
C O L B U R N
C A F É



The Colburn Café is nestled in the heart of DTLA’s cultural district, located on the Colburn School campus. 
The café serves daily specials, freshly prepared onsite, along with a sushi bar, salad bar, and pre-packaged healthy 
sandwiches and salads.

If you are planning an event, meeting, or gathering, our catering team provides food and beverage onsite or 
delivered to your door. Please peruse our catering options and we would be happy to customize menus for 
anything other than what we are already offering.

Please use our online ordering system to place your catering order. Note: the café requires 72 hour advance notice 
for a catered event. Please contact Café Manager, Patty Madjidi at patty.madjidi@compass-usa.com with any 
questions or to discuss a custom proposal. 

PASTRIES, BREADS, AND CAKES 
FROM HOMEBOY BAKERY:

Assorted Croissant  $4.25 each
Butter, Almond, and Chocolate

Bagels – assorted flavors  $2.50 each
Add .50 cents for cream cheese.
Blueberry, Cinnamon Raisin, Everything, and Multigrain

Assorted Danish  $4.25 each
Apple, Blueberry, Cherry, Cheese, Cinnamon Raisin, 
and Lemon

Cakes & Loaves  $4.25 each
Morning Glory & Zucchini

Muffins  $4.25 each
Apple, Blueberry, Carrot, Cranberry, 
Coffee & Chocolate, and Lemon Poppy

Scones  $4.25 each
Blueberry, Cranberry, and Chocolate Chip

CONTINENTAL BREAKFAST PACKAGES:

A Healthy Start  $13.00 each minimum 6
Seasonal fresh fruit yoghurt parfait with seasonal 
berries & fruits, freshly baked whole grain muffins, 
full coffee service, and an assortment of chilled juices.

Continental  $8.00 each minimum 6
Fresh baked pastries, muffins, and croissants with 
butter, jams, and jellies. Full coffee service and an 
assortment of chilled juices.

Breakfast Frittata  $13.00 each minimum 10
Roasted red peppers, baby spinach and local goat 
cheese, with crispy breakfast potatoes. Full coffee 
service included.
  
Breakfast Frittata  $13.00 each minimum 10
Smoked bacon, roasted onions, bell peppers, and 
cheddar, with crispy breakfast potatoes. Full coffee 
service included.

BREAKFAST



SANDWICH BOX  $18.00 each minimum 6

#1  Chicken breast julienne carrots, roasted peppers, 
and baby spinach, with pesto mayo on ciabatta. 
Carrot and celery sticks with ranch dip, whole fruit, 
bottled water and Homeboy Bakery cookie.

#2  Southwest club chicken breast in Tex-Mex spice, 
with guacamole, lettuce, and salsa on rustic focaccia. 
Carrot and celery sticks with ranch dip, whole fruit, 
bottled water and Homeboy Bakery cookie.

CLASSICS  $18.00 each minimum 8
Includes one of each sandwich below 
Alternative bread options are available.

Tuna Salad, light mayo, julienne carrots, cucumbers, 
and lettuce on locally baked 12-grain bread

Egg Salad, light mayo, julienne carrots, cucumbers, 
and lettuce on locally baked 12-grain bread

Black Forest Ham, roasted pineapple, and cheddar 
cheese, with sweet Dijon mustard on dark rye

Smoked turkey, light mayo, and lettuce, with cranberry 
sauce on light rye

Vegetarian wrap, roasted mushrooms, red onions, 
zucchini, red peppers, lettuce, and feta cheese, 
wrapped in a whole wheat tortilla

SNACKS AND TREATS
Assorted cookies of the day $1.50 each

Assorted Kind Bars $3.50 each

Wow gluten free cookies or brownies $3.50 each 

Assorted Kettle Chips $1.75 each

Dessert bars – assorted flavors $3.50

LUNCH

SALAD BOX  $22.00 each minimum 6 

#1  Grilled chicken and asparagus salad, with market 
greens, goat cheese, blueberries, and sunflower seeds 
with tarragon vinaigrette. Seasonal fruit cup and 
Homeboy Bakery cookie.

#2  Asian noodle salad, with pan seared salmon, 
vermicelli noodles, cucumber, cilantro, and roasted red 
peppers, with sesame Thai dressing. Seasonal fruit cup 
and Homeboy Bakery cookie.

BEVERAGES

Spa Water Tower  $28.00 
No cost when placing a catering order

Lemonade Tower $28.00

Fruit Punch Tower $28.00

Bottled Water 16.9oz $2.95 each

Bottles Orange Juice $4.00 each 

Tea Service Per Person $2.50 minimum 10
Coffee Service, creamers and an assortment of sugars

Large Coffee Air Pot $40.00
Serves 25 x 8oz of coffee

Small Coffee Air Pot $28.00
Serves 15 x 8oz of coffeee

Large Air-Pot of Hot Water $0.00 
Holds 25 x 8oz cups of hot water

Small Air-Pot of Hot Water $0.00 
Holds 15 x 8oz cups of hot water



POULTRY
10-piece minimum order. Price per piece. 

