


Established in Los Angeles and inspired by the Northern California 
county famous for sustainable farming and an unpretentious love of 
artisan food, Mendocino Farms offers chef-driven, thoughtfully crafted 
sandwiches, salads, appetizers, and desserts made with premium, whole 
food ingredients. 

Catering has been at the heart of our business since we were founded in 
2OO5, and both our menu and our personalized approach are informed by 
over a decade of experience catering to clients like you. When you trust 
us to cater your event, you’ll find our passion for food and hospitality in 
every detail.

Experience the Mendo difference with:

a dedicated Catering Specialist at your neighborhood 
restaurant location who will expertly anticipate your 
needs, create the perfect menu, and ensure that every 
step is seamless.

chef-driven recipes and f ine-dining ingredients from 
local farm and artisan partners. When it comes to  
f lavor, creativity, and quality there is simply no 
comparison.

the f lexibility to place last-minute orders and  
make changes as needed. Planning to feed a  
group of people can be unpredictable, and we 
are here to make you look good!

Ingredients are subject to availability, and a suitable substitution may be made if necessary. Although we make efforts to avoid cross contact of allergens,  
we cannot guarantee that food items will not inadvertently come into contact with one another during preparation.

2,000 calories a day is used for general nutritional advice for adults, 1,200 to 1,400 calories a day is used for general nutrition advice for children ages 4 to 8 years, and 1,400 to 2,000 calories 
a day is used for general nutritional advice for children ages 9 to 13 years, but calorie needs vary. Additional nutritional information available upon request. We strive to provide the most 
accurate nutritional information based on our standard recipes, nutrition information from our farmers and suppliers, analysis using industry standard software and the USDA’s nutrient 

database. However, due to slight variations in portion sizes, the custom nature of our ingredients, customizations and new recipe testing procedures, there may be slight variations.



Our popular assortment of Mendo’s Favorite Sandwiches paired with a Field Greens Salad. Complement your 
meal with our appetizer and dessert options. (See pages 5 and 7) 

mendo’s favorite sandwiches* 
Featured in our Baby Blue Package, Foodie Package, and Boxed Lunches, our Chef selected this assortment  
of sandwiches for their popularity and ability to hold up in a catering setting

The Farm Club
shaved, roasted turkey breast, smashed  
avocado, nitrate-free Applewood smoked  
bacon, herb aioli, tomatoes, field greens,  
pickled red onions |  380 cal

Mendoza’s Chimichurri Steak
carved steak with chimichurri sauce,  
nitrate-free Applewood smoked bacon,  
Mama Lil’s Peppers, fried onions,  
herb aioli, arugula |  390 cal

Drunk’n Goat   vg
Herbes de Provence marinated  
creamy goat cheese, ancho chili  
cranberry chutney, green apple,  
field greens |  390 cal

The Italian “Love Sandwich”
nitrate-free Creminelli salami, nitrate-free  
honey ham, spicy olive-mustard giardiniera,  
herb aioli, provolone, tomatoes, romaine 
lettuce |  500 cal

Highway 128
shaved, roasted chicken breast, Herbes de  
Provence marinated creamy goat cheese,  
ancho chili cranberry chutney, green apple,  
field greens |  440 cal

Chicken MBP
shaved, roasted chicken breast, fresh  
mozzarella, marinated red peppers,  
basil pesto, field greens,  
balsamic glaze drizzle |  360 cal

Mario’s Caprese   vg
fresh mozzarella, marinated red peppers,  
basil pesto, field greens, balsamic glaze  
drizzle |  430 cal

Turkey & Cranberry
shaved, roasted turkey breast, ancho chili  
cranberry chutney, cream cheese, tomatoes,  
romaine lettuce |  310 cal

Prosciutto & Chicken   n
Creminelli prosciutto and shaved, roasted  
chicken breast with fresh mozzarella,  
crushed honey roasted almonds, basil pesto, 
balsamic glaze drizzle, tomatoes |  420 cal

Seasonal Vegan Sandwich
please ask for current selection 
*BY REQUEST ONLY

mini
 

1O half sandwiches
recommended for 5-7 people

$75
Sandwiches Only

$7O

Small
 

16 half sandwiches
recommended for 8-1O people

$105
Sandwiches Only

$95

medium
 

22 half sandwiches
recommended for 11-14 people

$140
Sandwiches Only

$125

Large
 

3O half sandwiches
recommended for 15-2O people

$200
Sandwiches Only

$18O

n = Contains Nuts

vg = Vegetarian

Gluten-free bread available 
by request for $1.50 per 
sandwich.

