Little Heaven

2348 ‘Mission Street, San Francisco

(415) 824-1293




Whether you’re ]ore]oaring for a meeting or ce(eﬁmting your com}ocmy’s one-year

anniversary, give your coworkers a new exyem’ence in catem’ng. We }Wovidé the

fresﬁest ingrecfients and can be available on-tﬁe-s’pot‘

Droy-Oﬁ Platters & Bowls

Assorted Sandwiches $8/each (minimum 10)

Platter of individually wrapped sandwiches on freshly baked breads and rolls, with turkey, ham,
roast beef, BLT, or vegetarian

Assorted Bage[s $5/each (minimum 10)

Platter of warm toasted bagels with scrambled eggs and choice of bacon, sausage, or vegie and
cream cheese

Assorted Breakfast Burritos $7/each (minimum 10)

Platter of Mexican style breakfast burritos with diced potatoes, scrambled eggs and choice of
bacon, sausage, or vegie wrapped in flour tortilla

Yogurt Parfait Bar $7/each (minimum 10)
Greek yogurt with self-serve toppings including low-fat granola, mix berries, nuts, seeds, and honey

Acai Bowls $7/each (minimum 10)

Platter of individual bowls of blended Acai topped with granola, fresh cut strawberries and bananas,
shredded coconut, and honey

Serves 10 Serves 20

Fresh Fruit Tray $60 $100

Beautiful platter of fresh cut strawberries, mangoes, green & red grapes, green melon, orange
melon, and watermelon

Classic Cesar Salad $50 $80

Tossed romaine hearts, homemade croutons, Parmesan cheese, with house-made Cesar dressing
on the side

Spring Green Salad $50 $80
Fresh mixed greens, tomatoes, cucumbers, avocados, onions, with house-made vinaigrette
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Serves 10 Serves 20

Make Your Own Side Salad Bar $80 $140
Create your own salad mix by choosing up to seven toppings from: cherry tomatoes, cut
celery, broccoli florets, shredded carrots, sliced cucumbers, radish, red onions, bell peppers,
olives, garbanzo beans, peas, sunflower seeds, pine nuts, almonds, croutons, blue cheese,
feta cheese, cheddar cheese, bacon bits, and hard boiled eggs. Choice of house-made
vinaigrette, Cesar dressing, or ranch.

Crepes ~ on ~ the ~ Spot

ﬂmyress your guests with our ﬁecwen[y delicious crepes. We Bm’ng all
, , ’ ) |
equipment and mgrecﬁents S0 You can enjoy fresﬁ baked crepes on the spot!

$20 /person* ALL YOU CAN EAT!

Sweet C repes include Nutella, strawberries, bananas, mixed berries,
almonds, pecans, chocolate cﬁijos, marshmallows, and wﬁi}ayecf cream.
Savory Crepes include Black Forest ham, pepper turkey, avocado, tomato,
SJOinacﬁ, Swiss cheese, cheddar, and CPe}a}oer TJack, served with our most

JO(ZPU[CH’ ﬁouse-marfe sauce.

*Minimum of 20 people. Plus tax and service fee. Out-of-area fee may apply.



Favorite Add~Ons

Serves 10 Serves 20
Guacamole & Chips $55 $95
In-house guacamole recipe from ripe avocados, serve with tortilla chips
Homemade Soups $60 $100
Choice of chicken noodle, chili, minestrone, clam chowder, or lentil
Cheesecake $55 $95
Simply delicious cheesecake topped with fresh cut strawberries, blackberries, and blueberries
Assorted Cookies $30 $50
Assortment of fresh baked sugar, chocolate chip, and peanut butter cookies
Individual Bag of Chips $2/ each
Hard Boiled Eggs $2/ each
Croissants $2/ each
Assorted Bagels & Cream Cheese $2.50/ each
Drinks

Serves 10 Serves 20
Fresh Squeezed Juices $55 $95
Orange, Carrot, Celery, separately or mixed
Aqua fresca $30 $50
Horchata, Jamaica, or Tamarind
Cucumber Water $30 $50
Coffee $30 $50
Hot Tea $20 $35

Hot Chocolate




