
THE VITAL PARTNER  
FOR PERFORMANCE-FOCUSED ORGANIZATIONS



THE KITCHFIX PROMISE
TO YOU AND YOUR TEAM

BEST HOSPITALITY
INSPIRED MOMENTS & EXPERIENCES
We thrive on exceeding expectations, fueled by passion, and 
going above and beyond to provide an unforgettable experience.

BEST SERVICE
RELENTLESS-CLIENT CENTERED SERVICE
With nutrition-forward food, flawless execution, and seamless 
logistics. KitchFix delivers what others only promise with 
relentless client-centered service.

BEST FOOD
CULINARY EXCELLENCE
Unmatched expertise in crafting chef-prepared meals: healthy, 
delicious, and customized. Fueling peak performance, KitchFix 
sets the standard for excellence!



Vanilla Yogurt Mixed Berries

Dried Fruit Medley

Plain Yogurt

Crunchy Granola Candied Pepitas Toasted Almonds

We can accommodate any dietary or allergy restriction at no additional cost. 
Let us know your needs for a personalized and worry-free catering experience

A LA CARTE

BREAKFAST
Start your day off like champions with our “Best in the Bigs” breakfast! Available all day.

“BEST IN THE BIGS” BUFFET

BREAKFAST POTATO: Homestyle Potatoes, Shredded Hashbrowns, Potatoes O’Brien,
Hashbrown Patties, Sweet Potato Hash, Cajun Roasted Potatoes        

BREAKFAST PROTEINS: Bacon, Turkey Sausage, Chicken Sausage, Pork Links,
Smoked Ham, Canadian Bacon, Pork Patties

SPECIALTY ITEMS: Pancakes, French Toast, Waffles, Chilaquiles, French Toast Casserole
Breakfast Burritos, Breakfast Sandwiches, Breakfast Quesadilla, Corned Beef Hash

MANGU $60: Traditional Dominican Breakfast of Smashed Plantains, Salami, Queso Frier, 
Fried Eggs, and Pickled Onions (serves 25)        

BREADS & SPREADS $125: Sliced Wheat and Sourdough Breads, Assorted Bagels,
Housemade Jam, Whipped Chive Cream Cheese, Cinnamon Honey Butter (serves 25)

CONTINENTAL SWEETS $150: Assorted Breakfast Breads, Muffins, and Danishes (serves 25)

LOX PLATTER $225: Smoked Salmon, Cucumber, Red Onion, Tomato, Hard Boiled Eggs, 
Whipped Chive Cream Cheese, Assorted Bagels (serves 25)

PER PERSON

WANT MORE VARIETY?
Additional Potatoes Available at $2/person
Additional Proteins Available at $4/person

Additional Specialty Items Available at $5/person

PER ITEM
PRICED

SELECT 1 POTATO, 2 PROTEIN, AND 1 SPECIALTY ITEM 
INCLUDES SCRAMBLED EGGS, FRUIT PLATTER, AND OATMEAL

$27 

Indulge in a breakfast staple featuring fresh ingredients for a personalized treat

BUILD YOUR OWN YOGURT PARFAIT MINIMUM OF 10 PEOPLE
$12 PER PERSON



We can accommodate any dietary or allergy restriction at no additional cost. 
Let us know your needs for a personalized and worry-free catering experience

Fully customizable meal options for all palates

ASIAN FUSION
PROTEINS (select 3): Banh Mi Beef, Sticky Pork Belly, Lemongrass Chicken, Bang Bang Salmon

BASES: Seasoned Sticky Rice, Pad Thai Noodles, Sweet Chili Green Beans

TOPPINGS: Pickled Daikon and Carrots, Roasted Edamame, Spicy Cucumber Salad, Wonton Strips,
Green Onion Slaw, Avocado, Marinated Bok Choy, Boom Boom Sauce, Triple Ginger Teriyaki

MEDITERRANEAN 

BARBEQUE

BURRITO 

BUILD-A-BOWL - $34/PERSON

PROTEINS (select 3): Grilled BBQ Chicken, Pulled Pork, 
Grilled BBQ Shrimp Skewers, Smoked Brisket

BASES: Southwest Rice Pilaf, Roasted Red Skin Potatoes, Grilled Vegetables

TOPPINGS: Pickled Jalapeno, Cowboy Caviar, Monterey Jack, Creamy Coleslaw, 
Avocado, Cornbread Croutons, BBQ Ranch, Smokey BBQ

PROTEINS (select 3): Souvlaki Chicken Skewers, Pork Kabobs, 
Seared Za’atar Salmon, Sliced Gyro Meat

