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organic | vegan | local | quality | fresh | healthy | plant-based | sustainable | eco-conscious | community-focused | delicious

Corporate events. Family reunions. Weddings. Board meetings. 
Baby showers. Anniversaries. Get-togethers. 

Big or small, call Plant Matter Catering for your next event! 
Make serving delicious, organic, plant-based food to your guests simple! 

Fill in our catering questionnaire to get started.

Contact us at catering@plantmatterkitchen.com for a quote!



ROASTED GARLIC & POTATO    5 
ROASTED RED PEPPER & POTATO    5 

CURRIED CAULIFLOWER    7 

TOMATO BISQUE    6 

BUTTERNUT SQUASH & SWEET POTATO    6

prices are per person | minimum 10 people | gluten-free 

CAESAR SALAD    7 
romaine, kale, tempeh bits, parmesan, caesar 
dressing | gluten-free 

HOUSE SALAD    5 
mixed greens, tomato, carrot, red onion, 
cucumber, citrus vinaigrette dressing | gluten-free

SPINACH SALAD    7 
spinach, dried cranberries, walnuts, radicchio, frisée, red 
onion, red pepper, blueberry balsamic dressing | gluten-free 

GREEK PASTA SALAD    7 
farfalle, feta, tomato, cucumber, red onion, red pepper, 
kalamata olives, Greek dressing | available gluten-free

POTATO SALAD    7 
red jacket potato, red onion, tempeh bits, parsley, vegan 
mayo, grainy mustard, hot sauce  | gluten-free

Tomato Bisque

Potato Salad



prices are per person | minimum 10 people | available 
gluten-free +2

GREEK WRAP    10 
quinoa, cucumber, bell pepper, tomato, olive, 
red onion, feta, spinach, tzatziki 

SOUTHWEST WRAP    10 
bean, chick pea, roasted vegetables, arugula, guacamole

TLT    10 
maple glazed tempeh, romaine, tomato, vegan mayo, 
chao cheese, red onion

JACKFRUIT TUNA WRAP    10 
jackfruit, chick pea, lettuce, tomato, alfalfa sprouts, 
capers

MEXI-WRAP    10 
tex-mex tempeh, refried beans, lettuce, roasted corn, 
peppers, red onion, sour cream, cheese sauce, roasted corn

CAESAR WRAP    10 
romaine, kale, tempeh bits, parmesan, caesar dressing



prices are per person | minimum 8 people

LASAGNA    12 
tomato sauce, roasted vegetables, veggie ground, 
 non-buffalo mozzarella, pesto, tofu ricotta, parmesan 
| available gluten-free 

SHEPHERD’S PIE    12 
veggie ground, lentils, carrots, onions, peas, corn, celery, 
mashed potatoes, onion gravy | gluten-free

POTATO & MUSHROOM BRAISE   12 
portobello, cremini, shitake, sweet onion, mushroom gravy, 
roasted fingerling potatoes | gluten-free

COCONUT CURRY    12 
basmati rice, broccoli, carrots, onion, zucchini, peppers, 
cauliflower, tofu, coconut curry cream sauce | gluten-free

PASTA PRIMAVERA    12 
farfalle, sweet potato, peppers, mushrooms, eggplant, 
onions, zucchini, spinach, Italian beyond meat sausage, 
pesto tomato sauce | available gluten-free



small platter 10 to 15 people | large platter 15 to 20 people

CRUDITÉ    SMALL 35 | LARGE 55 
carrots, celery, broccoli, cauliflower, cucumber, fire roasted tomatoes, red peppers, 
house-made ranch | gluten-free 

CHARCUTERIE    SMALL 55 | LARGE 75 
roasted vegetables, cheese assortment, pickled vegetables, dried fruit,  nut 
assortment, olives, hummus, sundried tomato pesto, crostini | available gluten-free

FRUIT TRAY    SMALL 45 | LARGE 65 
melon, pineapple, grapes, berries | gluten-free

DESSERT PLATTER    SMALL 45 | LARGE 65 
assortment of house-made baked goods (cookies, brownies, tarts, etc.) 
| available gluten-free



serves 12 people

CHOCOLATE CHEESECAKE    65 | gluten-free 

NEW YORK CHEESECAKE    65 | gluten-free 

KEY LIME CHEESECAKE    65 | gluten-free 

3 LAYER CHOCOLATE CAKE WITH CHOCOLATE BUTTERCREAM    60 

CARROT CAKE WITH SWEET POTATO ICING AND DATE CARAMEL    60

PERRIER    3.50 

SAN PELLEGRINO SPARKLING LEMONADE    3 

BOTTLED KOMBUCHA    6



TAXES, DELIVERY, SERVICE FEES NOT INCLUDED. 

5% OF ALL CATERING PROCEEDS GO DIRECTLY TO FARM SANCTUARIES THROUGHOUT LONDON & LOCAL VEGAN GROUPS 

NAPKINS/CUTLERY PROVIDED ON REQUEST. CATERING REQUIRE 2 WEEKS NOTICE.  

WE USE ORGANIC AND LOCALLY SOURCED INGREDIENTS AS OFTEN AS POSSIBLE. 

PLEASE DISCLOSE FOOD ALLERGIES. ALL CHEESE PRODUCTS ARE  NUT- OR SEED-BASED.

PLANT MATTER BISTRO IS YOUR SPOT!
contact catering@plantmatterkitchen.com 

for inquiries or additional information


