about
Kitchens
for good
Each wedding is unique and a once-in-a-lifetime
experience for the lucky couple. At Kitchens for
Good, we understand the importance of your
wedding day and go above and beyond to ensure
your catering experience is customized to your
style and exceeds your expectations.
We use the finest ingredients and handle them
with care and creativity to craft dishes that will
make you and your guests want to high five the
chef. Because we value sustainability, we work with
local farmers, use earth friendly disposables, and
love to compost.
Whether you choose to be married at venue of
your choice or family home, our event coordinators
will work with you to craft a unique décor to reflect
your wedding style.
Beyond delicious food and impeccable service,
know that every event you book with Kitchens for
Good is doing good. All proceeds help individuals
in need get jobs in the culinary industry and help
provide nutritious meals to hungry San Diegians.
Let your event do more with Kitchens for Good
Catering.
Reach out to our team today to start planning your
big day.
619-450-4040 or events@kitchensforgood.org

testimonials
It went AMAZING! The staff did amazing
with helping and the food was a hit with
everyone! I’ve worked with many caterers before
but your group was the most helpful and the food
was the best! Your servers brought us food right
away so we were able to enjoy it before we got
swarmed with people. You showed us so much
warmth and professionalism, and it made this
whole process that much more enjoyable.Thank
you again for everything!”
Carly

Thank you for making my wedding so
amazingly beautiful and memorable.
Everything from the setup, the service and of
course the food, was absolutely perfect. The food
got rave reviews as the best wedding food guests
had ever had! From the appetizers when the guests
arrived to the dessert stations at the end of the
night- everything was delectable and displayed
beautifully. The guests were so delighted by the
food, they were shocked and impressed by the
amazing mission and impact behind your work. If
we ever renew our vows, we’re coming to you. :)
Natalia

packages
All wedding menu pricing includes service,
silverware, china, water glass, table linen (full
length round or 6’), color cloth napkins and cake
cutting for your style wedding. Pricing does not
include 7.75% tax and 20% service charge. 100
person minimum

buffet 1

buffet 2

$55 per person

$68 per person
may also use any selections from Buffet 1

TRAY PASS
Choose 3: Antipasto Skewers, Endive with Smoked
Salmon Mousse, Mini Beef Pastry with port
demi, Flavored Hummus on Pita Rounds, Tomato
Bruschetta on Crunchy Crostini

SALAD
Choose 1: Farmers Greens with roasted vegetables,
Mixed Green House Salad, Classic Caesar

SIDES
Seasonal Vegetables and Choice of: Herb Roasted
Potatoes, Rice and Orzo Pilaf, Smashed or Mashed
Potatoes

ENTRÉE
Choose 1: Roasted Chicken Breast with Rosemary
Veloute, Marinated London Broil or Tri Tip with
Mushroom Madeira Demi-glace, Roasted Pork Loin
with Pan Jus, Pan Seared Mahi-Mahi with Mango
Salsa
Served with local artisanal breads and sweet butter,
regular & decaf coffee, hot tea and iced water.

TRAY PASS OR RECEPTION STATION
Tray Pass Choose 5: Strawberry and Brie on
Caramelized Pita, Mini Shrimp Tostadas, Mushroom
Tartelette, Caprese Skewers, Mini Beef Wellingtons,
Ahi Tuna on Sesame Wonton, or Prosciutto Crostini
with fig jam and gorgonzola mousse
Reception Station: Seasonal Hummus Duo served
with Seasonal Crudité, Herbed and Spicy Pita
Chips. Domestic Cheese & Cured Meat Display
served with Dried Fruit, Breads and Crackers

SALAD
Pick 2: Kale and Strawberry with Quinoa, Arugula
and sweet pickled onion with olives and feta,
Grilled Radicchio with Cotija and roasted carrots

SIDES
Pick 2: Saffron Tomato Barley, Orange Basil Israeli
Couscous, Cilantro Rice

