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‘FOR US
It is about creating, lasting relationships, and 

making our clients and their guests happy.’

- Michelle | Owner
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SERVED Catering was founded in 2012 by Trevor and Michelle Gostlin. Based out of North 

Vancouver, it is one of the most sought after event and private catering service companies, 

offering creative and upscale menus for meetings, dinner parties, weddings and corporate galas. 

Leading the tight-knit team of creatives, are Trevor and Michelle. Trevor graduated from 

Dubrulle Culinary Institute and pulls inspiration from his travels throughout Central America 

and Europe. Honing his skills at leading local establishments (The Fairmont Pacific Rim, Global 

Group Catering, The Beach House, Furry Creek Golf & Country Club, Cin Cin), he has over 25 

years of experience working as an Executive Chef. 

The brains behind sales and marketing is Michelle who has enjoyed a career that spans more 

than 25 years in hospitality. She brings with her a Sales and Marketing Certificate from BCIT, 

an engaging attitude, a passion for customer service, and an enthusiam for good food that is 

unparalled. 

Michelle and Trevor moved to the North Shore over 20 years ago for the mountains and ocean and 

have never looked back. Taking full advantage of their ‘backyard,’ they enjoy skiing, mountain 

biking, hiking with their dog, Monte, and they enjoy local hangouts such as The Quay, North 

Vancouver Night Market, Lighthouse Park, and The Village. 
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OUR MENUS
are all crafted with your team in mind. Whether 

you are looking for something casual or upscale, 

we can assist you in creating the perfect menu by 

modifying items or by designing a custom menu 

to set the tone for a truly one-of-a-kind event. 

From small office gatherings and private executive 

dinners to large corporate galas, our goal is to 

impress you and your clients with inspired food and 

service while being energizing enough so that you 

and your team can go explore our ‘backyard’ after 

clocking out. 
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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
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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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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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GF  |  Gluten Free      DF  |  Dairy Free      V  |  Vegetarian      Vegan  |  Vegan 
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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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- John Walters

‘The only thing I like better than talking 
about food is eating.’
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‘I dine out often for business development purposes and personally like nothing better than 

a first clase dinner experience. I have had thepleasure of enjoying many fantastic meals 

prepared by Trevor and highly recommend him as a chef for catering high-end clientele.’

- Jim Stevens | Managing Director RBC Capital Markets

‘SERVED Catering catered a luncheon for our staff Christmas party and it was a huge success. 

The food was absolutely divine.  Both Trevor and Michelle put so much thought and passion 

into what they create. The staff party couldn’t have been a greater success! I will definitely be 

using SERVED Catering again in the near future. Thank you Trevor and Michelle for making 

our Christmas party so unforgettable!’

- Carrie | West Vancouver Care Centre

‘Just wanted to send you and your team a very special thank-you for making our team event 

very special. The food was delicious and the overall ambiance from the table setting and the 

personal service and attention was a wonderful experience that we are grateful you could do 

for us.’

- Clara | Associate Wealth Advisor
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Q: ARE YOU AVAILABLE OUTSIDE THE NORTH SHORE?

Yes, although we pride ourselves as a North Shore catering company, we love the opportunity to share our food and service 

with those around the Lower Mainland!

Q: WHAT ARE YOUR DELIVERY RATES?

North Shore | $25.00

Burnaby | $25.00 

Vancouver | $30.00*

New Westminster and Richmond | $50.00

Same Day Pick-up | $40.00 + Regular Delivery Fee

Before 8:00a and after 8:00p | $20.00 

All drop-off orders have a 1-hour delivery window. Although we do our best to deliver at your desired time, we do 

not guarantee it due to other deliveries and other unforeseen circumstances such as traffic. 

*Depending on location and delivery time for Vancouver orders, a $500.00 minimum spend before tax, delivery, and gratuity 

may apply.

Q: WHAT IS YOUR MINIMUM ORDER?

The minimum order for delivery is $150.00 before tax, gratuity, and delivery fees. Note that depending on location and 

delivery time for Vancouver orders, a $500.00 minimum spend may apply.

Q: CAN YOU PROVIDE BIODEGRABLE WARES (CUTLERY, PLATES, NAPKINS)?

Yes! Just ask our team when you are ordering to add biowares to the order for a cost of $1.50/person.

Q: WHEN DO YOU RETURN FOR THE WARES FROM A DROP-OFF ORDER? 

Our team will be back the following business day. We ask that you neatly stack our wares in one location so that our team can 

pick-up quickly and with minimal disruption to your business day. If you require same-day pick-up, let our team know when 

you are confirming so that we can organize our drivers accordingly. There is a $40.00 fee for same-day pick-up. 



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

Q: WHEN IS THE DEADLINE TO ORDER FOR A DROP-OFF ORDER?

We ask that all orders are placed and finalized by 2:00pm, 24 hours before expected delivery window for cold orders and 48 

hours for hot orders. Please note that due to the complexity of canape orders, we require you to call our sales team if the 

order is within 72 hours from the event to guarantee availability. 

Q: DOES YOUR TEAM SET UP DROP OFF ORDERS?

Yes, our team will take care of setting out biowares, bowls, platters, chafing dishes, serving utensils, and signage. 

Q: HOW ARE DIETARY MEALS DISTINGUISHED FROM THE REST OF THE MEAL?

All dietary meals will be kept separate, wrapped on a plate or boxed, and labeled with the name of the person it is for. 

Q: CAN YOU DO BOXED LUNCHES?

Yes, we can accommodate boxed lunches for no additional fee. 

Q: IF THE ORDER DOES NOT REACH THE MINIMUM, CAN YOU PICK IT UP FROM OUR KITCHEN?

Yes, we are happy to accommodate pickup from our kitchen although this needs to be prearranged with our sales team. 

Q: CAN YOU HELP US ORGANIZE RENTALS FOR FOOD SERVICE?

Yes, we are happy to help with organizing rentals for your meal service. Note that there is a 10% service charge on all rentals 

to offset the labour that it takes to consult, order, and arrange delivery with the rental company. If you would like us to set 

up rentals, we charge an hourly rate for the team members required. 

Q: CAN YOU PROVIDE STAFF FOR OUR EVENT?

Yes! Our team is comprised of leading Chefs, Event Managers, Bartenders and Servers that are all dedicated to making 

your event a success and take good care of the details so that you can enjoy the event. Contact our sales team for pricing. 

Q: WHAT IS THE PAYMENT PROCESS?

Once you decide to book, we require a 50% deposit to be paid with the remaining balance due 10 days before the delivery 

or event. If the order is placed within 10 days of the delivery or event, full payment will be required. Payments can be made 

by credit card, e-transfer (michelle@servedcatering.com), or cheque. Cheques must be payable to ‘Served Catering’ and 

certified if within 2-weeks of the event. A valid credit card must be provided to put on file in the case of any incidentals. 
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OUR PARTNERS
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PROUDLY SERVING


