
CATERING MENU
Brunch & Late Night 



BUILD YOUR BRUNCH

vegan gluten free vegetarian requires truckshellfish

Yogurt & Granola Parfait   
8oz cups of greek yogurt, granola, seasonal fruit 
compote, honey

Mini Peach Cinnamon Rolls 
miso cinnamon icing, peach compote

Lox Crostini Bites 
smoked salmon, peach pickled onion, capers, fennel 
cream cheese

French Toast Shooters  
coconut whip, fresh fruit, miso caramel

Shrimp & Grits Shooter   
grilled shrimp, tabasco grits, fish sauce caramel, cilantro

Mini Biscuit Bites 
honey ham, mustard chive aioli, green onion

BREAKFAST & BRUNCH 
 

Breakfast Breads & Spreads 
assorted bagels, 9 grain, cinnamon raisin toast, 
served with a variety of spreads & schmears
+ seasonal schmears 
+ herb butter
+ seasonal jams 
Grits Bar  
tabasco grits served with brisket, shrimp, monterey 
jack cheese, green onions, fried shallots 

Yogurt & Granola Bar    
includes vanilla yogurt, granola, toasted coconut, 
assorted fruit, honey 
comes with paper cups and serving utensils

Breakfast Taco Bar 
includes tortillas, scrambled eggs, dry rubbed
 brisket, bacon jam, potato hash, cheese, salsa

Fruit Platter    
assorted fruits served with a lemon mascarpone dip

French Toast “Dippers”  
coconut whip, fresh fruit, miso caramel

Passed, Stationary 
or Truck Service

Brunch Stations Biscuit Board 
assorted house biscuits, seasonal house jams, 
kimchi miso butter, herb butter

Biscuit & Gravy Bar  
assorted house biscuits, beef dashi gravy, pork 
sausage gravy, monterey jack cheese, crispy bacon,            
green onion

Brisket Hash  
kimchi miso corn, yukon gold potatoes, fresnos, 
onion jam

Mimosa Bar 
assorted berries, garnishes & juices (cranberry, pine-
apple, orange, grapefruit)
**bring your own champagne!

Bloody Mary Bar 
 celery, peach pickled cauliflower, green olives, house 
made pickles, house bloody mary mix
**bring your own vodka!

LATE NIGHT Banana Nutella Spring Rolls  
coconut whipped cream, powdered sugar

Miso Caramel Popcorn  
miso maple galze, toasted peanut, sesame 
seeds

Brisket Grilled Cheese  
southern dry rubbed brisket, american 
cheese, onion jam

Late Night Buns 
+ Honey Butter Chicken Buns: sweet tea 
brined chicken thigh, japanese pickles, honey 
butter 
+ Pork Belly Buns: vietnamese braised pork 
belly, chinese bbq sauce, cucumber, green 
onions 

 
     

Bulgogi Pork Sliders
bulgogi marinated pulled pork, japanese 
pickles

Fried Pickles 
served with togarashi ranch peach bbq sauce

Belgian Fries 
sriracha mayo
Sweet Potato Fries 
peach bbq sauce  
Cookies & Milk Shooters 
Pick One:
+ coconut lime cookie
+ salted chocolate chip cookie



FREQUENTLY ASKED QUESTIONS

Do you have minimums?
Yes, we require a 25 person minimum on all items (unless otherwise specified), 
plus:  
+ Drop off Catering is $300 food minimum

+ Onsite Catering is a $500 food minimum

+  Food Truck Catering is a $1,100 food minimum*
 *Rates may change dependent on location and time of year / local festivals

How much is it to rent the truck?
You can rent the truck or add it on to your catered event for a $175 truck 
rental rate (which covers travel with in 30 miles of our kitchen commissary).              
*See below for further details

I want the truck to serve at my event, what are my options?
For renting the truck for a 2 hour serving period, we require a $1,100 food 
minimum + $350 Truck Rental Rate + 18% Service Fee  + 8.25% Tax. There are 
a couple of ways you can reach this minimum:
+ Pre-pay for each guest per person, and we can serve from the truck as well as set 
out stationary apps, salads or sides outside of the truck. (we can add on additional 
servers for $35/hr for passed apps or bussing!)

+ Have your guests pay for their own meals. We can serve items from our *Vending 
Menu* (slightly more limited version of our truck menu), and as long as we reach the 
$1,100 minimum you owe us nothing! If the minimum is not reached, you will owe the 
difference. (Ex: if your guests purchase $800 worth of food in the 2-hour period, 
you will owe $300, plus an 18% service fee and taxes.)

 Minimum may increase depending on the service time requested, number of people, and 
how quickly you need to serve your guests**

How do I set up a tasting?
If you are interested in participating in a group tasting, please contact a member 
of our team at catering@thepeachedtortilla.com for more information. Please 
ask your event coordinator for information on a weekday private tasting option.

What is the Coordination Service Fee?
An eighteen percent (18%) Service Fee will be included in the final billing on all 
catering orders. The Service Fee covers the use of our equipment, liability insur-
ance fees, permits and other administrative expenses such as packing for your 

event, clean up, site visits, and detailed coordination with all parties (client, hos-
pitality companies, wedding coordinators, etc.) leading up to the event. Please 
note that the Service Fee is taxable and is not a gratuity for the personnel.

When is the Coordination Service Fee applied? 
Service Fee is applied for all events with the exception of food drop offs (We set 
up the food and you take care of the rest!).

Is there a minimum for the hospitality / bar packages?
We require a $500 minimum on all hospitality & bar packages. 

How can I reserve my event date?
We need our catering contract signed and sent back to us with a 50% deposit to 
secure the date of your event in our books. We accept payment via credit card, 
check and PayPal.

When do I need to give you my Final Guest Count?
We require final guest counts by 2 weeks prior to your event. After the 2 week 
mark, we can not decrease your guest count, but will do our best to accom-
modate increased counts if given to us the week prior to your event. Change 
requests can not be guaranteed after the 2 week mark 

 If you request to book an event with in the two week period, the guest count listed on 
your contract is considered the FINAL guest count.

When is Final Payment Due?
Final Payment is required 10 days prior to your event date, after all of the final 
details have been determined. We accept payment via credit card, check and 
PayPal.


