
Farm to Table
Real food. Whole ingredients TM

MENU

Same Day Pickup + Delivery Available

Catering setup, serving,  
and cleanup services available 

1-480-269-4324  |  kalechefservice.com 
15111 Hayden Rd, Suite 110 

Scottsdale, AZ 85260

A LA CARTE

BOTTLED BEVERAGES

SWEET TREATS + DESSERT

Decadent Chocolate Chip Cookies  .  .  . $60 / per doz
Brownie  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $96 / per doz
Double Chocolate Chip Cookie  .  .  .  .  .  .  . $60 / per doz
Pistachio White Chocolate  .  .  .  .  .  .  .  .  .  .  . $60 / per doz

A variety of brands and flavors prices vary .

Tag Us               @kalecefservice

To place an order or 
for more information 

www.kalechefservice.com 
Call or Text 480-269-4324

Half Size – Feeds 4-5 | Full Size – Feeds 8-10

BEEF SHORT RIBS
Half Size  $175 | Full Size 8-10 $325

GRECIAN ROASTED CHICKEN
1 Chicken – Feeds 3-4 $46

SIGNATURE MEATBALLS
Half Size  $75 | Full Size $140

CUMIN LIME GRILLED CHICKEN
Half Size $75 | Full Size $140

SEASONAL WHITE FISH
Half Size $120 | Full Size $230

CUMIN LIME GRILLED TOFU
Half Size $65 | Full Size $120

SEASONAL GRILLED VEGETABLE
Half Size $65 | Full Size $120

HERB ROASTED POTATOES  

WITH GARLIC AIOLI
Half Size $65 | Full Size $120

LOCAL DINNER ROLLS  
One Dozen $7

SCAN TO VIEW MENU 
 AND TO PLACE AN ORDER

To place an order or 
for more information 

www.kalechefservice.com 
Call or Text 480-269-4324
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SOUTHWEST BOARD
Discover the flavors of the Southwest with our BYO 
taco board . Served with our Southwest rice pilaf, 
cilantro lime bean salad, local flour + corn tortillas, 
cilantro-onion mix, salsa verde (medium), and limes .
Choose Your Protein:

• Beef Barbacoa*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $210
• Cumin Lime Chicken  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .$185
• Mesquite Smoked Seasonal White Fish .  .  $240
• Grilled Cumin Lime Tofu .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .$175
• Seasonal Vegetable Medley   .  .  .  .  .  .  .  .  .  .  .  .  .  .$175

LITTLE ITALY BOARD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .$175
Try our signature beef and pork meatballs in a fire 
roasted marinara sauce served with marinated and 
grilled seasonal vegetables, herb roasted potatoes 
with aioli, and garlic crostini bread .

RED, WHITE + BLUE BOARD   .  .  .  .  .  .  .  .  .  .  .  .$175
Beef Short Ribs, marinated and grilled seasonal 
vegetables, herb roasted potatoes with garlic aioli, 
pickled onions + herb topping

MEDITERRANEAN BOARD  .  .  .  .  .  .  .  .  .  .  .  .  .  .$175
Grecian roasted chicken with carrots + leeks, 
marinated and grilled seasonal vegetables,  
herb rice pilaf

VEGETARIAN BOARD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .$175
Lentil stuffed peppers with roasted tomato  
sauce and Parmesan, served with marinated and 
char-grilled seasonal vegetables, herb rice pilaf

Half Size Feeds 5  $40 | Large Size Feeds 10  $75

SOUTHWEST CHICKEN CLUB
Multigrain bread with sliced blackened chicken 
breast, bacon, lettuce, tomato, chipotle aioli

BLT
Multi-grain bread filled with crispy smoked bacon, 
lettuce, tomato, garlic aioli

FARMERS MARKET WRAP
Local wheat tortilla filled with seasonal marinated 
and grilled vegetables, lettuce and tomato served 
with pesto

CHILLED CUCUMBER + FETA SANDWICH
Whipped feta, cucumbers, fresh herbs, sea salt, 
country loaf .

