
Order minimum for delivery is $25. Tax and delivery fee are not included in the listed price. Please fill out the form to place an order. Please inform us of any allergies prior to 
completing order. 

 

 

 

  

 PRIVATE CATERING 

All plates will be prepared warm and set up for an 

evening you and your guests will remember! 

Private Catering is offered only in the following 

areas: Randolph, Milton, Braintree, Canton, 

Dedham, Weymouth, Norwood, Stoughton, Quincy, 

Holbrook, Cambridge, and Brockton, Boston 

(Mattapan, Roslindale, Hyde Park, Dorchester, 

Brookline, Roxbury, and Jamaica Plain)  

 

DRINKS 
Price is set for drink per person. 

 

Kremas / 10 
Haitian style eggnog w/ coconut condensed 

milk, vanilla extract, almond extract, coconut 

evaporated milk, lime, cinnamon, nutmeg, anise, 

and rum  

 

Lavender Lemonade/ 8 
Lavender flower, and freshly squeezed lemons 

 

VEGAN MINI HAITIAN PATTIES 
Served by the dozen. Patties are prepared warm 

 

Buffalo Chick’n Pattie /24 

Vegan buffalo chick’n seitan with scallions 

 

“Steak & Cheese” Pattie /24 

seitan w/ sautéed onions and green peppers 

and vegan cheese. 

 

“Beef” Pattie /24 

Plant based beef w/ onions and peppers 

 

Chick’n Pattie /24 

chick’n flavored seitan 

 

Spinach Pattie/ 24 
Seasoned spinach w/ sautéed onions 

 

 

APPITIZERS 
Price is set for plate per person. 

 
Plantain Fritters/ 12 

Three plantain fritters on a chipotle sauce 

garnished with greens 

 

Stuffed Plantains / 16 

Three plantain cups filled with jackfruit curry 

garnished with fresh parsley 

 

Lemon Pepper Cauliflower Wings / 12 
Crispy lemon pepper cauliflower on a bed of 

greens w/ a side of vegan ranch 

 

 

BRUNCH 
Price is set for plate per person. 

 

Vegan Pumpkin French Toast / 14 

Ciabatta bread sliced and dipped in pumpkin 

spice eggnog, and rolled in cinnamon sugar 

served with agave (Soy Free) 

 

 Chick’n and Waffles / 15 
Crispy jackfruit garnished w/ scallions and 

parsley on Belgium waffles. Served with agave 

and chilli garlic sauce. 

 

Seasoned Tofu Scramble Toast / 13 

Seasoned tofu, diced potatoes, onions and 

peppers on a sliced ciabatta and garnished w/ 

avocado 

 

LUNCH/DINNER 
Price is set for plate per person. 

 

Oyster Mushroom Steak / 22 
Balsamic marinated oyster mushroom steak with 

garlic mashed potatoes and seasoned brussels 

sprouts 

 

Vegan Soup Joumou (Squash Soup) / 16 
Haitian style pumpkin soup with plantains, 

potatoes, carrots, cabbage, turnips, celery, plant 

based chick’n, and spaghetti 

 

 

 

Jerk Skrimp Pasta/ 20 

Creamy garlic jerk sauce with plant based 

“shrimp” tossed with bell peppers 

 

Vegan Fish mTacos / 14 

Crispy banana blossoms on a flour tortilla w/ 

coleslaw, pico de gallo , and a crema sauce 

topped with cilantro  

 

Mac and Cheese / 15 

Baked butternut squash and coconut milk based 

mac and cheese (Contains nuts) 

 

DESSERTS 

 
Kremas Donuts/ 15 

Five kremas filled donuts topped with a kremas 

and vanilla frosting w/ gold dust 

 

 
 

 

 

 

 

 

 

 

 

 


