Eat Play Events & Catering

MENU

BREAKFAST

The Continental-$440 (serves 25)

mini bagels/smoked salmon/capers & creme fraiche, assorted individual yogurts, organic
granola, fresh fruit bowl, Voila OJ & 2 coffee travelers with all the condiments.

Breakfast Burritos
choice of applewood bacon or chicken apple sausage
scrambled eggs, baby spinach, roasted potatoes, salsa, queso fresco-$325 (serves 25)

vegan (Field Roast sausage, roasted tofu, La Finca vegan tortillas) $300 (serves 25)
baby spinach, roasted potatoes, salsa
add coffee service 370 or fresh OJ/Voila $60

Breakfast Buffet- $475 (serves 25)
spinach & egg scramble and roasted potatoes, choice of applewood bacon, turkey bacon

or chicken apple sausage. Note: this item has NO dairy add coffee service $70 or fresh
0J/Voila 360

Vegan Breakfast Buffet- $450 (serves 25)
Roasted tofu scramble, spinach, roasted potatoes, Field Roast plant based sausage
Note: this item hasNO dairy, add coffee service $70 or fresh OJ /Voila$60

Vegan Breakfast Empanadas-$300 (40 pieces) savory pastry dough filled with roasted
tofu, Field Roast plant based sausage, potato and mushroom then baked to perfection
add coffee service 370 or fresh OJ/Voila $60

Breakfast Empanadas-$325 choose bacon or chicken apple sausage (40 pieces)
savory pastry dough filled with eggs, potato and baked to perfection
add coffee service $70 or fresh OJ/Voila $60



Vegan Breakfast Bundle- $475 (serves 25)

roasted tofu scramble, spinach, roasted potatoes, Field Roast plant based sausage and
fresh fruit platter. Note: this item hasNO dairy.

add coffee service $70 or fresh OJ/Voila $60

Breakfast Bundle-$500-(serves 25) (choose one protein)

includes spinach scramble, roasted rosemary potatoes, choice of chicken apple sausage,
applewood bacon or turkey bacon and fresh fruit platter.

add coffee service $70 or fresh OJ/Voila $60

Seasonal Fruit Platter (serves 25)-$175

LUNCH/DINNER

The Big Salad- $150 (serves 25)

Caesar-baby kale, Panko bread crumbs & parmesan cheese (anchovy free dressing)
Organic Mixed Greens-balsamic vinaigrette, pickled red onion, english cucumbers,
organic cherry tomatoes (vegan)

The Taco Bar-$525 (serves 25) Choose 2: Tajin Flank Steak, Citrus Shrimp,

Persian Lime Chicken and Field Roast Mexican Veggie Mix-all condiments individually
packaged, sour cream, guacamole, salsa, roasted jalapenos, queso fresco (cheese), fresh
cilantro & red onion mix. Served with flour and corn tortillas (gf)

Boxed Lunch-$450 (serves 25)

Roasted Turkey Breast-layered with provolone cheese

Roast Beef-deli style roast beef and cheddar

The Portobello-roasted portobello mushroom and seasonal veggies

Served on a croissant, with housemade dijonaise and pickle.

Includes dessert and potato salad add assorted beverages $65 (sparkling water, teas, ect)

The Pasta Bar-(serves 25)-parmesan served on the side

Pasta Primavera-$300 seasonal veggies, linguine, drizzled with basil olive oil and fresh
herbs

Beef Marinara-$375 linguine, Crimini mushrooms, fresh basil, San Marzano tomato
sauce

Shrimp Diablo-$375 linguine, house pomodoro sauce, basil
(Gluten Free Pasta available upon request add $25)



The Office Package-$725/$29pp (Serves 25)

choose any 2 below (Note: pricing is equal amounts of proteins 12-14 each)
Fresh Herb Roasted Portobello Steak

Lemon, Caper Roasted Chicken (contains butter)

Roasted Chicken-(Caribbean Spiced)

Citrus Salmon-(lemon, olive oil)

Note: package served with roasted potatoes & mixed baby greens

Anytime Sunday Family Style Dinner-$750 (Serves 25)

Choose One Protein

Citrus Salmon-25/30 filets

Grilled Lamb Chops-50/55 pieces

Herb Crusted Chicken-3 brined whole chickens broke down into pieces
EPEC Prime Rib (boneless)-add $275-25/30 sliced in a ju

Note: served with mixed green salad, roasted potatoes or herb rice, seasonal vegetable
48hr. Advance Notice Is Required

Sides & Such-$175 (Serves 25, full pan)

*NEW?* Broccolini with Charred Lemon-vegan

Mac & Cheese

Herb Basmati Rice-vegan

Scalloped Root Gratin

Rosemary Roasted Potatoes (garlic)-vegan

Spicy Collard Greens-vegan

French Green Beans-vegan

Brussels Sprouts dusted with Honey Powder (garlic)-vegetarian

APPETIZERS (Serves 25)

Wings & Things $400-Caribbean spiced and roasted, served with rosemary potatoes
(may contain soy, garlic) 1 pan of each

40 pcs. Vegan Taco Cups $275-black beans, local salsa, cilantro, shredded romaine,
topped with fresh guacamole, folded into a pastry cup (no egg, no butter).
(2 orders max.)

40 pcs. Taco Cups with Chicken $300-black beans, local salsa, cilantro, shredded
romaine, topped with fresh guacamole, folded into a buttery pastry cup. (2 orders max.)



40 pcs. Tajin Marinated Chicken or Beef Empanadas $300-local salsa
40 pcs. Vegan Empanadas $275-local salsa-NO EGG or BUTTER

50 pes. Teriyaki Chicken Skewers $325-Tender pieces of chicken, pineapple, baby bella
mushrooms

50 pes. Teriyaki Tofu Skewers $275-roasted tofu, baby bella mushrooms & pineapple
roasted to perfection

50 pes. Caprese Skewers $275- tomato, basil garlic marinated mozzarella skewers
(vegetarian)

160 pcs. approx. Poached Shrimp-$325-EPEC cocktail sauce and slices of lemon

75/85 pcs. approx. Roasted Tomato Meatballs $325-mushroom spiced beef, layered in
a garlic tomato sauce (g.f.)

75/85 pes. approx. Hoisin Meatballs $325-mushroom spiced beef, Hoisin sauce
(contains soy & garlic)

Cheese Platter $275-assortment of 3 artisan cheeses, assorted crackers and GF crackers,
antipasto and nuts

Charcuterie Platter $325-assorted imported and local cured meats, assorted crackers
and GF crackers, antipasto and nuts

Don’t forget the: Seasonal Fruit Platter (serves 25)-$175

SLIDERS (Serves 25)

Portobello Mushroom-$325 roasted, topped with our house garlic slaw

Baby Big Mac’s-$375 beef patty, special sauce, shredded lettuce

Slow Cooked Brown Sugar Chicken-$400 slow cooked in house stock, brown sugar,
garlic, sweet red onions, topped with our house slaw

Corned Beef & Cabbage -$400 slow roasted corned beef and horseradish aioli slaw
Note: 50 sliders per order-Firebrand Bakery Buns/Alameda

Sweets-$225 (Serves 25-30)

Treat’s by Mrs. T (local baker)-assorted cookies (50 pieces)
Peach Cobbler- peach cobbler (1 full pan) (contains dairy, can not be done without)



