
DROP-OFF MENU



APPETIZERS1
Crostini Bar  
+ french & seeded ficelle baguettes
+ spreads: goat cheese, blue 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 cabbbage
+ sauces: japanese bbq sauce, wasabi aioli
+ toppings: sliced radish, cilantro, lime wedges

Crudite  
+ assorted seasonal vegetables 
+ served with togarashi ranch   

Seasonal Fruit  
assorted fruits served with a lemon mascarpone dip

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  

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   
(3). thai peanut shrimp, mixed herbs, fish sauce 
caramel, toasted peanuts   

Korean Steak Pinwheel  
korean marinated 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
+ house-made 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 house-made 
salsa (salsa roja and salsa verde) 
(2). local white corn tortilla chips with house-made 
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  
chef’s choice of locally sourced pickles, jams, and 
crostini

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

vegan gluten free vegetarianshellfish



ENTRÉES 

        
Option 1 

(1 entrée per person)
Option 2 

(2 entrées per person)

 Simple Street  
(3 tacos per person)

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

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 

Pork Tenderloin 
marinated pork tenderloin, sliced on a bed of wasabi 
mash, and a blueberry demi glace

Chinese BBQ Chicken Taco 
chili garlic marinated chicken, asian slaw, chinese 
bbq sauce, cilantro

Steak Taco 
diced steak, tomatillo salsa, cotija cheese, arugula, 
avocado, pickled onion

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

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

Banh Mi Taco 
vietnamese braised pork belly, pickled daikon carrot, 
sriracha mayo, cilantro

Kalua Pork Taco 
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, asian slaw, japanese pickles, 
fresno chimichurri, fresh lime, microgreens,  
jasmine rice

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 

Brisket Bowl  
house braised brisket, peach bbq sauce,  
watermelon radish, peach pickled onions,  
45 minute egg, togarashi 

Cauliflower Bowl  
crispy cauliflower, arugula, coconut, peanuts, 
radish, cilantro lime, vegan sriracha aioli

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

All bowls served with jasmine rice

vegan gluten free vegetarian
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 *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 dressing

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

Asian Caesar Salad  
our version of a classic caesar salad! romaine lettuce, 
tart caesar dressing, parmesan cheese, fried shallots, 
parsley, bread crumbs [vegan option available]

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

Spring-Summer Seasonal Salad 
arugula, pickled strawberries, cashew brittle, goat 
cheese, yuzu vinaigrette 

Fall-Winter Seasonal Salad  
arugula, pilaf of black quinoa, roasted sweet potato, 
acorn squash, brussels, confit pecan viniagrette  

SIDES & SALADS

HOT SIDES

COLD SIDES

SALADS

Onion Jam Brussels Sprouts **
Bacon Jam Brussels Sprouts **
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 

Cilantro Lime Rice 
cilantro lime vinaigrette, green onion     

Charred Kimchi Miso Corn 
parmesan, cilantro

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

Wasabi Mashed Potatoes 
wasabi aioli, aonori 

Cauliflower & Fennel Gratin 
roasted cauliflower, fennel, red onion, with cashew  
and thyme

Roasted Carrot Pistou  
cumin roasted carrots, carrot top and cilantro  
pistou, mint, pickled cauliflower and house-made 
cashew cheese

Thai Broccolini 
grilled broccolini, thai vinaigrette, lemon, shallot

Red Potato & Butternut Squash 
roasted brussels, green apples, golden raisins, 
cilantro viniagrette

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)  

Ginger Scallion Noodles
cold ramen noodles, ginger scallion sauce, 
cucumbers, green onion, thin folded egg pancake
choice of 3 of the following: 
+ thai shrimp  
+ kalua pork   
+ chinese bbq chicken  
+ hangar steak 
+ chickpea cauliflower  

Thai Portobello Noodles 
thai vinaigrette, cold ramen noodles, marinated 
portobello, mango, avocado, arugula, peanuts, 
coconut, carrots, tomato 
choice of 3 of the following: 
+ thai shrimp  
+ kalua pork   
+ chinese bbq chicken  
+ hangar steak 
+ chickpea cauliflower   
 

         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 $400 (Minimum may vary based on the season, date, time, and location)
 An 8% service fee is applied to all drop off orders. Additional fees may apply.

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

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

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

Blueberry Avocado Mousse   
whipped sweetened avocado, coconut, almonds, and 
cashews topped with a blueberry compote

5 Spice Brownie  
fudgy chocolate brownie infused with  
chinese 5 spice 
 

DESSERTS3
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