
CATERING

century c i ty
dt la

mal ibu
newport  beach

san diego
scottsdale

venice
west  hol lywood

breakfast  *  lunch * dinner



BREAKFAST
small  8 to 10 people

large  12  to 16 people

  
F R E N C H  P A S T R Y  B A S K E T  (V)

croissants , chocolate croissants , madeleines, ol ive oi l  cake

$110  |  $160

B R E A K F A S T  S A N D W I C H E S  (V)

egg, tomato, basi l , gruyère on engl ish muff in 

$110 / 10 sandwiches |  $160 / 16 sandwiches

Add Avocado $2, Bacon $2, Prosc iut to $4, Smoked 

Salmon $5 per Sandwich

S A L M O N  T O A S T

whipped cream cheese, smoked salmon, pick led onion, 

everything spice

$130 / 8 toasts  cut  in  3 |  $190 / 12 toasts  cut  in  3

A V O C A D O  T O A S T  (V)

pan con tomate, avocado, parmesan

$110 / 8 toasts  cut  in  3 |  $160 / 12 toasts  cut  in  3

Add Fr ied Egg $3 per Toast

G R A N O L A  (V, GF)

homemade granola, yogurt, seasonal  f ru i t

$120 |  $180



BREAKFAST
small  8 to 10 people

large  12  to 16 people

  
Q U I N O A  B R E A K F A S T  B U R R I T O  (V)

eggs, quinoa, avocado, spinach, gruyère, romesco sauce

$130 / 10 burr i tos  cut  in  1 ⁄2  |  $200 / 16 burr i tos  cut  in  1 ⁄2

Add Bacon $2 per Burr i to

E G G  C R O I S S A N T  S A N D W I C H E S  (V)  C U T  I N  1 ⁄ 2

egg, tomato, basi l , gruyère

$100 / 10 sandwiches cut  in  1 ⁄2  |  $150 / 16 sandwiches cut  in  1 ⁄2

Add Avocado $2, Prosc iut to $4, Smoked Salmon $5 per Sand-

wich

B A K E D  O A T M E A L  (V, GF)

bananas, berr ies , walnuts

$110 |  $160

C H I A  S E E D S  P U D D I N G  (VG, GF)

chia seeds, coconut  mi lk , f resh f ru i t, goj i  berr ies , coconut  f lakes, 

chocolate nibs

$100 |  $150

F R E S H  F R U I T  S A L A D  (VG, GF)

$80 |  $1 15

M I N I  E G G  W H I T E  F R I T T A T A S  /  Z U C C H I N I  (V, GF)

$65 / 15 f r i t tatas |  $1 10 / 25 fr i t tatas



ROMAN PIZZA BITES
Any assortment of. . .

T W O  C H E E S E  (V)

gruyère, mozzarel la, f resno chi le

P E P P E R O N I

two cheeses, f resno chi le, pepperoni

Z U C C H I N I  (V)

zucchini , onions, gruyère

B U R R A T A  (V)

basi l , san marzano tomato

V E G A N  M A R I N A R A  (VG)

red sauce, gar l ic , black ol ives, mixed greens,

lemon dress ing

P R O S C I U T T O

two cheeses, f resno chi le, prosc iut to, arugula

Small  Platter  $160 / 60 bi tes  feed 12 people

Large Platter  $250 / 96 bi tes  feed 18 people



BOWLS + SALADS
small  8 to 10 people

large  12  to 16 people

  

L E  B O W L :  C H I C K E N  O R  E G G  W H I T E  F R I T T A T A  (GF)

brown & forbidden r ice bowl with arugula, tomatoes, avocado, 

comté & parmesan (V with Fr i t tata)

$125 / 9 orders  |  $190 / 15 orders

M I X E D  L E T T U C E S  &  A V O C A D O  S A L A D  (V, GF)

with tomatoes & comté

$100 / 9 orders  |  $160 / 15 orders

Q U I N O A ,  R O A S T E D  B E E T S ,  A V O C A D O ,  G R A T E D 

C A R R O T S ,  C I L A N T R O  (VG, GF)

$110 / 9 orders   |  $170 / 15 orders

 

C A P R E S E  S A L A D  (V, GF)

fresh tomato, mozzarel la, basi l

$100 / 9 orders   |  $160 / 15 orders

Add Protein to any Bowl or Salad. . .