BASES: Lemon Dill Rice Pilaf, Greek Potatoes, Lemon and Garlic Roasted Broccoli

TOPPINGS: Hummus, Tzatikii, Onions with Sumac, Tomatoes, Dill Cucumber Salad, 
Dressed Lettuce and Cabbage, Marinated Feta, Cumin Spiced Carrots, Pita Bread

PROTEINS (select 3): Chicken Tinga, Carne Asada, Carnitas, Chipotle Lime Chicken

BASES: Cilantro Lime Rice, Frijoles De La Olla, Fajita Vegetables

TOPPINGS: Flour Tortillas, Corn Tortillas, Tortilla Chips, Lime Wedges, Sour Cream,
Pico De Gallo, Chihuahua Cheese, Guacamole, Salsa Roja, Salsa Verde



We can accommodate any dietary or allergy restriction at no additional cost. 
Let us know your needs for a personalized and worry-free catering experience

FULLY LOADED BURGER

PASTA

BUILD-A-BOWL CONT. - $34/PERSON

PROTEINS (select 3): Kitchfix Burger Mix, Southwest Turkey Burger Hash,
Nashville Hot Chicken, Truffled Bison and Wagyu Mix

BASES: Shredded Lettuce, Sweet Potato Tots, Ranch Roasted Broccoli

TOPPINGS: Red Onion, Heriloom Cherry Tomatoes, Blue Cheese, Applewood Smoked Bacon, 
House Dill Pickle, Cheddar Cheese, Sesame Brioche Croutons

SAUCES: Garlic Aioli, Spicy Ketchup, House Special Sauce

PROTEINS (select 3): Parmesan Chicken, Shrimp Scampi, Beef Meatballs, Chicken Piccata

BASES: Penne, Linguine, Chickpea Pasta

TOPPINGS: Broccoli, Eggplant Parmesan Bites, Mushrooms, Bacon, 
Oven Roasted Tomatoes, Parmesan Cheese

SAUCES: Tomato Basil Marinara, Creamy Alfredo, Vodka Sauce, Pesto Sauce

POKE
PROTEINS (select 3): Ahi Tuna, Salmon, Teriyaki Chicken, Sesame Steak Bites

BASES: Seasoned Rice, Spring Mix

TOPPINGS: Cucumber, Pineapple, Carrot, Green Onion, Edamame, Red Onion, Seaweed Salad,
Jalapeno, Cilantro, Crispy Onions

SAUCES: Spicy Sesame Aioli, Wasabi Aioli, Teriyaki, Ponzu Sauce



We can accommodate any dietary or allergy restriction at no additional cost. 
Let us know your needs for a personalized and worry-free catering experience

PROTEINS (select 3): Aussie Smothered Chicken, Skirt Steak with Herb Butter, Parmesan Crusted Salmon
SIDES: Brown Rice Pilaf, Lemon Garlic Asparagus, Garlic Mashed Potatoes, Dinner Rolls, Whipped Butter
SALAD: Crunchy Kale Caeser Salad 

STEAKHOUSE

PROTEINS (select 3): Orange Chicken, Mongolian Beef, Hunan Shrimp, Sweet & Sour Pork
SIDES: Lo Mein, Vegetable Fried Rice, Stir Fry Vegetables, Fortune Cookies
SALAD: Chopped Cabbage Salad with Sesame Vinegarette 
SAUCES: Soy Sauce, Sweet & Sour Sauce

TRADITIONAL AMERICAN ASIAN

Dijon Crusted Lamb Chops          NY Strip (12oz)              Ribeye (12oz)               Filet (8oz)
+$8/person+$8/person +$8/person +$12/person

PROTEIN UPGRADES

PROTEINS (select 3): Beef Burger, Turkey Burger, Bratwurst, Grilled Chicken Breast
SIDES: Corn on the Cob, Baked Potato Wedges, Grilled Vegetables
TOPPINGS: Lettuce, Tomato, Onions, Pickles, Buns, Assorted Sliced Cheese, 
SAUCES: Garlic Aioli, House Burger Sauce
PREMIUM SIDES +$3/person: Bacon, Avocado, Carmelized Onions, Sauteed Mushrooms

PROTEINS (select 3): Beef Bulgogi, Tonkatsu, Gochugan Honey Shrimp Skewers, Japanese Curry
SIDES: Yakisoba, Steamed Rice, Sesame Sauteed Green Beans, Vegetable Goyza, 
SALAD: House Salad with Carrot Ginger Dressing
SAUCES:  Kimchi, Yakiniku Sauce

