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SANDWICH BOARD WITH SIDE SALAD AND A COOKIE

Bahn Mi 
lemongrass chicken, jalapeño, house pickled vegetables, cilantro on a freshly baked baguette  

Reuben 
corned beef, german style sauerkraut, gruyere, dijon on caraway rye  

Roast Turkey 
in-house roasted turkey, vine-ripe tomato, lettuce, brie, grainy dijon aioli 

Chicken Club 
pulled chicken, bacon, avocado, tomato, lettuce, aged cheddar  

Heritage Roast Beef 
shaved medium rare, onion marmalade, crispy shallot, lettuce, fresh horseradish aioli  

Deli  
mortadella, calabrese, pastrami, provolone, housemade pickles, dijon 

Ham + Cheese Croissant  
fraser valley ham, swiss, honey dijon  

Vegetarian  
cucumber, tomato, avocado, house grown micro-greens, roasted red pepper hummus 

Grilled Vegetable  
balsamic grilled zucchini, portobello, red onion, peppers, olive tapenade  

Vegan BLT  
maple eggplant bacon, lettuce, vine ripe tomato, veganaisse  

Curry Chicken Wrap  
garam masala spiced roasted chicken, cashews, chopped grapes, cilantro, yogurt in a fresh tortilla  

Chef Selection of:

12 ORDER MINIMUM  |  $15.00/PERSON
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Your Choice of 1 Side Salad:

Kale Caesar  
mixed kale and romaine, crispy pancetta, shaved parmesan, truffle croutons, classic caesar  

Arcadian Greens ( GF  |  Vegan )  
shaved mixed vegetables, cucumber, toasted pumpkin seeds, aged sherry vinaigrette  

Arugula ( GF  |  V )  
pear, pecorino, hazelnut honey vinaigrette  

Israeli Couscous ( Vegan )  
toasted couscous, cucumber, heirloom grape tomato, fresh parsley and mint, lemon vinaigrette 

Assorted Freshly Baked Cookies
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FRESH FRUIT PLATTER  
MINIMUM ORDER 6  |  $4.00/PERSON 

FRESH BREWED MOLISE COFFEE  or LOOSE LEAF TEA  |  $2.50/PERSON 
served with cream and raw sugar  |  add almond milk $1.50/person 

ASSORTED POP OR JUICE  |  $2.50/PERSON 

STILL OR SPARKLING WATER  |  $2.50/PERSON 

Above pricing exclude tax, delivery, and gratuity  
Bio wares available for $1.50/person 

$150.00 minimum order before tax, delivery, and gratuity  
A la Carte items available upon request 

604 990 8868       |     info@servedcatering.com    |     www.servedcatering.com

GF  |  Gluten Free      DF  |  Dairy Free      V  |  Vegetarian      Vegan  |  Vegan 

All sandwiches served  on sourdough or multigrain from A Bread Affair unless otherwise specified above

Chicken Pesto Wrap  
bocconcini pearls, grape tomatoes, arugula in a fresh tortilla 

and
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ENTREE SALAD WITH A PROTEIN AND A FRESH FRUIT PLATTER

12 ORDER MINIMUM  |  $18.00/PERSON

Your choice of: 

Chop ( GF )  
pulled chicken, grape tomato, salami, crispy chickpea, aged cheddar, apple cider vinaigrette 

Kale Caesar  
mixed kale and romaine, crispy pancetta, shaved parmesan, truffle croutons, classic house made caesar  

Arcadian Greens ( GF | Vegan )  
shaved vegetables, cucumber, toasted pumpkin seeds, aged sherry vinaigrette 

Tropical Quinoa ( GF | Vegan )  
baby kale, mango, pineapple, red onion, grape tomato, cucumber, citrus vinaigrette  

Greek ( GF | V )  
grape tomato, red onion, kalamata olive, peppers, cucumber, feta, classic greek vinaigrette  

Thai Noodle ( Vegan )  
glass noodle, peppers, scallion, shredded carrot, cilantro, peanut dressing  

Spinach ( GF | V )  
organic strawberries, toasted hazelnuts, chevre, aged balsamic vinaigrette 

Arugula ( GF | V )  
pear, pecorino, hazelnut honey vinaigrette  

Israeli Couscous ( Vegan )  
toasted couscous with cucumber, heirloom grape tomato, fresh parsley, mint, lemon vinaigrette 

Waldorf Salad ( GF )  
chopped romaine, roasted apple, celery, grapes, candied walnuts, dill yogurt dressing 
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Your choice of 6oz protein:

Seared Albacore Tuna  

Grilled Chicken Breast 

Flat Iron Steak 

Grilled Sockeye Salmon 

Ginger Orange Compressed Tofu  
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FRESH BREWED MOLISE COFFEE  or LOOSE LEAF TEA  |  $2.50/PERSON 
served with cream and raw sugar  |  add Almond Milk $1.50/person 

LOOSE LEAF TEA  |  $2.50/PERSON 
served with cream and raw sugar  |  add Almond Milk $1.50/person 

FRESH COLD-PRESSED JUICE  |  $5.00/PERSON 
carrot orange ginger, green detox, grapefruit, or orange 

