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F r e s h  B a k e ry  A s s ortm   e nt
A selection of muffins, sweet breads and pastries. 
3.95/person | Minimum 10

F r e s h  B ag  e l  P l att  e r
Assorted bagels (plain, sesame, cinnamon raisin, 
and ‘everything’), jam, butter and cream cheese.  
Selection subject to availability. 
Order per person | Minimum 10	 $3.45

s e a s ona   l  fr  u it   s a l a d 
Fresh seasonal fruit salad with mint garnish.
Petite | Serves 8-10 	  $39.95
Small | Serves 10-15	  $59.95
Large | Serves 15-25	 $99.95

H e art  y  O atm  e a l 
The breakfast of champions! Old-fashioned, steel-cut oatmeal 
served hot. Includes condiments: brown sugar, butter, milk,  
and raisins.
Half Kettle | Serves 8	  $29.95
Kettle | Serves 16	  $42.95 
Add fresh, in-season fruit.| Pint	 $9.95 

Egg    Strata  
Tantalizing layers of sourdough bread, bell peppers, red 
potatoes, ham and Cheddar cheese baked with eggs and 
cream. 
Half Pan | Serves 8-12 	  		  $39.95
Full Pan | Serves 18-24	  		  $79.95

ta  s te  s  a s  g o o d  a s  it   i s

O rganic       Yog   u rt  C u p s 
Assorted low-fat yogurts packed with flavor. 
Individual 6 oz serving	 		  $1.75

B r e a k fa s t  B u rrito      B u ff  e t
Flour tortillas stuffed with fluffy scrambled eggs in three varieties: 
Bacon and Cheese, Sausage and Cheese, Spinach and Cheese. 
Buffet style with breakfast potatoes, salsa, sour cream and fruit 
salad bowl.
Order per person | Minimum 10	 $9.95

S u nri   s e  B r e a k fa s t  B u ff  e t
Choose our Fresh Bakery Assortment OR Bagel Platter, includes fruit 
salad bowl and beverage service of juice, coffee and tea.
Order per person | Minimum 10	 $11.95

F r u it   &  Yog   u rt  Parfait     -
Creamy low-fat vanilla yogurt layered with crunchy 
granola and fruit.
Individual 8 oz serving	 		  $3.29

N ort  h w e s t  B r e a k fa s t  B u ff  e t
Assorted fresh muffins, bagels and sweet breads with 
jam, butter, cream cheese, wild smoked salmon, fresh 
fruit salad and beverage service of juice, coffee & tea. 
Minimum 10/   	 		  $15.95 per person 5

B R E A K F A S T

At Organic To Go, the most important thing to 
remember about our food is: It Tastes Great! 
Surprised? Sure, we care a lot about the 
ingredients we use (you probably figured that 
out from our name). Going to great effort to 
ensure that all of our food is Organic (when 
available, or Naturally grown and raised). 
And we were the first Quick Casual Restaurant 
group in the country to gain USDA Organic 
Certification. Our dedication to 'doing the right 
thing' carries all the way through every aspect 
of our business. From our compostable cutlery 
to the use of appropriate finish out materials in 
our new locations including the use of reclaimed 

materials & LED lighting. But it is our dedication 
to the taste of the food that really sets us apart. 
We brought in a new team of chefs, some 
graduates of the prestigious Culinary Institute 
Of America in Hyde Park, NY, and others from 
great food purveyors. We've challenged them 
to use our fresh and delicious ingredients as 
they seek the exciting flavors they are used to 
creating in fine dining restaurants. Some of their 
efforts are featured in this Summer '09 Catering 
Brochure (which will be updated online monthly 
to reduce our paper-based carbon footprint). You 
can feel good about serving OTG at your next 
event. It really does 'Taste As Good As It Is'.
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Lunch Bags include: chips, apple, a  
16 oz Athena water, & big cookie   $12.95
Upgrade to large chips and cupcake for $3 extra

A l bacor     e  T u na   Sa  l a d  San   d w ic  h 
Albacore tuna with a light dressing, sweet pickle relish, a touch 
of mustard and lemon juice on whole wheat bread.

B u ffa  l o  St  y l e  C h ic  k e n  B r e a s t 
Spicy marinated chicken breast with lettuce, tomato, red onions 
and bleu cheese dressing on artisan bread.

