kale Salad with Pecorino,
Pickled Red Onion and Raisins

Aged Balsamic Vinaigrette

Chicken Marsala: Chicken Medallions with
Rich Marsala Wine and Mushroom
Reduction

Seared Tri-Tip with Pungent Italian Salsa
Verde

*Cheese Tortellini + Vodka Sauce

Grilled Zucchini with Garlic, Parsley,
Lemon

Garlic Bread with Pecorino & Chili Flakes
Vegetarian Antipasto Salad with Fontina
Cheese, Olives, Pickled Pepperoncini,
Roasted Red Pepper and Romain

Red Wine & Dijon Vinaigrette

Choice of Two Pastas:

- Rigatoni

- Cheese Tortellini

- Beef Ravioli

- Gnocchi

Choice of 2 Sauces:

- Bolognese

- Primavera

- Alfredo

- Parmesan Fonduta

- Tomato Basil Garlic

- Amatriciana

- Chicken Marsala

- Mushroom Marsala

Roasted Broccoli + Pecorino, Lemon, Chili
Flakes

Pesto Garlic Bread

Romaine Caesar Salad with Tomato
Wedges, Croutons, Parmesan Cheese,
Caesar Dressing

Chili Flakes and Parmesan

Mexican and South
American

“Chuletas en Salsa Verde” - Mexican Style
Smothered Pork Chops

Beef Barbacoa Enchiladas, Salsa Rojo,
Crema, Red Onions

*Cauliflower Steak in Salsa Verde
Cilantro Rice

Esquites: Warm Mexican Street Corn
Salad with Cotija, Lime, Chipotle

Petit Greens, Cherry Tomatoes, Pepitas,
Nopales, Cilantro Lime Vinaigrette
-Gourmet Taco Bar-

Choose 2 Protein:

- Achiote Chicken and Griddle Onions

- Chicken Tinga

- Pork Carnitas

~ Pork Cochinita Pibil

- Carne Asada

- Beef Barbacoa

- *Achiote Tofu

- *Cauliflower Asada

- *Potatoes, Mushroom, Soyrizo

- *Vegetable + Tofu “Tinga”

Bacon Refried Black Beans (vegetarian
optional)

Mexican Style Rice

Corn Tortillas

Accoutrements: Queso Fresco, Cut Lime,
Cilantro, Chopped Onion, Tomatillo Salsa,
Charred Tomato Salsa

Mexican Crunch Salad with Cilantro Lime
Vinaigrette

Peruvian Aji Amarillo Chicken, With
Charred Onions and Cherry Tomatoes
Lomo Saltado: Peruvian Style Sliced
Sirloin Stir Fry

*Peruvian Aji Amarillo Grilled Tofu
Cauliflower Roasted with Chipotle,
Cilantro and Lime

Peruvian Style Coleslaw

Grilled and Sliced Skirt Steak Asada
Pescado Zarandeado: Roasted White Fish
with Mild Guajillo Chiles, Garlic, Onions,
Lime and Butter

Salsa Rojo & Verde

Braised Black Beans & Corn, with Sofrito,
Queso Fresco, Lime, Chipotle and Epazote
Mexican Style Rice with Saffron

Kale Caesar Salad with Herbed Croutons,
Parmesan Cheese and Heirloom Cherry
Tomatoes

Chimichurri Marinated Salmon with
Grilled Scallions

Mustard Marinated Tri-Tip with
Chimichurri and Blistered Cherry Tomato
*Seared Tofu + Chimichurri

Potatoes with Spanish Style Chorizo
(Vegetarian Optional)

Grilled Market Vegetables

Petit Green Salad with Pickled Red
Onions, Tomato, Cucumber, Balsamic
Vinaigrette

Chicken Tagine: Moroccan Style Braised
Chicken with Raisins, Dates, Preserved
Lemon, North African Spices

Moroccan Style Lamb & Beef Meatballs:
Braised in a Spiced Tomato Sauce and
served with Yogurt sauce

*Vegetable Tagine

Warm CousCous with Caramelized
Onions, Dried Apricot, Garlic, Extra Virgin
Olive Oil, Lemon, Parsley and Chives
Grilled Cauliflower + Dukkah, Raisins,
Cumin

