EPICUREAN UMBRELLA

a culinary experience.

SAVORY BITES

bite sized savories

minature skewer
beef/pork/chicken with dipping sauce*

miniature beef and potato skewer
herb marinated beef and roasted yukon gold potatoes

crispy chicken wing drummette
classic american or spicy asian

thai curry sausage satay
cucumber salsa

chef’s select carpaccio
wasabi ponzu vinaigrette

chipoftle shrimp OR asian duck salad box
a top red and green cabbage slaw

miniature vegetable skewer
nickel sized sliced seasonal vegetables

seasonal petite OR 12" thanksgiving sandwich
roasted furkey breast, cranberry conserve, wilted greens and holiday aioli

*dipping sauce selection
sweet and spicy soy, ginger garlic, coconut peanut or korean sesame
salad spears on endive leaves

signature thai beef
grilled sirloin, coriander, shallots and spicy lime dressing

papaya avocado
green papaydad, haas avocado and chili ginger dressing

asian shredded chicken
poached chicken, napa cabbage, basil and coconut dressing

charred viethamese beef
shredded romaine, grapefruit segments, and spicy nam jim dressing

gordon chicken salad
grilled chicken breast, apricots, almonds, chives and tarragon in herbed aioli

roasted portabella
oven roasted with red bell peppers and cilantro pesto
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EPICUREAN UMBRELLA

a culinary experience.

SAVORY BITES
signature soup sips

potato leek
with chef’s select puree (truffle, roasted pepper, wasabi, or herbed spinach)

wild mushroom

gumbo chowder
rich slow cooked stock

“stolen” tomato bisque
roasted carrot
with ginger
seasonal roasted butternut squash and apple OR vegetarian lentil

bited sized sandwiches

whole roasted turkey

cuban oxtail sliders
aged angus or turkey cheeseburger

classic turkey club with choice of bacon
grilled cheese du jour

caprese

bar epicurea

choice of mashed potato or potato soup sip bar (yukon gold, purple, red bliss or russet)

lemon chive sour cream
new york strip beef stew
smoked bacon chips
macaroni and cheese sauce
roasted tomatillo salsa
lobster gravy

roasted tomato gravy
brunswick stew

ratatouille
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EPICUREAN UMBRELLA

a culinary experience.

SAVORY BITES

snack & chat dip collection
with house made crostini, lavosh crisps and epicurea crudite
(asparagus, broccoli, carrots and marinated tomatoes)

kalamata tapanede
brine cured kalamata olives, dijon, garlic, and capers

basil pesto aioli
fresh basil, garlic and grated parmesan

queso fundido with chicken chorizo
melted cheddar, mozzarella and cotija cheeses with arfisan chicken chorizo

spicy asian aioli
asian chili paste, house made aioli, cilantro and lime juice

red pepper and herb aioli
roasted red peppers, capers and fresh herbs

EPICUREAN UMBRELLA

...togo
for office meetings, clients, or that “3pm snack”

seasonal thanksgiving essentials package $10.00

petite thanksgiving sandwich on ficelle roasted turkey, mandarin cranberry sauce, mixed
greens, caprese salad, artisan stuffing crumble & furkey gravy aioli

pumpkin cheesecake bar

snack and chat for one package $5.00
choice of 1 dip, kalamata tapenade, roasted red pepper aioli, spicy asian aioli OR basil pesto aioli
served with arfisan breadsticks, crackers and miniature chocolate cupcake or kitchen sink brownie bite

snack and chat for two package $13.00
choice of 3 dips, kalamata tapenade, roasted red pepper aioli, spicy asian aioli OR basil pesto aioli
served with artisan breadsticks, crackers and miniature chocolate cupcake or kitchen sink brownie bite

COMPLIMENTARY DELIVERY WITHIN 10 MILES OF OUR COMMISSARY IN THE PICO/ROBERTSON AREA, WITH A $50.00 MINIMUM. ALL LUNCH OR
“3PM SNACK"” ORDERS MUST BE PLACED BY 10AM. SMALLER ORDERS (1-12) MAY BE PICKED UP AT OUR COMMISSARY:

1437 SOUTH ROBERTSON BLVD.
LOS ANGELES, CA 90035
323.350.0953

ORDERS FOR MORE THAN 25 PEOPLE REQUIRE 4 HOURS NOTICE WITH A $25 DELIVERY CHARGE.
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EPICUREAN UMBRELLA

SWEET BITES
SUCRE EPICURE

dessert shots

a culinary experience.

vanilla panacotta with seasonal fruit gelee $2.50
coffee shot with coffee gelee and coffee mousse $2.50
chocolate pot de creme and vanilla creme patisserie $2.50
seasonal pumpkin mousse parfait $2.50
chocolate collection
dark chocolate mousse box $2.00
white chocolate citrus berry cup $2.00
seasonal dark chocolate mint box $2.00
miniature cupcakes with seasonal sucre decor
chocolate, chocolate pb, carrot, vanilla, red velvet, coconut $1.85
tartlets
citrus meringue $1.85
chocolate caramel hazelnut $1.85
seasonal apple pear $1.85
brownie and bar bites
kitchen sink brownie bite $1.00
caramel, coconut, pecans, bitter, milkk and semisweet chocolate
peanut butter brownie bite $1.00
lime or passion fruit cheesecake bite $1.00
seasonal pumpkin gingersnap cheesecake bite $1.50
8" pumpkin gingersnap cheesecake $38.00
9" pumpkin gingersnap cheesecake $48.00
8" lime cheesecake $38.00
9" lime cheesecake $48.00
12 oz lulu’s mondel bread epicurea $18.00
3 1bs lulu’'s mondel bread epicurea $30.00

dessert buffet please contact info@epicureanumbrella.com for custom pricing and images
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