C u rri   e d  C h ic  k e n  Sa  l a d  
Tender chunks of oven-roasted chicken with curry mango 
chutney on whole wheat.

C apr   e s e  T omato     M o z z ar  e l l a 
San   d w ic  h 
Fresh mozzarella, tomatoes, spinach and red onion with pesto 
on focaccia. 

G ri  l l e d  G ar  d e n  V e g e tab  l e 
San   d w ic  h 
Grilled zucchini, peppers, onion, and a splash of vinaigrette on 
artisan bread. 

G ri  l l e d  C h ic  k e n  &  Smo   k e d  
M o z z ar  e l l a  San   d w ic  h
Thick slices of grilled chicken layered with smoked mozzarella, 
fresh peppers and herb aioli on artisan bread.

Ham    &  S w i s s  San   d w ic  h 
Lightly smoked ham with Swiss cheese and sweet  
mustard spread on artisan bread.

R oa  s t  B e e f  &  J ac  k  C h e e s e  San   d w ic  h 
Sliced thin and stacked high. Roast beef, jack cheese with 
greens and creamy horseradish sauce on sourdough.

R oa  s t  T u r k e y  W / Di  l l  Havarti    
San   d w ic  h

Sliced Turkey and Dill Havarti cheese with lettuce, tomato, 
honey mustard spread on sourdough.

R oa  s t  T u r k e y  P e s to   C ranb    e rr y 
San   d w ic  h 
Perfect flavor blend with herb aioli on whole wheat.

C a e s ar   Sa  l a d 
Romaine, grilled chicken breast, cherry tomatoes, Italian cheese 
with our creamy Caesar dressing.

cobb     Sa  l a d 
Romaine, grilled chicken breast, cherry tomatoes, Gorgonzola 
cheese, hard-boiled eggs and bacon crumbles served with 
ranch dressing.

San   d w ic  h  P l att  e r s
Choose up to four of your favorite  
sandwiches and/or wraps from our  
Lunch Bag list.

Petite | Serves 6	 	 $49.95

Small | Serves 8	 	 $65.95

Large | Serves 12	 $95.95

s an  d w ic  h e s  |  s a l a d s  |  w ra  p s

L U N C H  B A G S

Epic     Harv   e s t  Sa  l a d 
Mixed greens, grapes, toasted walnuts, sliced apples, bleu cheese 
and lemon-honey vinaigrette.

Ho  u s e  Sa  l a d 
Romaine, cucumbers, carrots, cherry tomatoes, red cabbage 
 and balsamic dressing. 

T h ai   C h ic  k e n  Sa  l a d 
Mixed greens with Thai peanut marinated chicken, red cabbage, 
shredded carrots, cucumbers and Thai peanut dressing

G ri  l l e d  C h ic  k e n  C a e s ar   Wrap    
Grilled Chicken with grated Italian cheese, lettuce & Caesar 
dressing in a spinach tortilla.

LE  M O N Y  D I LL   S A L M O N  W R A P 
Grilled wild salmon, baby spinach, hard boiled egg, red onion 
with lemon dill sauce in a flour tortilla

M A N G O  C HU  T N EY   C H I C KE  N  W R A P 
Grilled chicken breast, mango chutney, fresh 
cilantro, Greenleaf lettuce in a spinach tortilla

P in  e app   l e  B B Q  C h ic  k e n  Wrap    
Grilled chicken breast, pineapple BBQ sauce, fresh cilantro, 
greenleaf lettuce in a sun-dried tomato tortilla.

T h ai   C h ic  k e n  V e ggi   e  Wrap    
Grilled chicken, red cabbage, cucumbers, carrots and lettuce with 
Thai peanut sauce in a spinach tortilla.

T h ai   V e ggi   e  Wrap  
Crisp red cabbage, cucumbers, carrots and lettuce with Thai 
peanut sauce in a spinach tortilla.