Tomato, Red Onion, Cucumber, Herb
Salad with House Vinaigrette



Mediterranean

Chicken Tagine: Moroccan Style Braised
Chicken with Raisins, Dates, Preserved
Lemon, North African Spices

Moroccan Style Beef and Lamb Meatballs:

Braised in a Spiced Tomato Sauce and
served with Yogurt sauce

*Vegetable Tagine

Warm CousCous with Caramelized
Onions, Dry Apricots, Garlic, Extra Virgin
Olive Oil, Lemon, Parsley and Chives
Grilled Cauliflower with Dukkah, Raisins
and Cumin

Tomato, Red Onion, Cucumber, Herb
Salad with House Vinaigrette

Middle Eastern Style Chicken & Beef:
Marinated in olive oil, paprika, onion,
lemon, spices

*Middle Eastern Style Tofu

Grilled Vegetables with Za'atar

Warm Pita Bread

Hummus

Yogurt Sauce

Zhoug

Basmati Rice

Greek Salad with Cucumber, Red Onion,
Tomatoes, Romaine Lettuce, Black Olives,
Feta, Red Wine Vinaigrette

Snacks (min 20)

Charcuterie Platter $9/pp

Artisanal Cheese Platter $8/pp

Market Crudités with Assorted Dips $6/pp

All Inclusive Station (Cheese, Charcuterie, Crudité) $18/pp

House Potato Chips with Homemade French Onion Dip $40 (serves 12-15)
House Corn Tortilla Chips with Homemade Tomatillo Salsa $35 (serves 12-15)
Guacamole $30 (320z)

Charred Tomato Salsa $15 (320z)

Homemade Candied Mixed Nuts $40

Individual Desserts (min 20 per item)

Sea Salt Chocolate Chip Cookies $3
Snickerdoodle Cookies $3

Chocolate Almond Shortbread Bar $3
Lemon Bars $3

Peanut Butter (or) Chocolate Smore Bars $3
Oreo Cheesecake Bars $3

Double Chocolate Brownie Bars $3

Blondie Bars $3

Vanilla Crumb Cake $3

Marbled Chocolate Cheesecake Bars $3
Mini Cupcakes $3

Seasonal Fruit + Vanilla Panna Cotta Cup $4
Butterscotch Budino Cup $4

Desserts

Apple Crumble $70 (serves 18-20)

Peach Cobbler $70 (serves 18-20)

Tiramisu $60 (serves 12-15)

Corn Bread Tres Leches + Caramel Popcorn & Whipped Cream $80 (serves 18-20)
Homemade Banana Pudding + Vanilla Wafer Cookies $80 (serves 18-20)

Graham Cracker Crust Cheesecake + Strawberry Coulis $80 (serves 18-20)

Sticky Toffee Pudding $80 (serves 18-20)

Fresh Fruit $100 (serves 18-20)

Beverages

Water Bottle - 16.90z $2

Soda Assortment - $2

Coffee - 960z (Regular or Decaf, Cups, Creamer, Sugar, Stirrers) $30

Hot Chocolate - 960z (Cups) $30

House Black/Lemon Iced Tea - 960z (Cups) $30

House Lemonade (+$5 - Rosemary, Basil, Mint, Berry) - 960z (Cups) $30
Seasonal Agua Fresca - 960z (Cups) $35

Assorted Juices - 960z (Orange, Grapefruit, Apple, Cranberry) $30



MARBLED LA

[Minimum $300 order. Some ingredients are seasonal, and can
change to maintain integrity of our product]

GOURMET PACKAGES

Each package, separated by a space, is a full package
*Vegetarian entrées will require a minimum headcount of 10

Whole Rotisserie Style Chicken with “Toum”: Lebanese Garlic Sauce
Ribeye Roast + Bordelaise & Horseradish Cream (+$5)

Gruyere Potato Gratin

Truffle Creamed Parmesan Spinach

Roasted Herb Stuffed Mushrooms

Spinach Salad + Candied 5 Spice Walnuts, Manchego, Roasted Piquillo Peppers, Sherry
Vinaigrette

