
BREAKFAST

breakfast box: your choice of breakfast sandwich, muffin and  
fruit cup. $17 pp. | gluten-free $18.5 pp. Add fresh orange juice. $2.99

breakfast sandwich tray: assorted breakfast sandwiches, fruit bowl  
and your choice of coffee, cold brew growler or fresh orange juice.  
small bundle $83 (5 people) | large bundle $165 (10 people)

seasonal fruit:  
sliced fruit: small tray $45 (6–8 people) | large tray $59 (12–14 people) 
chopped fruit bowl $49 (8–10 people)

blueberry chia rice pudding: rice pudding with almond and coconut milk,  
chia seeds, basmati rice, fresh blueberries and toasted coconut. $6.99

yogurt parfait cup: yogurt, granola and mixed berries. $7.99

yogurt & honey jar: almond cherry crumble, greek yogurt and honey. $7.99

deconstructed yogurt parfait: yogurt, granola and mixed berries. 
$55 (8 people)

bagel & cream cheese tray: 12 assorted bagels with cream cheese, jam  
and butter. $35 (12–14 people)

bagel & schmear: cream cheese, tomato, red onion, cucumber, fresh dill  
and lemon vinaigrette. small $35 (7 bagels) | large $49 (14 bagels)

smoked salmon tray: smoked salmon, cream cheese, tomato, cucumber,  
red onion, fresh dill, capers, lemon vinaigrette and bagels.  
small $59 (6–8 people, 7 bagels) | large $95 (12–14 people, 14 bagels)

muffin & bagel tray: 6 assorted muffins and 6 bagels with cream cheese, 
butter and jam. $50

mini coffee cake bundts: 6 seasonal bundt cakes. $32

crossiant tray: bakehouse specialty croissants. 6 count $36 | 12 count $72

cinnamon roll cruffins: 6 count $32 

muffin tray: 12 assorted muffins. $48 | gluten-free $55 | vegan $52

breakfast bread loaves: garnished with berries, granola and toasted coconut. 
$55 (12–16 people)

assorted breakfast pastry tray: 12 assorted muffins, croissants, biscuits  
and coffee cake bundts. $55

OTH E R  G O O D  S T U F F!

avocado toast: toasted sourdough with avocado mash, radish, arugula,  
chili flakes and cotija cheese. small $49 (6–8 people) | large $69 (12–14 people)

vegetable tray: fresh veggies and a choice of 2 dips. $69 (10 people)

soup: selection changes daily. $7.99 (16oz)
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sandwich box: your choice of sandwich, fruit cup, cookie and chips.  
$17 pp | gluten-free $18.5 pp

S A L A D S  $39 (8–10 people) 

the baker’s chopped (v): romaine, 
avocado, diced tomato, chickpeas, 
cucumber, corn, carrot,red peppers, 
blue cheese, sunflower seeds, 
6-minute egg, goddess dressing.
caesar: kale-romaine blend tossed 
with parmesan and diced tomatoes, 
topped with 6-minute eggs and 
parm-crackers.
greek: classic greek salad with 
chickpeas and shredded beets. 
southwest: romaine, black beans, 
tomatoes, avocado, corn, red 
peppers, chihuahua cheese,  
tortilla strips, chipotle ranch. 

kale crunch: grilled chicken, rainbow 
kale, brussels sprouts, cabbage, 
blue cheese, sliced apples, toasted 
almonds, tossed in honey mustard 
dressing with parm-crackers.
israeli couscous: couscous  
mixed with chickpeas, tomato, 
cucumber, red peppers, red onion, 
feta, mint and parsley tossed in 
lemon vinaigrette. ($7 upcharge)

santa monica turkey: turkey, swiss, 
avocado, arugula, tomato, lemon aioli.
chicken club: grilled chicken,  
bacon, lettuce, tomato, avocado, 
lemon aioli.
garden goddess wrap (ve): hummus, 
avocado, cucumber, carrot, tomato, 
arugula, beets, goddess dressing.
chipotle ranch steak wrap: steak, 
lettuce, roasted red peppers, black 
beans, corn, avocado, tomato, 
tortilla strips, cilantro, chipotle 
ranch dressing.
turkey cheddar wrap: turkey,  
cheddar, lettuce, tomato, lemon aioli. 

chicken caprese: grilled chicken 
breast, fresh mozzarella, tomato, 
basil pesto, balsamic reduction.

kale and chicken caesar wrap:  
classic caesar salad made with kale 
and grilled chicken breast.
ham & cheese biscuit: warm ham 
and cheese with arugula, tomato 
and apricot-mustard on a house-
made biscuit.

S A N DWI C H E S

lunch for the gang:  
sandwich tray, salad bowl, fruit 
bowl and chips. 
small bundle $85 (5 people) 
large bundle $170 (10 people)

add chicken, salmon, steak, bacon or avocado $15

salad box: your choice of salad, 
cookie and chips. $17 pp /  
gluten-free $18.5 pp

H OT  S T U F F  (not available at all locations)

jumbo chicken tender tray: your 
choice of two sauces and pickle 
garnish. $65 (25 ct, 12–18 people)
chicken & waffles:  housemade 
waffles topped with crispy chicken 
tenders and chopped bacon. Served 
with maple syrup and honey butter. 
$79.99 (8–10 people)

baked mac & cheese: creamy  
three cheese mac & cheeses.  
small $24.99 (4–6 people) 
large $49.99 (7–9 people) 
croissant dogs: all beef hot dogs 
wrapped in croissant dough and 
finished with everything bagel 
seasoning. $39.99 (12 ct)



S WE E T S
cookie & bar tray: assortment of cookies, bars, brownies and krispy treats. 
26 count $69 | 36 count $95

assorted cookie tray: assortment of cookies, brownies and mini macarons. 
 $99 (10–12 people)

cookie bag: 4 chocolate chip cookies and 4 confetti cookies. $10.99

confetti cookies: 6 count $28

frosted cookies: 6 count $29.99

chocolate chip cookies: 12 count $45

whoopie pies: 12 count $45

half & half: 6 chocolate chip cookies and 6 whoopie pies. $45

triple threat: 4 chocolate chip cookies, 4 whoopie pies and 4 brownies (gf). $45

macarons: rainbow, pastel, coffee or seasonal. 5 pack $14.99

D R I N K S

shockingly good coffee box: house blend with the works. 
96 ounces $29 | 3 gallon $79 | 5 gallon $99

cold brew growlers: regular or nitro cold brew with all the fixins. $39/growler

specialty growlers: latte, vanilla latte, apple oat latte, horchata, strawberry 
horchata, golden milk, chai latte, matcha latte, arnie palmer. $39/growler

house-brewed iced tea: with all the fixins. $20/growler

assortment of hot teas: 12 tea bags with hot water. $29

hot cocoa box: 96 ounces $35 | 3 gallon $85 | 5 gallon $105

fresh juice: orange or lemonade. $28/growler or 3.99 (12oz bottle)

soda: $2.50

bottled water: $1.99

 
J U I C E  B A R  $7.99 (16oz bottle)
juiced fresh in-house

kale apple cooler: kale, fuji apple, cucumber, lemon.

ginger pineapple tonic: pineapple, ginger, cucumber, lime, coconut water.

half & half: half bottle of each of above.
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