
Ready to order? Please email desired items and delivery time frontdesk@blenderworkspace.com
Prices include sales tax, delivery fee and gratuity.

MEETING ROOM CATERING

Sandwiches Served with mixed greens. sub gluten-free bread for $3 each

Dijon Chickpea Salad (vegan) - $18
butter lettuce, sliced tomato, cucumbers

Avocado Burrata (vegetarian) - $24
burrata, sliced avocado, roasted cherry tomatoes, fresh basil, and balsamic glaze on rosemary focaccia

Buffalo Chicken Salad Wrap - $23
parmesan, avocado, carrots, cucumbers, kale

Roasted Turkey - $21
provolone, thyme-roasted apples, arugula, dijonnaise

Rustic Chicken - $23
goat cheese, sun dried tomatoes, avocado, greens, balsamic glaze

Flank Steak - $24
melted gruyere, caramelized onions, tomato, greens, spicy mayo
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Ready to order? Please email desired items and delivery time frontdesk@blenderworkspace.com
Prices include sales tax, delivery fee and gratuity.

MEETING ROOM CATERING

Salads & Grain Bowls

Chopped Salad (gluten free) - $21
kale, arugula, pecorino, artichoke hearts, spicy peppers, shaved fennel, toasted pine nuts, cider vinaigrette

Brussels Sprout Caesar - $21
shaved brussels sprouts, shredded kale, parmesan, homemade croutons, lime caesar dressing

Avocado Caprese - $23
mixed greens, fresh mozzarella, tomatoes, avocado, red onion, homemade croutons, fresh basil, balsamic vinaigrette

Quinoa Bowl (gluten free, vegan) - $23
quinoa, avocado, shredded kale, roasted squash, cherry tomatoes, cucumbers, carrots, cilantro pepita dressing

Pesto Chicken Bowl - $24
farro, parmesan, avocado, roasted cherry tomatoes, arugula, red onion with housemade pesto

Spicy Tuna Bowl (gluten free) - $27
rare tuna, cilantro quinoa, avocado, cucumber, wasabi nori, arugula, radish, tamari ginger vinaigrette, spicy aioli

mailto:frontdesk@blenderworkspace.com


Ready to order? Please email desired items and delivery time frontdesk@blenderworkspace.com
Prices include sales tax, delivery fee and gratuity.

MEETING ROOM CATERING

Snacks & Drinks

Truffled Popcorn - $15
parmesan, fresh parsley

Popchips - $3
sea salt, white cheddar, kettle corn, sweet chili, spicy queso

Kind Bars - $3
Almond & coconut, dark chocolate & sea salt

Seaweed Snacks - $3

Fresh Fruit - $3 
apples, bananas, or berries

S’Mores Dip - $20
Served with graham crackers

La Croix Sparkling Water - $3
lime, pamplemousse, limoncello

Health-Ade Kombucha - $6

Curious Elixirs Non-Alcoholic 
Cocktails - $3
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