Choice of sandwich or Wrap below, 
with apple or chips, and water. 
Wraps - Thai Veggie, Thai Chicken 
Veggie, Santa Fe Turkey or Mango 
Chutney Chicken Salad 
Sandwiches - Tuna Salad, Turkey 
pesto cranberry, grilled garden 
veggie,or ham & swiss

N EW   B R O W N  B A G  S P E C I A LS

Y O U R 
C H O I C E

9.00$
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B a s i l  C h ic  k e n  C h i l i
A hearty chicken chili loaded with tender kidney beans, pinto 
beans and black beans delicately seasoned with fresh basil.
Half Kettle Serves 8-10 	 		  $51.95
Full Kettle Serves 10-15 	 		  $99.95

C h ic  k e n  N oo  d l e  So  u p
Home style noodles in chicken broth with chunks of tender 
chicken and vegetables.
Half Kettle Serves 8-10 	 		  $51.95
Full Kettle Serves 10-15 	 		  $99.95

F ir  e - R oa  s t e d  T omato     B a s i l  s o u p
Fire-roasted tomatoes in a rich vegetable stock, finished with 
cream and a dash of basil – a favorite! 
Half Kettle Serves 8-10 	 		  $44.95
Full Kettle Serves 10-15 	 		  $87.95

M in  e s tron    e
The quintessential Italian soup. Vegetables, beans and pasta in 
a vegetable broth. VEGETARIAN
Half Kettle Serves 8-10 	 		  $44.95
Full Kettle Serves 10-15 	 		  $87.95

 Santa     F e  C h ic  k e n  C h o w d e r
A rich, creamy chowderchock-full of chicken, sweet toasted  
corn and roasted green chilies.
Half Kettle Serves 8-10 	 		  $51.95
Full Kettle Serves 10-15 	 		  $99.95

T h ai   V e g e tabLE     s o u p
Refreshing green curry coconut broth with rice, green beans, 
fire-roasted onions, carrots and tofu with hints of Kaffir lime and 
Thai basil. VEGAN 
Half Kettle Serves 8-10 	 		  $44.95
Full Kettle Serves 10-15 	 		  $87.95

O rg  - O h - N omic     B u ff  e t
A Platter of assorted wraps and Sandwiches 
with your choice of Greek Orzo Pasta Salad 
or a House Salad and a platter of Dessert 
Bars. Includes Thai Veggie Wrap, Grilled 
Chicken Caesar Wrap, Roast Beef & Jack 
Sandwich, and Roast Turkey and  
Dill Havarti Sandwich

Order per person	   $9.95 
Minimum of 10

Yo  u r  Favorit     e  B u ff  e t
Choose 4 different sandwiches/wraps.
Choose ONE Salad: House, Caesar or Epic 
Harvest Salad.
Choose ONE Dessert: Petite Dessert Bar 
Platter, Cookies or Fresh Fruit Bowl.

Order per person	   $12.95 
Minimum of 10

A l l  Da y  D e l u x e  b u ff  e t
BREAKFAST: Muffins, bagels, sweetbreads, 
and scones with butter, jam, cream cheese; 
a bowl of whole fruit; plus orange juice and 
coffee service.
LUNCH: Assorted sandwich platter with 
Caesar Salad, chips, and sodas.
AFTERNOON SNACK: Petite Dessert Bars

Order per person	   $25.95 
Minimum of 10

SO  U P  &  C H I L I

S A N DW  I C H  B U F F E T S

S A L A D  B OWLS  

PETITE
Serves 6-8

$29.95

C a e s ar   Sa  l a d

C obb    Sa  l a d

Epic     Harv   e s t  Sa  l a d

Ho  u s e  Sa  l a d

T h ai   C h ic  k e n  Sa  l a d

G R EEK    O R Z O  PA S TA  S A L A D

M e d it  e rran    e an   Pa s ta  Sa  l a d

Add Grilled Chicken to any Salad       $1.50/person

SMALL
Serves 10-15

$47.95

LARGE
Serves 15-25

$69.95
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C off   e e  or   T E A  S e rvic   e
Fair trade, organically grown beans in our signature House 
Blend or Decaf Blend. Or, enjoy a selection of organic black or 
herbal infused teas. Includes organic cream and sugar, xylitol 
sugar alternative, compostable cups and stir sticks.
Disposable Pot | Serves 8-10	 	 $18.95
Insulated Airpot | Serves 8-10	 	 $19.95
Small Insulated Cambro | Serves 40		 $49.95
Large Insulated Cambro | Serves 80		 $89.95

