Upbeet Foods

L

Backyard Bliss Summer Wedding
Menu - Upbeet Foods

THIS SUMMER TIME MENU IS SURE TO IMPRESS ALL OF YOUR GUESTS. OUR SEASONAL FARE IS COMING
IN HOT TO BRING THE BLISS (BACKYARD NOT INCLUDED).

HORSD’'OEUVRES
Choose 3

Let’s get it poppin’! TIReasted Gaulifigqy®oBoppearsumitnBerd fetchitp (&Fperfect guilt-free treat.

Crafted with pure, plant-based ingredients and paired with our irresistible beet ketchup for dipping.
This crispy corRelenta &irs witviHeaiemadeGaylig DilkSaueathnd BaehiketshuptGiymemade dips.

A little spiftalo SawifioyenditeswitbliVeganGucurabesRarchw(GFsihistiteancgatainserutshved with

our cashew cucumber ranch to dip.

Chickpeas on chickpEadafrlBites withebameniad e Gardic il kS aseer bmmMsd@EEast, especially when

drizzled with our garlic dill dressing.

Find &dmosichdwiiaBjtesunith BxtraMesonichBustemnTofi SauceBFothiscitepusontainaanitgeamy
almond butter. (Toothpicks provided for this dish)

SALADS
Choose 2

F&RignYeigapcauinea Saladwith Osaoge diveaDresssag(Gfa.

Vegan Caesar Salad Toppggr |<':t &5'%852)(&]"fh?seﬁecn%’oclgr?%ﬁhyﬁ},l?s?ed Parmesan Cheese and

All hail! This vegan spin on a classic salad uses crispy chickpea croutons and savoury garlic potatoes. To top it
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off, our homemade nut and seed parmesan will have you believing it's the real thing (minus all the fat). This
might just be the best vegan caesar salad on the market.

Thai, Carrgot Mango Sal ith Curried Cashew eet Tangy Dressin F, this item contains
é.'et 'carrotq away gy tﬁis ’?ﬁa\l’yinsp%ed carro andia%%ggévlguI?o?—can%)ér—f{&tlsng%rgﬁom ants and fmmune—
boosting vitamins, you can feel good about indulging in this sweet and savoury dish. Featuring curried
cashews and hints of mint and mango for a punch of flavour!

This dish iSydledveigrn-rrad WaechiniRuineaafalachwitlh SunrDrigd diemalrdbnmigraite {GF khickpeas,
and quinoa, this salad is your summer bod's best friend and your hunger's worst enemy. Topped with grilled
corn and our sun-dried tomato vinaigrette for an extra tasty finish.

Mixed Green Salad with Sundried Tomatoes onut Yoqgurt Dressing (GF, This item contains
Your searan for the perﬁgct green sa%% en sq*lere. 'ﬁ"&t%feal 'l'js a mguthful ofsvita%i% boosters, ?rom cucumber
and radish to detoxifying lemon. Seasoned with sun dried tomatoes, tastefully topped with chives and mixed

seeds and finally drizzled with coconut yogurt dressing to boot!

This dish puts the "MNigoiis@i€hiekpea Svash Satag svitinSweebMustardDessingulously fresh salad.
Tossed with crisp green beans and a sweet Dijon dressing, this dish is your scrumptious source of mid-day
motivation!

MAINS
Choose 3

(This Item is Not Gluten-Free, Can b@BUedt&ac#&NGﬁ(ﬂdwmee Bread. Additional 0.50 per person
Pulled jackfruit is IN! Our spin on a pulled pork sammy is cruelty-free and crazy tasty.

Get stuffed! Our stuffed bell BpadshQutineacsStyHed-Bel Reppetks: @FRIxplosion of Spanish-inspired
flavour. With a healthy dose of black bean and quinoa, this dish has enough protein and fibre to power those
post-workout muscles.