Miso Marinated Black Cod

Koji Marinated Skirt Steak with Wasabi Butter

Nishiki Japanese Rice

Seaweed Salad, Japanese Pickles

Miso Eggplant & Squash

Petit Green Salad + Tomato, Red Onion, Ponzu Vinaigrette

Baby Back Ribs

BBQ Chicken

Smoked BBQ Brisket

Bacon Braised Collard Greens (Vegetarian Optional)

BBQ Baked Beans

House Coleslaw

Buttermilk Biscuits + Honey Butter

Cobb Salad with Romaine, Cherry Tomato, Hard Boiled Egg, Crispy Bacon, Red Wine
Vinaigrette

Jumbo Crab Cakes + Julienne Jicama, Cucumber, Red Pepper, Cilantro, Remoulade
Grilled Skirt Steak + Italian Salsa Verde

Blistered Green Beans + Almond Sherry Vinaigrette

Gnocchi + Goat Cheese Fonduta & Asparagus

Grilled Old Bay Cauliflower

Caprese Salad with Tomato, Basil, Mozzarella, Balsamic Vinaigrette

Veal Parmesan + Tomato, Mozzarella, Basil, Parmesan (+$4)

Chicken Picatta + Lemon, Capers, Butter, Parsley

Truffle Mushroom Risotto

Grilled Broccolini + Pecorino, Chili Flake, Lemon

Pesto Garlic Bread

Italian Antipasto Salad + Olives, Fontina, Salami, Marinated Sun Dried Tomatoes
Harissa Crusted Seared Tuna (+$8)

Bouillabaisse with Clams, Mussels, White Fish + Grilled Bread

Ratatouille with Eggplant, Squash, Red Peppers, Tomatoes

Corn on the Cob with Salted Butter

Warm German Potato Salad with Dijon, Apple Cider Vinegar, Bacon, Red Onion, Scallions
Bib Lettuce Salad + Haricot Verts, Shaved Radish, Hard Boiled Eggs, Heirloom Cherry
Tomato, Black Olives, Red Onion, Champagne Vinaigrette

Grilled Shrimp in Garlic + Calabrian Chili Butter

Tri-Tip Rubbed with Smoked Paprika, Fennel, Cumin + Sherry Vinegar Steak Sauce
Gnocchi + Crab, Peas, Tarragon (vegetarian optional)

Grilled Asparagus with Red Pepper + Almond Romesco Sauce

Pipirrana: Salad of Cucumber, Tomato, Red Onion, with Arugula & Red Wine Vinaigrette



Snacks (min 20)

Charcuterie Platter $9/pp

Artisanal Cheese Platter $8/pp

Market Crudités with Assorted Dips $6/pp

All Inclusive Station (Cheese, Charcuterie, Crudité) $18/pp

House Potato Chips with Homemade French Onion Dip $40 (serves 12-15)
House Corn Tortilla Chips with Homemade Tomatillo Salsa $35 (serves 12-15)
Guacamole $30 (320z)

Charred Tomato Salsa $15 (320z)

Homemade Candied Mixed Nuts $40

Individual Desserts (min 20 per item)

Sea Salt Chocolate Chip Cookies $3
Snickerdoodle Cookies $3

Chocolate Almond Shortbread Bar $3
Lemon Bars $3

Peanut Butter (or) Chocolate Smore Bars $3
Oreo Cheesecake Bars $3

Double Chocolate Brownie Bars $3

Blondie Bars $3

Vanilla Crumb Cake $3

Marbled Chocolate Cheesecake Bars $3
Mini Cupcakes $3

Seasonal Fruit + Vanilla Panna Cotta Cup $4
Butterscotch Budino Cup $4

Desserts

Apple Crumble $70 (serves 18-20)

Peach Cobbler $70 (serves 18-20)

Tiramisu $60 (serves 12-15)

Corn Bread Tres Leches + Caramel Popcorn & Whipped Cream $80 (serves 18-20)
Homemade Banana Pudding + Vanilla Wafer Cookies $80 (serves 18-20)

Graham Cracker Crust Cheesecake + Strawberry Coulis $80 (serves 18-20)

