
DROP-OFF MENU



APPETIZERS1
Crostini Bar  
+ french & seeded ficelle baguettes
+ spreads: goat cheese, bleu cheese mousse,  
tomato jam
+ toppings: chef’s choice of seasonal toppings,  
including fruits, nuts & vegetables
+ accoutrements: honey & fresh herbs
[make it gluten free by adding endives]

Lettuce Wrap Bar 
+ boston lettuce
+ choose your filling
(1). roasted chickpea cauliflower  
(2). kalua pork   
(3). Thai peanut shrimp   
(4). korean marinated hanger steak 
+ slaws: asian slaw, napa cabbage
+ sauces: japanese bbq sauce, wasabi aioli
+ toppings: sliced radish, cilantro, lime wedges

Crudite  
+ assorted seasonal vegetables 
+ served with togarashi ranch  & edamame 
hummus  

Seasonal Fruit  
assorted fruits served with a lemon mascarpone dip

Stuffed Sweet Roll Sliders 
pick two of the following:  
(1). curried chicken salad, boston lettuce, curry 
aioli, pecans 
(2). chickpea cauliflower, boston lettuce, curry aioli, 
pecans  

Spring Rolls  
glass noodles, cucumbers, red peppers, shredded 
carrots, green onions, cilantro, mint, rice paper 
Served with hoisin dipping sauce* & toasted 
peanuts (some volume restrictions may apply)
*hoisin dipping sauce contains wheat

Bulgogi Meatballs  
beef bulgogi meatballs, Korean bbq glaze, green 
onions    

Skewers
pick one of the following:  
(1). korean marinated hanger steak skewers  
served with fresno chimichurri   
(2). sesame orange chicken skewers served with 
sweet thai chili dipping sauce     

Korean Steak Pinwheel  
korean marinaded hanger steak, kimchi, mozzarella, 
napa cabbage, thai basil, fresno chimichurri (served 
at room temperature)

Antonelli’s Cheeses     
+ small: chef’s choice of 3 cheeses
+ large: chef’s choice of 5 cheeses
+ served with assorted crostinis and crackers 
+ add a plate of pickles to your platter with a  
selection of our peach pickled cauliflower,  
japanese pickles, & asian pear kimchi  

Antonelli’s Charcuterie 
+ small: chef’s choice of 3 charcuteries
+ large: chef’s choice of 5 charcuteries
+ housemade peach pickled cauliflower, japanese 
pickles, asian pear kimchi & peach compote
+ sliced prosciutto de parma & local salami
+ add fuji apple chicken liver pate for additional cost

Chips & Dip
pick two of the following: 
(1). local white corn tortilla chips with housemade 
salsa (salsa roja and salsa verde) 
(2). local white corn tortilla chips with housemade 
guacamole 
(3). sea salt pita chips with edamame hummus 

Guacamole Bar 
*fresh mashed avocado with choice toppings*
+red onions, jalapeños, tomatoes, cilantro, limes, local 
white corn tortilla chips
+add crab or shrimp  to guacamole 

Pickles Platter 

APPETIZERS
Small orders feed 25-30 persons;
Large orders feed 50-55 persons

vegan gluten free vegetarianshellfish



ENTRÉES 

        

MODERN COMFORT

STREET TO TABLE

BOWLS

Napa Salmon    
Chinese five spice and brown sugar rub, orange zest

Ginger Salmon  
soy ginger glaze, citrus Brussels slaw

Herb Roasted Chicken   
orange onion jus (bone in)

Southern Dry Rubbed Brisket (sliced) 
onion jus, peach bbq sauce

Short Ribs 
korean braised (bone out, beef short rib), 
cauliflower puree

Korean Marinated Hanger Steak 
sous vide hanger, fresno peppers and Thai basil, 
fresno chimichurri 

Black Drum  
tomatillo & pecan brown butter salsa

Kalua Pork
banana leaf roasted, served with boston lettuce, 
japanese pickles, sesame pineapple asian slaw, 
wasabi aioli, sweet hawaiian rolls

Edamame Acorn Squash 
stuffed with edamame, cauliflower, bean sprouts, 
served with coconut milk sauce 

Chinese BBQ Chicken Taco 
chili garlic marinated chicken, Asian slaw, Chinese 
BBQ sauce, cilantro

Chinese BBQ Tofu Taco 
fried tofu, Asian slaw, Chinese BBQ sauce,  cilantro

Hanger Steak Taco 
korean marinated hanger steak, asian slaw, go-
juchang sauce, lime, cilantro 

Roasted Fish Taco *
southern roasted whitefish, creamy apple slaw, 
sriracha aioli, purple cabbage

BBQ Brisket Taco or Slider *
southern dry rubbed brisket, creamy apple slaw, 
peach BBQ sauce

Banh Mi Taco or Slider 
Vietnamese braised pork belly, pickled daikon 
carrot, sriracha mayo, cilantro