ENTRÉE
Pick 2: Herb Crusted Chicken Breast with Apricot
Béchamel, Marinated Flat Iron with Chipotle Demiglace, Smoke Roasted Pork Loin with Caramelized
Shallot Veloute, Seared Salmon Stuffed with
Mediterranean Relish and Blood Orange Beurre
Blanc
Served with local artisanal breads and sweet butter,
regular & decaf coffee, hot tea and iced water.

plated

plated

Pricing based on entrée options

ENTREES: 2 CHOICES PLUS VEGETARIAN
OPTION

TRAY PASS: PICK 3
Antipasto Skewers
Endive with Smoked Salmon Mousse
Bruschetta
Flavored Hummus on Pita Rounds
Strawberry and Brie on Caramelized Pita
Mini Shrimp Tostadas
Mushroom Tartlette
Caprese Skewers
Mini Beef Wellingtons

SALAD: PICK 1 FOR ALL GUESTS
Farmers Greens with Roasted Vegetables
Mixed Green House Salad
Ceasar
Kale and Strawberry with Quinoa
Arugula and Sweet Pickled Onion with Olives and
Feta
Grilled Raddichio with Cotija and Roasted Carrots

Basil Marinated Statler Chicken Breast with Apricot
Bechamel, Caper Rice and Orzo Pilaf, and Roasted
Vegetables
/56pp
Marinated Flat Iron Steak, with Chipotle Demi-glace,
Cilantro Rice, and Pepita tossed Green Beans
/63pp
Smoke Roasted Pork Loin with mint tomato jam,
Pearl Barley Risotto with Dried Cherries, and
Seasonal Vegetables
/59pp
Chicken Picatta served over Angel Hair Pasta, with
roasted tomatoes
/48pp
Crab and Brie Stuffed Salmon, Saffron Rice, Grilled
Asparagus
/65pp
Santa Maria Tri-Tip with Cabernet Demi-Glace,
Roasted Garlic Smashed Potatoes and Seasonal
Vegetable
/60pp
Vegetarian Option
/56pp
Served with local artisanal breads and sweet butter,
regular & decaf coffee, hot tea and iced water.

grazing
menus

grazing
menus

$59 per person, 3 tray pass and 3 stations

TRAY PASS: PICK 3

STATIONS: PICK 3

One from the Sea, One from the Garden and Dairy,
One from the Ranch

Mini Taco Station
shredded beef, lettuce, cotija cheese, tomato &
avocado crema
chicken chili verde, lettuce, cotija cheese, pico de
gallo & crema
carnitas, guacamole, white onion & cilantro.
Mashed Potato Bar
shredded cheese, bacon, green onion, bread crumbs.
add braised shortribs/ 6
Mac & Cheese Bar
mushrooms, bacon, scallions, bread crumbs.
add pulled bbq pork/5
Slider Bar / (pick 2)
hamburger patty, cheddar cheese, pickle.
pulled pork, house
made bbq sauce, apple cider vinegar coleslaw. pulled
chicken, chili verde or bbq sauce
Baja Ceviche Bar / white fish and shrimp,
pico de gallo, crema, lime wedge, tortilla
chips & tapatio.
Hummus Spreads / seasonal hummus duo, served
with herbed and spicy pita chips
Seasonal Crudite / selection of seasonal vegetables
with cilantro ranch
Cheese Stations / mix of domestic cheeses, dried fruit
and breads, and crackers.

FROM THE SEA
Ahi Tuna Tartare, Sesame Wonton Crisp
Seared Sea Scallops, Wild Mushroom Soy Butter
Smoked Salmon Mousse, Endive Leaf, Radish, Micro
Cilantro
Marinated Jumbo Shrimp, Sun Dried Tomato Aioli
Baja Style White Fish Ceviche, Blue Corn Tortilla Chip
Mini Chipotle Shrimp Tostadas, Pico de Gallo, Cotija,
Cilantro

FROM THE GARDEN & DAIRY
From the Garden & the Dairy
Caprese Skewer, Fresh Mozzarella, Cherry Tomatoes,
Basil & Balsamic Glaze
Strawberry and Brie on Caramelized Pita
Bleu Cheese Mousse and Candied Walnut Tartlet
Tomato Bruschetta, Crunchy Crostini
Mini Vegetarian Egg Rolls, Thai Chili Dipping Sauce
Tomato Fennel Jam Crostini, Goat Cheese Mousse,
Fried Caper

