
24 hours advanced notice required. Delivery available across all 5 boroughs. Utensils / plates +2pp. $50 Delivery Fee up to $500. 10% Delivery Fee for orders over $500. 
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. ‡ Contains nuts.

MENU
PARFAITS & 
OVERNIGHT OATS

BREAKFAST WRAP 
PLATTERS

BEVERAGES

SIGNATURE BOWLS

TGB WRAP PLATTERS

LIGHT BITES & SIDES

SLIDERS

PASTAS

TGB DESSERT 
PLATTER

GET STARTED
Email catering@thegranolabar.com

New York, NY | For groups oF 8+

NYC ALL DAY CATERING MENU
GOOD MORNING. BETTER NIGHT.™

BEVERAGES
BOX OF JOE | 45
96 oz. Hot or Iced. serves 8 – 10 
Includes your choice of 2 milks, sugar & cups

TEA | 25
96 oz. serves 8 – 10 
Includes your choice of 2 milks, sugar & cups

BOX OF ORANGE JUICE 
or LEMONADE | 35
96 oz. serves 8 – 10

ASSORTED SODAS, 
BOTTLED WATER | 3.50 pp

BREAKFAST BAKERY PLATTER‡

Small, 36 pcs | 60
serves 10 – 15

Large, 56 pcs | 84
serves 20 – 25

Assorted signature granola bars, mini 
scones, garnished with berries

FRUIT SALAD | 75
serves 10 – 12
Seasonal fresh fruit bowl

PARFAITS & OVERNIGHT OATS
6 oz each. MiniMuM 8
Served with greek yogurt.
Substitute coconut/cashew vegan yogurt +2

CLASSIC‡ | 8
Greek yogurt, strawberries and 
blueberries, choice of granola

CRUNCHY ELVIS‡ | 8
Greek yogurt, Vanilla Almond granola, 
almond butter, honey and banana

MORNING ZEST‡ | 8
Greek yogurt with strawberry compote, 
almond butter, and Morning Zest granola

AFTERNOON DELIGHT‡ | 8
Greek yogurt, Vanilla Almond granola, dark 
chocolate chunks, wild blueberry jam

CASHEW LEMON BERRY‡ | 10
Cashew yogurt, Lemon Biscotti 
granola and blueberries

OG OVERNIGHT OATS | 8
Overnight oats, coconut milk, coconut 
flakes, blueberries and chia seeds

TIRAMISU OVERNIGHT OATS | 8
Overnight oats, espresso, chia seeds, and 
maple syrup topped with cocoa powder

BREAKFAST WRAP 
PLAT TERS
Small, 8 wraps | 96
serves 8 – 10

Large, 12 wraps | 144
serves 15 – 20

THE DANA
Egg whites, spinach, avocado & turkey bacon
sweet potato & hot sauce +2/wrap

BREAKFAST BURRITO*

Scrambled eggs, quinoa, black beans, avocado, 
American cheese & salsa in a grilled whole wheat wrap
pork carnitas +2/wrap

HEISENBERG*

Scrambled eggs, sausage, bacon, cheddar cheese 
& hot sauce in a grilled whole wheat wrap

BACON, EGG & CHEDDAR

SAUSAGE, EGG & CHEDDAR

PESTO, EGG, PARMESAN & AVOCADO

available 
7am – 3pm only
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SIGNATURE BOWLS
Small serves 8 – 10 Large serves 15 – 20

tofu                                                        +48 | +90
chicken                                              +64 | +120
shrimp                                                  +64 | +120
salmon, steak, tuna          +96 | +180

HERB LIME RICE BOWL
Small | 50 Large | 100
Edamame, corn, cilantro, crispy 
chili, furikake, fresh lime

NAUGHTY COBB‡

Small | 88 Large | 150
Greens, tomatoes, hard boiled egg, cucumber, feta, 
Maple Bacon granola with fig balsamic dressing

CAESAR SALAD*

Small | 88 Large | 150
Romaine, shaved Brussels, parmesan, 
Rosemary Parm granola with anchovy dressing

