To book your event, please call us

8 6 0 • 7 2 7 • 8 7 5 2 or email
info@kitchencafe.org

follow us:

When you dine at our cafés or use our catering, you help underwrite

thekitchenhartford

Forge City Works® on-the-job culinary training and food access programs.

forgecityworks.org

BREAKFAST PACKAGES
For a minimum of 10 people.

BREAKFAST

BOXED CONTINENTAL
BREAKFAST | $8.50 PP

Fruit salad — peak of the season, hand cut
Fresh baked pastry and yogurt

BOXED AMERICAN CLASSIC
BREAKFAST | $15 PP

Choice of: breakfast sandwich or burrito,
includes fruit salad and pastry

*gluten free, dairy free and vegan items available upon request with 48 hour notice *

ADD-ONS

minimum of 10 people

SIGNATURE QUICHE | $18
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LARGE FRUIT BOWL | $50

each serves 6

serves 18-20

COFFEE CAKE | $2.50 PP

INDIVIDUAL ASSORTED
YOGURTS | $2.50 PP

BUTTERMILK BISCUITS | $5 PP

includes butter and house made jam

YOGURT PARFAITS | $4.50 PP

MUFFINS | $3 PP

OATMEAL CUPS | $3 PP

assortment of: blueberry crunch,
chocolate chunk, corn

MEDIUM FRUIT BOWL | $30

BOTTLED JUICES | $2 EACH

Choice of: orange, apple, cranberry
and grapefruit

BOTTLED WATER | $1.50
EACH
COFFEE & TEA | $2.50 PP
Omar Coffee, Harney and Sons tea
Hot or Iced

HARD BOILED EGGS | $12
12 count

serves 10-12

*delivery available for orders exceeding $100, minimum $20 delivery fee, charges may vary based on location*

INDIVIDUAL LUNCHES
For a minimum of 10 people.

LUNCH

BROWN BAG LUNCH | $12 PP

Choice of: ham (swiss, dijon aioli, greens), turkey (cheddar,
tomato, herb mayo) or veggie wrap (butternut squash, kale, black
beans, maple thyme vinaigrette)
Seasonal whole fruit, chips, bottled water, cookie

BOXED LUNCH | $15 PP

Choice of: our famous curry chicken salad sandwich, ham, turkey
club or veggie wrap (butternut squash, kale, black beans, maple
thyme vinaigrette)
Seasonal whole fruit, chips, bottled water or Hosmer artisanal
soda, cookie
(Additional sides available, ask for chef’s choice of the week $2 PP)

BOXED SALAD | $15 PP

ADDITIONAL
BEVERAGES
SIGNATURE LAVENDER LEMONADE |
$9 per half gallon
INFUSED WATER WITH SEASONAL
FRUIT | $4 per half gallon
UNSWEETENED ICED TEA | $6 per
half gallon

BOTTLED WATER | $1.50 EACH
HOSMER MOUNTAIN SODAS AND
FLAVORED SELTZERS | $2 EACH

Choice of: classic chicken caesar, our famous curry chicken salad,
or fall cobb (roasted butternut squash, brussels sprouts, dried
cranberries, hard boiled egg, bacon, goat cheese with maple
thyme vinaigrette) Seasonal whole fruit, chips, bottled water or
Hosmer artisanal soda, cookie
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*delivery available for orders exceeding $100,
minimum $20 delivery fee, charges may vary
based on location*

STATIONARY PLATTERS AND SNACKS

For a minimum of 10 people. Items with an asterik * can be individually packed for $2.00 PP.

PLATTERS

FRESH FRUIT* | $6 PP

GREEK MEZZE* | $7 PP

Composed Sliced Fresh Fruit

house made hummus, grilled eggplant, grilled pita,
crispy garbanzos, olives and feta cheese

LOCAL MIXED GREENS SALAD* | $4 PP
mixed greens, tomatoes, cucumbers, carrots,

SMOKED SALMON | $9 PP

red wine vinaigrette

cured and smoked, capers, red onion, hard boiled egg
and crostini

VEGGIES AND MORE | $5 PP

local, seasonal, raw, grilled and pickled with
dipping sauces

SHRIMP COCKTAIL* | $10 PP

RUSTIC CHEESE* | $7 PP

SIGNATURE CURRIED CHICKEN SALAD* | $5 PP

assorted soft and hard cheeses, nuts, dried fruit,
crostini and crackers

our take on the popular classic

house made curried chicken salad spread served with
raisin walnut crostini
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SOMETHING SALTY | $2 PP
variety of individual bags of
popcorn, chips and pretzels

GRANOLA BARS | $1.50 PP
assorted packaged chewy and
crispy granola bars

SNACK PACKS | $3 PP

house made snack packs: cheddar
cheese, apple slices, peanut butter
and crackers

*delivery available for orders exceeding $100, minimum $20 delivery fee, charges may vary based on location*

DINNER BUFFET

For a minimum of 10 people. Includes salad, artisanal bread, one side, one entrée and dessert. All paper products included. Can be
individually packed and served cold for reheating for $2 PP.

