
 
protein  add-ons

 C a r a m e l i z e d  S a l m o n  
 

 
El i ’ s  Vegan Belg ian Chocolate  
Cheescake 9

Forty  Carrots  Frozen Yogurt
 

Margher ita  F latbread

Grilled Chicken +7
Grilled   Salmon +9
Tuna                    +10

PLA TES

petit salad

Assorted Pastries
bagels, muffins, sweets

Yogurt and Granola 12
greek yogurt, gluten-free granola,
assorted berries

 
 Avocado Salad13
tomatoes, olive oil, salt, pepper, lemon

vinaigrette

  Berry Bowl  7 
Guacamole  8
pita chips 

 Chopped Salad 15
provolone, garbanzo, avocado,
tomatoes,
white balsamic vinaigrette

 

 Caesar Salad 15
croutons, shaved parmesan

 Acai Bowl 15 
choice of shredded coconut, gluten-free
granola, almonds, and assorted berries

 Berry salad  15 
Strawberry, blueberry, walnut

           Tuna Tartare 22
yellowfin tuna, avocado, 

soy-sesame vinaigrette, crostini
 

assorted flavors and toppings 7/10

fresh mozzarella, tomatoes,
basil, balsamic

Three Cheese Omelette 17
spinach, jack blend, petit salad

 Ham   +4

18

caprese sandwich 18
fresh mozzarella, tomatoes, arugula, pesto,
ciabatta

Sonoma Chicken Salad Sandwich 19
lettuce, tomatoes, sonoma chicken
salad, ciabatta

Ham & Cheese  Baguette  18

djion mustard, provolone, arugula, 

Impossible Burger 18
lettuce, tomato, onion, dijonnaise ,
Potato bun

T R E A T S

G R E E N S  &  A C A I

DIPS,  NIBBLES  & SPREADS

H A N D H E L D S

 
Hummus 13
aleppo chili, flatbread, vegetables
 

Avocado Toast 14
seeded wheat bread, radish, arugula

 

T r u f fl e - P a r m e s a n  F r i e s  1 2
housemade aioli dip



R O S É R E D  

M e i o m i  p i n o t  n o i r  
W H I T E  

americano

cappucc ino  

iced  cof fee

coffee/decaf  

latte  4 .50

espresso 2.50

add flavor  shot  1

P e n d u l u m  r e d  b l e n d  

PROSECCO BRUT val d'oca 

c o k e  p r o d u c t s  3  

i c e d  t e a  3

c l u b  s o d a  3  

s p a r k l i n g  w a t e r  3 . 5 0

g i n g e r  a l e  3

F e u i l l a t t e  b r u t   

14 • 48 

4

4.50

4

2.50

 

champagne

14 • 48 

18 • 69

W I N E

C O F F E E  O P T I O N S
S O F T  D R I N K S

B'Rockin' Blossom  15
cucumber infused vodka, triple sec,

simple, lemon juice

Penicillin 15
makers mark, fresh lemon juice,

honey, ginger

T's Blazing Lemonade 15
jalpano infused vodka, simple,

lemon juice 

Angela's Blush 15
bombay, st.germaine.

lavender, lemon juice, egg
white

Old fashioned  15
knob creek, bitters,

cherries, simple 

 Espresso Martini  15
grey goose, kahlua, espresso

 Manhattan 15
makers mark, sweet vermouth  

Cosmopolitan 15
grey goose, cointreau, lime,

cranberry juice 

Lemon Drop Martini 15
grey goose vodka, grand marnier, fresh

lemon juice

                    Paloma 15
teremana tequilla reposado, lime juice,

grapefruit juice, club soda

Bar 97 15
gin, prosecco, lemon juice, cranberry

juice

                    Bloomito 15
appleton rum, lime juice, 

Mint, simple 

H

14 • 48 

14 • 48 
E l y  c a b e r n e t

M e i o m i  c h a r d o n n a y
W a i r u  R i v e r   s a u v  b l a n c
T o l l y  p i n o t  g r i g i o

14 • 48 
14 • 48 

14 • 48 

T h e  P a l e  r o s e  14 • 48 

C S SL A I C

OU ES



HAPPY
HOUR

F R O M  3 P M - 6 P M ,  M O N - F R I

b  d e l i g h t e d
L I G H T  B I T E S  $ 9

P A R M E S A N  F R I E S
H U M M U S

H A L F  S A L A D
A V O C A D O  T O A S T

A H I  T U N A  $ 1 1
F O R T Y  C A R R O T S  F R O Z E N  Y O G U R T  $ 4

  A F F O G A T O  $ 6

b  h a p p y
D R I N K  S P E C I A L S

D R A F T  W I N E  $ 7
H O U S E  C O C K T A I L S  $ 1 0



E V E N T  M E N U

T H E  B A S I C T H E  B O L D T H E  B L O O M I E

MINIMUM SPEND REQUIRED,  2 HR MAXIMUM, PREMIUM HOURS FROM 
4P-6P WILL INCUR ADDITIONAL COST

C u s t o m i z e  y o u r  e v e n t .  F r o m
u p s c a l e  t o  c a s u a l ,  b C a f é  w i l l
a c c o m m o d a t e  a l l  y o u r  n e e d s .

D o n ' t  s e e  w h a t  y o u  n e e d ?  J u s t
a s k !

Nibbles +  Dips  
Select  Three Options

Berry Bowl
Hummus Plate

Guacamole & Chips
Bruschetta

Avocado Toast
Parmesan Truff le

Fries

House Beverages
House Brewed Iced
Tea,  I l ly  Coffee,  and

Fresh Juices

Head Count 10-30
Start ing at  $800

“The Basic”  +
Greens & Handhelds

Select  Four Options

Greens
House Chopped or

Caesar Salad

Handhelds
Margarita Flatbread
Caprese Sandwich

Chicken Salad
Ham & Cheese

Baguette
Impossible Sl iders

Wine & Champagne
House Beverages +

Wine & Champagne 
Open Bar

Head Count 20-30
Start ing at  $1200

“The Bold”  +  
Plates & Sweets

Plates
Tuna Tartare

Artisan Flatbreads
Salmon

Sweets
Forty Carrots  
Frozen Yogurt

Chocolate Banana
Marble Cake
Eli ’s  Vegan
Cheesecake

Premium Sips
Wine,  Champagne &

Basic Cocktai ls
Open Bar +

Premium Cocktai l
of  Choice

Head Count 20-30
Start ing at  $1500


