. CATERING MENU

Shop 543 Catering is available Monday through Friday from 8am-5pm. We require 48 hours notice for all catering orders.

Cancellations within 24 hours will incur a 50% cancellation fee. Please inform us of any dietary restriction or preferences,

our culinary team would be happy to assist. Our catering is drop-off service only. All service ware is disposable.

BREAKFAST

SALADS

small 8-10 people, large 14-16 people

Pastry Platter

An assortment of freshly baked scones, breads, croissants, and muffins
(may contain nuts)

Bagel Platter

Assortment of fresh bagels, cream cheese, and butter

Fresh Fruit

Seasonal fruit and berries (vegan, gf)

Farmers Breakfast

Scrambled eggs, toast, crispy breakfast potatoes or hash browns, and
choice of protein: bacon, sausage, ham, soy chorizo, veggie sausage

Mix & Match Parfait (10 person minimum)

Chia pudding, overnight oats, and Greek yogurt parfaits, seasonal fruit
and granola

SANDWICHES

Half Sandwich Platter

Assorted Shop 543 sandwiches, chips, and pickles
small 8-10 people, large 14-16 people

Shop 543 Sandwiches (10 person minimum)
Assorted Shop 543 sandwiches, chips, and pickles

Shop 543 Boxed Lunches (10 person minimum)

Sandwich, chocolate chip cookie, and choice of side salad, pasta salad
or fruit salad

PLACE ORDER >

Questions about our catering? Please email shop543catering@urbn.com

small 8-10 people, large 14-16 people

dressing served on the side

Greek

Mixed greens, falafel crumble, chickpeas, feta, olives, tomato, cucumber,
red onion, Greek vinaigrette

Crispy Cobb

Romaine, bacon, blue cheese, egg, tomato, crispy onion, scallion,
avocado, ranch dressing

Chopped Sesame

Kale mix, cabbage, edamame, wonton, carrot, almonds, snow peas,
toasted sesame vinaigrette

Shop 543 Caesar

Romaine, sun dried tomato, parmesan, housemade croutons,
housemade casear dressing

Freshie

Mixed greens, quinoa, edamame, goat cheese, sunflower seeds, red beets,
pickled onions, blood orange shallot vinaigrette

Street

Queso fresco, tortilla strips, chili roasted corn, jalapeno, red onion,
avocado, salsa verde, chipotle ranch dressing

Spinach Salad

Mixed greens, apple, chickpeas, hardboiled egg, mushroom, red onion,
bacon, hot honey vinaigrette

Seasonal — Ask about our featured seasonal salad selection

Proteins:

- Grilled Chicken - Marinated Tofu
- Crispy Chicken - Pollo Asado

- Chili Lime Grilled Shrimp - Roasted Salmon
- Additional 12 oz dressing



https://menusandvenues.tripleseat.com/party_request/25585

SNACKS

FAMILY MEALS

small 8-10 people, large 14-16 people

Chips & Dip

Chips: housemade veggie chips, pita and tortilla chips
Dips: guacamole, French onion, and traditional hummus

One Chip & One Dip
Three Chips & Three Dips

Add crudite

Veggie Platter

Seasonal raw vegetable board with hummus and ranch

Cheese

Domestic and imported cheeses, fresh and dried fruit, jam, and crackers

Domestic

Imported

Charcuterie

Domestic and imported meats, olives, pickles, nuts, mustard, and crostini

Italian Antipasti

Prosciutto, broccoli rabe, parmigiana, balsamic roasted mushroom,
marinated olives, roasted peppers, romesco, mozzarella and tomato
caprese, pickled vegetables, crostini

Seasonal Toast (20 person minimum)

Composed toasts with cheeses, dips, vegetables, and preserves
(vegan or gluten free upon request)

small 8-10 people, large 14-16 people
Mezze Bar

Chickpea falafel, cucumber tomato salad, pickled vegetables, grilled
vegetables, marinated feta, hummus, grilled pita, and dill yogurt

Seasonal Composed Bar

Three seasonal vegetable, one grain, one green salad, and dressing

Protein Additions for Mezze or Seasonal Bar:

- Grilled Chicken — Grilled Tofu
- Chili Lime Grilled Shrimp - Roasted Salmon

Taco Bar

Guacamole shredded cheddar, lettuce, tomato, jalapeno, tortilla chips,
sour cream, hot sauce, and flour or corn tortilla

DESSERTS

small 8-10 people, large 14-16 people
Chocolate Chip Black Lava Sea Salt Cookies

Assorted Cookie Platter
Assortment of Shop 543 cookie flavors

(may contain nuts)

Artisanal Cupcakes

Assorted Bars

Blondie, krispie treats, and brownies
(may contain nuts)

Proteins:

- Ground Beef - Vegan Chorizo

- Pollo Asado - Chili Lime Grilled Shrimp
Barbeque

Mac and cheese, coleslaw, and roasted seasonal vegetables

Proteins: (10 person minimum)

- Brisket - Pork - Pulled Chicken

Fresca

Caesar salad, garlic bread, choice of: herbed ricotta stuffed shells,
housemade baked ziti, or lasagna (veggie, meat, or traditional)

Bento

Fried rice or veggie lo mein, garden salad, pickles and vegetables

Proteins: (10 person minimum)
- Togarashi Chicken
- Chili Lime Grilled Shrimp

- General Tso’s Cauliflower

BEVERAGES

Coffee 960z coffee (serves 8-10)

Coffee & Tea 960 coffee, assortment of teas (serves 8§-10)

Questions about our catering? Please email shopS43catering(@urbn.com