Sticky Toffee Pudding $80 (serves 18-20)

Fresh Fruit $100 (serves 18-20)

Beverages

Water Bottle - 16.90z $2

Soda Assortment - $2

Coffee - 960z (Regular or Decaf, Cups, Creamer, Sugar, Stirrers) $30

Hot Chocolate - 960z (Cups) $30

House Black/Lemon Iced Tea - 960z (Cups) $30

House Lemonade (+$5 - Rosemary, Basil, Mint, Berry) - 960z (Cups) $30
Seasonal Agua Fresca - 960z (Cups) $35

Assorted Juices - 960z (Orange, Grapefruit, Apple, Cranberry) $30



MARBLED LA

[Minimum 20 pieces per item. Some ingredients are seasonal,
and can change to maintain integrity of our product]

DROP-OFF APPETIZERS

App pricing begins at $3/piece. Any apps with premiums will
be indicated with a +$, which is added to the base amount

Sliders Served on Brioche Buns or Hawaiian Rolls

Carolina Style Pull Pork, country slaw +$0.50

Angus Burger, with cheddar cheese and caramelized onion +$0.50
Nashville Style Fried Hot Chicken +$0.50

Black Bean Veggie Burger, avocado, thousand Island +$0.50

Spanish Style Chorizo, Smoked Paprika Aioli and Manchego cheese +$0.50

Panini Bites

Cheese Steak with Caramelized Onions, and Sweet Peppers
Grilled Cheese with Bacon Jam

Grilled Cheese with Tomato Jam (V)

Prosciutto Cotto and Fontina +$0.50

Ruben, with Pastrami and Thousand Island +$0.50

Roasted Vegetables with Tapenade (Vegan)

Lemongrass Chicken Bahn Mi

Cold

Mellon Balls Wrapped with Prosciutto

Mozzarella Wrapped with Prosciutto

Curry Deviled Eggs with Mango Chutney (V)

Fresh Summer Roll with Herbs, Julienne Vegetables, with Tofu, Chicken or Shrimp +$1.00
Traditional Deviled Eggs with Smoked Paprika (V)

Smoked Salmon and Dill Cream Cheese Bon-Bons with Everything Bagel Spice +$1.50

Hot

Black Truffle Mac and Cheese Croquettes

Bacalao Croquets with Smoked Paprika Aioli

Asparagus, Pea and Pecorino Arancini

Amatriciana Arancini

Saltimbocca: Seared Chicken Wrapped with Sage and Prosciutto
Kielbasa with Sauerkraut Aioli and Rustic Mustard +$0.50

Chicken Satay with Peanut Sauce

Vegetable Gyoza With Ponzu Dipping Sauce

Italian Style Beef Meatballs with Tomato Ragu

Asian Firecracker Chicken on Crispy Rice or Shrimp +$1.00

Mini Twice Baked Potato

Fried Chicken and Waffles with Spicy Syrup

BBQ Chicken Quesadilla +$0.50

Cheese Quesadilla with Roasted Tomato Salsa

Mini Burritos with Choice of Tofu, Soyrizo, Carne Asada or Chicken Tinga +$1.00
Mushrooms stuffed with Fontina Cheese, and Italian Style Breadcrumbs

Spanakopita
Falafel with Roasted Red Pepper Tahini (Vegan)
Vegetable Spring Rolls with Sweet, Sour and Spicy Sauce (Vegan)

Fried Artichoke Hearts with Smoked Paprika Aioli (V) (Vegan Optional) +$0.50

Fresh Crab Cakes + Cajun Remoulade +$1.00
Loaded Potato Skins (Vegetarian or Vegan Optional)

Flat Breads

Tomato and Mozzarella +$0.50

Caramelized Onions, Gruyere Cheese, Bacon (Vegetarian Optional) +$0.50
Goat Cheese, Figs, Aged Balsamic +$0.50

Pepperoni + Cheese +$0.50

Platters

Crostini and Cracker Station with Choice of:
Tapenade (Vegan) $4/pp
French Onion Soup Dip $4/pp
Raw Tomato/Red Onion/Basil, Burrata Spread $5/pp

