
Jake’s Dinner Parties To Go! 
Ready to entertain at home? Jake’s can help you out! We’ve created 
ready to order dinner packages all you have to do is tell us how many 

people are joining you. We’ll bring everything over on our large platters 
ready to serve! After the party we’ll swing by and pick everything up! 

$70/pp (+ tax+ service and delivery fee) 

 

(includes 1 starter, 2 main course and 
2 sides) 

Starters (choose one) 

Jakes Wedge 
baby iceberg, avocado, 

pancetta, shaved red onion,  
bleu cheese dressing 

Baby Gems 
wasabi Caesar dressing, 
edamame, wasabi peas, 

shaved parmesan, sprinkle of 
furikake 

Arugula, Hearts of Palm and 
Pink Grapefruit 

shredded carrots, cherry 
tomatoes, candied pecans, 

bleu cheese crumbles, lemon 
vinaigrette,  

balsamic reduction 

Heirloom Tomato Caprese 
buratta cheese, basil 

chiffonade, balsamic drizzle 
 

General Tso’s Cauliflower     
cauliflower florets, battered 
and fried, sweet and spicy 

sauce 

Main course (choose two) 
Chilean Sea Bass (add $3/pp) 

misoyaki glaze, ponzu beurre blanc 

Seared Salmon 
spicy minted chickpeas with cumin, 
pancetta, baby bok choy, lemon 

beurre blanc drizzle 
Seafood Pad Thai (add $3/pp) 

scallops, shrimp, spicy tomato sauce, 
Asian vegetable medley,  

rice noodles, sriracha beurre blanc 
(Tofu available to replace seafood) 

Chicken Milanese 
breaded chicken breast, arugula, 

balsamic tomatoes,                 shaved 
parmesan 

Chicken Marsala 
mushroom medley Marsala sauce 

Jake’s Baby Back Ribs 
with pineapple teriyaki sauce, 

chipotle cole slaw 

Sliced Tenderloin of Beef 
choice of horseradish aioli, red-wine 

demi-glace, or chimichurri sauce  

Jake’s Meatloaf 
sriracha ketchup 

 

Sides (choose two) 
grilled zucchini, yellow 

squash 

grilled asparagus 

vegetable medley 

grilled broccolini 

smashed potatoes  

roasted fingerlings 

truffle macaroni & cheese 
Hors D’oeuvres 

(choose four add $15/pp) 

bacon wrapped dates with 
gorgonzola  

pistachio dusted goat 
cheese balls with honey 

drizzle 

beet and goat cheese 
napoleon with balsamic 

basil 

soy chorizo stuffed 
mushrooms 

lobster salad in endive leaf 
with balsamic drizzle 

crab cake and chipotle aioli 

asparagus and prosciutto 

Dessert (add $6/pp ea) 
Blondie Bars, Key Lime Bars, Lemon Bars, Espresso Brownies, Gluten Free Carrot Cake, Cupcakes                  

9 inch Custom cakes available with advance notice 

Drinks (add $16/pp) 
Choose a batch cocktail  

Palm Canyon Margarita, Cactus Pear Margarita, Blood Orange Sour, The “Vaccine”, The “Booster”,                               
Spicy Juanito,  Hendrick’s Cooler, Poolside Car 

or just ask for a favorite! 