O rang    e  J u ic  e 	
100% organic orange juice from Organic Valley. Serves 8-12, 
compostable cups included.
64 oz (Half Gallon)	 $18.95

P u rit   y  O rganic       J u ic  e s 	
Vibrant flavors packed with antioxidants and vitamins. Varieties 
for all juice lovers, ask for selections. 
12oz bottle.	 $2.50

At h e na   B ott   l e d  Wat e r	
Premium bottled water with a cause.
16.9oz bottle 	 $1.50

Hon   e s t  T e a ®
Organic teas, available in a variety of flavors.
16 oz bottle.	 $1.95 ea

S T E A Z ®
Organic sparkling green teas in a variety of flavors. 
12 oz can	 $1.99 ea

Santa     C r u z  O rganic       So  d a	
Available in a variety of flavors, ask for selections. 
12 oz can.	 $1.80 ea

C o k e ,  Di  e t  C o k e  &  Sprit     e
You asked for 'em, you got 'em! 
12 oz can	 $1.50 ea

P e tit   e  D e s s e rt  B ar   P l att  e r 
A mouth-watering assortment of our most popular bite-sized 
dessert bars and decadent brownies.
Order per person | Minimum 10	 $2.75

C u pca   k e s
All-natural chocolate and vanilla cupcakes with rich, luscious 
butter cream frosting.
Platter with 8 cakes	 $24.00
Platter with 12 cakes	 $36.00
Platter with 16 cakes	 $48.00

C oo  k i e  P l att  e r s
Assorted home-style cookies: oatmeal-raisin, chocolate chunk, 
peanut butter and snickerdoodle.
Order per person | Minimum 10	 $2.25

C h oco   l at e  Dipp    e d  Stra   w b e rri   e s
Luscious strawberries dipped in white and milk chocolate, 
served with dipped graham crackers.
Order per piece | Minimum 36	 $2.50ea

W h o l e  F r u it   B o w l
Fresh seasonal whole fruit. 
Serves 15	 $32.00

F r e s h  F r u it   P l att  e r
Freshl seasonal fruit platter OR colorful fruit kebobs  
Small | Serves 10-15	 $59.95
Large | Serves 15-25	 $89.95

B E V E R A G E S

d e s s ert   s  &  S N A C K S
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A rti  s an   C h e e s e  &  F r u it   
A beautiful arrangement of Creamy bleu, Smoked Mozzarella, 
Brie, Sharp Cheddar and chef’s choice cheeses with apples, 
grapes and walnuts served with assorted crackers.  
Small Platter | Serves 10-15		 $69.95
Large Platter | Serves 15-25	            $112.95

C h e e s e  an  d  C rac   k e r s  P l att  e r
A luscious presentation of Cheddar, Jack and Colby cheeses 
with apple wedges, grapes and crackers.
Small Platter | Serves 10-15		 $69.95
Large Platter | Serves 15-25		 $89.95

C apr   e s e  S k e w e r s
Fresh mozzarella skewered with grape tomatoes and fresh 
basil, served with pesto vinaigrette.  
Platter | Serves 12 	 		  $24.95

F r e s h  F r u it   P l att  e r
Beautiful seasonal fruit platter OR colorful fruit kebobs.  
Small Platter | Serves 10-15		 $59.95
Large Platter | Serves 15-25		 $89.95

F r e s h  V e ggi   e  P l att  e r
Fresh, seasonal vegetables with our creamy ranch dip.  
Small Platter  | Serves 10-15		 $49.95
Large Platter | Serves 15-25		 $79.95

M e d it  e rran    e an   A pp  e ti  z e r  T rio 
Hummus, tomato basil concassé, olive tapenade with crostini 
and pita bread. 
Platter | Serves 20	 		  $59.95

P e ar  ,  O nion     &  C h e e s e  P in  w h e e l s
Pears, caramelized onions, nuts and Jack cheese baked in puff 
pastry. Artfully sliced and displayed as pinwheels.  
Minimum 2 dozen	 		  $22.95/dozen

P ita   C h ip  s  &  H u mm  u s
A savory dip of garbanzo beans, sesame tahini, lemon juice 
and spices with fresh pita wedges.  
Bowl | Serves 12-16	 		  $34.95

