AKASHA

CATERING

CUISINE
At AKASHA we feel that local, organic and artisan ingredients are the key to great tasting cuisine. Our purveyors include
small family farms, certified humane producers, organic growers, sustainable and fair trade companies, and artisan food
makers. Our menu items change with the season and our ingredients are subject to availability. We will always substitute
an ingredient with the same or higher quality.

PARTIES, EVENTS & FULL SERVICE CATERING
Our catering company can accommodate all your catering and party needs ranging from small dinner parties to fully
coordinated events for over a thousand. We offer custom menus, complete staffing (waiters, bartenders & chefs) and
provide complete aspects of event coordination - rentals, valet parking, entertainment and more. Our experienced catering
staff can meet with you to discuss a custom menu for your next event or party.

RESTAURANT EVENTS
In addition to catering off-site events, our restaurant is available for private events for up to 300 guests. Our bakery/cafe
can accommodate smaller private sit down parties for up to 30 guests with custom designed menus that can include wine
pairing. It can also accommodate up to 45 guests for private cocktail parties or business meetings.

CORPORATE CATERING
Our corporate catering menus are served on recyclable platters and can be picked up or delivered to your office, location,
photo shoot or meeting. We can also provide staffing for an additional fee, inclusive of a 20% service charge.
Biodegradable and compostable plates, utensils and napkins are included in each order.

MINIMUMS
All corporate catering orders require a 5 -10 person minimum depending on the item.

ORDERING & DEADLINES
Catering is available 7 days a week. Our food is made fresh daily therefore same day orders will only be based on
availability. All corporate orders must be placed with a minimum of 24 hours notice, but we will always do everything we
can to fulfill even the most last minute request. Custom catering requires a minimum 4 days advance notice.

DELIVERY
Delivery is available for a fee based on delivery location, day of week and size of order.

PAYMENT OPTIONS
We accept American Express, MasterCard, Visa, company check and cash.

CHANGES & CANCELLATIONS
Changes and cancellations must be made 24 hours in advance to avoid full charges.

Call 310.845.1700 & find out about our full service catering & event planning
Full service catering offers custom menu design, complete bar service & cocktail design, wait staff & bartenders,
event production & decor, rentals, lighting, tenting, valet, floral design, music, entertainment & more.
www.akasharestaurant.com
9543 Culver Boulevard Culver City, CA 90232



AKASHA

BREAKFAST CATERING 5 person minimum on all orders
Biodegradable and compostable plates, utensils and napkins are included in each order.

AKASHA BREAKFAST
fresh baked croissants, scones, muffins & bagels served with organic butter & jam
7.00 per person

AKASHA BREAKFAST WITH SEASONAL FRUIT SALAD
12.00 per person

SELECTION OF FRESH BAKED CROISSANTS
plain, chocolate, spinach-feta, & fig-prosciutto-blue cheese
5.00 per person

HOUSEMADE GOJI BERRY GRANOLA
choice of organic yogurt or milk
6.50 per person

SEASONAL FRESH FRUIT SALAD
5.00 per person

HOUSE-CURED SALMON PLATTER
locally made bagels, loch duart salmon, whipped cream cheese, red onion, tomato, mixed olives & capers
11.00 per person

MOM’S COFFEE CAKE OR BLUEBERRY COFFEE CAKE
16.00 small (serves 8-10) 32.00 large (serves 16-18)

FAIR TRADE & ORGANIC COFFEE SERVICE
20.00, 8 cups
service includes half and half, milk, soy creamer, organic sugars & agave

FRESH ORANGE JUICE
3.50 per person
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AKASHA

SANDWICHES
Our sandwiches are made with fresh baked artisan breads, nitrate, hormone and antibiotic free meats,
artisan cheese, house-made spreads and organic greens.
Biodegradable and compostable plates, utensils and napkins are included in each order.

BAGGED LUNCH (5 person minimum)
Includes a choice of sandwich, chips, and choice of chocolate chip, peanut butter, or triple ginger cookie
13.50 per person

BOXED LUNCH (5 person minimum)
Includes choice of sandwich, local greens salad with lemon vinaegrette, chips, choice of a dark chocolate brownie,
coconut-pecan or peanut butter & jelly bar. 15.50 per person

PLATTER OF ASSORTED SANDWICHES 8.50 per person, (5-person minimum)
SANDWICH VARIETIES / Please choose a maximum of 4 sandwiches varieties for all sandwich platter orders