Replace a Mendo’s Favorite 
Sandwich with a seasonal or 
special request for $2 per 
sandwich.
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3 See each item description for calorie counts

mini
 

1O half sandwiches
recommended for 5-7 people

$120

Small
 

16 half sandwiches
recommended for 8-1O people

$150

medium
 

22 half sandwiches
recommended for 11-14 people

$210

Large
 

3O half sandwiches
recommended for 15-2O people

$280

Our upgraded version of the Baby Blue Package. Your best value for the price!

all foodie packages include:
 
1. assortment of Mendo’s Favorite Sandwiches

2. Choice of Specialty Leafy Salad 
           (see next page for selection)

3. Choice of gourmet Deli Side 
           (see next page for selection)

4. Artisan Dessert Tray



Small serves 8-1O as a side   |     Large serves 15-2O as a side

Specialty
Leafy Salads

GOURMET
DELI SIDES

Spring & Summer Farmers Market Salad    VG | GF | N  
seasonal stone fruit, organic strawberries, quinoa & millet, crushed  
honey roasted almonds, red Belgian endive, field greens with Greek  
yogurt poppy seed vinaigrette |  90-120 cal/serving
$45  |  $65 

Fall & Winter Farmers Market Salad    VG | GF | N 
grapes, dried figs, feta cheese, crushed honey roasted almonds,  
field greens with maple sherry vinaigrette |  110-150 cal/serving
$45  |  $65 

Avocado & Quinoa Superfood Ensalada    VG | GF

chopped romaine, curly kale, quinoa & millet, housemade superfood 
krunchies, black bean, roasted corn & jicama succotash, red onions, 
cilantro, cotija cheese, grape tomatoes, avocado with chipotle  
vinaigrette |  140-190 cal/serving
$45  |  $65

Pink Lady Beets & Goat Cheese Salad    VG | GF | N 
Herbes de Provence marinated goat cheese, pink lady beets,  
green apples, dried cranberries, crushed honey roasted almonds, red 
onions, field greens with citrus vinaigrette |  140-190 cal/serving
$45  |  $65

Mama Chen’s  Salad    VG | N 
napa cabbage & kale slaw with carrots & bean sprouts, chopped  
romaine, scallions, cilantro, toasted cashews, crispy wontons with  
miso mustard sesame dressing |  100-130 cal/serving
$29  |  $49

The Modern Caesar 2.O    GF

curly kale, chopped romaine, housemade superfood krunchies, � 
shaved Grana Padano cheese, red onions, grape tomatoes, � 
avocado with classic caesar dressing |  130-170 cal/serving
$29  |  $49

Field Greens Salad    V | GF  
green apples, red onions, tomatoes, field  
greens with balsamic vinaigrette |  70-90 cal/serving
$23  |  $45

 
V= Vegan    VG  = Vegetarian     

GF= Gluten-Free      N= Contains Nuts

Spicy Curried Couscous    V
roasted cauliflower & carrots with Mendo’s signature � 
spice mix |  230-310 cal/serving
$27  |  $47 

Marinated Red Beets & Quinoa    VG | GF | N

citrus, green apples, dried cranberries, honey roasted almonds, baby 
arugula in a honey lemon champagne �vinaigrette    |  140-190 cal/serving
$27  |  $47 

Healthiest Side Salad Ever    V | GF | N  
raw beets, kale, carrots, black rice, golden raisins, toasted 
hazelnuts in a ginger-kombucha vinaigrette |  130-200 cal/serving
$27  |  $47

