
CATERINGMENU
$3 PER SERVING [FAMILY STYLE]

$4 PER SERVING [FAMILY STYLE]

HUMMUS TRAY
Traditional hummus served with tabbouleh, carrot sticks, 

celery stalks & corn tortilla chips. 
ADD Falafel Bites for $2 more per guest serving.

PAKORAS 
Shredded spinach, onions, carrots in a mild basan batter, 

fried and served with tangy tamarind sauce. One pakora per guest serving.

HAND CUT FRIES 
Hand cut & twice cooked french fries, tossed in light salt and light pepper.

CHIPS & SALSA
Crispy corn tortilla chips served with house made tomato salsa. 

ADD house guacamole for $3 more per guest serving.

THREE BEAN SALAD 
Soy beans, red kidney beans, garbanzo beans, & red onion. 

Tossed in a light sesame seed & dill vinaigrette.

ORGANIC GREEN SALAD 
Spring lettuce mix with thinly sliced red peppers, carrots, snow pea pods. 

Served with lemon-dijon vinaigrette .

CHEESEBURGER SLIDER
Hand-pattied, ground beef slider with cheddar cheese, bacon onion jam, & garlic aioli on a brioche bread roll

MOTO-BANH MINI
Roasted pork loin, local pork pate, sliced cucumbers, jalapeños, cilantro & garlic aioli on a French baguette.

TOFU-BANH MINI
Crispy tofu, sliced cucumbers, jalapeños, cilantro, & garlic aioli on a French baguette.

SESAME UDON SALAD
Cold, wheat noodle salad with crispy tofu bites, snow peas, carrots, red peppers, 
cilantro, & peanuts in sesame vinaigrette.

SESAME UDON SALAD
Cold, wheat noodle salad with crispy tofu bites, snow peas,
carrots, red peppers, cilantro, & peanuts tossed in sesame
vinaigrette. 

GRILLED CHICKEN SATAY
Grilled chicken skewers with cucumber salad. Served with
tzatziki or peanut dressing sauce. One skewer per serving.

CHICKEN WINGS
Bone-in chicken wings with a choice of sweet & tangy 'Motor-
oil' sauce and/ or traditional buffalo.
Two chicken wings per guest, served with celery stalks.

SEARED TUNA SKEWERS
Seared tuna bites on a skewer with cucumber namasu salad 
& wasabi cream. One skewer per serving.

$5 PER SERVING [FAMILY STYLE]

There is a $200 minimum for all orders. A la carte food items are priced per guest serving. 
A 20% service gratuity is added to all catering orders. A 25% service charge is added for all delivery orders outside of a 10-mile radius of our location.


