catering menu

1014 Wilshire Blvd.
Santa Monica , CA 90401
(310) 451-2311
catering@huckleberrycafe.com
www.huckleberrycafe.com

BREAKFAST
BREAKFAST BURRITO PLATTER $200
10 breakfast burritos, house tortilla chips, salsa roja,
organic sour cream
add Niman Ranch bacon or housemade beef chorizo
$3.50 per burrito
HOUSEMADE LOX PLATTER $225
cured Scottish salmon, pickled red onion, crispy capers,
sliced cucumbers, marinated cherry tomatoes, whipped
herb cream cheese, Milo + Olive bagels
BREAKFAST SLIDERS $60 / dozen
honey whole wheat brioche slider bun, scrambled egg,
bacon, ham or avocado, herbed aioli, cheddar cheese
GRANOLA PARFAIT
Straus greek yogurt, house-made granola, seasonal fruit
$11 per person, 10 person minimum
BREAKFAST BOX $22 pp, 10 person minimum
breakfast burrito, salsa roja, mini muffin, farmers
market fruit
FRITTATA $75
organic Chino Valley eggs, seasonal farmers market
vegetables, gruyère
add Niman Ranch ham $10

FARMERS MARKET VEGETABLE QUICHE $65
gruyère, goat cheese, roasted green onion, cornmeal
thyme cheddar crust
SERVES 8-10
QUICHE LORRAINE $65
Niman ranch ham, gruyère, goat cheese, roasted green
onion, cornmeal thyme cheddar crust
SERVES 8-10
BREAKFAST STRATA $75
Milo + Olive bread, seasonal vegetables, savory herb
custard
COFFEE COFFEE CAKE $55
coffee hazelnut strudel, coffee crumble, coffee glaze
SERVES 10-12
HUCKLEBERRY CORNMEAL CAKE $60
our signature buttery organic cornmeal breakfast pastry
SERVES 10-12
GLUTEN-FREE TEACAKE $45
chocolate I vanilla pound cake | citrus almond
SERVES 10-12
MONKEY BREAD $25
orange cardamom, vanilla glaze
SERVES 4-6

BREAKFAST continued
BREAKFAST PASTRY PLATTER $65
a dozen assorted freshly baked muffins, scones, biscuits,
kouign amanns, croissants, teacakes
MINI BREAKFAST PASTRY BITES $60
three dozen assorted freshly baked mini muffins, scones,
biscuits, kouign amanns
FARMERS MARKET FRUIT SALAD $65
market berries and seasonal fruit
add side of créme fraîche whipped cream $8
SCRAMBLED EGGS
half pan SERVES 10 $40
full pan SERVES 20 $80
NIMAN RANCH NITRATE FREE BACON
half pan SERVES 10 $65
full pan SERVES 20 $125
MINI QUICHE $30 / dozen
gruyère, goat cheese, herbs

SCONE OF THE DAY $75 / dozen
crème fraîche whipped cream
ENGLISH MUFFINS $30/ dozen
a dozen freshly baked English muffins, Clover butter,
house-made jam
BUTTERMILK BISCUITS $65 / dozen
whipped honey butter
MUFFIN OF THE DAY $65 / dozen
organic Clover butter
FRUIT COBBLER $65
roasted fruit, sweet buttermilk biscuit topping
add crème fraîche whipped cream $8
SERVES 8-10
FARMERS MARKET VEGETABLE COBBLER $55
goat cheese, buttermilk biscuits
SERVES 8-10
FULL HUCKLEBERRY PASTRY DISPLAY
62 pieces $250 | 92 pieces $450
cornmeal cake, coffee coffee cake, gluten-free teacake,
scones, biscuits, muffins, a yeasted specialty, Clover
butter, house-made jam, whipped cream, organic cream
cheese

BEVERAGES
QUE BONITO COFFEE TRAVELER $40
10-12 CUPS
regular | decaf
Clover half & half, non-fat milk, sugar, Stevia
PONDICHERRY ARTISANAL TEA SERVICE $45
Clover half & half, non-fat milk, Bill’s Bees honey
flavors include: urban retreat (green tea, ginger, tulsi)
random act of kindness (black tea, rose, lemongrass)
west coast breakfast (orthodox assam and darjeeling)
peppermint (pure indian peppermint)
l’affaire (pure jasmine flowers)
chamomile (pure chamomile flowers)
QUE BONITO COLD BREW $50
10-12 CUPS
Clover half & half, non-fat milk, sugar, Stevia
UNSWEETENED ICED TEA $40
10-12 CUPS
FRESH-SQUEEZED ORANGE JUICE $40
10-12 CUPS
ORGANIC TCHO HOT CHOCOLATE $65
10-12 CUPS
whipped cream, sprinkles

HOUSEMADE CHAI $65
10-12 CUPS
Clover milk
FRESH-SQUEEZED LEMONADE $35
10-12 CUPS

SANDWICHES & WRAPS

SALADS
small feeds 8-10 | large feeds 16-20

sandwich platter up to 3 varieties $16pp
lunchbox with a small green salad, and cookie | $25 pp
LOCAL FREE RANGE ROASTED TURKEY
brie, arugula, baguette
NIMAN RANCH SHAVED HAM
gruyère, arugula, baguette
ORGANIC TRI-COLOR CAESAR WRAP
romaine, arugula, radicchio, shaved baby carrot, rustic
breadcrumb, parmesan, vegetarian peperoncini caesar
dressing