Beef 
G ar  l ic   G ri  l l e d  St  e a k  S k e w e r s
Garlic marinate steak skewers served with teriyaki sauce.  
Minimum 2 dozen	 $29.95/dozen

O p e n - Fac  e d  R oa  s t  B e e f  B it  e s
Thinly sliced grilled steak on crostini with horseradish sauce. 
Minimum 2 dozen	 $22.95/dozen

CHICKEN 
C h ic  k e n  F u s ion    R o l l s  P l att  e r
Fresh spring rolls filled with chicken, cucumbers, mango, mint 
and avocado served with dipping sauce. 
Platter | 40 pieces	 $39.95

T h ai   C h ic  k e n  S k e w e r s
Grilled marinated skewers with a Thai chili peanut sauce. 
Minimum 2 dozen	 $24.95/dozen

SEAFOOD 
Smo   k e d  Sa  l mon    R o s e tt  e s
Smoked wild Alaskan Salmon with dill sauce on crostini.
Minimum 2 dozen	 $35.95/dozen

MEXICAN FIESTA 
C h ip  s  &  Sa  l s a
Homemade salsa, blue and yellow corn tortilla chips.
Platter | Serves 10 	 $29.95

C h ic  k e n  R anc   h e ro   Q u e s a d i l l a s 
Grilled chicken, black beans, corn and Mexican cheeses 
grilled between flour tortillas, served with salsa fresca. 
Minimum 2 dozen	 $24.95/dozen

G u acamo     l e  &  C h ip  s
Fresh Avocado dip with tortilla chips. 
Platter | Serves 10 	 $34.95

Q u e s o  G ran   d e  Q u e s a d i l l a s
Three cheeses with diced tomatoes and green onions, grilled 
between flour tortillas, served with salsa fresca
Minimum 2 dozen	 $19.95/dozen

C O N D I M E N T S
Homemade Guacamole (8 oz.)	  $7.95
Organic Sour Cream (8 oz.)	 $5.95
Salsa (8 oz.) 	 $5.95

NOTE MINIMUMS ON INDIVIDUAL ITEMS 24 hr notice REQ'D

A PP  E T I Z E R S
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Signat ure Gri  l led Chicken Breast
Skinless chicken breasts grilled to perfection and prepared with 
your favorite sauce. Includes choose of 2 side dishes, 1 salad 
and 1 dessert.

Teriyaki Apricot Glaze 
Picatta with Lemon Garlic Sauce
Greek Seasoned Lemon
Wine & Mushroom Sauce

Order per person | Minimum 10	 $15.95

T e ri  ya k i  C h ic  k e n
Tender sliced chicken breast in teriyaki marinade.  
Choose 2 side dishes, 1 salad and 1 dessert.
Order per person | Minimum 10	 $15.95

G ri  l l e d  Wi  l d  A l a s k an   Sa  l mon 
Wild Alaskan salmon prepared with your choice of either 
Apricot Teriyaki Sauce or Lemon Dill Sauce. Choose of  
2 side dishes, 1 salad and 1 dessert.
Order per person | Minimum 10	 $16.95

 P ot   R oa  s t
Slowly braised, fork-tender, beef pot roast with your choice of 
traditional wine sauce or savory mushroom sauce. Choose 2 
side dishes, 1 salad and 1 dessert.
Order per person | Minimum 10	 $16.95

P e nn  e  Pa s ta
Penne pasta served with your choice of sauce. Choose 2 side 
dishes, 1 salad and 1 dessert.

Basil Pesto Sauce & Parmesan 
Marinara Sauce
Bolognese (Meat Sauce)
Alfredo Sauce 
Primavera Vegetables

Order per person | Minimum 10	 $15.95
Add Chicken | 1.5 oz serving	 $1.50/person

Signat     u r e  M u s h room     Pa s ta
Sauteed mushrooms, roasted red peppers and penne pasta 
tossed in basil pesto cream sauce. Includes your choice of 2 
side dishes, 1 salad and 1 dessert.
Order per person | Minimum 10	 $14.95

 E d amam    e  Stir    - F ry 	
Shiitake mushrooms, edamame and garden fresh vegetables  
stir-fried in our ginger garlic sauce. Includes your choice of 2 
side dishes, 1 salad and 1 dessert.
Order per person | Minimum 10	 13.95

