
Primavera chicken Wrap             $6.00     
grilled chicken breast, spring mix, tomato, and 
mozzarella cheese with our homemade pesto 
cream sauce on option of whole wheat or 
spinach tortilla 
 
Chipotle chicken wrap                    $6.00 
grilled chicken breast, homemade black 
beans, shredded cheese, pico de gallo, sweet 
corn, roasted bell pepper and chipotle sauce 
on option of whole wheat or chipotle tortilla 
 
Caesar chicken wrap                       $6.00 
grilled chicken breast, romaine hearts, cesar 
dressing, parmesan cheese, shredded 
carrots, tortilla strips, and cilantro on whole 
wheat tortilla  
 
Veggie Wrap                                   $6.00 
spring mix, grilled vegetable mix, mozzarella 
cheese, balsamic vinaigrette on spinach 
tortilla  
 
Tuna sandwich                                $6.00 
freshly made tuna with mayonnaise, dijon 
mustard, red onion, celery and parsley with 
alfalfa sprout, tomato and cucumber on 
multigrain bread 
 
Turkey sandwich                               $6.00 
fresh roasted turkey breast, mayonnaise, dijon 
mustard, cranberry sauce, tomato and lettuce 
on choice of whole wheat bread or French roll 
 
Veggie burgers                               $6.00 
veggie patty, lettuce, tomato, mayonnaise, 
dijon mustard and choice of whole wheat bun 
or substitute with lettuce wrap 
 
Turkey burgers                                $6.00 
fresh homemade turkey patties, lettuce, 
tomato, mayonnaise, dijon mustard, cranberry 
sauce and choice of whole wheat bun or 
substitute with lettuce wrap 
 
 
ADD $1.00 FOR AVOCADO 
 

ADD $1.75 FOR EACH SIDE  

Sprouted grain pasta                     $6.00 
grilled chicken breast, sprouted grain pasta 
mixed with our homemade tomato sauce and 
garnished with pecorino cheese and parsley 
 
Whole wheat penne pasta             $6.00 
penne pasta, grilled chicken breast mixed with 
our homemade tomato sauce and garnished 
with pecorino cheese and parsley 
 
Red lentils pasta                                 $6.00 
red lentils, grilled chicken breast mixed with 
our homemade tomato sauce and garnished 
with pecorino cheese and parsley 
	

HOW	IT	WORKS	
	

YOU	ORDER	
	

Schedule	your	pick	up	or	delivery	days	
and	times	by	calling	or	texting:	

Luis	(310)	413	–	3425	
Ariana	(310)	936	-	1045	

	
	

WE	PREP	AND	COOK	
	

Your	healthy	and	delicious	meals	are	
cooked	with	high	quality	ingredients.	

Always	fresh	–	never	frozen.	
	
	

YOU	ENJOY	
	

Your	meals	are	fully	cooked	and	ready	to	
eat.	All	you	have	to	do	is	ENJOY!	

	

**	24	Hour	Cancellation	required	**	

	

	

GOURMET	CATERING	&	MEAL	PREP	
	

4626	S.	AVALON	BLVD	
LOS	ANGELES,	CA	90011	

	
RESTAURANT	

(323)	432-2837	
	

CATERING	&	MEAL	PREP	
ARIANA	(310)	936-1045		
LUIS	(310)	413-3425	

	
	

	



	

Southwest	Chicken	Bowl	

 
Southwest chicken bowl                 $6.00 
grilled chicken breast, homemade black 
beans, whole wheat rice, pico de gallo, 
shredded cheese, chipotle sauce  
 
Chicken bowl                                   $6.00 
grilled chicken breast, whole wheat rice, 
romaine hearts, roma tomato and our 
homemade curry dressing  
 
Tofu bowl                                           $6.00 
tofu, whole wheat rice, bell pepper mix, sugar 
snap peas, bok choy sautéed with fresh garlic 
and teriyaki sauce 
  
Teriyaki Bowl                                $6.00 
boneless chicken thigh marinated with 
homemade teriyaki sauce, whole wheat rice 
and vegetable mix  
 
Beef Stir Fry Bowl                          $7.00 
Hanger tender steak, whole wheat rice, 
vegetable mix, sauteed with olive oil, fresh 
garlic and homemade seasoning 
	

 
Meat / Fish / Steak Options: 

4 oz. with 1 or 2 sides 
 

Grilled chicken breast                             $6.00 
Fresh turkey breast                            $6.00 
White Fish                                          $6.00 
Fresh salmon                                      $7.00 
Top sirloin steak                                     $7.00 
Flap steak                                            $7.00 
Rib eye steak                                           $8.00  

 

Side dishes: 
- Lentils 

- Broccoli 
- Green peas 
- Green beans 
- Asparagus 

- Brussel sprouts 
- Grilled veggie mix 
- Sweet potatoes 
- butternut squash 

- White or red Quinoa 
- Kale & quinoa salad  

And any other seasonal vegetable. 
 

	

Cranberry salad                                $6.00 
baby green mix, caramelized peanuts, green 
apple, dried cranberry with a zesty Italian 
dressing 
 
Spinach salad                                   $7.00 
baby spinach, fresh basil, garlic crisps, toasted 
pinenuts, pecorino cheese and our homemade 
dressing 
 
Caesar salad                                $6.00 
Romaine lettuce, shredded carrots, fresh 
cilantro, tri colored tortilla strips, pecorino cheese 
and our homemade Caesar dressing  
 
Berry Arugula salad                      $7.00 
Arugula, goat cheese, fresh strawberries and 
blueberries with a balsamic glaze dressing 
 
Southwest salad                            $7.00  
Romaine lettuce mixed with baby kale, sweet 
peppers, shredded cheese, pico de gallo, sweet 
corn and cilantro dressing 
 
Italian salad                                  $7.00 
conchiglie, pine nuts, cherry tomatoes, bell 
pepper and onion mix, mozzarella, black olives 
and fresh basil leaves with a balsamic vinegar 
dressing 
 
Quinoa Salad                                   $7.00 
Grilled chicken breast, kale, quinoa, green apple, 
sweet bell pepper, dry cranberries with a 
raspberry vinaigrette dressing 
 
Arugula Salad                                  $6.00  
grilled chicken breast, arugula, rainbow cherry 
tomatoes, cucumber, red onions, pecorino 
cheese with a lime vinaigrette dressing 
 
Baby Kale Salad                              $6.00 
grilled chicken breast, baby kale, dry cranberries, 
rainbow cherry tomatoes, almonds, goat cheese 
with a red wine vinaigrette dressing 
 
Chinese Chicken Salad                   $6.00  
grilled chicken breast, napa, romaine lettuce, red 
cabbage, shredded carrots, cilantro, green onion 
garnished with chow mein noodles and mandarin 
oranges with a Chinese dressing 
 
 



 

 

	

 
 

	