Pasta Salad of the Day    VG

160-270 cal/serving
$27  |  $47

Vegan Potato Salad    V
of the Day 
220-290 cal/serving
$27  |  $47 

4

Add  chicken to any salad!   |   15-2O cal/serving

$1O to add to a Small   |   $2O to add to a Large



8 person minimum  |  Served with potato chips and a cookie |  76O-147O cal
Upgrade chips to a gourmet deli side for $2  |  7OO-155O cal

San Pellegrino Sparkling Water $2.5O |  O cal/ea

Canned Sodas & Bottled Water $1.85 |  O - 195 cal/ea

Assorted Gourmet Potato Chips $1.5O |  21O cal/ea

Artisan Dessert Tray    n     
*Dessert selection varies by location
• Small (16 pieces) $37
• Large (30 pieces) $62

Our Special Recipe Cookies $1.75 each |  2OO - 25O cal/ea

See each item description for calorie counts
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classic 
$12.75 Salad or Full Sandwich   |   $8.75 Half Sandwich

• Field Greens    v

• Mario’s Caprese    vg

• Drunk’n Goat    vg

• Turkey & Cranberry

signature
$13.75 Salad or Full Sandwich   |   $9.75 Half Sandwich

• The Modern Caesar 2.0 with chicken   
• Mama Chen’s Salad with chicken    n 
• Mama Chen’s Salad with organic marinated, baked tofu    vg  |  n

• Highway 128
• Vegan Banh Mi    v
• Chicken MBP
• The Italian “Love Sandwich” 

premium
$14.75 Salad or Full Sandwich   |   $1O.75 Half Sandwich

• Avocado & Quinoa Superfood Ensalada     vg  

• Farm Club
• Mendoza’s Chimichurri Steak
• Prosciutto & Chicken     n

N= Contains Nuts  

V= Vegan    VG  = Vegetarian 

Take 
me o

n- the
- go! 

Slow
 foo

d fo
r

a fa
st l

unch



“Cheffy” Cocktail sandwiches 
1O mini gourmet cocktail sandwiches per order   |    Please choose one sandwich type per order

(48 hours’ notice required)    *Cheffy Cocktail Sandwich bun selection varies by location

basic baby baguettes 
Small 6 per order   |    Large 12 per order   |    Please choose one sandwich type per order       
 (48 hours’ notice required)

BBQ Chicken & Smoked Gouda   $32
shaved, roasted chicken breast tossed with BBQ sauce,  
smoked gouda, red onion, cilantro on brioche bun |  220 cal/ea

Romesco Veggie   $32   VG | N
marinated red peppers, olives, cucumbers, almond romesco  
sauce on brioche bun |  220 cal/ea

Spicy Peruvian Chicken   $32
shaved, roasted chicken breast tossed �with our spicy aji amarillo  
“yellow rooster” sauce, blue cheese crumbles, herb aioli,  
cucumber-carrot slaw on brioche bun |  290 cal/ea

Caprese   $32   VG
fresh mozzarella, tomato, basil pesto, field  
greens, balsamic glaze drizzle �on brioche bun |  250 cal/ea

Tuscan Steak   $36
carved steak, marinated red peppers, basil pesto, herb aioli,  
baby arugula, freshly squeezed lemon juice on pretzel bun |  260 cal/ea

Bistro Steak   $36
carved steak with balsamic glaze drizzle, nitrate-free  
Applewood smoked bacon, herb aioli, baby arugula  
on pretzel bun |  220 cal/ea

The Spicy Italian   $36
nitrate-free Creminelli salami and nitrate-free honey ham, provolone, 
herb aioli, spicy olive-mustard giardiniera on brioche bun |  330 cal/ea

Prosciutto & Fig   $36
Creminelli prosciutto, fig chutney, Herbes de Provence marinated goat 
cheese, baby arugula, freshly squeezed lemon juice on brioche bun |  
190 cal/ea

Cucumber & Cream Cheese     VG
with tomatoes and sprouts |  140 cal/ea 
$14  |  $28