TRI-COLOR CAESAR $75 / $125
romaine, arugula, radicchio, shaved baby carrot,
rustic breadcrumb, parmesan, vegetarian peperoncini
caesar dressing
KALE, WALNUT & GOLDEN RAISIN $50 / $100
organic kale, pickled red onion, toasted walnuts,
white wine vinaigrette
ROASTED BEET & APPLES $50 / $100
organic red beets, blue cheese, market fruit, white wine
vinaigrette

MEDITERRANEAN CHOPPED SALAD
VEGETABLE SANDWICH
avocado, cucumber, carrots, heirloom tomato, herbed goat WITH CHICKEN SHAWARMA $85 / $170
romaine, cabbage, crispy za’taar chickpeas, peperoncini,
cheese spread, ciabatta
kalamata olive, cherry tomato, cucumbers, sheep’s milk
feta, pickled red onion, oregano red wine vinaigrette
CHICKEN SHAWARMA
whole wheat wrap, hummus, warm marinated chicken,
ROASTED CUMIN CARROTS $50 / $100
mixed greens, olives, cucumber, cherry tomato,
cilantro, lemon juice, avocado
pickled red onion
BLTA WRAP
whole wheat wrap, Niman Ranch bacon, RC Provisions
free-range roasted turkey, heirloom tomatoes, spinach,
avocado mash, lemony herbed aioli
add organic chicken to any wrap +$3

ORZO SALAD $50 / $100
roasted butternut squash, brussel sprouts, pumpkin seeds,
radicchio and miso maple vinaigrette
FALL SALAD $50 / $100
radicchio, shaved brussels sprouts, cabbage, kale, squash,
candied pecans, apples, dried cranberries, goat cheese,
and orange vinaigrette

APPETIZERS
ARTISANAL CHEESE PLATTER
$105 SERVES 8-10 / $160 SERVES 10-20
fresh baked breads, selection of cheeses, dried fruit,
candied nuts, strawberries, honey
CHIPS & GUACAMOLE $75
avocado mash, house-made blue corn tortilla chips,
salsa roja, Clover organic sour cream
SERVES 8-10
FARMERS MARKET CRUDITÉ $75
assorted seasonal vegetables, vegetarian caesar dip,
green goddess, hummus
MARINATED CHICKEN SKEWERS $60 / dozen
organic chicken, sunflower seed romesco
(two dozen minimum)
GARLIC & HERB STEAK SKEWERS $75 / dozen
NY steak, green goddess
(two dozen minimum)

NIMAN RANCH BURGER SLIDERS $60 / dozen
sharp cheddar, whole wheat brioche, herb aioli, ketchup
TEA SANDWICHES $50 / dozen
cucumber & herbed goat cheese spread
house cured lox & herbed goat cheese spread

SMALL BITES
BRIE CROSTINI $50 / dozen
marinated cherry tomato, walnut pesto
LOX CROSTINI $55 / dozen
cherry tomato, pickled red onion, crispy capers,
lemon herb cream cheese, fennel pollen
HUMMUS CROSTINI $50 / dozen
cucumber, feta, mint
MINI BISCUIT SANDWICHES $45 / dozen
Niman Ranch ham, sharp cheddar, honey
CHEESY KOUIGN AMANN KNOTS $40 / dozen
buttery layered dough, gruyère, cheddar
AVOCADO TOASTS $50 / dozen
pickled red onion, radish, cracked pepper

ENTREES
requires 48 hour notice
ORGANIC HERB-ROASTED CHICKEN $110
includes three whole chickens SERVES 8-10
GRASS FED BEEF BRISKET $200
caramelized onion, thyme, carrot
SERVES 6-8
SUSTAINABLE SCOTTISH SALMON $200
fresh dill, lemon
SERVES 8-10
BRAISED CHICKEN THIGHS $150
roasted mushroom, lemon, thyme
SERVES 8-10
ORGANIC TURKEY MEATBALLS $75
housemade tomato sauce
SERVES 8-10
ORGANIC CHICKEN POT PIE $85
roasted chicken, carrots, potato, celery, onion, seasonal
vegetables in a creamy béchamel, flaky pie crust, herbs
SERVES 8-10
VEGETABLE POT PIE $85
carrots, potato, celery, onion, seasonal vegetables in a
creamy béchamel, flaky pie crust, herbs
SERVES 8-10

SIDES

KIDS CORNER

YUKON GOLD SMASHED POTATOES $60
Clover butter, Clover cream and milk
SERVES 4-6

CRISPY CHICKEN TENDERS $65 / dozen
with ketchup and vegetarian caesar

MACARONI & CHEESE $75
parmesan, organic American, sharp cheddar
SERVES 8-10
ROASTED SEASONAL VEGETABLES $60
SERVES 6-8
CORNBREAD $45 / dozen
whipped honey butter
BUTTERMILK BISCUITS $70 / dozen
whipped honey butter
WHOLE WHEAT SOURDOUGH FLATBREAD $45 / 16
pieces
seasonal vegetable and red onion requires 48 hours’notice
HONEY WHOLE WHEAT DINNER ROLLS $12 / dozen
rosemary, gruyère, cheddar