PROSCUITTO, MORTADELLA, SALAMI, OLIVE SALAD & PROVOLONE ON CIABATTA
GRILLED CHICKEN, NIMAN BACON TOMATO & AVOCADO & PAPRIKA AOILI ON PUMPERNICKEL
BLACK FOREST HAM, CHEDDAR, BUTTER LETTUCE & DIJON ON BAGUETTE
ROAST TURKEY, ORGANIC SWISS, LETTUCE & MUSTARD ON WHOLE GRAIN LEVAIN
CURRIED MANGO CHICKEN SALAD & LOCAL GREENS ON CIABATTA
WILD PLANET TUNA SALAD, ARUGULA & CUCUMBER ON WHOLE GRAIN LEVAIN
DILLED EGG SALAD, SCALLIONS & LOCAL GREENS ON PUMPERNICKEL
MOZZARELLA, HEIRLOOM TOMATO, BASIL & ORGANIC OLIVE OIL & ON BAGUETTE
ROASTED EGGPLANT, TOMATOE, OLIVE SALAD, ARUGULA & HUMMUS ON CIABATTA

SIDES (1 gt minimum, serves 4-6)

COLESLAW / celery seed dressing 12.00 gt
WEISER FARMS POTATO SALAD / chives, celery, olive oil vinaigrette 12.00 qt
BLACK BEAN & GRILLED CORN / zucchini, green onion, lime, red bell pepper 15 gt
THAI CUCUMBER & RED ONION SALAD / thai sweet chile vinaigrette 12.00 gt
RED QUINOA TABOULI / feta, cucumber, tomato, lemon & olive oil 14.00 gt
SEASONAL MARKET FRUIT SALAD 20.00 gt
SELECTION OF CHIPS 1.50 ea

DRINKS
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AKASHA
BOTTLED ICE TEA 3.50 ea

FIJI WATER 3.00 ea
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AKASHA

SALAD PLATTERS
5-portion minimum (each platter serves 5-6 as an entrée or 10 to 12 as a side)
Biodegradable and compostable plates, utensils and napkins are included in each order.

MARKET CAFE SALADS
mango chicken, wild planet tuna or wild salmon salad, egg salad, local greens, 10.00 per portion

CHICKEN COBB
avocado, tomato, shaft blue cheese, niman ranch bacon, hard cooked eggs, lemon vinaigrette, 12.00 per portion

GRILLED CHICKEN & CORN
romaine hearts, pecorino cheese, heirloom tomatoes, crostini, eggless caesar dressing, 12.00 per portion

GRILLED HANGER STEAK
bibb lettuce, pickled red onions, oregonzola, balsamic vinaigrette, 12.00 per portion

CHOPPED
romaine, garbanzos, salami, provolone, tomato, mustard vinaigrette, 10.00 per portion

LOCAL GREENS
shaved fennel, sheep cheese & lemon vinaigrette, 8.00 per portion

PUDWILL FARMS FIGS & HUMBOLDT FOG GOAT CHEESE
baby arugula, balsamic drizzle, toasted pine nuts, 10.00 per portion

HEIRLOOM TOMATOES & GOAT CHEESE
roasted McGrath farms beets, baby arugula, herb vinaigrette, 12.00 per portion

GREEK
romaine, artichokes, feta, olives, garbanzos, cucumber, roma tomato, lemon vinaigrette, 10 per portion

CITRUS GLAZED TOFU & GLASS NOODLES
local greens, mango, cucumber, red curry sauce, thai basil, mint, coconut cashews, 10.00 per portion
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AKASHA

COLD / TEMPERATURE ENTREES
5-portion minimum (each platter serves 5 as an entrée or serves 8 as part of a larger buffet)
Biodegradable and compostable plates, utensils and napkins are included in each order.

TOGARASHI SEARED ALBACORE
mango-avocado salsa, sweet corn vinaigrette, toasted corn, 12.00 per portion

THAI CURRY LOCH DUART SALMON
spicy cucumber salad & sweet chile sauce, 12.50 per portion

HERB CRUSTED LOCH DUART SALMON
greek yogurt & cucumber sauce, 12.50 per portion

LEMON GRILLED CHICKEN
tomato, basil & olive oil, 10.00 per portion

TANDOORI CHICKEN
chutney, raita, cucumber & red onion salad, 10.00 per portion

FLAT IRON STEAK
horseradish cream fraiche & mustard potato salad, 17.50 per portion

ACCOMPANIMENTS
5-portion minimum (each accompaniment serves 5 as an entrée or serves 8-10 as part of a larger buffet)

PENNE PASTA
eggplant, zucchini, oven roasted tomato, lemon zest, organic olive oil, basil, pine nuts, shaved pecorino, 8.00 per portion
organic gluten free corn pasta available for 1.00 additional per portion