EAST ASIAN SPECIALTIES

PROTEINS (select 3): Churrasco Chicken, Yucatan Braised Pork, Beef Picadillo, Mojo Pescado
SIDES: Adobo Calabasas, Arroz Amarillo, Maduros, Tortilla Chips, Guacamole
SALAD: Citrus Jicama Salad with Cilantro Lime Vinaigrette
SAUCES: Chimichurri, Aji Amarillo

HOT BUFFETS - $34/PERSON

PLANCHA DEL SUR

BACKYARD BBQ



We can accommodate any dietary or allergy restriction at no additional cost. 
Let us know your needs for a personalized and worry-free catering experience

Savor the flavors of Latin cuisine,  half pan serves 10-12, or full pan serves 20-25

VENEZUELAN EMPANADAS $60

TRADITIONAL EMPANADAS $70

COLOMBIAN TAMALES $140

CUBANOS $180

EXTRAS BY THE

YUCA CON MOJO

MADUROS

ARROZ GANDULES

MOROS Y CRISTIANOS

ARROZ AMARILLO

POLLO GUISADO $125/$200

SHRIMP ESCABECHE $125/$200

ARROZ CON POLLO $125/$200

BISTEC ENCEBOLLADO $125/$200

BEEF PICADILLO $125/$200

DOMINICAN BRAISED OXTAIL $125/$200

ROPA VIEJA $170/$250 

SANCOCHO $250 Full Pan Only

SABORES LATINOS

SIDES

ENTREES

DOZEN

Braised Chicken Stew

Sazon Shrimp with Cilantro, Green Onions, and Pickled Red Onions 

Arroz Gandules with Chicken 

Cuban Steak and Onions. Marinated with Sazon, Sofrito, and Adobo

Ground Beef in a Tomato Sauce with Sazon, Potatoes, Raisins, Olives and Capers 

Sofrito Braised Oxtail

Shredded Beef in Tomato Sauce  

Hearty Latin Stew with Beef, Chicken, Sausage, Yucca, Plantain, Potato, and Pumpkin. 

Sweet Corn Dough filled with Cheese, Garlic Aioli and Chimichurri on the side 

Traditional Empanada Dough filled with choice of Ropa Vieja, Chicken Tinga, Elotes, or Carnitas Mojo
Served with Chimichurri on the side

Yellow Corn Dough stuffed with Chicken, Pork, Potatoes and Carrots and Steamed in Banana Leaves 

Pressed Sandwich with Pulled Pork, Ham, Swiss, Pickles and Dijionaise 

Boiled Yucca with Cilantro Mojo Sauce 

Baked Sweet Plantains 

Puerto Rican Rice with Pigeon Peas

Cuban Black Beans and Rice

Yellow Rice 

  

$60 HALF PAN
$110 FULL PAN

PRICED
PER ITEM



We can accommodate any dietary or allergy restriction at no additional cost. 
Let us know your needs for a personalized and worry-free catering experience

PERFORMANCE SNACKS MINIMUM 10
PRICED PER ITEM

$15 EACHHOT HANDHELDS MINIMUM OF 10

QUESADILLA: Chicken, Steak, or Cheese
BURGERS: Beef or Turkey
BURRITOS: Chicken or Steak
BUFFALO CHICKEN SANDWICH
CHICKEN PESTO PANINI
CHEESE STEAK SANDWICHES
KRUNCHWRAPS: Beef or Chipotle Chicken
DONER KEBABS: Chicken, Gyro, or Kofta
POBOYS: Shrimp, Catfish, or Chicken

$12 EACHCOLD HANDHELDS MINIMUM OF 10

ITALIAN COLD CUT SANDWICH
BIG KID BLT
SOUTHWEST TURKEY CLUB
BUFFALO CHICKEN WRAP
CHICKEN CAESER WRAP
CHOPPED COBB WRAP

HOT SPECIALTIES PRICED
PER ITEM

FLATBREADS $16/Serves 2: Margarita, Pepperoni, Sausage & Peppers, or Breakfast
CUBAN EGG ROLLS $70/dozen: Pork, Ham, Swiss and Dill Pickles 
OKONOMIYAKI $70/dozen: Savory Japanese Pancake 

PER HALF SANDWICH
MINIMUM OF 10GAME DAY PB&J $4

Fully customizable sandwiches to meet everyone’s idea of the perfect PB&J

GAME DAY ADD ONS

DELI SLICED PLATTER $175
PICKLED CRUDITE $175
CHILLED SEAFOOD PLATTER $500

SLICED FRUIT PLATTER $150
GUACAMOLE TRIO AND TORTILLA CHIPS $150
SIGNATURE GLUTEN-FREE BROWNIES $150
MEDITERRANEAN DIPS AND SPREADS $150

