EVENTS

CATERING MENU!

Choose from two sizes:
Small- up to 10 people
Large- up to 20 people

Pick up and delivery are available. Please allow a minimum of 72 hour notice for all orders.
events@sovanabistro.com
sovanabistro.com/catering

SALADS

$65/$120

GREENS

honey balsamic vinaigrette

CAESAR

house made croutons | caesar dressing

PASTA

roasted vegetable | balsamic

DRESSING BOTTLES $15

ADD CHICKEN $50/$100
ADD SALMON maeket price
ADD SHRIMP market price

SOUPS

$19 PER QUART

SEASONAL SOUP

seasonally inspired

LENTIL
MUSHROOM

BREAKFAST

QUICHE OF THE SEASON  $90 (10-12 slices)

FRENCH TOAST  $90/$160
BREAKFAST BURRITOS $15 per
HOME FRIES  $65/$120
FRUIT SALAD MARKET PRICE

BOARDS

$100/$200 (disposable)
$110/$220 (non-disposable)

CHEESE

5 cheeses | accompaniments

CHARCUTERIE

5 meats | accompaniments

MEZZE

seasonal hummus | tabbouleh | baked feta dip | vegetables

SANDWICH TRAY

$15 per sandwich (5 sandwich minimum per tray)

TURKEY BLT
PROSCIUTTO & MOZZARELLA PANINI
CHICKEN CAESAR WRAP
CHICKEN SALAD CLUB
ROASTED VEGETABLE PANINI

SANDWICH BOXED LUNCH

$20/25 each

half /whole sandwich | S&R chips |
choice of mixed greens or caesar salad
| chocolate chip sea salt cookie

SALAD BOXED LUNCH

$30 each

choice of vegan grain, mixed greens or caesar entree salad |
choice of grilled chicken or salmon |
S&R chips | chocolate chip sea salt cookie



ENTREES

gluten free pasta available

RIGATONI BOAR BOLOGNESE $90/$180
LASAGNA wild boar/vegetarian $90/$180
RIGATONI TOMATO BASIL $80/$160

BRAISED BEEF SHORT RIBS $180/$340

SAUSAGE, PEPPERS & ONIONS $90/$160

ROASTED CHICKEN $120/$230

CIDER GLAZED CEDAR SALMON MARKET PRICE

VEGAN GRAIN BOWL $90/$180
add grilled chciken $60/$120

FLATBREADS

all flatbreads (:Jre$c2u?L in 10-12 squares

MARGARITA
PROSCIUTTO DI PARMA
PEPPERONI AND MUSHROOM
SEASONAL FLATBREAD
FUNGO EPICO
FRAN’S MEATBALL

LOYAL TACO BAR

$260/$500

CHICKEN
BEEF
PORK

VEGETARIAN

All come with salsa, sliced radish, cilantro onions,
tortilla chips, pico de galo, guacamole, rice & beans
Corn Tortillas
Choice of 1 protein for small and up to 2 for large
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ACCOMPANIMENTS

S & R CHIPS $30/$60
TORTILLA CHIPS $30/$60
SAUTEED SPINACH $65/$120
BROCCOLI RABE W/ GARLIC $65/$120
ROASTED SEASONAL VEGETABLES $65/$120
BRUSSELS SPROUTS W/ BACON $65/$120
MASHED POTATOES $65/$120
ROASTED RED POTATOES $65/$120
FRAN’S MEATBALLS $90/$160
VEGETARIAN MEATLESS BALLS $80/$160
TURFFLED MAC & CHEESE $80/$160
SIDE OF PARMESAN $12
GUACAMOLE market price
SOUR CREAM & ONION DIP $25/$50

DESSERTS BY THE DOZEN

$20

BITE SIZED MOLTEN CHOCOLATE CAKES

BITE SIZED LIQUID CENTER
BUTTERSCOTCH CAKES

GLUTEN FREE PEANUT BUTTER COOKIES
CHOCOLATE CHIP SEA SALT COOKIES
SEASONAL FRUIT CRISP $55/$110

ICE CREAMS PINTS $16
Chocolate - Vanilla - Mint Chocolate Chip
Seasonal Sorbet

BEVERAGES

6 PACK COKE, DIET, SPRITE $10
CASE WATER $30
COFFEE $40
HOT TEA $40




EVENTS

SOVANA COCKTAIL MIXERS

Just add booze: Mixers for quick & easy cocktails
$25 for each mixer or $75 for all 4
Each mixer makes (10) 6 oz drinks

PASSIONFRUIT-BASIL

We Provide:
Passionfruit Puree
Basil Syrup
Lime Juice

You Add:
Vodka, Silver Rum, Gin or Tequila

KABOCHA SQUASH OLD FASHIONED

We Provide:
Kabocha Squash Syrup
Lemon Juice

You Add:
Bourbon, Aged Rum or Tequila

MAI TAI

We Provide:
Grilled Pineapple Juice
Lime Juice
Orgeat (contains almond)

You Add:
Spiced Rum Or Bourbon

CONCORD GRAPE-BASIL GIMLET

We Provide:
Concord Grape Syrup
Lemon Juice
Mint Syrup
You Add:
Vodka, Gin, Tequila or Silver Rum



