litfleeater

Produce inspired.

vegetable salads

catering menu summer 2022

frittata & crostata

Our Vegetable Salads—served as side portions that we call
“scoops”—are the core of our menu and are designed to

mix and match to make an abundant meal. These prepared,
seasonal salads are available in small (serves 8 to 10) and large
(serves 15 to 20) sizes. A variety of three scoops makes a hearty
meal for each guest that we would suggest pairing with a baked
sweet or savory treat. You can also make a meal by pairing

one scoop with a slice of frittata, a crostata, or a full or half
sandwich.

Small (serves 8 to 10 scoops) $35 / Large (serves 15 to 20 scoops) $69
Depending on the size of your order and variety of other items selected, we
may limit your salad selections. In this event, we will discuss with you before

finalizing your menu.

Zucchini & Quinoa roasted zucchini with tri-color quinoa,
scallion, feta, almond, and basil vinaigrette &) contains nuts

Marinated Peppers & Couscous marinated bell pepper with
pearl couscous, basil, cannellini bean, Castelvetrano olive,
golden raisin, fennel seed, balsamic vinegar, and red wine
vinegar

Kale & Spelt Berry chopped kale with red onion, spelt berry,
dried cranberries, walnut, thyme, and citrus vinaigrette. )

contains nuts

Signature Green Salad mixed greens with shaved carrot &
radish, chickpeas, bulgur wheat, dried cranberries, feta, and
citrus vinaigrette contains dairy, contains wheat; vegan and gluten free

options available upon request

Note: The Signature Green Salad is served with dressing on the side.
We recommend tossing this popular salad just before service with dressing

and salt and pepper to taste.

These are our ltalian-style baked egg dishes and savory,
free-form pies to be enjoyed at any time of day.

Tomato, Spinach & Red Onion Frittata

egg baked with cherry tomato, baby spinach, red onion, garlic,
and feta cheese @

contains dairy, contains egg

Whole (serves 8 to 16) $56 / can pre-cut to 8, 12, or 16 slices

Swiss Chard & Ricotta Crostata open-faced, savory tart with
swiss chard and ricotta filling wrapped in a fennel seed crust
contains dairy, contains egg, contains wheat

Whole (serves 8 to 12) $50 / can pre-cut to 8, 10, or 12 slices

Tomato & Basil Crostata tomato, basil, ricotta, parmesan,
mozzarella, and garlic with parmesan-olive oil crust
contains dairy, contains egg, contains wheat

Whole (serves 8 to 12) $50 / can pre-cut to 8, 10, or 12 slices

Thank you for considering Little Eater for your special
occasion. We are happy to advise you in making
selections and look forward to planning together.

Contact us at catering@littleeater.com

At this time, due to pandemic-related protocols and
operational considerations, we must limit vegetable
salad selections as well as require minimums and 3 days
advance ordering.

We appreciate your understanding and we look forward
to serving you!

@ Gluten Free / @ Vegan

Please inform us of food allergies or special dietary needs.
We’re happy to share more information about the ingredients
in our dishes and that may be traceable in our kitchen.

littleeater.com p1
instagram: @little_eater

facebook: facebook.com/littleeater

tag us: #produceinspired



litfleeater

Produce inspired.

sandwich

catering menu summer 2022

savory & sweet treats

Small (serves 8 to 10), 16 half sandwiches, $96
Large (serves 15 to 20), 30 half sandwiches, $180

Beet & Avocado Sandwich poached beet with avocado,
chive-chevre cheese, pickled onion, and citrus-dressed
greens on a locally made Matija Breads roll

contains dairy, contains wheat (vegan option available upon request)

specialty items

Seasonal Vegetable Board a chef’s choice of seasonal crudites,
cheese, dips, crackers, and nuts for a grazing board to please
any crowd. Vegan option available.

Vegetable Board with Cheese, $49
Vegan Vegetable Board—No Cheese, $35
Serves 8-10 as a starter or side.

Add on a white with black rim Crow Canyon Enamelware Tray
for presentation +$10

beverages

San Pellegrino Sparkling Mineral Water
8-pack of 11.15 fl oz cans, $15

Lemon Spindrift Sparkling Water
8-pack of 12 fl oz cans, $15

Choose from our selection of savory or sweet treats to round
out your meal. You can’t go wrong! Made fresh on the day of
your order.

Classic Cheddar Biscuit a savory drop biscuit made with white
cheddar, butter, and buttermilk contains dairy, contains wheat

$2.00 each / minimum of 6 per order
Add Honey Butter for 8 to 10 biscuits +$4.00
Add Honey Butter for 15 to 20 biscuits +$8.00

Note: Your biscuits will be made fresh on the day of your order. Serve
immediately, store in the fridge, or freeze them in an airtight container or
sealable bag. We recommend heating biscuits that have been in the fridge or
freezer in a toaster oven or 375° oven until warmed through and golden and

buttery on the outside.

Olive Oil & Sea Salt Focaccia vegan focaccia bread with

olive oil and sea salt

Half Sheet (serves 8 to 10) $14.00 / can pre-cut to 8 or 10 pieces
Whole Sheet (serves 15 to 20) $27.00 / can pre-cut to 15 or 20 pieces

Zucchini & Dried Cherry Scone sweet cream scone with
shredded zucchini, dried cherry, and orange zest
contains dairy, contains wheat

$4.00 each / minimum of 6 per order

The Best Chocolate Chip Cookie We’'ve been told over and
over that it’s the best! A hard-to-resist Little Eater classic
chocolate chip cookie made with love.

contains dairy, contains wheat

$2.25 each / minimum of 6 per order

The Original Little Eater Maple and Pecan Granola Our original,
signature granola made with gluten-free oats and pure vanilla
extract, sweetened only with local maple syrup, and full of
pecans and raisins. Talk to us about arranging an off-menu
granola and yogurt bar. W@ contains nuts

$4.00 individual 30z bag / minimum of 6 per order

$12.00 110z bag / minimum of 3 per order

@ Gluten Free / @ Vegan

Please inform us of food allergies or special dietary needs.
We’re happy to share more information about the ingredients
in our dishes and that may be traceable in our kitchen.
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