Ham & Cheddar
with herb aioli |  260 cal/ea 
$14  |  $28

Turkey & Smoked Gouda
with herb aioli |  240 cal/ea 
$17  |  $34

Chicken & String Cheese
with herb aioli |  230 cal/ea 
$17  |  $34

Mediterranean Vegetable     V | N
with almond romesco |  180 cal/ea 
$17  |  $34

Salami, Ham & Provolone
with yellow mustard |  190 cal/ea 
$17  |  $34

6VG  = Vegetarian  

V= Vegan    N= Contains Nuts

Baby

Baguett
es

“Cheffy"
Cocktail  Sandwiches



skewers & appetizers 
(24 skewers per order)

Chili Rubbed Chicken Skewers   $42     GF
seasoned and grilled chicken breast served with a sweet chili  
dipping sauce |  60 cal/ea

Peruvian Steak Skewers   $5O     GF
carved steak, nitrate-free Applewood smoked bacon, marinated  
red peppers, grape tomato, served with our spicy aji amarillo  
“yellow rooster” dipping sauce |  60 cal/ea

Argentinian Steak Skewers   $5O     GF
carved steak, nitrate-free Applewood smoked bacon, marinated  
red peppers, grape tomato, served with our chimichurri  
dipping sauce |  60 cal/ea

Chinese Tofu Skewers   $42     v
organic marinated, baked tofu glazed with miso mustard � 
sesame dressing, served with our Asian sesame ranch  
dipping sauce |  60 cal/ea

Chinese Chicken Skewers   $42
chicken breast glazed with miso mustard sesame dressing,  
served with our Asian sesame ranch dipping sauce |  50 cal/ea

Caprese Skewers   $42     Vg | GF
fresh mozzarella, baby arugula, grape tomato,  
served with basil pesto balsamic dipping sauce |  110 cal/ea

BBQ Chicken Skewers   $42     GF
grilled chicken breast drizzled with BBQ sauce and served with  
creamy vegan ranch dipping sauce |  50 cal/ea

Crudite’s Platter with Gourmet Dip Trio   $65     V | N          
(serves 10-15)
carrot, celery, cauliflower, and red Belgian endive served with a  
vegan dip trio of  vegan chipolte ranch, almond romesco, and  
creamy vegan ranch |  200-240 cal/serving

 
V= Vegan    VG  = Vegetarian     

GF    = Gluten-Free      N   = Contains Nuts
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Kids Sandwich Platter (24 bite-sized sandwiches) $4O
Please choose one sandwich type per order

Choose from: peanut butter & jelly, turkey & cheddar, salami & provolone, or cheddar cheese sandwich |  80-120 cal/ea

Kids Sack Lunch $5.75
A full kid-friendly sandwich with potato chips, packed in a bag

Choose from: peanut butter & jelly, turkey & cheddar, salami & provolone, or cheddar cheese sandwich |  540-690 cal

Kids Crudites Platter with Gourmet Dip $48 serves 12-15    V | N
carrot, celery, and cauliflower served with your choice of  one of  our gourmet dips 

�(vegan chipotle ranch, almond romesco or creamy vegan ranch) |  60-100 cal/serving 

Baby Baguettes
6 or 12 mini sandwiches with your choice of  kid-friendly fillings (see page 6 for selection and pricing)  |  140-260 cal/ea

Chinese Chicken Skewers or BBQ Chicken Skewers
See page 7 for selection and pricing |  50 cal/ea

V= Vegan       N   = Contains Nuts

The grown-ups can’t keep all the good stuff for themselves! Mendo’s smallest fans  
can choose their favorites, too. Perfect for birthday parties, sports practice snacks,  

and pint-sized entertaining of all kinds.
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Please contact your local Mendocino Farms restaurant where a dedicated Catering Specialist 
is waiting to help you. Visit  WWW.MENDOCINOFARMS.COM/LOCATIONS   to f ind  

the contact information for the location nearest you. We ask for 24 hours’ notice,  
but we can often accommodate last-minute orders so don’t hesitate to ask!

You may pick up your order or, for orders of $75 or more, our team will deliver  
and set up your food for a nominal fee. Either way, we provide everything you  

need to serve and enjoy your meal including plates, napkins, and utensils. 

Need to cancel? No problem—we understand that plans change!
There is no charge for cancellations with at least three hours’ notice. 

Cancellations within three hours of pickup or delivery will 
be charged 5O%.

EAT HAPPY!




