CORPORATE

CATERING
Contact: Jessica Schmidt
206.434.1904 • jessica@neighborhoodgrills.com

BREAKFAST
Available Monday through Friday only.

Hot Breakfast $14pp
Classic Breakfast - Cheesy egg frittata, breakfast potatoes, bacon, sausage and fruit.
Breakfast Burritos - Meat and veggie burritos served with fresh fruit and salsa fresca
(vegan option available).

• Meat - Flour tortilla filled with scrambled eggs, hickory smoked bacon, white
cheddar, and seasoned potatoes.

• Veggie - Flour tortilla filled with scrambled eggs, sautéed peppers and onions,
white cheddar, and seasoned potatoes.

Grab & Go Breakfast 9.99

Choose 2 options + fresh fruit
Assorted Pastries
Yogurt, Fruit, & Granola Parfait
Bagels - Plain, blueberry, everything, jalapeño cheddar,

cinnamon raisin, and assortment of cream cheese.

Add a 3rd option for 2.5 pp
Add Lox Bar $4 pp - Lox style salmon, chive and onion cream

cheese, shaved red onions, diced tomatoes and capers.

Add Quiche Lorraine Bites - 2.5 pp

Caramelized onion, bacon, cheese, and egg custard in a buttery tart shell.

Add Feta Spinach Quiche Bites - 2.5 pp
Feta, spinach, and egg custard in a buttery tart shell.

Add Fresh Squeezed OJ - $20/gallon
Add Coffee Service - $20/96oz Caffe Vita Carafe

Served with creamers, and an assortment of sweeteners and stir sticks.
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SLIDER BUFFET 12.99pp
Choice of 2 slider builds (2 sliders pp) and house-made garlic black pepper chips.
Sub chicken or gardenburger for no charge. Sub vegan Beyond burger for .50 pp
Served on an organic brioche bun. Lettuce wrap or gluten free bun available
upon request.

SLIDER OF THE GODS - Kobe beef blend, melted blue cheese,

candied balsamic onions, Super Gorgonzola Spread.

CLUCK NORRIS - Chicken breast, Swiss, grilled onion, Buttermilk Ranch.
CLASSIC ‘MERICAN - Kobe beef blend, bacon, American cheese,

Billion Island dressing.

VEGGIE SMOKER - Gardenburger patty, smoked Gouda, smoker mayo
and grilled onions (sub Beyond burger for .50 each).

OG TEAR JERKER - Kobe beef blend, Pepper Jack, grilled onions and

jalapeños, Satan’s Tears Ketchup, Habanero Mayo.

ALOHA - Kobe beef blend, Cheddar, grilled pineapple, mayo, teriyaki glaze.
WESTERN - Kobe beef blend, Cheddar, bacon, grilled onions, BBQ sauce.

MAKE IT A SUPER SLIDER BUFFET

Add a house or Caesar salad for $3pp
Add Classic American Mac and Cheese for $4pp
Add 1 slider $5pp
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APPETIZERS

Kobe Beef Super Slider - 3oz Kobe beef blend on fresh baked brioche bun. 5/slider.

Sub gardenburger or grilled chicken at no additional charge. Sub vegan Beyond burger
for .50 pp. Sub gluten free buns for .50/ea. Sub lettuce wraps no charge.

Slider of the Gods - Melted blue cheese, candied balsamic onions,
Super Gorgonzola Spread.
Cluck Norris - Chicken breast, Swiss, grilled onion, Buttermilk Ranch.		
Classic ‘Merican - Bacon, American cheese, Billion Island dressing.

Veggie Smoker - Gardenburger patty, smoked Gouda, smoker mayo and
grilled onions (sub Beyond burger for .50 each).

OG Tear Jerker - Pepper Jack, grilled onions and jalapeños, Satan’s Tears
Ketchup, Habanero Mayo.
Aloha - Cheddar, grilled pineapple, mayo, teriyaki glaze.
Western - Cheddar, bacon, grilled onions, BBQ sauce.
Mini Crab Cake - Served with remoulade sauce. 5/ea.
Mini Shrimp and Grits - Cheesy grits and 2 blackened prawns. 3.75/ea.
Garlic Black Pepper Chips
with Bacon Dip - Garlic black pepper chips

served with homemade bacon chip dip. 3/
person.

Garlic Buffalo Wings (4) - Choice of garlic

buffalo, BBQ or teriyaki sauce. Served with
ranch and celery. 3/person (sub boneless at no
charge).