DINNER

$24 PP
SALAD

ENTRÉE

served with bread and butter

Select 1:
Pan Roasted Chicken Breasts

Select 1:

kale apple chutney

Local mixed greens salad
greens, tomatoes, carrots,
cucumbers, red wine vinaigrette

Oven Roasted Salmon

Caesar Salad
romaine, croutons, parmesan
cheese, creamy parmesan dressing

Crispy Layered Eggplant
ricotta, oven roasted tomatoes

SIDES
Select 1:
Orzo Salad

mustard glaze

DESSERT

ADDITIONAL
BEVERAGES
SIGNATURE LAVENDER LEMONADE
| $9 per half gallon
INFUSED WATER WITH SEASONAL
FRUIT | $4 per half gallon
UNSWEETENED ICED TEA
| $6 per half gallon
BOTTLED WATER | $1.50 EACH
HOSMER MOUNTAIN SODAS AND
FLAVORED SELTZERS | $2 EACH

Chef’s choice mini dessert
assortment

Roasted Seasonal Vegetables
selection of carrots, zucchini,
squashes and other seasonal
selections
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*delivery available for orders exceeding $100,
minimum $20 delivery fee, charges may vary
based on location*

add disposable chaffers $10 each

BUDGET DINNER BUFFET

For a minimum of 10 people. Can be individually packed and served cold for reheating for $2 PP.

DINNER

LASAGNA, GARLIC BREAD & HOUSE SALAD | $16.50 PP
A traditional cheese lasagna served with buttery garlic bread and
seasonal house salad

PULLED CHICKEN PLATE | $16 PP

Our house made pulled chicken, with creamy cole slaw and
buttermilk corn bread

PESTO PASTA WITH CHICKEN, VEGETABLES & HOUSE
SALAD | $16 PP (Can be made vegan or gluten free)
Locally sourced basil is the cornerstone of our delightful house

ADDITIONAL
BEVERAGES
SIGNATURE LAVENDER LEMONADE |
$9 per half gallon
INFUSED WATER WITH SEASONAL
FRUIT | $4 per half gallon
UNSWEETENED ICED TEA | $6 per
half gallon

made pesto

CRISPY EGGPLANT PARMESAN, GARLIC BREAD AND
HOUSE SALAD | $15 PP
Breaded eggplant layered with house marinara, ricotta and
parmesan cheeses

BOTTLED WATER | $1.50 EACH
HOSMER MOUNTAIN SODAS AND
FLAVORED SELTZERS | $2 EACH

MACARONI AND CHEESE & HOUSE SALAD OR
SEASONAL VEGETABLE | $12 PP

Our creamy house made baked macaroni and cheese, popular
Kitchen Café special is now available anytime!
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*delivery available for orders exceeding $100,
minimum $20 delivery fee, charges may vary
based on location*

add disposable chaffers $10 each

SOMETHING SWEET

DESSERT
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COOKIE PLATTER | $1.25 EACH

MINI CUPCAKE PLATTER | $2 PP

one dozen minimum

10 person minimum

An assortment of cookies to include our chocolate chip plus
Chef’s selection of seasonal flavors

Assorted seasonal flavored cupcakes and frostings

BROWNIE PLATTER | $1.25 EACH

DESSERT PARFAIT | $5 PP

one dozen minimum

one dozen minimum

A selection of fudgy brownies with assorted toppings

Chocolate mousse or seasonal fruit shortcake.
Individually portioned.

HOT AND COLD BEVERAGES

BEVERAGE

COFFEE AND TEA SERVICE | $2.50 PP
Omar Coffee, Harney and Sons tea

HOSMER MOUNTAIN SODAS AND FLAVORED
SELTZERS | $2 EACH
BOTTLED WATER | $1.50 EACH
BOTTLED JUICE | $2 EACH
SIGNATURE LAVENDER LEMONADE | $9 per half gallon
INFUSED WATER WITH SEASONAL FRUIT | $4 per half gallon
UNSWEETENED ICED TEA | $6 per half gallon
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