Chicken Wings with choice of: $7/pp

BBQ Sauce, Buffalo Sauce, Siracha/Lime Thai Style Sauce, Plain

Chicken Tenders with choice of: $6/pp
BBQ Sauce, Buffalo Sauce, Siracha/Lime Thai Style Sauce, Plain

Antipasto Platter, with Grilled Vegetables Preserved in Extra
Virgin Olive 0il, Marinated Whole Olives, Artichoke Hearts,

Marinated Mozzarella (V) (Vegan Optional) $7/pp
Mezze Platter with Crispy Sumac Pita, Babaganoush, Hummus,

Yogurt & Cucumber Dip $6/pp
Artisanal Cheese, Cracker & Crostini Selection $9/pp
Charcuterie, Cracker & Crostini Selection $9/pp
Market Crudités with Assorted Dips $6/pp
All Inclusive Station (Cheese, Charcuterie, Crudité) $18/pp
Shrimp Cocktail $9/pp

with Ponzu Mignonette, Siracha Cocktail Sauce

Desserts

Seasonal Panna Cotta Cups +§1.00
Butterscotch Budino Cups +$1.00

Mini Cheesecake with Berry Compote
Rocky Road Brownie Bites

Lemon Bar Bites

Sea Salt Chocolate Chip Cookies
Peanut Butter Cookies

Snickerdoodle Cookies



MARBLED LA
PASSED APPETIZERS

>2 hours Extra Hour
3apps $15 $3
4apps $19.50 $4
Sapps $23.50 $5
6apps $26 $6
Additional $3.50/app

Sliders Served on Brioche Buns or Hawaiian Rolls

Carolina Style Pull Pork, country slaw

Angus Burger, with cheddar cheese and caramelized onion
Nashville Style Fried Hot Chicken

Black Bean Veggie Burger, avocado, thousand Island

Spanish Style Chorizo, smoked paprika aioli and manchego cheese

Crostini

“Panzanella”, tomato, red onion, basil, balsamic
Burrata, marinated sundried tomato, balsamic
Avocado Toast, radish, pickled red chili
Smoked Black Bean, queso fresco, cilantro
Asparagus, hard boiled egg, truffle vinaigrette
Smoked Trout, apple, pickled shallot

Clam, garlic, oregano, lemon

Shrimp Salad, créme fraiche, lemon, tarragon
Smoked Salmon, herb cream cheese

Raw +1pp

Tuna, yuzo koshi, soy-ponzu, wonton chip

Salmon, lemon, capers, mustard, shallots, wonton chip
Beef, traditional tartar, potato chip

Beet, traditional tartar, potato chip

Shrimp Ceviche, tomato, red onion, cilantro, tortilla chip
Oyster on the half shelll, yuzu mignonette (+2pp)

Shooters

Gazpacho, brioche croutons

Cold Melon Soup, blue crab

Tomato Soup, mini grilled cheese

Butternut Squash Soup, five spice créme fraiche
French Onion Soup, gruyere cheese
Broccoli-Cheddar Soup, crunchy pretzel

Miso Soup, mitsuba

Cold

Curry Deviled Eggs; mango chutney

Mini Caesar Bites

Mini Poke Rice Bowl, with choice of raw fish
Tuna Tartare on Wonton Chip

Hot

Black Truffle Mac and Cheese Croquettes

Bacalao Croquets with Smoked Paprika Aioli

Asparagus, Pea and Pecorino Arancini

Amatriciana Arancini

Bacon Jam Grilled Cheese

Caramelized Onion, Grilled Blue Cheese

Bacon Wrapped Dates with Almonds

Mini Delaware Crab Cakes, Remoulade (+1pp)

Potato Latkes with Smoked Salmon (+1pp) or Caviar (+mp pp)
Mini Twice Baked Potato

Fried Chicken and Waffles

Pan Seared Polenta with Mushroom Ragu

Pastrami Spiced Chicken Skewers, Sauerkraut Aioli, Rye Breadcrumbs
Seared Filet Beef on Potato Chip + Ponzu Wasabi Aioli

