
G U S T O !
lunch menu

Minimum of 20 people I  $30 suppl ies fee

�

T A H I N I  C U C U M B E R  F E T A  

Creamy hummus + cucumber, tomato + chickpea salad 
in a white balsamic vinaigrette + feta with dill (GF, VG)

C H I L E  C I T R U S  B B Q  

Spicy Korean chile BBQ sauce + cucumber, carrot, 
radish + jalapeño salad in a citrus dressing + fresh 
cilantro (DF, VG, V)

B U F F A L O  B U T T E R M I L K  B L U E  

Spicy buffalo sauce + picked carrot + celery, fresh grape 
tomato salad in a buttermilk blue cheese dressing + 
fresh scallions (VG)

C H I P O T L E  M A N G O  A V O C A D O  

Smoky chipotle cream sauce + avocado, mango, black 
bean + corn salad in a cilantro lime dressing + fresh jack 
cheese (GF, VG)

A P P L E  C U R R Y  P E A N U T  

Mild curry peanut sauce + Granny Smith apple, Napa 
cabbage, fresh basil + ginger salad in a soy mustard 
vinaigrette + roasted peanuts (DF, VG, V)

S W E E T  S O Y  S R I R A C H A  

Sweet Japanese soy sauce + snow pea, grape tomato, 
purple cabbage + carrot salad in a Sriracha ginger 
dressing + fresh scallions (DF, VG)

B U I L D - Y O U R - O W N  G U S T O  B O W L  

Served buffet style with mixed greens + brown rice, 
chicken + Portobello mushrooms, two gustos of your 
choice + homemade sweet potato chips (individually 
bagged).

$ 1 6  /  P E R S O N  

W H A T ’ S  Y O U R  G U S T O ?  

Housemade sauce + fresh vegetables + fruits + fresh 
garnish. Choose two from the list to the right.

DF - dairy free
GF - gluten free
VG - vegetarian
V - vegan

D E S S E R T S  

Lemon Bars, Chocolate Chunk Brownies or an 
assortment of both.

SMALL / $ 6 7  /  S E R V E S  2 0 - 3 0  
MEDIUM  / $ 1 4 7  /  S E R V E S  5 0 - 6 0  
LARGE / $ 2 2 6  /  S E R V E S  8 0 - 1 0 0  