LITTLE ITALY SANDWICH
Italian bread with layers of sopresetta, prosciutto, 
lettuce, tomato, onion, herbs, fresh mozzarella, 
garlic evoo, balsamic

All Warm Boards Will Feed 4-5 .  Small Board Feeds 2 | Medium Feeds 4-5 | Large Feeds 8-10

WARM BOARDS + PARTY PLATTERSCHILLED  BOARDS + PARTY PLATTERS SANDWICH + WRAP PARTY PLATTERS

*48-Hour  
  Notice  
  Required

CAESAR SALAD 
WITH CAESAR VINAIGRETTE
Romaine and kale mix, oven dried tomatoes, crispy 
capers, Parmesan, Caesar vinaigrette

FARMERS MARKET SALAD  
WITH FIG BALSAMIC
Chilled seasonal marinated and char-grilled 
vegetables, dried cherries, polenta croutons, local 
cheddar, fig balsamic

MEXICAN CAESAR SALAD  
WITH JALAPENO CAESAR
Romaine and kale mix, oven dried tomatoes, polenta 
croutons, Parmesan, jalapeno Caesar dressing

ITALIAN SALAD 
WITH BALSAMIC VINAIGRETTE
Sundried tomatoes, olives, grilled artichokes, fresh 
mozzarella, cucumber, red onion, mixed greens, 
lemon vinaigrette

MEDITERRANEAN CHOP SALAD
Tomatoes, cucumber, red onion, Calabrian chili, 
sweet peppers, feta, mixed greens lemon vinaigrette

Medium $60  |  Large $100

SALADS

BRUSCHETTA BOARD
Small $25 | Medium $75 |  Large $155

• Brie, Berry + Honey
• Oven Dried Tomato, Basil + Balsamic
• Spinach Pesto, Prosciutto + Fig Balsamic
• Whipped Feta, Oven Dried Tomato, Garlic   
 EVOO + Basil

SEASONAL FRUIT BOARD 
Medium $75 | Large $135
Enjoy a variety of gourmet dried and fresh fruit

CRUDITÉ + SEASONAL VEGETABLE BOARD
Medium $75 | Large $135
A variety of seasonal grilled and fresh vegetables  
served with our Green Goddess Dip

SEASONAL SALSA + GUACAMOLE BOARD
Medium $75 | Large $175

Board Includes: Strawberry-Jalapeno (Spring/Summer), 
Pomegranate, Citrus + Jalapeno, (Fall/Winter), Salsa  
Roja (Hot), Salsa Verde (Medium), Pico De Gallo  
(Mild/Medium) and Guacamole served with corn 
tortilla chips

SEAFOOD + CHEESE BOARD
Medium $250  |  Large $495

Chargrilled and chilled lobster tails, wild prawns, local, 
domestic + imported cheeses served with cocktail sauce, 
horseradish crema, grilled lemon, sweet and savory 
accompaniments with local crackers + artisan crisps

WILD PRAWN COCKTAIL
Medium MP  |  Large MP 
Marinated and chargrilled prawns served chilled,  
cocktail sauce, horseradish crema, grilled lemon

MAKE IT A BOXED MEAL
Sandwich or Salad, Chips, Fruit Cup,  

Dinner Roll & Cookie . $25

Individual Feeds 1 $25 Individual Plus Feeds 1 $40 
Small Feeds 2-3 $135 Medium Feeds 5 $155 
Large Feeds 10 $295 Grazing Table $40 Per Person   
 (20 Person Minimum)

CHARCUTERIE + CHEESE BOARD
Featuring a selection of artisan cured meats, local, 
domestic + imported cheeses, sweet and savory 
accompaniments, house made jams, local honey,  
crackers + artisan crisps .

CHEESE + FRUIT BOARD
A seasonal assortment of local, domestic and  
imported cheeses, fresh and dried fruit, local honey,  
crackers + artisan crisps
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