Asian Firecracker Chicken on Crispy Rice or Shrimp +$1.00

Quesadillas + Tostadas

BBQ Chicken Quesadilla

Cheese Quesadilla with Roasted Tomato Salsa
Pork Belly Tostada with Tomatillo salsa
Chicken Tinga Tostada, with Pickled Red Onion

Desserts

Seasonal Panna Cotta Cups
Butterscotch Budino Cups

Mini Cheesecake with Berry Compote
Fudge Brownie Bites

Lemon Bar Bites

Peanut Butter Cookies

Snickerdoodle Cookies

Stations (served with accompaniments included)

Raw Bar $Market Price
Charcuterie Selection $9/pp
Artisanal Cheese Selection $8/pp
Market Crudités with Assorted Dips $6/pp

All Inclusive Station (Cheese, Charcuterie, Crudité) $18/pp



MARBLED LA

ALCOHOLIC BEVERAGE SERVICE

Our alcoholic beverage service pricing is listed below:

$25 - Beer + Wine
$30 - Beer + Wine + 1 cocktail - $30
$35 - Beer + Wine + 3 Cocktails - $35

S50 - Beer + Wine + 2 Cocktails + a full curated bar serving vodka, gin, rum, tequila,

bourbon + blended scotch.

$60 - Beer + Wine + 3 Cocktails + a full premium bar serving vodka, gin, rum, tequila, and

Whiskeys: bourbon, rye, & Single malt scotch.

Beer

CALIFORNIA CRAFT BEER

Your choice of 2

Sample Offerings subject to change upon availability

Scrimshaw Pilsner

Estrella 1906 reserve Lager
Lost Coast Great White Ale
Uinta Hop Nosh IPA

Wine
HAND SELECTED WINES

Big & Bold Whites
Neilson Chardonnay

Opolo Rousanne

Big & Bold Reds
Storypoint Cabernet Sauvignon
Bodega Laya Red Blend

Medium & Mellow Whites
Frico Bianco Friuli
Painted Wolf Chenin Blanc

Medium & Mellow Reds
Essay Syrah
Perrin Fils Cotes-du-Rhone

Light & Lively Whites
Famile Perrin Reserve Cotes-du-Rhone

Bernier Val de Loire Chardonnay

Light & Lively Reds
Poppy Pinot Noir
Casa del Bosque Carmenere

Rosé
Fabre en Provence Rosé
Angels & Cowboys Rosé

Sparkling

Jean Philippe Brut
Benvolio Prosecco
Gran Sarao Brut Rosé

Cocktails

The Tom Collins gin, sugar, lemon, soda

Moscow Mule vodka, lime, ginger beer

The Old Fashioned bourbon, sugar, old fashioned bitters

The Brown Derby bourbon, honey, grapefruit

The Bee’s Knees gin, honey, lemon

Margarita tequila, sugar, lime

French 75 gin, lemon, champagne

The Gold Rush bourbon, honey, lemon

The Paloma tequila, honey, grapefruit

Buster Brown bourbon, sugar, lemon, old fashioned bitters

The Girl Friday gin, basil, aperol, grapefruit

The Confirmed Bachelor bourbon, dubonnet rouge, Benedictine, angostura bitters
The Italian Swizzle rum, pineapple, lime, fernet branca

The Golden State tequila, honey, lemon, aperol, peach bitters

The Bee’s Pyjamas gin, mint, yellow chartreuse, lemon, angostura bitters
Margarita Botanica mezcal, cilantro, lime, jalapefio

The Houndstooth scotch, orgeat, lemon, angostura bitters

The Figueroa Mule vodka, hibiscus, lime, ginger beer

Sunday Punch vodka, grapefruit, rosemary

The Lion’s Tale bourbon, lime, allspice dram, angostura bitters

The Woodsman rye, smoked maple, cardamom or chocolate chili bitters




MARBLED LA

[Minimum $300 order. Some ingredients are seasonal,
and can change to maintain integrity of our product]

BRUNCH

Prices are for approximately 10-12 Servings Unless Otherwise Indicated
Inquire about our Full-Service Brunch Options

