
BROWNIE PLATTER

COOKIE PLATTER

FRUIT BOWL

VEGGIE PLATTER

SANDWICHES SALADS DESSERTS

SIDES AND
DRINKS

6-8 people $35      12-16 people $60

GRAIN BOWLS
6-8 people $35      12-16 people $60 Serves 5-8 $16.99

Serves 10-15 $26.99

Assortment of dozen cookies  
$10.99

an assortment of fresh 
seasonal fruit
8-12 people  $40
16-24 people  $70

a delicious arrangement of 
fresh vegetables with a side 
of dressing
8-12 people  $25
16-24 people  $45

Bag of Potato Chips $1.75
Water $2.29
Assortment of soda $2.35

FARMER’S BUNDLE

All sandwiches are individually wrapped in halves.  
Made using the same fresh and high-quality 

ingredients you enjoy everyday at Sweet Leaf.

One signature salad and sandwich platter
5 bags of potato chips

Assortment of 5 cookies

Assortment of 10 half sandwiches
(5 whole sandwiches sliced in half, individually wrapped)

Serves 5-7  $49.99

Assortment of 20 half sandwiches
(10 whole sandwiches sliced in half, individually wrapped)

Serves 10-12  $99.99

Assortment of 30 half sandwiches
(15 whole sandwiches sliced in half, individually wrapped)

Serves 15-17  $149.99

serves 5-7   $99.99

Organic Bread and Wrap Options
Ciabatta /  Multigrain Wheat / French Baguette

Lavash Wrap / Gluten-free Leaf Wrap

Ciabatta /  Multigrain Wheat / French Baguette
Lavash Wrap / Gluten-free Leaf Wrap

Organic Bread and Wrap Options

basmati rice, mesclun, cucumber, grape tomato, pickled 
red onion, local feta, mint, grilled beef kabob, pita chips, 
cucumber yogurt dill dressing, drizzle of spicy harissa.

basmati rice, mesclun, roasted red pepper hummus, 
cucumber, grape tomato, purple cabbage, cilantro, local 
feta, organic herbed falafel, pita chips, green tahini 
dressing

rice noodle, kale, cucumber, carrot, purple cabbage, 
cilantro, all-natural grilled chicken, toasted almonds, spicy 
miso dressing

basmati rice, organic arugula, ripe avocado, grape tomato, 
black beans, cotija cheese, all-natural grilled chicken, 
spice blend,  tortilla chips, lime squeeze, jalapeño caesar

KABOBI BOWL

MEZZI BOWL

SABROSO BOWL*

TOKI BOWL

SANDWICH PLATTERS

mesclun, cucumber, grape tomato, 
kalamata olives, sweet peppers, mint, 
local feta, organic herbed falafel, pita 
chips, roasted garlic-feta vinaigrette

kale, romaine, grape tomato, shaved 
parmesan cheese, all-natural grilled 
chicken, house-made crouton, 
parmesan crisp, caesar dressing

mesclun, ripe avocado sun-dried 
tomato, fresh mozzarella, all-natural 
grilled chicken, parmesan crisp, pesto 
vinaigrette

mesclun, avocado, roasted corn, black 
bean, fresh pico de gallo, cilantro, 
cotija cheese, all-natural grilled 
chicken, tortilla chips, spicy 
cilantro-lime  vinaigrette

GRILLED CHICKEN CAESAR*

SAN REMO INSALATA

SANTA VERDE

GREEK ROOTS
kale, romaine, ripe avocado, grape 
tomato, crispy bacon, goat cheese, 
all-natural grilled chicken, toasted 
almonds, balsamic vinaigrette

arugula, mesclun, quinoa + raisins, 
cucumber, carrot, bean sprout, spicy  
tofu, mint, mango-ginger dressing

mesclun, bean sprout, mandarin 
orange, cilantro, crispy wonton, 
toasted almond, sesame seed, 
all-natural grilled chicken, plum 
vinaigrette

kale, romaine, roasted corn, roasted 
red pepper, grape tomato, cilantro, 
cojita cheese, all-natural grilled 
chicken, tortilla chips, lime squeeze, 
jalapeño caesar dressing

ROASTED RANCHERO*

KALE KOBB

ASIAN CHICKEN

TIKI THAI

all-natural grilled chicken, provolone 
cheese, ripe avocado, sun-dried 
tomato,  house-made pesto, on your 
choice of bread

all-natural smoked turkey breast, 
ripe avocado, crispy bacon, swiss 
cheese, hard boiled egg, plum 
tomato, alfalfa sprout, herb aioli, on 
your choice of bread 
 

organic herbed falafel, roasted red 
pepper hummus, mint, cucumber, 
grape tomato, pickled onion, purple 
cabbage, local feta, green tahini in a 
warm lavash wrap

fresh mozzarella, organic baby 
spinach, plum tomato, house-made 
pesto, balsamic vinaigrette, fresh 
cracked pepper, on french baguette

FALA-FULL

SO CALI CLUB

SAN REMO FRESH STACK

KOO KOO ROO

swiss cheese, ripe avocado, mesclun, 
plum tomato, hot peppers, red 
onion, alfalfa sprout, cucumber, 
carrot, green tahini, roasted red 
pepper hummus in a leaf wrap or 
your choice of bread

all-natural grilled chicken, sharp 
cheddar, arugula, ripe avocado, 
roasted corn, roasted red pepper, 
chipotle chile sauce, on french 
baguette

grilled beef kabob, feta, mesclun, 
cucumber, plum tomato, pickled red 
onion, mint, cucumber yogurt dill 
+ spicy harissa in a lavash wrap

all-natural grilled chicken, shaved 
parmesan, arugula, roasted red 
peppers, savory lemon piccata 
sauce, on ciabatta bread

FLAME KABOB

CIABATTA PICCATACAPRESE

*Consuming raw or undercooked meats, poultry, 
seafood, shell�sh, eggs or unpasteurized milk
 may increase your risk of foodborne illness
  

*Consuming raw or undercooked meats, poultry, 
seafood, shell�sh, eggs or unpasteurized milk
 may increase your risk of foodborne illness
  

Catering@sweetleafcafe.com
Place Orders via email:

www.sweetleafcafe.com  

Delivery fee 10%
Orders must be canceled 24 hours prior to day of 
delivery to avoid cancellation fee