Kalua Pork Taco or Slider 
Kalua pork, Asian slaw, wasabi mayo, cilantro 

Chickpea Cauliflower Taco *
roasted chickpea cauliflower, green cabbage, peach 
pickled onion, fresno chimichurri 

Pork Belly Bowl  
five spice pork belly, house kimchi      , pickled 
daikon carrots, 45 minute egg

Hanger Steak Bowl
sous vide hanger, pickled daikon carrots, japanese 
sesame pickles, gochujang sauce, shiso

Pad Thai Chicken Bowl  
bean sprouts, mushrooms, scrambled egg, peanuts, 
green onions, lime, cilantro

Thai Peanut Shrimp Bowl  
bean sprouts, thai peanut dressing, herbs, peanuts

#60 Fried Rice 
chinese sausage (lap cheong), shiitakes, scrambled 
egg, herbs, sweet tea pickled onions

Chinese BBQ Tofu Bowl  
crispy tofu, sautéed red peppers & onions, Asian 
slaw, japanese sesame pickles (no minimum order)

Brisket Bowl 
house braised brisket, peach bbq sauce, cucumber 
slaw, peach pickled onions, 45 minute egg

Individually packaged;
Minimum of 8 of one type per order;

All bowls served with jasmine rice

vegan gluten free vegetarian
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shellfish

 *25 Person Minimum Order

 *25 Person Minimum Order

 *Minimum order of 25 bowls

*All tacos served with flour tortillas. 
*Request corn tortillas to make “ ” items gluten free



Mixed Greens Salad  
tomatoes, carrots, bell peppers, carrot ginger dress-
ing

Fuji Apple Salad    
mixed greens, blue cheese, pecans, honey dijon 
vinaigrette 

Thai Chopped Salad  
chopped napa, green apple, fried shallots, rice puffs, 
peanuts, fresno chiles, watermelon radish, thai vinai-
grette, fish sauce caramel, herbs

Asian Pear Miso Salad    
kale, overnight pear kimchi, radish duo, herbs, miso 
pear vinaigrette

Spring-Summer Seasonal Salad 
spring/summer: arugula, pickled strawberries, cashew 
brittle, goat cheese, yuzu vinaigrette 

Fall-Winter Seasonal Salad 
frisee, compressed plums, torched cucumbers, lemon 
sesame vinaigrette, black sesame seeds 

SIDES, SALADS & DESSERTS

HOT SIDES

COLD SIDES

SALADS

DESSERTS

Onion Jam Brussels Sprouts **
[we recommend this item only for drop offs where food is 
immediately being served] 

Bacon Jam Brussels Sprouts **
[we recommend this item only for drop offs where food is 
immediately being served] 

Roasted Vegetables 
zucchini, squash, carrots, onions, mixed herbs

Bacon Jam Potatoes 
house bacon jam, monterey jack cheese, green 
onion 

Tomato Jam Potatoes 
house tomato jam, grated parmesan, parsley 

Pad Thai Rice  (contains peanuts)
house pad thai, mushroom, egg, green onion

Cilantro Lime Rice 
cilantro lime vinaigrette, green onion     

Charred Kimchi Miso Corn 
parmesan, cilantro

Roasted Nori Cauliflower 
nori butter, fried shallots

Southwestern Mac & Cheese 
panko encrusted green chili & pimento cheese mac

Wasabi Mashed Potatoes
wasabi aioli, aonori 

Red Potato & Butternut Squash 
roasted brussels, green apples, golden raisins, 
creamy miso dressing

Charred Broccoli Salad 
blanched edamame, peach pickled onion, radish, 
mixed herbs, miso pear vinaigrette

Grilled Vegetable Antipasto 
grilled Chinese eggplant, red peppers, shiitake 
mushrooms, red onions, asparagus, lemon oil 
(served cold)  

Cauliflower & Beets 
feta, farro, arugula, orange zest, yuzu vinaigrette

Cookies 
(1). salted chocolate chip 
(2). coconut lime

Mousse 
(1). chocolate mousse, fresh berries, mint
(2). matcha white chocolate mousse, coconut 
tapioca, cashew brittle 

         Small orders feed 25-30 persons;
Large orders feed 50-55 persons

A la carte side choices:
  $120/small orders; $200/large orders

         Small orders feed 25-30 persons;
Large orders feed 50-55 persons

Small orders feed 25-30 persons;
Large orders feed 50-55 persons

**May be fried in shared frying oil with 
items that contain gluten.

Small orders feed 25-30 persons;
Large orders feed 50-55 persons

vegan gluten free vegetarian
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 Minimum order of $300 (Minimum may vary based on date, time, and location)
 $35 delivery fee applies for events within 15 miles

 Two week lead time requested. Orders made within two weeks of event date may be subject to a limited menu selection.