BABY KALE
Small | 88 Large | 150
Avocado, watermelon radish with 
miso ginger vinaigrette

BRUSSELS & KALE‡

Small | 88 Large | 150
Quinoa, Black Sesame granola, dried cranberries, 
sesame almonds with maple mustard dressing

MACRO‡ SALAD
Small | 88 Large | 150
Kale, cauliflower, beet hummus, sweet potatoes, 
goat cheese, walnuts with tahini dressing

HOUSE SALAD
Small | 60 Large | 110
Greens, cherry tomatoes, carrots, cucumber, 
avocado with citrus dressing

TGB WRAP PLAT TERS
Small, 8 wraps | 112
serves 8 – 10

Large, 12 wraps | 168
serves 15 – 20

ALMOND CHICKEN SALAD‡

Chicken salad with almonds, granola & grapes

BUFFALO
Buffalo chicken or cauliflower with cheddar, 
jalapeño sauce, lettuce & tomato

TURKEY BLT
Avocado, roast turkey, BLT with green goddess

THE 203
Chicken, bacon, cheddar, mixed greens, 
heirloom tomato with green goddess

TUNA
Tuna, heirloom tomato, avocado, 
arugula, salsa macha

HOT HONEY
Hot honey chicken, pickles, Asian 
slaw, green goddess

MACRO‡

Roasted cauliflower, beet hummus, kale, sweet 
potato, goat cheese, walnuts with tahini dressing‡

BLACKENED SALMON | +4/wrap
With quinoa, balsamic onion jam, 
avocado, green goddess

STEAK SANDWICH* | +6/wrap
Steak, arugula, avocado aioli, 
crispy shallots, chimichurri
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TGB DESSERT PLAT TER‡

60 pieces | 80 serves 15 – 20
Assorted granola bars, brownies, blondies, Rice 
Krispie bars and s’mores bars, garnished with fruit

PASTAS
MiniMuM 8. served FaMily style

BOLOGNESE | 7pp
Beef bolognese over tagliatelle, 
topped with whipped ricotta

PESTO GNOCCHI | 7pp
Pesto gnocchi with pecorino romano, 
lemon zest, brown butter breadcrumbs

TRUFFLE & WILD MUSHROOM 
PAPPARDELLE | 7pp
Sautéed cremini mushrooms in a creamy mushroom 
sauce with black truffle & fresh parmesan

SLIDERS
EGGPLANT SLIDERS
Small, 12 sliders | 50 Large, 25 sliders | 100
Fried eggplant, marinara, fresh mozzarella, basil

PAT LAFRIEDA DRY-AGED BEEF SLIDERS*

Small, 12 sliders | 60 Large, 25 sliders | 125
Sautéed Vidalia onion, cheddar cheese, 
pickles, TGB Sauce

HOT HONEY CHICKEN SLIDERS
Small, 12 sliders | 60 Large, 25 sliders | 125
Asian slaw, pickles, green goddess

LIGHT BITES & SIDES
MARINATED OLIVES
Small, 24 oz | 40 Large, 42 oz | 100
Red pepper flakes, lemon zest, EVOO

FRENCH FRIES
Small | 30 Large | 60

FRENCH FRIES WITH PARMESAN,  
FRESH GARLIC, AND TRUFFLE OIL
Small | 42 Large | 85

CRISPY BRUSSELS SPROUTS‡

Small | 40 Large | 80
Mint, cashews, chili lime vinaigrette

CHIPS & DIP 
Small | 35 Large | 70
House made tortilla chips with green 
goddess and beet hummus

EVERYTHING BAGEL PIGS 
IN A BLANKET
Small, 20 pieces | 50 Large, 35 pieces | 88
Served with spicy mustard

ROASTED POTATOES
Small | 40 Large | 60
With house seasoning

CRISPY KOREAN CHICKEN WINGS
Small, 12 wings | 48 Large, 24 wings | 96
Gochujang, sesame seeds, green onions

TUNA TARTARE MINI TACOS*

18 tacos | 70
Avocado, pineapple serrano chili dressing, 
salsa macha on a hard shelled corn tortilla
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