Chicken or Prosc iut to  $24 |  $32      

Ahi  Tuna or Smoked Salmon  $30 |  $40       

Gr i l led Shr imps or Gr i l led Salmon  $36 |  $48

Hanger Steak  $60 |  $80



LUNCH + DINNER PLATTERS
small  8 to 10 people

large  12  to 16 people

S A N D W I C H E S  C U T  I N  1 ⁄ 2

Any mix of  Chicken Sandwich, Pork Banh Mi, Tomato Mozzarel la 

(V), Pan Bagnat, Salami, Ham & Cheese, Tomato Mozzarel la 

Prosc iut to or Market  Veggies (V)

$130 / 20 1 ⁄2  sandwiches |  $200 / 30 1 ⁄2  sandwiches

Add Gluten-Free Bread $2 per Sandwich

T A R T I N E  A S S O R T M E N T

Any mix of  Tomato Avocado (V), Tuna Tartare, Salami and/

or  Smoked Salmon  Tart ines on Poi lane Bread

Each tart ine is  cut  in  5 pieces

$140 / 9 tart ines |  $230 / 15 tart ines



LUNCH + DINNER PLATTERS
small  8 to 10 people

large  12  to 16 people

  

C H A R C U T E R I E  P L A T T E R

rosette de lyon, coppa, pâté de campagne

with toasted bread

$80 / 5 orders  |  $125 / 8 orders

A R T I S A N  F R E N C H  C H E E S E  P L A T T E R  (V)

br ie (Rodolphe Lemeunier) , 8-month aged comté, époisses

with toasted bread

$90 / 5 orders  |  $140 / 8 orders

B U R R A T A  &  S A N  D A N I E L E  P R O S C I U T T O  P L A T T E R

$85 / 5 orders  |  $140 / 8 orders



HORS-D'OEUVRES
small  8 to 10 people

large  12  to 16 people

D E V I L E D  E G G S  (V, GF)

mayo sr i racha, pick led cucumbers , di l l , chips

$56 / 20 1 ⁄2 ’s  |  $90 / 32 1 ⁄2 ’s

C A P R E S E  S K E W E R S  (V, GF)

fresh tomato, mozzarel la, basi l 

$48 / 16 skewers |  $75 / 26 skewers

P R A W N  S K E W E R S  (GF)

garl ic  herb spice

$75 / 16 skewers |  $120 / 26 skewers

L A M B  M E A T B A L L S  (GF)

za’atar yogurt  sauce

$80 / 32 meatbal ls  |  $130 / 50 meatbal ls

F A L A F E L  (VG)

tahini , herb salad

$64 / 32 pieces |  $100 / 50 pieces

F R I E D  A R T I C H O K E S  W I T H  C A E S A R  D R E S S I N G

$75 / 20 pieces |  $120 / 32 pieces



MAINS
small  8 to 10 people

large  12  to 16 people

  

L A S A G N A  (V)

tomato, basi l , three cheeses

$120 / 8 orders  |  $195 / 16 orders

G R E E N  L A S A G N A  (V)

zucchini , spinach, basi l , camembert, r icotta, gruyère

$125 / 8 orders  |  $200 / 16 orders

7  V E G E T A B L E S  C O U S C O U S  T A J I N E  (V)

$140 / 8 orders  |  $195 / 12 orders

C O U S C O U S  R O Y A L  T A J I N E :  7  V E G E T A B L E S  *  C H I C K E N  *

M E R G U E Z  S A U S A G E  *  L A M B

$230 / 8 orders  |  $350 / 12 orders

DESSERT
small  8 to 10 people

large  12  to 16 people

  

F L O U R L E S S  C H O C O L A T E  C A K E  (V, GF)

$50 / 40 smal l  bi tes  |  $75 / 64 smal l  bi tes



VEGGIES + QUICHES
small  8 to 10 people

large  12  to 16 people

  

P O T A T O  G R A T I N  D A U P H I N O I S  (V, GF)

$85 / 8 orders  |  $165 / 16 orders

R A T A T O U I L L E  (VG, GF)

provençal  roasted vegetables

$85 / 8 orders  |  $165 / 16 orders

R O A S T E D  B R U S S E L S  S P R O U T S  (GF)

bacon, v inegar 

$100 / 8 orders  |  $145 / 16 orders

R O A S T E D  C A U L I F L O W E R  (VG, GF)

vinegar, chi l i , romesco sauce, sweet rais ins

$90 / 8 orders   |  $130 / 16 orders

G R I L L E D  A S P A R A G U S  (GF)

bacon dress ing, f r ied shal lots

$100 / 8 orders  |  $145 / 16 orders

B R O C C O L I ,  S P I N A C H  &  G R E E N  C U R R Y  S O U P  (VG, GF)

$85 / 8 orders  |  $165 / 16 orders

Q U I C H E  L O R R A I N E  C U T  I N  6  S L I C E S

bacon, gruyère

$69

Q U I C H E  L E E K  &  G R U Y È R E  C U T  I N  6  S L I C E S  (V)

$65



BEVERAGES
small  8 to 10 people

large  12  to 16 people

  

L A  C O L O M B E  C O F F E E  

$25 |  $60

O R A N G E  J U I C E

$25 |  $60   

I C E D  T E A

$25 |  $60



CONTAC T
lezinque.com/cater ing

century c i ty
dt la

mal ibu
newport  beach

san diego
scottsdale

venice
west  hol lywood


