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Spirit Elephant Catering, Fall 2023
Small 8-15 people / Large 16-24 people

Shareables

Cauli-Wings gf   $60 / $120 
Choice of: Buffalo, BBQ, Wasabi-Dijon, or Mango-Chili (choose two)
Served with Ranch Dressing, Celery & Carrots
Sauces served on the side

Egg Rolls  $65 / $130 
Cheese, black beans, roasted corn, onions and bell peppers, served with spicy slaw, tomatillo salsa and jalapeno-cilantro ranch

Brussels Sprouts with Vegan Bacon and Toasted Peanuts $60 / $120 
Herbs, olive oil

Calamari gf   $75 / $150
Breaded King Oyster Mushrooms, Spicy Marinara, 
Charred Lemon

Pizzas 12” Choose Pepperoni or Spinach Mushroom Pesto $18 each
Sourdough crust 

BBQ Burger Sliders  $80 / $160
Impossible or black bean patty, smoked gouda, BBQ sauce, crispy onions, lettuce, tomato



Mains
 
Forbidden Bowl gf   $110 / $220
Forbidden rice with blackened tofu, multi-colored cauliflower, mango, confit tomatoes, avocado, toasted coconut, mango-chili drizzle and watermelon radish



pad Thai gf   $110 / $220
Rice noodles with blackened tofu, bean sprouts, edamame, tamarind sauce, shredded carrots, sesame seeds, roasted peanuts, cilantro, and green onion.

Green Curry gf   $110 / $220
Lemongrass coconut curry with roasted vegetables and jasmine rice
Meatless load

Penne alla Vodka $110 / $220
Cashew cream San Marzano tomato vodka sauce, mushrooms, basil

Meatless Loaf Bourguignon gf   $125 / $250
Seasoned cuts of Impossible meat, mashed potato, red wine mushroom gravy, asparagus, carrots

Buffalo Southwest Wrap  $65 / $130
Buffalo plant=based chicken or cauliflower, Roasted Corn & Bell Peppers, Cilantro, Shredded Carrots, Pickled Red Onion, Arcadian Mix, Jalapeño-Cilantro Ranch, Spinach Tortilla


Salads 

 All $70/ $140

Harvest Salad
Mixed leaves with creamy feta, apples, butternut squash, candied walnuts, avocado, tomatoes, dried cranberries, and house walnut dressing 

Southwest Salad
Arcadian mix with black beans, roasted corn and bell peppers, tri-color cherry tomatoes, pickled red onions, avocado, crispy chickpeas, tortilla strips, jalapeno and cilantro ranch, and sriracha aioli. 

Mediterranean Salad with Rosemary Lavash
Arcadian mix, cauliflower, chickpeas, capers, pepperoncini, red onion, red pepper, cucumber, feta cheese, rosemary parmesan lavash

Wedge Salad (salad will be chopped) **Add Steak +$25 / +$50
Iceberg lettuce, Blue Cheese crumbles, Bacon, Pickled Onions, Grape Tomatoes, Housemade Italian and Blue Cheese Dressings


Desserts

Mammoth Cinnamon Rolls $10 each
Brownies $4.50 each
Whole Carrot Cake with Cream Cheese Frosting $110 serves 12-20

Flatware, Plates and Napkins add $2.50 per person
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