Ahi Poke Cups - Sashimi grade tuna tossed
in sweet soy dressing with toasted sesame
seeds and sweet onions. 3/ea (min order of
18).

Jamaican Jerk Chicken Skewers - Grilled

Jamaican Jerk spiced chicken skewers served
with cilantro crema. 2.75/ea.

Meatballs with Creamy Polenta - Seasoned pork and beef meatballs with marinara
sauce over creamy parmesan polenta. 2.50/ea.

Lemon Herb Chicken Skewers - Chicken skewers marinated in zesty charmoula herb
sauce. 2.75/ea.

Kalbi Beef Short Ribs - Korean-style BBQ ribs, finished with scallions. 5/person.
Crab & Shrimp Stuffed Mushrooms - Cremini mushroom stuffed with Fresno chili
cream sauce, sweet red crab and Oregon bay shrimp. Topped with Parmesan cheese
and bread crumbs. 2.25/ea.

Crudité Platter - Crisp, seasonal vegetables served with buttermilk herb dressing.
2.5/person.

Prosciutto Wrapped Shrimp - Jumbo shrimp wrapped in prosciutto. 2.50/person.
Date, Prosciutto, & Mozzarella Skewer - Prosciutto, dates and fresh mozzarella
drizzled with balsamic reduction. 2.50/person.

VEGETARIAN APPETIZERS
Caprese Skewers (2) - Grape tomatoes, fresh basil and mozzarella drizzled with

balsamic reduction. 2/person.

Bread & Spreads - Fresh baked Wild Wheat baguette with garlic hummus, spinach

artichoke dip, and roasted red pepper dip. 3.25/ea.

Goat Cheese Crostini - Crisp olive oil crostini smeared with herbed goat cheese,

topped with fig chutney. 2.50/person.

Hummus Platter - Homemade garlic hummus topped with roasted red pepper relish
and olive oil. Served with pita bread, cucumber and seasonal vegetables. 2.5/person
(add feta for .50 pp).

Vegan Mushrooms - Roasted jumbo cremini mushrooms, stuffed with smoked

eggplant plant, roasted red peppers, potatoes and herbs. Topped with crispy potato
and almond crust. 2.50/person.

Habanero Mac & Cheese Balls (2) - Crispy panko-coated habanero mac and cheese

fried golden brown. 2/person.

Seasonal Fruit - 3/person.
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BUFFET PACKAGES
TACO BAR - 13.99

Rojo Chili Chicken and Roasted Butternut Squash
Flour or Corn Tortillas
Toppings: cabbage, cilantro, pico de gallo, queso fresco and hot sauce
Elote: roasted, seasoned corn on the cob
Chips and Salsa Fresca

PITA BAR - 13.99
Lemon Herb Marinated Chicken and House-made Falafel
Pita Bread (gluten free corn tortillas available upon request)
Pickled Onions, Tomato, Cucumber Fennel Slaw, Feta and Tzatziki Sauce
Add Hummus for $1 pp
Your Choice of 2 Sides

CHILI BAR - 13.99
Beef and Vegetarian Chili
Cornbread with Butter and Honey
All the Fixings: diced onion, shredded Cheddar cheese,
rice, cilantro, sour cream, tortilla strips, and hot sauce
House or Caesar salad
Make it a Chili Mac Bar - Add Classic American Mac and Cheese $4 pp

CARIBBEAN - 14.99
Jamaican Jerk Chicken
Sweet Potato and Tofu Picadillo
Black Beans and Rice
Jalapeño Lime Kale Salad
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ITALIAN - 14.99, pick 2 entrées
Meatballs with Creamy Polenta
Eggplant Parmesan
Baked Penne with Italian Sausage (chicken or pork)
Baked Penne with Marinara and Roasted Vegetables
Grilled Bread
Your Choice of Salad

KOREAN - 14.99
Bulgogi Chicken OR Kalbi Short Ribs
Ginger Tofu
Kimchee Fried Rice
Ginger Miso Bok Choy Salad

CAJUN - 14.99
Chicken and Andoullie Sausage Jambalaya
Veggie Jambalaya
Cajun Corn
Jasmine Rice
Black Eyed Pea Salad
Braised Collared Greens

HAWAIIAN - 13.99
Kalua Pulled Pork or Huli Huli Chicken Sliders
Ginger Tofu
Mac Salad
Fresh Fruit
Kings Hawaiian Rolls, Cilantro Lime Slaw, and Pickled Mango Sauce
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COMFORT - 14.99
Homemade Meatloaf OR Grilled Chicken (lemon herb or mushroom cream sauce)
Classic American Mac and Cheese
Choice of Two Sides

TERIYAKI BAR - 14.99
Grilled Teriyaki Chicken and Ginger Tofu
Brown or White Japanese Style Rice
Toppings - Pickled Namasu Cucumber Salad, Ginger Soy Marinated Shitake
Mushrooms, Miso Egg, Edamame, Pickled Ginger, Furikake Rice Seasoning,
Sriracha Hot Sauce
Soba Noodle Salad - Soba noodles, soy sesame dressing,
green onion carrots, red bell peppers, sesame seeds.

