
SOULFUL 
- CATERING -

All items feature local, beyond organic produce 
and other organic ingredients and are available 

vegan and/or gluten free. We use a minimum of 
salt, sugar and fat, and only sea salt, EVAPORATED 

cane and coconut, olive or grape seed oils, 
real butter, or our own ghee. We proudly make 

everything in house from scratch and will work 
with you to design a menu that fits your needs. 

Inside are examples of a few of our most popular 
menu items. Our food highlights seasonal produce, 

herbs and the finest spices and is rich with 
flavor!



BREAKFASt

Yogurt
$1.50 per person

Greek Yogurt 
$2.00 per person 

Homemade Granola
$1.50 per person 

Seasonal Roasted 
Vegetable Frittata 

$2.50 per person  

Fresh Fruit or 
Savory Muffins

$20 per dozen 

Seasonal Fruit Platter
$2 - $3.50 per person 

(depending on fruit selection)
 

Irish Oatmeal with 
Seasonal Fruit Sauce or 

Savory Grits
$2.50 per person

lunch&Dinner
$7.50 - $15.00 per person
 (depending on quantity) Black Eyed Peas, Sauteed Greens, 

Corn Bread

  

Chana (spicy Punjabi garbanzo 

bean stew), Basmati Rice, Red 

Pepper Collard Greens

Dhaal (Indian spiced lentils), 
Basmati Rice, Roasted Cumin 

Cauliflower

Vegetable "Curry" w/ Basmati 

Rice, Garden Salad

(chicken OR tofu add $1.50/

person) 

Very Veggie Pillau (fragrant rice 

& fresh veggies baked w/ Indian 

spices), with the option of Baked 

Masala Paneer (milk curds)

Veggie/Tomato Pasta: rich tomato 

sauce with vegetables and herbs 

over pasta

Baked Mushroom /Veggie Pasta: 

flavorful mushroom sauce baked 

with veggies and pasta



ALACARTE&SIDES

Side Dishes 
Mixed Greens Salad 

with Sesame Dressing

$2.50 per person 

Sesame Kale Salad with 

Shredded Carrots and Dried 

Cranberries 

$2.50 per person 

Roasted Onion & 

Fresh Herb Flat Bread 

$2 per person

Al a Carte
Vegetable Wraps

$6.50-$8.50 each 

Roasted Vegetable 

Sandwiches 

(add chicken or tofu $1.50 

cents per person)

$6.75-$8.75 each 

Seasonal Vegetable Soup 

 $3-$4.50 per person

 - tomato/basil 

 - carrot/coriander

 - broccoli/potato

 - split pea/sweet potato 

 - butternut squash 

 - pumpkin 

(additional types available 

upon request)

Aloo Tikki Plate: Potato/

Sesame Patti, Creamy 

Garbanzos, Mint/Tamarind 

Chutney

$6 per person

Crispy Baked Pakoras 

(savory garbanzo bean/

vegetable bites), Mint/Apple 

Chutney

$3 per person

DESSERTS

Dessert 

Cookies

$9 per dozen 

 - oatmeal

 - walnut/raisin

 - chocolate orange 

 - double coconut

 - pistachio cardamom

 - chocolate chili

 (others upon request) 

Apple/Pear & Berry Crumble 

$2.50 per person 

Dark Chocolate Cake 

$3.00 per person 

Kheer: Basmati Rice Pudding 

with Cardamom and 

Pistachio

$3.00 per person  

Very Banana Bread 

$2 per person

Apple Bread  

$2 per person



BEVERAGES

Beverages 
Ginger Lemonade 

$35 pitcher 

(serves approximately 30) 

Watermelon/Strawberry/Mint 

Cooler 

$35 pitcher 

(serves approximately 30)

Herb/Fruit Iced Teas, various 

seasonal varieties

$30 pitcher 

(serves approximately 30) 

Chai 

 $25/30 

small or large thermos

 (11 or 14 8oz cups)

made with CSU's own chai 

masala and black tea. 

Prepared with dairy 

or soy milk and sugar)

Fair Trade Coffee 

$20/25 

small or large thermos

 (11 or 14 8oz cups)

(served black w/ optional 

dairy or non-dairy creamer 

& sugar upon request 

for an additional fee) 

POLICIES
PRICES
Listed prices are for food only, they 

do not include service/serving ware, 
linens, delivery, set-up or service of any 

kind. These services and/or supplies are 

available for an additional fee. Discuss 

these additional needs with the catering 

manager when placing order. 

DEPosit
A 25% deposit is required when you 

place your order. Payment in full is due 

10-business days prior to event.

Order Changes
To ensure proper labor coverage and 

food supplies, a guaranteed final guest 

count is required 10-business days prior 

to event. Once a guaranteed count is given 

the numbers cannot be reduced. The count 

can be increased up to 48 hours before the 

event. Any additional guests must be paid 

for prior to the event.

Rush orders (10-business days or less 

lead time) may inure a rush fee. Rush 

orders must be paid in full at time of 

order.  

Cancellations
Cancelations made less then 10-business 

days in advance will forfeit their 25% 

deposit. Cancellations less then 48-hours 

in advance will only receive a 50% refund. 

Cancelled rush orders will only receive a 

50% refund.  

Orders will only be considered cancelled 

by speaking directly to the catering 

manager.

Tax Fee
A Los Angeles sales tax of 9.5% will be 

added to all orders.

Pick Up Site
Orders can be picked-up at The VIllage 

Market Place at no charge. Delivery is 

available for an additional fee. Delivery 

fee starts at $20 and goes up depending on 

travel distance and time. Delivery does not 

include set-up, serving or breakdown. 

Set up & SErvers
Set-up, serving and breakdown can be 

provided for an additional fee, starting 

at $30/hr. for 1 server. The VMP will 

determine how many servers are needed 

based on your event size and menu.  

To place an order 

contact Catering 

Manager 

Heather Fenney at 

vmp@csuinc.org 

or call 213-746-1216