MINI SANDWICHES $50 / dozen
select up to 3 options
peanut butter & housemade jelly on pain de mie I roasted
organic turkey & American cheese on country bread I
Niman Ranch shaved ham I American cheese on country
bread
NIMAN RANCH BURGER SLIDERS $55 / dozen
sharp cheddar, whole wheat brioche
MINI COOKIES & BROWNIE BITES $22 / dozen

CAKES
TRIPLE CHOCOLATE LAYER CAKE
9-inches $95 / 6-inches $45
organic chocolate buttercream, chocolate ganache,
chocolate sprinkles and pearls, organic vanilla layers,
organic chocolate rye layers, organic gluten-free yellow
layers
VANILLA SPRINKLE LAYER CAKE
9-inches $95 / 6-inches $45
organic malted vanilla frosting, plant-based sprinkles,
organic vanilla layers, organic chocolate rye layers,
organic gluten-free yellow layers
STRAWBERRIES & CREAM NAKED LAYER CAKE $90
9-inches
organic vanilla layers, vanilla Bavarian cream,
Tamai Family Farms strawberries
SERVES 12-16
COCONUT PASSIONFRUIT LAYER CAKE $80
9-inches,
coconut cake, toasted coconut Bavarian cream,
passionfruit glaze, coconut whipped cream,
toasted coconut shavings
SERVES 16-20

BOSTON CREAM LAYER CAKE
9-inches $75
organic vanilla layers, Bavarian cream, chocolate
ganache drizzle
FROSTED RUSTIC CORNMEAL CAKE
10-inches $60
Bavarian cream, farmers market berries
VANILLA ALMOND UPSIDE DOWN CAKE $55
10-inches
farmers market pear, Bill’s Bees honey
add crème fraîche whipped cream $8
requires 72 hours notice
PUMPKIN CHEESECAKE $60
9-inches
crème fraîche glaze, gingersnap crust

PIES & TARTS

COOKIES, BARS & MINIS

DEEP DISH PIE $65
9-inches
flaky butter crust, seasonal farmers’ market fruit
(includes Pyrex dish)
add crème fraîche whipped cream $8

MINI DESSERT PLATTER $55 / 32 pieces
kouign amann, fresh fruit tart, dark chocolate tartlet,
honey lemon bar, roasted apple shortcake

COCONUT CARAMEL CREAM PIE $60
9-inches
vanilla custard, organic toasted coconut, whipped cream,
whole wheat butter crust
CHOCOLATE CREAM PIE $60
9-inches
chocolate custard, crème fraîche whipped cream,
cocoa nibs
STRAWBERRIES & CREAM KOUIGN AMANN TART $65
10-inches
fresh farmer’s market strawberries, vanilla custard,
crispy kouign amann shell
CHOCOLATE OLIVE OIL TART $45
10-inches
caramel, Valrhona chocolate pearls, olive oil, fleur de sel,
whole wheat butter crust
add crème fraîche whipped cream $8
LEMON MERINGUE PIE $50
9-inches
lemon custard, torched meringue

BOX OF COOKIES $45 / dozen
assorted cookies including a gluten-free option
HONEY LEMON BARS $55 / dozen
chamomile shortbread crust
FLOURLESS BROWNIE (GF) $70 / dozen
milk chocolate, candied pecan
SHORTBREAD COOKIES $45 / dozen
TOLL-HUCK CHOCOLATE CHIP COOKIES
$45 / dozen
GLUTEN-FREE COOKIE OF THE DAY $45 / dozen

SPOON DESSERTS
CHOCOLATE PUDDING $85
SERVES 8-12
crème fraîche whipped cream, Valrhona chocolate pearls

HUCKLEBERRY DESSERT TABLE
48pcs $250 | 96pcs $500
chocolate pudding cups (GF), fresh fruit kouign amman
tarts, shortbread cookies, huckhouse chocolate chip
cookies, gluten-free cookie of the day, lemon bars,
roasted apple shortcake, flourless brownies (GF)

A 2% charge is added by the restaurant to all checks to help offer fully covered health care to all employees. please
let us know if you have any questions. thank you for supporting a healthier staff.

PICKUP: Easy pickup scheduling is available for all
catering orders. We offer delivery for catering order with
DoorDash Drive.
PLATTER RENTAL: $8 per platter (pick up only)
CANCELLATIONS: Any made less than 48 hours
before the pickup time will be subject to a 35% charge.
ORDERING: Simply place your order on our website to
start planning your event! All orders require 24 hour
notice unless otherwise noted on the menu.
QUESTIONS? Email catering@huckleberrycafe.com

Follow Us On Instagram @huckcafe
Follow Us On Facebook @HuckleberryBakeryandCafe

