THEZBAR
Most Ordered for Office Meetings

Serves 10-12

Morning Meeting Package $200

12 mini parfaits (select up to 3 choices from
parfait selection), 30 assorted mini pastries and
fruit (mini cups or bowl).

Continental Package $175
TGB pastries (30 pcs), fresh fruit bowl and orange
Jjuice.

$250
Assorted avocado toasts (30 pcs), 12 mini parfaits
from the Parfait Choices box, and fruit bowl.

Avocado Toast Breakfast Package

Breakfast Wrap Meeting Package

Basic $180 / Deluxe $210
10 breakfast wraps plus fruit bowl. Choose Basic or
Deluxe selections from the Breakfast Wrap Choices
box.

Breakfast Platters

TGB Breakfast Pastries (30 pcs) $80
A selection of TGB’s signature breakfast pastries -
mini-croissants, mini-muffins, and mini-danish,
garnished with berries. Serves 10-12.

The Standard Platter

Scrambled eggs served with your choice of bacon,
turkey bacon, or sausage (select 2) and hash browns.
Serves 10-12.

$125

Avocado Toast Platters $170

10 sourdough toasts cut into thirds (30 pcs). Choose
selections from the Avocado Toast Choices box.

thegranolabar.com

CATERING DIRECT

THE GRANOLA BAR
CATERING MENU

Office catering packages, breakfast, lunch, platters, and beverage add-ons

$240
Choose sweet potato pancakes, buttermilk pancakes or
challah French toast (20 pcs), plus 12 mini parfaits
from the Parfait Choices box and fruit bowl.

Granola Bar Brunch Package

Office Lunch Spread $365

10 assorted signature wraps from the Lunch Wrap
Choices box, your choice of salad, and a dessert
platter.

$380
10 breakfast wraps from the Breakfast Wrap Choices
box, 12 mini parfaits from the Parfait Choices box,
fruit bowl, granola bar platter and a Box of Joe.

Executive Meeting Spread

$170
Choose Grilled Peach and Ricotta Toast or Truffle
Honey Ricotta Toast. 10 toasts cut into thirds (30
pcs).

Specialty Toast Platter

$100
10 wraps cut in half. Choose 1-3 Basic selections
from the Breakfast Wrap Choices box.

Breakfast Wrap Platters

$140
10 wraps cut in half. Choose 1-3 Deluxe selections
from the Breakfast Wrap Choices box.

Deluxe Breakfast Wrap Platters
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THEZBAR
Brunch Favorites

Sweet Potato Pancakes $130

20 pancakes served with whipped butter and maple
syrup.

Buttermilk Pancakes $130
20 pancakes served with fresh berries, whipped
butter and maple syrup.

Challah French Toast $130

20 slices dusted with powdered sugar, garnished with
fresh berries and served with maple syrup.

Lunch

Lunch Wrap Platter

10 wraps cut in half. Choose 1-3 selections from the
Chimi +$4 per wrap.

Solads & Bowls

Serves 10-12. Dressing served on the side.

$135
Romaine, shaved Brussels sprouts, parmesan, Rosemary
Parmesan Granola and anchovy lemon dressing.

The Bar Caesar

Macro Bowl $135

Roasted cauliflower, beet hummus, sweet potatoes,
goat cheese, walnuts and kale.

Orzo Salad $80
Cherry tomatoes, red onion, kalamata olives,
cucumbers and feta.

Pasta Salad $80

Cavatelli, cherry tomatoes, red onion, castelvetrano
olives, cucumbers and feta. *available Madison only
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Smoked Salmon & Bagel Platter $180
Hand-sliced smoked salmon served with 1 dozen
bagels, plain and chive cream cheese, pickled
onions, sliced tomatoes, cucumbers and capers.
Bagel & Cream Cheese Platter $70

1 dozen bagels served with capers, sliced tomatoes,
cucumbers and pickled onions. Select 2 cream
cheeses: Plain, Chive or Buffalo.

$165
Blackened Salmon or Steak &

$135
Brussels sprouts and kale, quinoa, dried cranberries
and sesame almonds.

Brussels & Kale

Taco Bowl $135
Pork carnitas, sweet potato, spiced black beans,
avocado, chipotle salsa, pickled onion, parmesan and

jalapeno over roasted cauliflower.

House Salad $135
Mixed greens, cucumber, tomato and carrots.
Naughty Cobb $175

Mixed greens, cherry tomatoes, hard-boiled egg,
cucumber, feta, Maple Bacon Granola and grilled
chicken.

Add Protein

Chicken +$40 Salmon +$50 Steak +$60
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RANOLA

THEZBAR
Shares and Snacks

Serves 10-12 people

Cheese Platter $145
A selection of artisanal cheeses served with
crackers, seasonal accompaniments and berries.
Charcuterie Platter $165

Artisan meats, cheeses and seasonal accompaniments.

Crudite Platter $90
Fresh-cut seasonal vegetables with house-made beet
hummus and green goddess dip.

Granola Bar Platter $80
An assortment of house-made signature granola bars.

40 pieces.