All Savory Items Come with Ketchup and Hot Sauce

We gladly customize orders if requested

Eggs

Scrambled Eggs with Chives $50

Scrambled Eggs with Goat Cheese, and Tarragon $65

Mexican Scramble, with Fresh Tomatoes, Red Bell Peppers, Onions, Garlic and
Jalapeno $60

Scrambled Eggs with Cheddar Cheese, and Chives $60

Egg White and Roasted Diced Vegetable Scramble $70

Egg Dishes

Eggs Benedict Bar: Poached Eggs on a Bed of Spinach, Toasted English Muffins,

Hollandaise Sauce, Canadian Bacon $11 Per person or $180 per 20 portions
sub crab cake +$4, Smoked Salmon +$3

Chilaquiles: Tortillas Chips, Sautéed with Red or Green Salsa, Covered With

Scrambled Eggs and Cheese $70

Huevos Rancheros: Corn Tortillas topped with Refried Beans, Fried Eggs, Salsa

Fresca, and Cheddar Cheese $75

Egg Shakshuka: Baked Eggs in a Middle Eastern Style Tomato Sauce Topped with Feta

Served and served with Sourdough Toast Points $75

Handhelds

Breakfast Burritos: Roasted Potato, Mexican Scramble, Cheese wit Choice of Bacon,
Chorizo or Soyrizo served with Homemade Charred Tomato Salsa $8ea or $150 per
20

Breakfast Sandwich: Scrambled or Fried Egg, Sausage or Bacon, Brioche Bun, Sharp
Cheddar Cheese, Chipotle Aioli $10ea or $170 per 20

Sausage Biscuit with Fried Egg, American Cheese $8ea or $150 per 20

Warm Ham and Egg Croissant Sandwich with Gruyere Cheese $10ea or $160 per 20

Sweet and Savory
Quiche Lorraine: Quiche with Hickory Smoked Bacon, Fine Herbs, and Gruyere
Cheese - 12 Slices $65
Quiche Florentine: Quiche with Spinach, Thyme and Fontina Cheese - 12 Slices $65
Banana Stuffed Brioche French Toast served with Maple Syrup - 20 Halves $100
Ricotta Lemon Pancakes with Lemon Curd and Maple Syrup - 40-4” Pancakes $125
Traditional Pancakes served with Maple Syrup - 40-4” Pancakes $100

add blueberries, banana or chocolate chip +$25
Belgian Waffles served with Seasonal Berry Compote, Whipped Cream and Maple
Syrup - 20 Waffles $125
Homemade Smoked Steak Hash - 150 serves 20
Grilled Steak and Eggs with Homemade Steak Sauce, and Breakfast Potatoes - $250
serves 20
Assortment of Bagels and Cream Cheese: Smoked Salmon Cream Cheese, Scallion
Cream Cheese, Plain Créme Cheese - 2 dozen $100
Smoked Fish Platter: Smoked Salmon, Gravlax, served with Bagels and Toast Points,
Cream Cheese, Capers, Minced Red Onion, Dill, Lemon Wedges, Minced Hard Boiled
Egg White and Yolk - $325 serves 20
Charcuterie and Cheese Platter served with Various Bread and Crackers, Grainy
Mustard, Fig Jam, Cornichons, and Wildflower Honey - $300 serves 20
Continental Breakfast: Toast, Butter, Various Artisan Jams, Mini Chocolate and Plain
Croissants, Individual Cereal, Milk and Soymilk - $200 serves 20

Sides

Yogurt + House Granola $60

Baked Goods Assortment $60

Fresh Doughnuts $60

Fresh Seasonal Fruit & Berry Platter $70
Muffins or Danishes $60

Breakfast Sausages $40

Hickory Smoked Bacon $40

Breakfast Potatoes with Spices, Roasted Red Pepper, Roasted Spanish Onion, and
Herbs $40

Herb and Caramelized Onion Hash Browns $44
Tater Tots $40

Biscuits and Breakfast Sausage Gravy $70

Beverages

Coffee - 960z (Regular or Decaf, Cups, Creamer, Sugar, Stirrers) $30
Hot Chocolate - 960z (Cups) $30

Assorted Juices - 960z (Orange, Grapefruit, Apple, Cranberry) $30



