How to Order
Email us at hello@americanasr.com
at least 48 hours in advance of your event
Please include the following with your order:
• Event time
• Number of people
• Need utensils?
• Your contact information

We’ll follow up to make sure we have
your order details correct and to get
any additional details we should know
** Please note: your order is NOT complete
until you hear back from us **

At the appointed time we’ll be ready
for your group or have your order
ready for pickup.

Now isn’t that easy?!
Book Your Event in Our Dining Room
Our main dining room and our private courtyard are available
for private parties. When you hold your event here, you can
order off both the catering menu and our regular menu.

We look forward to serving you and your guests!
pricing and availability are subject to change

Catering
Menu

Lunch

Bakery

Sandwiches - Platter or
Individual Boxed Lunches

Fresh-baked goods by the Dozen

Desserts

Baked Goods

Brownies

$55

Cupcakes (Assorted)

$48

Rice Crispy Treats

$36

Whole Pies

$30-$36

signature dessert, made with handmade butter crust; serves 6-8 each

Freshly baked Pastries $36-$75
examples are listed below, please ask
for full list
• Seasonal fruit turnovers

Garden Wrap (V)
seasonal vegetables, mushrooms,
avocado + heirloom beans, local
lettuces with a light apple cider
vinaigrette wrapped in a flour tortilla

Egg Salad OR
Poached Tuna Tartine

• Cinnamon Rolls
• Homemade Fig newtons

4-inch rounds made with local organic
ingredients in a hand-made butter crust

Buttermilk Biscuits

$45

freshly whipped with pickled onions
+ avocado on a rustic fresh baked
sourdough

each served with a small arugula
salad + fresh seasonal fruit

French Toast

$70

Buttermilk Ranch
Chicken Wrap

Individual Quiches

Vegetarian

$120

• Fresh muffins/mini cakes
served with homemade seasonal jam
served with homemade seasonal jam

Bacon or Sausage + Cheese $144

Breakfast

organic grilled chicken breast,
lettuce, onion, bell peppers,
avocado, shredded estero gold
cheese + fresh buttermilk ranch
wrapped in a fresh flour tortilla

Crab Roll (subject
to availability)
fresh picked dungeness crab salad,
butter lettuce, pickled onions,
homemade aioli on a fresh baked
bun served with a arugula salad
with fresh squeezed lemon and olive
oil dressing

Salads - Family Style
Large Bowls or Individual
Garden Salad

$136

add chicken

$198

add salmon

$220

add fried chicken

$205

Arugula Salad

$145

add chicken

$249

add salmon

$260

Cobb Salad

$236

Buffet or Family Style (serves 12-15)

Eggs

$70

local pasture raised and organic fed
eggs lightly scrambled

Eggs + cheddar Cheese $80
local pasture raised and organic fed
eggs lightly scrambled with organic
clover cheddar cheese

Sausage Links

add Bacon or Sausage

$150

add Avocado

$136

add meat + avocado

$175

Breakfast Burritos

$144

add chorizo, bacon or sausage
$175

$96

add avocado

$165

add meat + avocado

$195

classic thick cut bacon strips

Breakfast Potatoes

$72
$115

$75

classic maple breakfast links

Bacon

Fruit Salad
Breakfast Sandwiches

$65

Individual Yogurt Parfaits $72

pricing and availability are subject to change

Beverages
Individual or Pitchers (12)
Fresh Brewed Iced Tea
Fresh Squeezed Lemonade
Arnold Palmer
Seasonal Daily Ade Special
Sodas / Bottled Waters

$30
$36
$48
$50
$30

This is a guide for group ordering. If you would like to customize your
order beyond what you see here, let us know, and we will do our best
to work with you to ensure you get a great catered meal.