 T of  u  G ar  d e n  Stir    - F ry
A medley of seasonal vegetables and tofu stir-fried with ginger, 
garlic and shoyu marinade. Includes your choice of 2 side 
dishes, 1 salad and 1 dessert.
Order per person | Minimum 10	 $13.95

 P h a d  T h ai   Wit   h  T of  u
Vegan version of a Thai classic. Rice noodles, tofu, and 
assorted vegetables tossed with a spicy peanut sauce. Choose 
2 side dishes, 1 salad and 1 dessert.
Order per person | Minimum 10	 $15.95

B u i l d - Yo  u r - O w n  Taco    B ar	 
Fun and delicious! With seasoned organic ground beef, 
shredded cheese, lettuce, tomatoes and flour tortillas. Includes 
Chips & Salsa, Beans, Rice and 1 dessert.
Order per person | Minimum 8	 $14.95

Fajita    s
Flour tortillas with your choice of filling. Served with onions 
and tri-colored peppers, home made salsa, sour cream and 
shredded cheese. Includes Chips & Salsa, Beans, Rice and 
choice of 1 Dessert.

Grilled & Marinated Steak
Grilled & Marinated Chicken
Grilled Seasonal Veggies 

Order per person | Minimum 10	 $14.95

 J u mbo    B a k e d  P otato    B ar
Offered with assorted toppings. Basil chicken chili, bacon 
crumbles, sour cream, butter and shredded cheddar cheese.
Includes Caesar Salad. Choose 1 dessert. 
Order per person | Minimum 20	 $14.95

Side Dishes
Green Beans Almondine 
Grilled Seasonal Veggies
Honey Glazed Carrots 
Garlic Smashed Potatoes

Potatoes Au Gratin 
Potato Salad
Roasted Red Potatoes 
Rice Pilaf 

SALADS
Caesar Salad
Epic Harvest Salad
House Salad
Mediterranean Pasta Salad
Orzo Pasta 
 

Desserts
Cookie Platter
Fresh Fruit Salad Bowl
Petite Dessert Bar Platter
Cupcakes (add 1.50 pp)

HO  T  E N T R E E S
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ORDER BY PHONE
800.304.4550

mONDAY-FRIDAY | 4:30am–6pm PST
SATURDAY | 4:30am–6pm PST

Check online for your region's delivery area.

ORDER ONLINE
OrganicToGo.com

M inim    u m  O r d e r
A minimum order may apply depending on distance.

D e l iv  e r y  C h arg   e s
A delivery charge is added to all orders within our standard 
delivery zones. Additional fees may apply based on travel 
distance. Please call Customer Care or visit us online for details.

Pay m e nt
We accept all major credit cards. For COD orders or to set up 
a house account, please call a Customer Care representative to 
make arrangements.

C anc   e l l ation    s
Cancellations must be called in by 5:30PM one business day 
prior to the day of delivery, otherwise you will be charged for 
the order. If you would like us to donate your order to a shelter 
we are happy to do so.

Sam   e - Da y  O r d e ring  
Since our meals are made fresh to order, the choices for Same-
Day Orders may be limited. Call Customer Care for availability.

A d vanc   e  N otic    e
Some items require 24-hours notice to insure availability and 
your preferred delivery time. We will make every effort to fulfill 
all orders.

F u l l - S e rvic    e  C at e ring  
China, table linens, stemware, and chafer rentals are available 
at affordable prices. We also offer professional wait staff, and 
servers for your event. Pricing varies per market, please  
call for details.

C u s tomi    z e d  M e n u s
We’d be happy to help you design a menu to meet your needs. 
Please call us to help you plan all your catering requirements.

 �Chafing dish recommended

Reusable chafing dishes 	 $10/ea 

Stainless Steel Chafing Dish Service available with 
full-service catering. Rental fees apply. Ask your 
Catering Specialist for details.

  Vegetarian  |    Vegan

Menu, pricing, and delivery fees subject to change without notice. Please visit our web site at www.OrganicToGo.com for the most up-to-date information.
All trademarks and registered trademarks are the properties of their respective owners.

Organic To Go | 2107 Elliott Ave | Seattle, WA 98121 | www.organictogo.com | 800.304.4550  S M09MENU  07.21.09

o r d e r i n g  i n f o r m a t i o n