ASSORTED POP OR BC FRUIT JUICE  |  $2.50/PERSON 

Fresh Fruit Platter

Above pricing exclude tax, delivery,  service staff and gratuity  
Bio wares available for $1.50/person 

$150.00 minimum order before tax, delivery, and gratuity  
A la Carte items available upon request 

GF  |  Gluten Free      DF  |  Dairy Free      V  |  Vegetarian      Vegan  |  Vegan 
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HEALTHY LUNCH BOWL WITH A  FRESH FRUIT PLATTER

6 ORDER MINIMUM  |  $18.00/PERSON

Kale Bowl ( GF | Vegan )  
fresh baby kale, hon himeji mushrooms, house pickled red onion and beets, shredded green cabbage, 
roasted yam with toasted almonds, aged sherry vinaigrette  

Rice Bowl ( Vegan )  
basmati rice, grilled broccolini and cauliflower, garden peas, alfalfa sprouts, crispy chickpeas, hemp, chia 
seeds, miso vinaigrette  

Thai Tahini Vegetable Soba Noodle Bowl ( Vegan )  
shredded cabbage and carrots, roasted pepper, green onion, jalapeño, edamame, roasted peanuts, 
ginger tahini dressing 

Ginger Orange Tempeh Bowl ( GF |  Vegan )  
quinoa, Arcadian greens, avocado, roasted yam, cilantro, black sesame sauce 

FRESH BREWED MOLISE COFFEE  |  $2.50/PERSON 
served with cream and raw sugar  |  add almond milk $1.50/person 

LOOSE LEAF TEA  |  $2.50/PERSON 
served with cream and raw sugar  |  add almond milk $1.50/person 

STILL OR SPARKLING WATER  |  $2.50/PERSON 

Your choice of :

Above pricing exclude tax, delivery, service staff and gratuity  
Bio wares available for $1.50/person 

$150.00 minimum order before tax, delivery, and gratuity  
A la Carte items available upon request 
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Grilled Jerk Chicken  ( GF )  |  $15.00/person
served with pineapple coconut rice and Caribbean coleslaw

Chicken, Beef, or Sesame Tofu Lettuce Wraps  |  $15.00/person
julienne snap peas, carrots, green onion, crispy chow mien noodles with roasted peanuts and hoisin, served 
with glass noodle salad

Beef Stroganoff |  $16.00/person

served with a waldorf salad

6oz Chicken or Pork Souvlaki  |  $16.00/person
with greek salad, lemon herb potato wedges, grilled pita and tzatziki  

Add 6oz Skewer, $7.00 each

Grilled Flat Iron Steak  |  $16.00/person

roasted tomato salsa and arugula salad with grape tomato, hard-boiled egg and a Danish blue cheese 
dressing 

Vegetarian Option: Grilled Cauliflower Steak with Roasted Tomato Salsa 

Choose 1 Option: 

CORPORATE HOT LUNCH BUFFET  
MINIMUM ORDER 15

mexican spiced peppers and onions with fresh salsa, sour cream, monterey jack and flour tortilla served 
with three bean roasted corn salad with cumin lime vinaigrette 

Add Mexican Rice $3/person 
Add Gluten Free Corn Tortillas, $1.75/person  
Add Fresh House-Made Guacamole, $1.75/person

Chicken, Beef, or Vegetarian Fajitas |  $18.00/person
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toasted israeli couscous salad, edamame, and grilled fennel served with sautéed green beans

Ginger Miso Sockeye Salmon |  $17.00/person

tuscan bolognese, béchamel and mozzarella, served with garlic bread and a side kale caesar dressing 
or a mixed green salad 

Vegetarian Option: Grilled Vegetable, Spinach, Mushroom and Ricotta Lasagne

Lasagne  |  $19.00/person

olive, onion, and peppers in tomato sauce, served with olive oil smashed potatoes and a side kale 
caesar salad

Chicken Cacciatore |  $19.00/person

roasted garlic mashed potatoes, glazed vegetables and natural jus, served with an arcadian green salad

Roasted Chicken Breast  |  $21.00/person
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FRESH FRUIT PLATTER AND ASSORTED FRESHLY BAKED COOKIES  |  $5.00/PERSON 

FRESH BREWED MOLISE COFFEE OR LOOSE LEAF TEA  |  $2.50/PERSON 
served with cream and raw sugar  |  add almond milk $1.50/person 

FRESH COLD-PRESSED JUICE  |  $5.00/PERSON 
carrot orange ginger, green detox, grapefruit, or orange 

ASSORTED POP OR BC FRUIT JUICE  |  $2.50/PERSON 

STILL OR SPARKLING WATER  |  $2.50/PERSON 

Above pricing exclude tax, delivery, and gratuity  
Bio wares available for $1.50/person 

$150.00 minimum order before tax, delivery, and gratuity  
A la Carte items available upon request 

GF  |  Gluten Free      DF  |  Dairy Free      V  |  Vegetarian      Vegan  |  Vegan 
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Vegetarian Cannelloni  |  $16.00/person

spinach, mushroom, ricotta and mozzarella  
served with garlic bread and a side kale caesar salad or arcadian green salad


