
Homegirl Catering 
Gatherings, Luncheons, 
and Special Events Menu

Beverages
Agua Fresca  $6.50 per person
Choose from Spinach Mint Lemonade, 
Cucumber Pineapple, Jamaica Hibiscus Tea

Coffee Station  $3.50 per person
Served with traditional condiments and 
non-dairy creamer
Choice of Regular or Decaf Coffee

Hot Tea  $2.50 per person

Homegirl Specialty Coffee  $4.50
Brewed with dried orange peels and freshly 
ground cinnamon sticks

Hot Chocolate  $4.50
Brewed with Mexican Chocolate and Milk

Assorted Beverages  $2.75 per person
Choose from Coca Cola, Diet Cola, Sprite, 
Bottled Water, Sparkling Water

Iced Tea   $3.25 per person

Fresh Orange Juice  $4 per person

Spa Water  $2.75 per person

Homeboy Bakery’s Famous Coffee Cake  $5 per serving

Continental Breakfast  $13 per person
Homeboy Bakery assorted pastry tray, regular or decaf coffee, 
orange juice, and fresh fruit

Traditional Breakfast  $16.50 per person
Scrambled eggs with seasoned red potatoes, three strips of bacon, 
black beans, choice of corn or flour tortilla, ketchup and Morita 
salsa, fresh seasonal fruit, choice of Regular or Decaf coffee

Breakfast Burritos  $16 per person
With eggs, potatoes, Morita salsa, cheddar cheese and spinach, 
flour tortilla
Add Bacon +$3.50 per person

Breakfast

Box Lunches
$17.50 per person — Includes a full sandwich, chips, and a 
Homeboy Bakery cookie

Choose from sandwiches made on Homeboy Bakery bread:

• Roasted Turkey with cheddar cheese, tomatoes, 
cucumber, red onions, spring mix and chipotle aioli

• Roast Beef with cheddar with caramelized onions, 
Dijon spread, spinach

• Grilled Bell Pepper with chipotle hummus, spring mix 

• Panela Cheese with jalapeño pesto, sliced onions, 
sliced tomatoes, spring mix

Lunch Platters & Snack Trays (20 Servings Minimum)

$16.50 per person – Includes sandwiches, salads, and tortilla chips with Morita Salsa

Our dedicated representatives are here to help 
you at hgcatering@homeboyindustries.org | 
213-300-5044

Lunch Platter  $16.50 per person
Includes sandwiches, salads, and tortilla chips with morita salsa

Homegirl Granola, Berries and Honey Vanilla Yogurt   
$4.75 per person

Charcuterie Board   $8.25 per person
Mix of meat, cheeses, crackers, toast, honey, berries

House-made Tortilla Chips and Morita Salsa   $2 per person

Homegirl Fresh Guacamole and 
House-made Tortilla Chips  $4 per person

Fresh fruit platter  $2.50 per person

Luncheon
Favorite! 

Customer Favorite Gluten-Free Vegetarian Inquire about the best vegan and gluten-free options!



Paper Plates, Utensils, Napkins included with orders. Other serving utensils and needs can be provided
at an additional cost. Menu pricing does not include sales tax and a standard 20% service fee.

Homegirl Bowls 
$19.50 per person — Includes poblano green rice, black beans, 
corn salad, topped with chili lime chickpeas and habanero 
onions

Green Spinach Rice, Black Bean and Corn Salad, Topped with 
Chili Lime Chickpeas and Habanero Onions

Choice of chicken achiote, baked tofu or upgrade to steak for 
+$4 a serving

Shareable Salads (Serves 20+)
Vegan Cherry Tomato Kale  Our best-selling salad with cherry 
tomatoes, roasted carrots, white beans and quinoa, marinated with 
thyme and chili vinaigrette

Homegirl Garden Salad  Pumpkin seeds, Jicama, cherry tomato, 
radish and spring mix. Served with citrus vinaigrette dressing

Add protein: Chicken +$7, Asada +$10.50, Tofu +$5, 
         Panela Cheese +$5 per person

Taco Bar 
$27.50 per person — Includes Two protein tacos per person (veggie option available), chips and morita salsa, spanish rice, black beans

Select 2 proteins per Taco Bar:
Carnitas – Braised & shredded pork, 
pickled oregano cabbage slaw

Pastor Chicken –marinated in pastor 
seasoning cooked in citrus juices and chili 
spices, topped with cilantro, white onion, 
guacamole salsa, radish, limes

Rajas – Poblano peppers, onions, tomato, 
mushrooms, roasted and sautéed, with 
cotija cheese on side 

Nopales – Braised cactus with tomatoes, 
onions, topped with Morita salsa 

Los Antojitos (50 Pieces Minimum Order)

Prosciutto Wrapped Asparagus with Boursin Cheese and 
wrapped in prosciutto  $7

Ribeye Empanadas filled with goat cheese and ribeye steak  $7

Mini Tostadas de Frijoles black bean paste, Pico de Gallo, 
Cotija Cheese  $7

Flautas chicken or beef topped with cabbage, guacamole, 
Cotija cheese, Morita salsa  $7

Roasted Street Corn Cups roasted corn, cotija cheese, 
cayenne, sour cream  $5

Vegan Chipotle Hummus Pepper Slides  $7 

Spicy Shredded Pork or Chicken Sliders with shredded pork 
or chicken with cabbage slaw  $7

Luncheon
Favorite! 

Homegirl
Favorite! 

Best to
Impress!

Luncheon
Favorite! 

Baked Fish – Cabbage slaw, cotija cheese, 
Morita salsa, sour cream

Asada – Grilled beef with Pico de Gallo

Grilled Chicken – Diced and topped with 
pineapple cilantro lime salsa

Red Chicken Mole – Slow-cooked, with lime 
pickle habanero onions (contains nuts)


