
EXPERIENCE OUR HANDCRAFTED FOOD AT YOUR 
NEXT MEETING,  FAMILY GATHERING, OR EVENT.

24 FRESH BAKED COOKIES   
House Chocolate Chip

HOUSE-MADE TRAIL MIX  GF     
12 Individual Bags

$100 minimum order for delivery 
12 hour advance order requested 

Delivery and setup available catering@unleavened.com

OJ  15.50 
(Gallon)

COFFEE  15.00 
(Serves 10 cups)

ICED TEA  8.00 
(Gallon)

DON'T SEE WHAT YOU WANT? JUST ASK.

PARFAIT GF    5.25

FRESH FRUIT & BERRIES GF   3.00

ASSORTED PASTRIES AND 
BREAKFAST BREADS 24.00 

(Serves 12)

DAGWOOD GF   
Pepper Bacon, Eggs, Potato, 

Arugula, Shaved Cheddar

MARKET OFFER   ​ 
​Veggie Sausage, Eggs,  

Garden Sprouts, Tomato, 
Avocado Mash

EARLY BIRD GF   
​Turkey Sausage, Egg Whites,  

Spinach, Arugula, Swiss

BORDER TOWN GF   
Chorizo, Eggs, Cotija, 

Avocado Mash

BREAKFAST WRAPS $9.25/ PERSON
individual box, served with fresh fruit and berries

RECEPTION STYLE

CATERING

WRAPS or SALADS

UNLEAVENED  GF   
 Chicken Salad, Lettuce, 

Carrots, Sprouts, 
Tomatoes, Ranch

EPIC GF  
Grilled Chicken, Arugula, 

Pico, Feta, Kalamata 
Olives, Cucumber Dill, 
Balsamic Vinaigrette

WEEKENDER GF   
Buttermilk Fried Chicken, 
Bacon, Lettuce, Tomatoes, 

Carrots, Green Onion, Ranch

CLUBHOUSE GF  
House-Roasted Turkey, 

Bacon, Lettuce, 
Sprouts, Tomatoes, Avocado 

Mash, Harissa Crema

SEASIDE GF  
Skinny Tuna Salad, 

Arugula, Sprouts, 
Tomatoes, Cucumbers, Carrots, 
Avocado Mash, Green Goddess

FARMSTAND GF   
Portobello and 

Zucchini, Arugula, 
Hot Cherry Peppers, Pickled 

Onion, Feta, Roasted 
Eggplant, Green Goddess 

DEEP SOUTH GF  
Bourbon-Glazed Pulled 

Pork, Horseradish Pickles, 
Kale, Pickled Onion, Ranch

HAVANA GF  
Guava-Glazed Pulled Pork, 

Ham, Horseradish Pickles, Red 
Cabbage, Swiss, Honey Mustard

SOUTHWESTERN  GF  
Grilled Fajita Steak, 

Sautéed Peppers 
and Onions, Red Cabbage, 

Hominy, Pico, Cotija, 
Avocado Mash, Salsa

WEST COAST  GF  
Corn Starch Fried Shrimp, 

Arugula, Iceberg, Green Onion, 
Cilantro, Carrots, Sliced 

Avocado, Sweet Thai Chili Aioli

Reach us at: 

or contact your local store

DRINKSCHEESE AND CHARCUTERIE BOARD 
Wooden Board Service $14/pp 

Disposable Tray Service $12/pp  
Artisan Cheeses, Cured Meats, 

Grapes, Berries, Dried Fruit, 
Assorted Nuts, Gourmet 

Crackers, Crispy Flatbreads

 

SLICED FRUIT GF   $6/pp 
Seasonal Sliced Fruit and Berries

VEGETABLE CRUDITE GF   $4/pp 
Assorted Veggies, Ranch,  

Green Goddess 

GF    GLUTEN- FREE  Available upon request                 VEGETARIAN                 VEGAN

& delivery

CHICKEN VEGETARIAN

PORK

STEAK

SHRIMP

TURKEY

TUNA

sub gluten-free wrap $2

minimum 10 people per tray

DESSERT PLATTERS $24

ENHANCEMENTS
minimum 10 people per tray

PINWHEEL PLATTER 45.00 
“Finger-Sandwich” Style  

(24 pieces)  
Choose One Flavor Wrap

ARTISAN DIPS GF    30.00 
served with veggie crudite 

and house chip, Choose 

one: CLASSIC HUMMUS, 
HOUSE GUACAMOLE, 

ROASTED EGGPLANT DIP

FRESH FRUIT AND BERRIES 
GF   30.00

BROCCOLI SLAW GF    25.00
Chopped Broccoli, Red 

Cabbage, Carrots, Raisins, 
Chia, Sunflower Seeds, 

Green Goddess

HOUSE SALAD GF   20.00
Balsamic Vinaigrette + Ranch

SIDES

HOPPIN’ JUAN GF  25.00
Chorizo, Cotija, 

Black-Eyed Peas, Shaved Kale

GRILLED SWEET CORN GF    30.00
Fresh-Shucked Corn, Shallot, 
Harissa Crema, Lime, Ancho, 

Cilantro, Cotija 

CHIPS GF   15.00 
Individual Bags or House Made

Large (serves 8-10)
BOXED MEALS 

$12 .50/ PERSON

GROUP 
PLATTERS $80

Individual Service 
(minimum 4)

WRAP 
Choose wrap of any kind.  

Served with choice of chips 
or fruit and a cookie

 or  

SALAD 
Choose salad of any kind, 

served with a cookie

Group Service

Served with 1 Large Side 

(serves 8-10)

WRAP 
Mix n’ Match: Choose 8 wraps 

of any kind, cut into halves

 or  

SALAD 
Choose one salad from 

menu, served family style

BREAKFAST TACOS
$3 each -or- 12 for $30

served with house salsa

AMERICAN 
Bacon, Eggs, Potatoes, 

Cheddar

TEXICAN 
Chorizo, Eggs, Grilled 

Corn, Cotija


