










simple beverage package included

Breakfast



STARTERS
Choice of Two

ENTRÉES

SIMPLE GOOD MORNING EGGS
avocado, tomato, served with smoked bacon & smashed fingerlings 

BOURBON GINGER PEACH FRENCH TOAST
bourbon ginger peach topping, creme fraiche, maple syrup, served with smoked bacon

TURKEY AVOCADO WRAP
smoked bacon, pepper jack, organic spring mix,

pepperoncini, red wine vinaigrette, served with sweet potato chips

CHILAQUILES VERDE* (rgf) 
egg, short rib, cotija, cilantro, corn, tortilla strips, 

pickled red onion, radish, tomatillo sauce, vserved with grilled flour tortillas

MARKET STREET BLT
crisp pancetta, fried egg, ricotta, tomato, organic wild arugula, 

roasted red pepper aioli on ciabtta, served with smashed fingerlings

CHARGRILLED STEAK & EGGS
ancho-bourbon demi, served with smashed fingerlings & roasted red pepper aioli

INDIVIDUAL MARKET QUICHE
seasonally inspired, served with orzo pasta

PECAN CHICKEN SALAD
chives, cranberries, organic spring mix, lemon-agave vinaigrette, 

served with sweet potato chips & grilled ciabatta

Choice of Two Entrées|48 PP++
Parties of 25 people or more must pre-select prior to the event

GRANOLA YOGURT PARFAIT
seasonal berries, fresh mint

GROW HAPPY GARDEN SALAD
feta, cucumbers, edamame, 
organic spring mix, pepitas, 

pepperoncini, red wine vinaigrette

URBAN MARKET SALAD
smoked bacon, blue cheese, 
avocado, candied pecans, 

frisee, romaine, red & yellow pepper, 
sweet dried corn, watercress, 

red wine vinaigrette

FRESH SEASONAL FRUIT

CHEF SELECT MARKET PASTRY BOARD
fresh whipped butter, house made jam

CHILLED CILANTRO LIME CRAB DIP
lime salted plantain chips

CHILLED VEGETABLE CRUDITES
green goddess dressing

CHEF SELECT CHEESE 
& CHARCUTERIE BOARD

fig-port jam, salted 
marcona almonds, lavosh

served weekends 9am - 3pm
full beverage package included



daily 11am - 3pm
full beverage package included

*

Choice of One Entrée|36 PP++
Choice of Two Entrées|46 PP++

Parties of 25 people or more must pre-select prior to the event

STARTERS
Choice of Two

CHILLED VEGETABLE BOARD
house green goddess dipping sauce

BRUSSELS SPROUT CHIPS (gf,v)
sea salt, yellow pepper aioli

CHILLED CILANTRO LIME CRAB DIP
lime salted plantain chips

KALE, CORN & SWEET ONION PAKORA (gf,v)
sweet-hot serrano glaze, vegan yellow pepper aioli

ENTRÉES



Choice of Two Entrées|80 PP++
Parties of 25 people or more must pre-select prior to the event

STARTERS
Choice of Two

daily 5pm - 10pm
full beverage package included

DINNER

SWEET ENDINGS
Choice of One

KALE, CORN & 
SWEET ONION PAKORA (gf,v)

sweet-hot serrano glaze, 
vegan yellow pepper aioli

ANCHO-BOURBON 
DEMI SHORT RIB TACOS

cotija, crema, lime, microgreens, 
spicy roasted corn & avocado salsa, 

served with black bean-mango 
salsa, & grilled flour/corn tortillas

CHILLED VEGETABLE BOARD
house green goddess dipping sauce

CHEF SELECT CHEESE & CHARCUTERIE BOARD
marcona almonds, fig-port jam, lavosh

CHILLED CILANTRO LIME CRAB DIP
lime salted plantain chips

PEAR & GORGONZOLA FLATBREAD
white cheddar, crisp fried sage, sage pesto

FIRST COURSE
WILD ORGANIC GREENS

shaved parmesan, sweet cherry tomatoes, red wine vinaigrette

ENTRÉES

GRAPEFRUIT GLAZED SALMON (gf)
rainbow quinoa, pistachios, 

orange segments, charred onion, 
radish sprouts, blackberries, snap peas

CHIMICHURRI GRILLED 
BEEF TENDERLOIN (gf)

served with sweet potato fries 
& grow happy garden salad

BUTTERNUT SQUASH ENCHILADAS (gf)
tomatillo verde salsa, 

served with kale ensalada

HERB GRILLED TROUT (gf)
charred cauliflower, pickled golden 

raisins, served with fennel salad

THAI BABY BACK RIBS
served with green apple jicama slaw 

& smoked gouda mac n cheese

ARIZONA GRASS FED BURGER
smoked bacon, green apple jicama slaw, 

creamy brie cheese, roasted red 
pepper aioli, on brioche bun, 

served with smashed fingerling potatoes

BLACKENED SHRIMP BAJA BOWL
cotija, avocado, black beans, onions, 

quinoa, rosemary-poblano roasted
sweet potatoes, tabasco fried shallots, 

jalapeno-avocado dressing

ROSEMARY BUTTERMILK FRIED CHICKEN
sautéed butter beans, wilted winter greens, 

cornbread & whipped honey butter

CHOCOLATE CAKE
chocolate buttercream, filled with strawberries

LEMON RASPBERRY CAKE
vanilla buttercream, lemon curd, raspberries



STARTERS

ARIZONA GRASS FED SLIDERS 
smoked bacon, brie, green apple-jicama slaw on mini brioche buns

BUTTERMILK FRIED CHICKEN SLIDERS 
smoked bacon, organic spring mix, tomato, basil-garlic aioli on mini brioche buns

BROWN SUGAR PORK SLIDERS
smoked gouda, watercress jicama slaw, roasted red pepper aioli on ciabatta

MENU ONE|30 PP++
Choice of Four Starters

MENU TWO|35 PP++
Choice of Five Starters

MENU THREE|40 PP++
Choice of Six Starters 

Add ons
SWEET POTATO CHIPS|3.5 PP++

GOUDA MAC N CHEESE|6 PP++ 

MARKET STREET TACO BAR|15 PP++
ANCHO-BOURBON DEMI SHORT RIB TACOS OR 

ROSEMARY-POBLANO ROASTED SWEET POTATO TACOS
cotija, crema, lime, microgreens, spicy roasted corn & avocado salsa, 

served with black bean-mango salsa & grilled flour/corn tortillas

DESSERT SERVICE|12 PP++
gluten and vegan options available

custom cakes and dessert 
available upon request



30 PP ++ for three hours



12