PLATTERS SERVES UP TO 25 PEOPLE
PRICED PER ITEM

GLUTEN FREE BREAD AVAILABLE
AT NO EXTRA CHARGE

SMOOTHIE BOWLS $12/each: Chocolate Banana Acai, Wild Berry Acai, Tripical Acai,  Super Greens, Dragonfruit
SMOOTHIES $10/each: Strawberry Banana, Green Monster, Chocolate Peanut Butter, Pina Colada, Mango Tango
SHOTS $5/each: Fire Killer (Tumeric, Ginger, Lemon), Glow Up (Beets, Carrot, Ginger)
POWER BITES $3.50/each: Chocolate Chip, Carrot Cake, Double Chocolate Brownie
PROTEIN SALAD $4/each: Traditional Chicken Salad, Tuna Salad, Deviled Egg Salad, Sonoma Chicken Salad
SIDE SALAD $4/each: Caesar Salad, Cobb Salad, Wedge Salad, House Salad
FRUIT $4/each: Watermelon, Mixed Berries, Pineapple, Mixed Fruit
BREAKFAST $4/each: Yogurt Parfait, Overnight Oats, Chia Pudding, Hard Boiled Eggs

BREAD: White, Wheat, 9-Grain, Gluten-Free
FILLINGS: Peanut Butter, Sun Butter, Almond Butter, Cashew Butter, 

Strawberry, Grape, Raspberry, Marmalade, Honey, Banana, Nutella, Fluff



We can accommodate any dietary or allergy restriction at no additional cost. 
Let us know your needs for a personalized and worry-free catering experience

PRIME RIB CARVING STATION
SMOKED TURKEY CARVING STATION
OYSTER SHUCKING WITH ACCOUTREMENTS
CACIO E PEPE IN PARMESAN BOWL

PASTA ACTION STATION
CHARCUTERIE BOARD
CHILLED SEAFOOD TOWER
SHRIMP SCAMPI ACTION STATION

COMPOUND BUTTER
BERNAISE SAUCE
BRANDY PEPPERCORN SAUCE
GORGONZOLA CRUSTED

BLACK TRUFFLE BUTTER
HOUSE STEAK SAUCE
CHIMICHURRI SAUCE
OSCAR STYLE

SLOW ROASTED TRI-TIP
GRILLED NY STRIP
CRUSTED LAMB CHOPS

DELUXE STATION CHOICE
OF ONE

SAUCY ADD ONS CHOICE
OF TWO

DECADENT SIDES

PREMIUM ENTREES

KITCHFIX STEAKHOUSE  - $42/PERSON
INCLUDES CHOICE OF WEDGE OR CAESAR SALAD, DINNER ROLLS,  

CHOICE OF 2 ENTREES, 2 SIDES, 2 SAUCES, AND 1 DELUXE STATION ADD ON 
*with the purchase of the full traveling party 

PETITE FILET MIGNON
GRILLED RIBEYE STEAK
ORGANIC SALMON FILET

HERB CRUSTED GROUPER
BONE IN PORK CHOPS
JUMBO LUMP CRAB CAKES

CHOICE
OF TWO

CHOICE
OF TWO

BACON BURNT ENDS BRUSSEL SPROUTS
PROSCIUTTO WRAPPED ASPARAGUS
SCALLOPED POTATOES WITH PANCETTA
GARLIC BUTTER OYSTER MUSHROOMS

LOADED HASSELBACK POTATOES
TRUFFLE MAC AND CHEESE
POACHED LOBSTER MAC AND CHEESE
LUMP CRAB WHIPPED POTATOES



LET’S GET STARTED!

8% Service Charge added to all orders for Order Coordination, Delivery and Setup 
$250 added to all orders for Chafing Dishes, Serving Ware and 1 Attendant

Additional attendants available upon request for $250 each. 

A 4% fee is added for credit card processing when applicable.

Please let us know if you would like to add a separate gratuity for drivers and attendants. 
*Not included in service charge*

Whether it be a stadium, hotels, or airports. We are ready to accommodate all your catering needs. 

Kitchfix operates in Chicago, Milwaukee, Dallas, Tampa, Phoenix, and New York (State). 
Ask us about other catering opportunities.

Daniel Sarillo
Sales Manager

Daniel.Sarillo@kitchfix.com
847.525.1022




