CATERING MENU

TRAY

SERVES 10-12

MY BFF'S BBQ CHICKEN

gluten-free
Juicy, boneless grilled chicken glazed in a sweet
Filipino BBQ sauce. Inspired by our BFFs, we put
this on the menu to lure them back home to SF.
Sorry, not sorry, Chicago.

55

I LOVE MY ADOB(R)O

63

gluten-free

vegan, gluten-free

Garlicky, citrusy, spicy tofu — yes, TOFU — stir-fry.
Not your average sisig, but our omnivore friends
describe it as heaven on earth.

WHY YOU LAING?

vegan

vegan

COOKIE DOUGH

vegan

18

55

55

TRAY

SERVES 10-12

FRIES

vegan
Extra crispy fries served with sides of banana
ketchup & tamarind aioli.

24

LADY LUCK LUMPIA (40 PCS)

vegan
Made to fill you with lotsa luck, this lumpia is
stuffed with pancit bihon, a rice noodle dish with
mixed veggies. Why is it lucky? In Filipino culture,
we believe long noodles = long life.
#truthnotsuperstition

47

DYNAMITE LUMPIA (40 PCS)

47

P A L A K P A K P A L A B O K gluten-free
Wide rice noodles topped with a rich, golden
seafood sauce, shrimp, pork or tofu, & chicharon.
Be a star. Earn a round of applause for this hearty
crowd pleaser. (can be made vegan)

63

JAVA RICE

32

CONTACT US
FOR A QUOTE

gluten-free

Full service snow ice bar — Ribbons of ube
snow ice served with a variety of toppings:
tropical fruits, jellies, pinipig, condensed milk.
vegan, gluten-free
BOTTLE

2.75
SUNSHINE COOLER
Inspired by rainy days in the Philippines, we
blended native citrus fruit juices into this
nostalgic drink. It’s a little sweet, a little tart,
& as refreshing as your Lola’s aircon.

HALO-HALO MILKTEA

CARAFE

|

BOTTLE

3.25
Inspired by cereal milk, we infused this drink
with our favorite nostalgic flavors from the
popular Filipino dessert, Halo-Halo. Enjoy hints
of ube, flan, tropical fruits, red bean, and more.

21

CARAFE

|

21

BOWLS
RICE BOWL

Our java rice, pickled
veggies, corn, with
your choice of a main.

SALAD BOWL
Our cabbage
salad with your
choice of a main.

11

+$1 FOR
I LOVE MY
ADOB(R)O
TOPPING

AHY! SAUCE (I'M SPICY)

$8 | 9OZ
11

BANANA KETCHUP
TAMARIND AIOLI

$6 | 9OZ

Our house made hot sauce.

$6 | 9OZ

MABUHAY CENTERPIECE

13 15

Welcome your guests with symbols of friendship &
hospitality — our fresh pineapple vase with roses.

KAMAYAN KIT

Golden jasmine rice seasoned with annatto
butter.

C A B B A G E S A L A D vegan, gluten-free
Cabbage mix, carrots, corn, & tomatoes served
with a calamansi poppy seed dressing.

6 | 4OZ
8 | 12OZ

EXTRAS

Lumpia stuffed with serrano peppers, jack cheese
& pork. If you love spicy, cheesy, porky things, we
love you, & you’ll love this.

vegan, gluten-free

House made cookie dough in assorted,
Filipino flavors: mango biko, sansrival, buko
pandan. Served individually.

DRINKS

Taro leaves slowly & gently cooked in a savory
coconut milk sauce. Don’t trust anyone who says
they’re not into this sultry stew. They laing!

SIDES

TURON (12 PCS)

HALO-HALO
SNOW ICE BAR

Tangy marinated pork belly & okra flash fried. An
ode to our IRL brothers, our take on classic adobo
is slightly salty & crispy on the outside, but all
tenderness on the inside. Naks!

VERY VEGAN SISIG

TRAY

SERVES 10-12

Saba banana, jackfruit, & red bean in a
spring roll wrapper then deep fried. Served
with coconut caramel dipping sauce.

BEST SELLERS

MAINS

SWEETS

24

Everything you need to host a IG-worthy
kamayan meal: banana leaves, candles, cornic,
banana ketchup, tamarind aioli, Ahy! Sauce.

75

FITS 10-12

PLACE SETTINGS
Bamboo plates, gold flatware, coral napkins.

3.25 EA

Paper plates, plastic flatware, white napkins.

1.25 EA
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