RED QUINOA & MARKET VEGETABLE
baby squash, red carrots, asparagus, corn 6.00 per portion

FORBIDDEN BLACK RICE & MISO TOFU SALAD
asparagus, sugar snaps & red carrots, 6.00 per portion

ISRAELI COUSCOUS
roasted peppers, zucchini, shallots, pine nuts, 5.00 per portion

GRILLED & ROASTED SEASONAL VEGETABLES
McGrath heirloom carrots, lemon-scented red onions, zucchini, japanese eggplant, roasted asparagus
8.00 per portion

SEASONAL FRESH FRUIT
5.00 per portion
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AKASHA

CORPORATE CATERING MENUS

APPETIZERS & SMALL BITES
2 dozen or 12 person minimum on all appetizer & small bite platters
LEMONGRASS CHICKEN / bamboo skewers, lime-chile dipping sauce 2.00 ea
MASALA SHRIMP / bamboo skewers, mint raita, tomato chutney 2.25 ea
GINGER-SAKE MARINATED HANGER STEAK / bamboo skewers, sambal chile sauce 2.25 ea
PROSCUITTO WRAPPED SHRIMP / romesco sauce 3.00 ea
SHRIMP COCKTAIL SKEWERS / horseradish chile dipping sauce 2.25 ea
TOGARASHI CRUSTED ALBACORE / bamboo skewers, wasabi dipping sauce 2.50 ea
ALBACORE TARTAR / house pickled ginger & citrus-ponzu, yukon gold potato chips 4.00 per person
CITRUS GLAZED TOFU / bamboo skewers, red curry sauce 1.75 ea
HEIRLOOM TOMATO, BURRATA CHEESE, OLIVE OIL, BASIL / crostini 6.00 per person
ORGANIC DEVILED EGGS & ASPARAGUS / chives, cracked pepper 4.00 per person
SMOKED SALMON TORTA / organic cream cheese, capers, bagel chips 4.50 per person
DOMESTIC ARTISAN CHEESE BOARD / walnuts, preserved figs, crostini, baguettes 9.50 per person
CHARCUTERIE / prosciutto, mortadella, salami rosa, spicy salami, mixed olives, mustard, breads 12.50 per person
ROASTED GARLIC HUMMUS / grilled vegetables, feta, marinated olives, crostini 8.50 per person
HOUSEMADE CORN CHIPS, guacamole, salsa verde, pico de gallo 6.50 per person
SEASONAL MARKET FRUIT PLATTER 5.00 per person
FARMER’S MARKET CRUDITE PLATTERS
60.00 small (select 1 dip) serves 12
90.00 medium (select 2 dips) serves 12-24
120.00 large (select 3 dips) serves 26-34
DIPS

roasted garlic hummus, red pepper hummus, blue cheese
greek yogurt, spinach & caramelized shallot
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AKASHA

CORPORATE CATERING MENUS
BAKERY

At AKASHA we bake all of or handcrafted desserts with organic, artisan & natural ingredients.
5-person minimum on all dessert platters

BAR PLATTER
mini bites of our housemade bars

dark chocolate brownies, gluten free brownies, coconut-pecan
peanut butter & strawberry jelly, stone fruit squares
3.00 per person

COOKIE PLATTER

chocolate chip, triple ginger molasses, double chocolate, peanut butter
chocolate dipped coconut macaroons, lavender shortbread, chocolate goji berry biscotti
3.00 per person

BIG OR MINI CUPCAKE PLATTERS
Mini 1.50 ea Large 3.00-3.50 ea

chocolate / peanut butter frosting & peanut brittle
chocolate sandwich / chocolate filled / organic sandwich cookie crumbles
chocolate / raspberry jam filling / chocolate icing / fresh raspberry
vanilla / lemon curd filling / toasted meringue
vanilla / pastry cream filling / fresh seasonal berries
vanilla / chocolate, vanilla or mocha buttercream icing
carrot-pineapple / cream cheese icing / toasted pecans (available vegan)
gluten free chocolate / chocolate ganache filling / marshmallow icing
gluten free banana / peanut butter icing / candied peanuts

seasonal & holiday cupcakes change with the season
TARTS

(individual) 4.75 ea
seasonal fresh fruit / spelt crust
fig & almond brown butter tart
salty chocolate / caramel, sea salt
banana cream, chocolate / whip cream
lemon meringue / toasted meringue
fresh berry / pastry cream or lemon curd
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AKASHA
specialty cakes available on request
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