HOAGIE STYLE DELI SANDWICHES- 11.99

Served on fresh baked Wild Wheat baguette. Gluten free sandwich bread available.
Served with choice of two sides.
Italian Club: Ham, oven roasted turkey, prosciutto, romaine lettuce, roasted red
pepper relish, and pesto mayo.
Turkey Bacon Swiss: Oven roasted turkey, bacon, Swiss cheese, romaine lettuce,
tomato and herb mayo.
Roasted Veggie: Balsamic grilled eggplant, grilled zucchini, roasted Roma
tomato, romaine lettuce, roasted garlic hummus and vinaigrette.
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CLASSIC SIDES
Pea Broccolini Salad - Gobetti pasta, pesto mayo, tomatoes, parmesan cheese.
Cranberry & Blue Cheese Salad - Champagne vinaigrette, dried cranberries, toasted
almonds, blue cheese crumbles, mixed greens.
Caesar Salad - Hearts of romaine, shaved Parmesan, creamy Caesar, crouton.
Garlic Chips - Garlic pepper seasoning.
Apple Cider Coleslaw
Cilantro Lime Coleslaw
Mashed Potatoes
House Salad
Chips & Salsa Fresca

SIGNATURE SIDES - Add 1/person
Chop Chop Salad - Crisp ribbon-cut romaine lettuce, bacon, blue cheese crumbles,
grape tomatoes, cucumbers and herbs tossed in buttermilk herb dressing.
Jalapeño Lime Kale Salad - Jalapeño lime vinaigrette, toasted almonds, feta cheese,
pickled red onions, grape tomatoes.
Baby Kale Salad - Charmoula vinaigrette, marinated beets, candied walnuts, feta cheese,
fennel/cucumber salad.
Green Bean Salad - Toasted almonds, lemon herb vinaigrette
Greek Orzo Salad - Orzo, herbs, roasted red pepper, Kalamata olive, tomato, feta, olive
oil, red wine vinegar.
Greek Salad - Crisp romaine, tomatoes, cucumbers, feta cheese, and kalamata olives.
Dressed in herbed red wine vinaigrette.
Strawberry Spinach Salad - Honey basil vinaigrette, strawberry, cucumber and blue
cheese crumbles.
Fresh Seasonal Fruit
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DESSERT
Brownies, cookies, dessert bars, cannolis, assorted
cheesecake shooters, bread pudding bites and more.
Let us know if you are interested in more dessert options. 2.5/person

BEVERAGES

*We can accommodate special requests. Just let us know what you are looking for.
*For any alcoholic beverages, bartenders are required.

NON-ALCOHOLICS

Fresh squeezed lemonade, strawberry lemonade and OJ $20/gallon
Bottled Water 1.50/each
Assorted Coke Products 2.50/each
Assorted Dry Sodas 3 each

BAR PACKAGES

All alcoholic beverages must be served on site
by a Neighborhood Grills employee.

Office Happy Hour Package:
Assortment of local beers, red and white wine $9 pp
• Add assorted sodas $10 pp
• Add a signature cocktail $11 pp

After Work & Off Site Events:
Assortment of local beers, red and white wine
and assorted Coke products $15 pp
• Add a signature cocktail $18 pp
• Make it a full bar (vodka, gin, tequila, rum and assorted mixers) $22 pp
Please inquire about themed beverage packages or special requests.
We want to make your event great!
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Looking for full service?

We can staff your event with servers and bartenders!
Servers: $25/hour
Bartender: $35/hour (bar service includes customized bar menu,
all bar tools, ice and glassware).
Three day advance notice is preferred for all orders. All orders include delivery and set up as well as

compostable plates, napkins and cutlery, serving utensils and menu cards with allergen details. $500

minimum order is needed for delivery. Tax, service charge and a 2% credit card charge not included in
minimum. The service charge covers delivery, packaging, team gratuities and administrative costs.
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