We call this one The Game Changet.-enmidl mirddE ggptand Lasagmads&abha will have you wondering why you
ever wouldn't eat plant-based! Packed with tasty tofu marinade and antioxidizing eggplant, this dish is brain
food at its very best.

EoaplantbBaimesan withmBastkMariaaracSaucerona Bed of Qujment (Giraidisritesvscontains Juais)
ingredients to deliver a crispy and colourful Italian classic. This dish is served with our hearty basil marinara
sauce!
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P P Ar | | ith Sun-Dried T nd Pine N F, this i ntain
nuts aﬁlességld [aogg?a hélsgd'ls%I r?o?gry(\:l”’{)ot%%re !r%%peoyvﬂa??rsegw grug;u% al%'I sszgs;ourty slarlwt—g%g?o%aaltoses,
this gluten-free rotini is packed with protein and full of antioxidants. Paired with our perfectly seasoned pea
pesto, you'll be sitting pretty in between full and fired up.

g R B g B ot o7 O e A R e RSB Tt ST F 08318 1o

control your carb count, plus a collection of multi-coloured veggies! Topped off with a sweet and spicy almond
lime sauce and a sprinkle of hemp seeds for extra protein power.

Mama mial It doesn'tgpaghettinvithr MarinaraSauee anddvieptigsstiieatbadlsf@l). Served over gluten-
free noodles, our lentil and flax-based meatballs are packed with protein and omega-3 fatty acids for the
perfect vegan pick-me-up. With a side of steamed green asparagus, this dish is sure to be a craving-kicker!

Bring on the zoodles! Swap tha&utghicdrBastane it bentilBotegreseg(@Fjree zucchini pasta. Paired with
protein-rich lentil bolognese, this meal is as hearty as it is healthy. Try this dish for your post-workout energy re-
boot!

TofuBaittert€hickeniwithrBrown Rige pndiCuctin beic Tahint Minp KRada 16 En Bais dematpntainrsnadts)
cucumber mint raita and a wholesome brown rice base, this dish is both rich and rewarding. Featuring a
beautiful blend of spices, we dare you to find a butter chicken with more finesse & less fat!

SIDES
Choose 2

An expert selection ofGeilkethd egetaile SkewessalBG d grilled to perfection.
A vibrant blend of well-se&SgmnectSeasenpbMegetabless(GRen beans, corn, and peas!
Roasted to perfdetibaneGarkcReasted BeRepparsu&iRyith any entrée.

We know you'll fall in |demam GarksMiny Bedstees (&Fbn garlic mini potatoes!

ADDONSs

Cookies: assorted OatmegbRaisie; Rickob otidet&hechtateloreGlpssis Chocolate Chip Cookies
Cupcakes: Assagtesb\enitlarBeamhSheeolateslenenderees Mint Cupcakes

$5.00 Per PogbleGhorelate Nal®uten-Free)
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*Nut-Free, Gluten Free, and Full Slab cakes available in different sizes upon request. Will be quoted separately.

S Fthimb IHeG
$28 Per Hour/Per Staff MembeMiaH&kaffinimum, Travel Time Additional)

$35 Per Hour/Per Staff MeD&i¥iqe SUpewwis@tm, Travel Time Additional)

. Chafing Bigh® TirAILINE Bot& PhEsp $28 Each
- Dinner Plate or Side/Dessert Plate: $0.50 Each
« Fork, Knife or Spoon: $0.50 Each
. Coffee Cup and Saucer: $1.00 Each
- Water or Beer Glass: $0.50 Each
« Wine Glass: $0.50 Each
« White Cloth Napkin: $0.75 Each
. Standard Regular Tablecloth: $12.00 Each

Scheduled menu tastings are available fol s Spb&MN @8 dings. Once a deposit has been secured,
complimentary tastings are provided for couples with a minimum spend of $2,000. If your order is below the
minimum spend, you may arrange a menu tasting at your expense.

$45 Per Person
+ Applicable Taxes. Minimum 50 guests.
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