FROM THE RANCH
Antipasto Skewers
Prosciutto Crostini, Fig Jam, Gorgonzola Mousse
Hoisin Chicken Wrap, Mango Chutney
Mini Beef Pastry, Port Demi
Chicken Chili Verde Slider
Pulled Pork Slider, House-Made BBQ Sauce, Pickle
Cheese Burger Slider, Pickle & Tomato
Beef Satay, Chimichurri
Chicken Satay, Cucumber Raita

The Nitty
Gritty
THE DETAILS
Our culinary and operations team use their years of
experience to create memorable menus and unforgettable
moments for your special event. We do scratch cooking with
the finest locally sourced ingredients. Of course we make
our own dressings and sauces, but we also make the pickles,
mustards, and other condiments for your sandwiches as well
as cure and smoke meats. Let us craft your next memorable
event.
PRICES AND PAYMENT
All prices do not include an 8% sales tax and 20% service
charge. A 25% deposit is due at contract signing and the
balance is due 10 days prior to the event date.
GUARANTEE
Minimum guest count must be submitted 10 days prior to
the event. The number submitted will be considered your
minimum guarantee, for which you will be charged even if all
of your guests do not attend. If your minimum guest count
is not received by the agreed upon date, we will consider
your last estimated number of attendees as the minimum
amount guarantee. We reserve the right to substitute other
available food and services if necessary, if the number of
guests exceeds the guaranteed amount.
EVENT DETAILS
All event details need to be submitted with your final food
count 10 days prior to your event. This includes but is
not limited to; final room set, service times, final specialty
product orders, timelines, vendor list and any other details
that may apply to your event. Our team can help you with the
details. We offer décor services, event planning, personnel,
supplies, business and technical services and any other event
assistance you may need. Please contact us for details and
pricing.
CANCELLATION POLICY
All cancellations must be submitted in writing to your
respective sales associate at least 60 days prior to the event
date. The 25% deposit is non-refundable. Any payments
made over and above the 25% deposit is refundable if event
is cancelled at least 60 days prior to event date.
WHY PICK US
Kitchens for Good is the only “Catering for a Cause”
catering/events company in San Diego. The money well
spent on our professional services stays in our community
to change lives for the better. All profits from our catering/
events go to support our efforts to breaks the cycles of food
waste, poverty and hunger through innovative programs
in workforce training, healthy food production, and social
enterprise. Our Culinary Training program gives people with
barriers to employment the opportunity to earn a better life
in the Hospitality Industry.

Ashton & Carly's
WEDDING MENU

RECEPTION 5 PM TO 6 PM
TRAY PASS:
Ahi Tuna Tartare, sesame wonton crisp
Hoisin Chicken Wrap, mango chutney
Tomato Fennel Jam Crostini, goat cheese mousse,
fried caper
DINNER 6:30 PM TO 8 PM
SALAD:
Kale and Blueberry salad with Quinoa and Whit
Balsamic Vinaigrette
ENTRÉE CHOICE OF:
Crab and Brie Stuffed Salmon
served with Saffron Rice, and Grilled Asparagus
Marinated Flat Iron Steak
with Chipotle Demi-glace served with Cilantro
Rice, and Pepita tossed Green Beans
Roasted Vegetable Wellington
with Eggplant, Zucchini, Yellow Squash,
Mushrooms, Herbs, Cotija Cheese, Puff Pastry,
Red Pepper Coulis
Served with local artisanal breads and sweet
butter, regular & decaf coffee, hot tea and iced
water.
This sample menu priced at $65 per person. All wedding
menu pricing includes service, silverware, china, water
glass, table linen (full length round or 6’), color cloth
napkins and cake cutting for your style wedding. Pricing
does not include 7.75% tax and 20% service charge.

619.450.4040
events@kitchensforgood.org
www.kitchensforgood.org/catering

