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CORPORATE LUNCH CATERING 

Chef-Curated • Delivery & Setup • Boxed + Buffet Clean, elevated
corporate lunches for meetings, client events, and team gatherings.
All boxes use compostable packaging. Dietary labels provided (V,
VG, GF, N).

FORMAT A 
EXECUTIVE BOXED LUNCHES

Includes: Entrée • Grain/Starch • Seasonal Vegetable/Salad •
Condiment • Petite Dessert Minimum: 10 boxes. Service: Drop-off
or staffed delivery available.

SOUTHEAST ASIAN INSPIRED

Standard Box • $28 / person Lemongrass Coconut Braised
Chicken • Jasmine Rice • Thai Cucumber & Herb Salad •
Sambal Vinaigrette • Coconut-Pandan Bite (GF)
Premium Box • $33 / person Charred Malaysian Black
Pepper Beef • Turmeric Coconut Rice • Wok-Blistered Greens
• Garlic-Soy Glaze • Pandan Coconut Cake
Luxe Box • $38 / person Caramelized Miso Salmon •
Coconut-Lemongrass Basmati • Green Mango & Herb Slaw •
Roasted Chili Oil • Cardamom Coconut Panna
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NORTH AMERICAN — CLASSIC CORPORATE CUISINE

Standard Box — $30 / person

Herb-Roasted Chicken Breast
Creamy Garlic Mashed Potatoes
Honey-Glazed Carrots & Green Beans
Natural Pan Jus
Classic Chocolate Brownie
Vegetarian Option (swap): Roasted Cauliflower
Steak, Parmesan Potato Purée, Seasonal Vegetables,
Lemon Butter Sauce

Premium Box — $36 / person

Pan-Seared Atlantic Salmon
Baby Potatoes with Herbs
Roasted Asparagus
Lemon Beurre Blanc
Vanilla Pound Cake with Berry Compote
Vegetarian Option (swap): Wild Mushroom &
Spinach Risotto, Shaved Parmesan, Seasonal
Vegetables

Luxe Box — $44 / person

Grilled AAA Beef Striploin
Truffle Cauliflower Purée
Charred Broccolini
Red Wine Reduction
Flourless Dark Chocolate Torte
Vegetarian Option (swap): Butternut Squash
Ravioli, Sage Brown Butter, Roasted Root
Vegetables
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PLANT-FORWARD / VEGAN
Standard Box • $29 / person Chili-Garlic Crispy Tofu • Coconut Jasmine Rice • Roasted
Broccoli & Green Beans • Cashew Chili • Vegan Chocolate Brownie (VG)
Premium Box • $34 / person Lemongrass Thai Vegetable Curry • Turmeric Rice • Shredded
Papaya Herb Salad • Coconut-Lime Drizzle • Coconut Mango Pudding (VG)
Luxe Box • $39 / person Blackened Jackfruit “Carnitas” • Forbidden Rice • Charred Corn &
Edamame Succotash • Fermented Chili Aioli • Tahini-Date Tart (VG)
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FORMAT B 
BUFFET-STYLE CORPORATE LUNCH

Includes: Buffet setup, chafing dishes, labeled items. Staffed
service available upon request. Minimum: 25 guests.

PLANT-FORWARD / VEGAN

South Asian

Standard • $40 / person: Lemongrass Coconut Chicken •
Tofu & Seasonal Stir-Fry • Jasmine Rice • Thai Cucumber
Salad • Sambal & Lime
Premium • $48 / person: Malaysian Black Pepper Beef •
Coconut Braised Chicken • Turmeric Rice • Wok Greens •
Assorted Sauces
Luxe • $58 / person: Miso-Glazed Salmon • Charred
Lemongrass Chicken • Nasi Kuning • Tropical Herb Salad •
Premium Condiment Station

GLOBAL FORWARD BUFFET

Standard • $42 / person: Harissa Roast Chicken • Pan-
Seared Seasonal Fish • Quinoa Pilaf • Roasted Vegetables
• Mixed Greens
Premium • $50 / person: Miso Salmon • Espresso Beef
Roast • Truffled Potato • Charred Veg • Artisan Bread
Luxe • $62 / person: Dry-Aged Beef Carving Station •
Butterfly Gulf Prawns • Truffled Grain Medley • Chef’s
Seasonal Vegetables • Curated Dessert Selection
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PLANT-FORWARD / VEGAN BUFFET

Standard • $41 / person: Chili-Garlic Tofu • Thai
Green Curry Vegetables • Coconut Rice • Mixed
Greens • Cashew Dressing
Premium • $49 / person: Lemongrass Curry • Crispy
Sesame Tofu • Forbidden Rice • Papaya Herb Salad
• Vegan Dessert Selection
Luxe • $58 / person: Chef’s Seasonal Plant Roast •
Jackfruit Confit • Truffle-Scallion Rice • Premium
Salads • Curated Vegan Sweets

ADD-ONS & SERVICE

Dessert Platter (assorted): Standard +$5 / person •
Premium +$7 / person
Beverage Station (coffee, tea, sparkling & still water):
$4–6 / person
Compostable cutlery & napkins: $1.50 / person
On-site Chef or Servers: $45–75 / hour (per staff)
Delivery & setup included within standard service
zones. Travel surcharge may apply outside zone.
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