
Corporate	
  Catering	
  for	
  the	
  New	
  
Millennium	
  

KIMBERLEY’S	
  KITCHEN	
  



Our	
  Philosophy 	
  	
  
•  We	
  create	
  fresh,	
  seasonal	
  meals	
  with	
  an	
  emphasis	
  on	
  fresh	
  fruits,	
  

vegetables	
  and	
  legumes.	
  	
  
•  We	
  minimize	
  the	
  use	
  of	
  processed	
  ingredients.	
  
•  We	
  try	
  to	
  tread	
  lightly	
  in	
  our	
  use	
  of	
  oils	
  and	
  salt.	
  	
  
•  Upon	
  request,	
  we	
  create	
  gourmet	
  100%	
  plant-­‐based	
  meals.	
  
	
  
	
  
	
  



Breakfast	
  Options	
  
• Hot:	
  
•  Selection	
  of	
  pancakes	
  with	
  maple	
  syrup	
  and	
  fresh,	
  seasonal	
  fruit	
  –	
  vegan	
  

options	
  available	
  
•  Breakfast	
  Enchiladas	
  –	
  choose	
  from	
  vegan,	
  vegetarian,	
  or	
  meat	
  options	
  
•  “Full	
  English”	
  –	
  Country	
  Potatoes,	
  Sauteed	
  Mushrooms,	
  Grilled	
  

Tomatoes,	
  Baked	
  Beans,	
  Sausage,	
  Bacon,	
  Eggs,	
  and	
  Choice	
  of	
  Breads	
  
•  Sweet	
  or	
  Savory	
  Filled	
  Crepes	
  –	
  choose	
  from	
  vegan,	
  vegetarian,	
  or	
  meat	
  

options	
  

Cold:	
  
•  Fresh,	
  Seasonal	
  Fruit	
  
•  Muffins,	
  Quickbreads,	
  and	
  Turnovers	
  –	
  large	
  variety	
  of	
  vegan	
  options	
  

available	
  	
  
•  Fresh,	
  Cold-­‐pressed	
  Juices	
  
•  Acai	
  Bowls	
  



Boxed	
  Lunches	
  –	
  100%	
  Plant-­‐based	
  Upon	
  Request	
  
• Assorted	
  Sandwiches	
  and	
  Wraps,	
  Roast	
  Vegetable	
  Orzo	
  Salad,	
  Fruit,	
  
Chocolate	
  Chip	
  Cookie	
  	
  
• Garbanzo	
  Bean	
  Salad,	
  Tabouleh,	
  Red	
  Pepper	
  Dip	
  &	
  Pita	
  Bread	
  
• Gyro	
  Salad	
  Box:	
  Greek	
  Salad,	
  Pickled	
  Cabbage,	
  Marinated	
  Chicken	
  
or	
  Marinated	
  Mushrooms,	
  Hummus,	
  and	
  Pita	
  Bread	
  
• Three	
  Seasonal	
  Deli	
  Salads	
  with	
  Crispy	
  French	
  Bread	
  or	
  Pita	
  Bread	
  



Hot	
  Buffet	
  Lunches	
  
• Vegetarian	
  or	
  Plant-­‐based	
  Pasta	
  Lunch:	
  Choice	
  of	
  Broccoli	
  
Mac’n’Cheese,	
  Spaghetti	
  Puttanesca,	
  Spaghetti	
  Arrabbiata,	
  Roast	
  
Vegetable	
  Penne,	
  Lemon	
  Artichoke	
  Linguini,	
  or	
  Spaghetti	
  with	
  
Pesto	
  Sauce	
  (seasonal),	
  Sides	
  of	
  Salad	
  and	
  Garlic	
  Bread	
  
• Thai	
  Lunch:	
  Thai	
  Green	
  Curry,	
  Pad	
  Thai,	
  Brown	
  Rice,	
  Thai	
  Salad	
  with	
  
Peanut	
  Lime	
  Dressing	
  (Vegetarian	
  or	
  Plant-­‐based	
  upon	
  request)	
  
• BBQ:	
  BBQ	
  Pulled	
  Pork	
  (Veg	
  Option:	
  BBQ	
  Mushrooms),	
  Cowboy	
  
Beans,	
  Mashed	
  Sweet	
  Potato,	
  Side	
  Salad	
  and	
  Garlic	
  Bread	
  



Hot	
  Buffet	
  Lunches	
  
• Mexican/Latin	
  Lunch:	
  Chicken	
  or	
  Sweet	
  Potato	
  and	
  Black	
  Bean	
  
Enchiladas,	
  Spanish	
  Rice,	
  Southwestern	
  Chopped	
  Salad,	
  House-­‐
made	
  Salsas	
  and	
  Tortilla	
  Chips	
  
•  Indian:	
  Garbanzo	
  Bean	
  and	
  Spinach	
  Curry,	
  Chicken	
  or	
  Vegetable	
  
Curry,	
  Brown	
  Rice,	
  Side	
  Salad,	
  and	
  Naan	
  Bread	
  
• Greek:	
  Lemon-­‐Olive	
  Chicken	
  or	
  Mushroom	
  and	
  Onion	
  Stew,	
  Greek	
  
Braised	
  Vegetables,	
  Greek	
  Potatoes,	
  Salad,	
  Hummus,	
  Pita	
  Bread	
  



Dinners	
  and	
  Special	
  Events	
  
We	
  will	
  happily	
  devise	
  a	
  special	
  menu	
  to	
  fit	
  your	
  event	
  and	
  budget.	
  	
  
We	
  are	
  comfortable	
  devising	
  meat,	
  vegetarian,	
  and	
  plant-­‐based	
  dishes	
  with	
  
menu	
  options	
  drawn	
  from	
  all	
  over	
  the	
  world	
  using	
  fresh,	
  seasonal	
  
ingredients.	
  
Through	
  our	
  plant-­‐based	
  meal	
  subscription	
  service,	
  we	
  currently	
  have	
  over	
  
one	
  hundred	
  plant-­‐based	
  dishes	
  from	
  a	
  variety	
  of	
  world	
  cuisines	
  in	
  our	
  
repertoire	
  and	
  we	
  will	
  work	
  with	
  you	
  to	
  create	
  a	
  custom	
  menu	
  plan	
  that	
  fits	
  
your	
  particular	
  needs.	
  
	
  
Kimberley’s	
  Kitchen	
  
4791	
  Pell	
  Dr.	
  #5	
  
Sacramento,	
  CA	
  95838	
  
916-­‐903-­‐3997	
  
inquiries@kimberleysimone.com	
  
www.kimberleysimone.com	
  
www.facebook.com/kimberleyskitchensacramento	
  


