GATERING THE

General Atomics
Café 7 | Café 86 | Café 92

THE TRESH FORK



upgrade to premium bottled water 1.50
add bottle juice (80-290 cal) 2.00
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minimum of 6 guests

baby kale grilled salmon caesar 10.50

shredded parmesan, brioche croutons, cherry
tomatoes & lemon caesar dressing

kenter canyon grain salad (v) 9.50

field greens, farro, avocado, toasted almonds,
roasted beets, local honey & vinaigrette

baby spinach grilled chicken 9.50

toasted almonds, blueberries, crumbled blue
cheese, pickled red onions & balsamic vinaigrette

coastal california flank steak 10.25

baby arugula, edamame, cucumbers, grape
tomato, spiced pepitas, sesame seeds, cotija
crumbles & house dressing

quinoa strawberry fields (v) 9.50

organic spinach, arugula, strawberries, red onions,
candied pecans, crumbled feta cheese &
balsamic vinaigrette

chef crafted salad boxed & labeled with a
selection of dinner rolls & butter, bagged freshly
baked cookies

the spa (v) 11

organic baby kale, quinoa, bulgur wheat,

grape tomato, roasted ruby beet, curried

cauliflower, crispy chickpeas, feta cheese,
toasted pepitas & honey dijon vinaigrette

pacific nicoise (v) 11

romaine hearts, boiled potato, cage free egg,
green beans, kalamata olives, grape tomato,
julianne red onion, radish, cucumber & house
vinaigrette

pacific rim (v) 11

sesame lo mein noodles, napa cabbage,
edamame, scallions, sweet peppers, papayaq,
cucumber, spicy radish & miso cifrus
vinaigrette

executive vegetable salad bar (v) 13.50
crisp romaine & field greens, roasted brussels
sprouts, red beets, grilled red onions, roasted
artichoke hearts, kalamata olives, grape
tomatoes, cucumber, crumbled feta & blue
cheeses, candied pecans, house

vinaigrette, ranch dressing, locally baked rolls
& buftter

upgrade your platter
with 1 portion of protein per person

caramelized cavuliflower steak (v) 3.50
balsamic roasted portobello (v) 4.25
garlic herb marinated chicken 4.25
maldon salted flank steak 5.50
seared salmon 6.00
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priced per person, served with bottled water
minimum 10 guests

house made chips & salsa 4
add guacamole +2
add queso +3
bakers chips and dips 4.5
pick two:

dill yogurt

roasted red pepper hummus
artichoke and spinach dip

charcuterie 13
capicola, grilled asparagus, prosciutto, provolone
cheese, brie, cherry marmalade, gouda, dried fruit,
marinated olives, spiced candied pecans, goat
cheese & toasted crostini

fruit and cheese tray with crostini
small 55 / medium 105
large 150 / party 210

call our catering team to elevate your eventl

our platter and tray sizes meet your needs:
small serves 10-15 medium serves 20-25
large serves 35-40 party serves 50-60

¥ 11e fresn forK



AL
VA
o
94—
S
D
/.
44—
L
S
4
=




¥ the frResh foRK
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CUSTOM AVAILABLE

Café 7 | (858) 455-2147 | cafeteria7@ga.com
Café 92 | (858) 776-3048 | cafeteria?2@ga.com
Café 86 | (858) 676-7479 or (858) 414-3318 | cafeteria86@ga.com