Madras Curried Chicken Salad  $4.50
Brioche roll, micro greens, mint raita

Turkey & Bacon Cobb Skewer  $4.50
Grape tomato, iceberg lettuce, boiled egg, 
blue cheese drizzle

Chicken and Waffles  $4.50
Buttermilk chicken, cornbread waffle, maple gastrique

Korean Taco  $4.00
Bulgogi spiced chicken, kimchi slaw, mini corn tortilla

Crispy Cajun Chicken Lollipop  $4.50
Barbeque-chipotle dipping sauce

Piri Piri Chicken Satay  $4.50
Coconut cream sauce, scallions, sesame seeds

BEEF, PORK, AND LAMB
10-piece minimum order. Price per piece. 

Flat Iron Bruschetta  $5.00
Shaft bleu cheese, caramelized onions, 
micro arugula

Bulgogi Beef Satay  $4.50
Scallions, sesame seeds, ssamjang sauce

Lamb Kofta Satay  $4.50
Pistachio dukkah

Korean Pork Meatball  $4.00
Sweet chili-sriracha aioli, micro cilantro

Sausage Roll  $4.00
House sausage, puff pastry, hot mustard

RECEPTION MENU



PLATTERS AND BOARDS
10-piece minimum order. Price per person.

Mediterranean Mezze  $11.00
Greek-style dolmas, kalamata olives, roasted peppers, 
traditional hummus, artichokes, feta, herbed flatbread

Spanish Tapas  $13.00
Goat cheese stuffed piquillo peppers, arbequina olives, 
marinated artichokes, grilled asparagus, serrano ham, 
Manchego

Artisan Cheese Board  $13.00
(Add charcuterie for $4.00 per person)
Selection of domestic and imported cheese, fresh and 
dried fruits, spiced nuts, honeycomb, fig jam, artisan 
crackers, and breads

Hummus Bar  $10.00
Classic chickpea, herbed avocado, and spicy carrot, with 
crisp pita chips and grilled naan 

FLATBREAD
6-person minimum. Price per piece. 

Margherita  $4.00
Fresh mozzarella, grape tomatoes, basil

Wild Mushroom  $4.25
Whipped burrata, garlic confit, truffle oil, wild rocket greens

Chorizo and Poblano  $4.25
Manchego, pickled red onion, cilantro

Double smoked bacon and provolone  $4.25
Arugula, sundried tomato chutney

FISH AND SHELLFISH
10-piece minimum order. Price is per piece.

Salmon Poke  $5.00
Cucumber, scallion, shoyu, sesame, sea salt

Shrimp and Guacamole Tostada  $5.00
Serrano chili, red onion, citrus juice

Blackened Salmon Belly Skewer  $5.00
Basil pistou

Mini Maryland Lump Crab Cake  $5.50
Old Bay aioli, micro greens

Coconut Tempura Shrimp  $5.00
Sweet chili shoyu sauce

VEGETARIAN
10-piece minimum order. Price is per piece. 

Caprese Skewer $4.25
Grape tomato, fresh mozzarella, basil, balsamic glaze

Watermelon Taverna Skewer* $4.25
Cucumber, feta cheese, micro mint

Chevre and Roasted Stone Fruit Crostini  $4.25
Aged balsamic drizzle, rosemary

Mini potato tartlet*  $4.00
Cilantro-mint chutney

Thai Style Vegetable Spring Roll*  $4.00
Sweet chili dipping sauce

Panko Crusted Herbed Goat Cheese Bites  $4.00
Pomegranate molasses

Polenta Pizzette*  $4.00
Tomato, ricotta, micro basil

*These items can be made vegan on request



DELIVERY
Orders for delivery should be placed 72 hours in 
advance and are offered at no cost with a minimum 
order of $100.00. The delivery radius is 1 mile of the 
Colburn School. Delivery outside of a 1 mile radius 
would incur an additional charge and can be discussed 
upon booking.

SERVICE OPTIONS
Catering staff are provided at $50/hour with a 5-hour 
minimum. Cater-outs/deliveries are not subject to a 
staffing fee.

The following is a guideline for establishing labor 
based on the type of event:

Reception (stations or buffet). One server per 25 guests. 
$250.00
Reception (tray pass). One server per 25 guests. 
$250.00
Plated dinner. One server per ten guests. $250.00
Bartenders. One server per 50 guests. $250.00

UTENSILS, NAPKINS, AND TABLE LINEN
Black table linen $14 per 6ft table
White table linen (available by special request only) $14 
per 6ft table

Plastic utensils and paper napkins will be included with 
your order. 

CHANGES AND CANCELLATIONS
We place food orders in advance, so all sales and menu 
selections are final once payment is processed. We are 
unable to offer refunds once payment has been made. 
Changes and additions can be made no later than 72 
hours in advance. 

ORDERING
Please visit colburnschool.edu/café to place your order. 
All catering orders require 72 hours’ notice and a 
minimum spend of $100.00 is required.


