We

people
together to
create a
memorable
experience
through
thoughtfully
curated food,
presented with
impact.




For a beautifully elevated and seamless experience, Gather Full Service
Events include:

Elegant food styling and visual presentation

Use of our curated décor accents, serving dishware, and serving utensils

A stress-free staffed event complete with setup and takedown (fees apply)
A minimum spend of $1,000 applies to all Full Service Events. Décor
selections are provided at Gather's discretion and are chosen to complement

your event. Custom décor, fresh florals, stationery, on-site staff, and
additional styling elements may be added to further enhance the experience.

Are you looking for a food-only option? Absolutely! Enjoy Gather's well curated
menu for food options, or reach out to us for custom menu items.




A curated list of tried and true appetizers. Have a specific vision? We love custom
menu items and will work with you to bring your vision to life.

Cold Bites
Tomato Bocconcini Skewers (GF, vegetarian)
Ahi Poke on Seaweed Salad
Tofu Poke Salad Cup (GF, vegan)
Salmon Vermicelli Cup (GF)

Cucumber Canapé
Available selection: Olive Tapenade (GF, vegan), Crab Salad, Hummus (GF, vegan)

Cheesy Street Corn Cup (GF, vegetarian)
Cheddar Sausage Canapé (GF)

Finger Sandwiches
Available selection: Ham & Cheese, Turkey & Cheese, Beef & Cheddar, Egg Salad (vegetarian),
Cucumber & Cream Cheese (vegetarian), Wowbutter & Jelly (vegan), Caesar Salad Wrap (vegetarian)

Strawberry Yogurt Parfait Cups (GF, vegetarian)
Strawberry Spring Salad (GF, vegan)

Warm Bites
Mini Hawaiian Sesame Chicken Bites
Meatball & Mashed Potato Bites
Mini Spanakopita Triangles (vegetarian)

Mini Quiche (vegetarian)

Treat Bites
Assorted Mini Dessert Squares

Chocolate-Dipped Strawberries (GF)



Lunch Sandwiches
Available selection: Ham & Cheese, Turkey & Cheese, Beef & Cheddar, Egg Salad (vegetarian),
Cucumber & Cream Cheese (vegetarian), Wowbutter & Jelly (vegan), Caesar Salad Wrap (vegetarian)

Croissant Sandwiches
Available selection: Ham & Cheese, Turkey & Cheese, Beef & Cheddar, Egg Salad (vegetarian),
Cucumber & Cream Cheese (vegetarian), Wowbutter & Jelly (vegan), Caesar Salad (vegetarian)

Miso Salmon (60z portion)
Hawaiian Shoyu Chicken (60z portion)

Beef Roast (60z portion)

Mashed Potatoes
Roast Vegetables
Garlic Sauteed Mushrooms

Rose Penne Pasta

The Cheesecake Factory
Available selection: Classic, Chocolate Tuxedo, OREO Cookies & Cream, Red Velvet, Wild
Strawberries & Cream, White Chocolate Raspberry (subject to availability)

Greek Yogurt Parfait with Seasonal Fruits

Seasonal Fruit Plate



Charcuterie Grazing Table
A curated selection of meats, cheeses, and accompaniments that is sure to impress

Dessert Table
A curated selection of desserts arranged aesthetically for impact.

Appetizer Grazing Table
An assortment of appetizers (6-8 pieces per person) beautifully stylized and ready for grazing.

Assorted Finger Sandwich Platter
Chips & Dip Platter

Vegetable & Dip Platter

Assorted Dessert Square Platter
Fruit Platter

in collaboration with our sister business, Splash Poke

Have an interactive idea? We love personalized catering experiences! Reach out to
us to discuss the possibilities.



Meat & Cheese Individual Grazing Box
$10-15/each

Assorted curation of meats, cheeses and
accompaniments. Pictured is a $13 box.

Cheese Individual Grazing Box
$8-12/each
Assorted cheeses with accompaniments

Option to add custom labelling for $1.50 each

Dispensed Drinks (Self Serve Dispenser)
Cucumber inflused water
Pink Lemonade

Custom juice / non alcoholic drink

Individually Bottled Drinks
Water
Pop

Assorted drinks available

Fresh Floral Arrangements
Custom Stationery
On-Site Staff

Additional Décor Touches

Ask how we can make your event feel even more special.

We would be happy to provide staffing, setup, service and takedown.
Reach out to us to start building your perfect food experience.



gatheryeg@gmail.com | 780-904-4136
@gatheryeg