Dessert Bar Platter $80
Cookie dough brownies, s’mores bars, fudge brownies,
jammy bars and granola bars. 40 pieces.

Mini Parfaits $84

12 mini parfaits featuring our signature granolas.
Mix and match.

Beverages

96 oz; serves 10-12 and comes with cups, unless noted.

Box of Joe, Hot or Iced $45
Comes with milk, sugars and cups.

Box of Fresh Squeezed 0J $35
Box of Lemonade $35
Box of Iced Tea $40

Choose Black, Green or Hibiscus.

Half & Half Box $40

Iced tea and lemonade.

Extras

Bottled Sauces

CATERING DIRECT

SHARES - BEVERAGES - ENTRAS

Fruit Bowl $80
Fresh fruit bowl medley.

Pigs in a Blanket $50 Small / $88 Large

Small includes 20 pieces. Large includes 35 pieces.

Served with mustard.

Slider Platter

20 sliders. Choose up to 2 varieties per order:
Pulled Pork; The 203 (chicken, bacon and cheddar);
Hot Honey Chicken; Beef Sliders; or Portobello
Mushroom (Veg).

$120

Blackened Salmon or Steak & Chimi Slider
Platter $160

20 sliders. Choose Blackened Salmon, Steak & Chimi,
or a combination of both.

Energy Break Box $150
Energy bars, granola bars and seasonal fruit.

Box of Iced Matcha $65
Select milk.

Box of Iced Chai $65

Select milk.

Box of Specialty Double Dark Hot Chocolate$60

Serves 10. Select milk. Comes with whipped cream,
marshmallows and cups.

Seltzers $3 each
Poland Spring Water $2 each
Panna Water $3 each

$8 each

TGB Hot Sauce, TGB Sauce, Green Goddess or Honey Mustard.
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THEZBAR

PARFAIT CHOICES
Classic Parfait

Greek yogurt, Cinnamon Honey Granola, strawberries and
blueberries.

Crunchy Elvis
Greek yogurt, Vanilla Almond Granola, almond butter,
honey and banana.

Afternoon Delight

Greek yogurt, Vanilla Almond Granola, dark chocolate
chunks and berry compote.

AVOCADO TOAST CHOICES
Avocado

Citrus olive oil and sea salt.
Feta

Feta and crushed red pepper.
Apple, Goat Cheese & Honey
Apple, goat cheese and honey.

BREAKFAST WRAP CHOICES

BASIC

Egg & Cheese

Scrambled eggs and cheese.

Bacon, Egg & Cheese

Scrambled eggs, bacon and cheese.
Sausage, Egg & Cheese

Scrambled eggs, sausage and cheese.
Avocado, Egg & Cheese

Scrambled eggs, avocado and cheese.

* Gluten Free options available

LUNCH WRAP CHOICES

The 203

Grilled chicken, bacon, cheddar, tomato, mixed greens
and green goddess.

The Rachel

Roast turkey, Swiss, coleslaw and TGB sauce.

Chicken Caesar

Grilled chicken, romaine, shaved Brussels sprouts and
cauliflower, Parmesan Rosemary Granola and lemon
anchovy dressing.

Almond Chicken Salad
TGB almond chicken salad with grapes.
Buffalo Chicken

Buffalo chicken with cheddar, jalapeno sauce, lettuce
and tomato.

Hot Honey Chicken

Crispy chicken, Asian slaw, pickles and green goddess.

Turkey BLT

Roast turkey, bacon, lettuce, tomato, avocado and green

goddess.

* Gluten Free options available
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Coconut Peach

Cashew yogurt, Toasted Coconut Granola, peach compote,
raspberries and coconut flakes.

OG Overnight Oats

Oats, coconut milk, coconut flakes, chia seeds and
blueberries.

Bacon & Jalapeno Parm

Bacon and jalapeno parmesan sauce.

Smoked Salmon & Pickled Onion +$10 per toast

* Gluten Free options available

DELUXE

The Dana

Egg whites, spinach, avocado and turkey bacon.

The Heisenberg

Scrambled eggs, sausage, bacon, cheddar cheese and hot
sauce.

Pesto & Egg

Scrambled eggs, avocado, parmesan and pesto.
Breakfast Burrito

Scrambled eggs, quinoa, black beans, avocado, American
cheese and salsa in a grilled whole-wheat wrap.
Veggie Burrito

Spinach, cauliflower, hash browns, black beans,
avocado, pickled onion and chimichurri.

B.L.A.T.

Bacon, lettuce, avocado and tomato.

Macro (Veg)

Roasted cauliflower, beet hummus, sweet potato, goat
cheese, walnuts and kale with tahini vinaigrette.
Caprese (Veg)

Mozzarella, tomato and pesto.

Tuna Wrap

Tuna, heirloom tomato, avocado, arugula and salsa

macha.

Blackened Salmon +$4 per wrap
Blackened salmon, warm quinoa, balsamic onion jam,
avocado and green goddess dressing.
Steak & Chimi

Steak, arugula, avocado, aioli, chimichurri and crispy
shallots.

+$4 per wrap
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