
We provide catering for all all palates, allergies and dietary needs, creating delicious health 
conscious food for your events. Made fresh to order with high quality ingredients. Priced a la 
carte. 25 person minimum. Ideally orders should be placed 2 weeks prior to your event, 
please get in touch if you have a special timeline. Delivery set up and pick up available. 
Special Requests may be provided, just ask! 

To place an order email catering@themightybowl.com or visit TheMightyBowl.com

Mighty Catering

Chips & Fresh Guacamole 
refreshing, bright & balanced avocado dip
Avocado Toast Bites
lime mashed avocado on croustini, Smokey chipotle notes with micro green finish
Pesto Bites
a unique medley of avocado, pesto, lemon, curry & greens on croustini
Croustinis & Cashew Cream
creamy & tangy cashew blend with flavorful, optional spicy pickled vegetables
Veggie Platter 
red bell pepper, broccoli, cucumber, carrot, celery

Appetizers
2/ person

2.25/ person

2.25/ person
+ .5/ Chicken

2/ person
+ .5/ Veggies
3.5/ person

V/GF

GF

V

V/GF

Mighty
tangy and bright balance of lemon and mild curry.
Kiggins
chipotle forward, complex blend of smokey 
spices with lime and jalapeno. Medium heat.

Peanut 
mild sweet thai peanut, with notes of ginger.
Cilantro Lime
a balanced blend of cilantro and lime, leaving a 
fresh, citrus finish.

Sauces

(portioned to be a side salad/  per person)
House
mixed greens, almonds & micro-greens with our signature avocado fresh 
herb & champagne vinaigrette

Starter Salads

2.25/ person
V/GF

Mighty Bowl
organic brown rice, Washington black beans, local cheddar cheese, 
avocado, salsa, black olives, sour cream, cilantro & green onion. Served 
buffet, build-your-own style, with all sauces provided. Extra toppings and 
the addition of greens available at an additional charge. Can be made 
vegan on request.
Seasonal Special
ask about our current seasonal option
Custom Build Your Own

9/ person
+2.5/ person

Ask for pricing

10/ person

Entrees
(V)/VG/GF

Choose One
brown rice
red quinoa
Choose One To Two
black beans
red cabbage
sautéed cremini mushrooms
Choose Sauce
mighty
peanut
kiggins
cilantro lime

Free Add-Ons
(up to 5)
cheddar
parmesan
sour cream
salsa
olives
cilantro
green onion
red onion
jalapeño
pepitas

.75 Add-Ons
toasted cashews
toasted almonds
pickled vegetables
feta
avocado
roasted carrots

Premium Add-Ons
cashew pesto 
cashew cream
chicken thigh
kimchi 

1/ person
1/ person

2.5/ 
person

1.5/ 
person

Bowl Toppings

(Add 2.5/person for chicken):
Pesto Chicken
local chicken tossed in house-made pesto over kale with a balanced, 
spiced, tart lemon curry dressing
House
mixed greens, almonds & micro-greens with our signature avocado fresh 
herb & champagne vinaigrette
Salmon & Peach
wild caught Pacific Northwest smoked salmon, feta, fresh peaches, micro 
greens, pepitas, pickled red onion with a dijon vinaigrette
Superfoods Salad
kale, egg, kimchi, roasted carrot, red quinoa, avocado, cilantro, toasted 
almonds with a turmeric chia vinaigrette (VG/GF)

Entree Salads
11.5/ person

6/ person

11.5/ person

9/ person

V/GF

V/GF

GF

VG/GF

Vegan, Gluten, and Soy Free : 
Almond Cake Bites with Chocolate & Raspberry
Thin layers of almond cake, with raspberry preserves & cooled tempered chocolate
Feel Good Maca Balls 
Maca, oats, coconut, maple, almond, cinnamon, vanilla
Antioxidant Cacao Balls
Almond, hazelnut, oats, cacao, date, pomegranate, blueberry, chocolate
Clean Energy Matcha Balls

3.5/ person

3/ person

3.5/ person

3/ person

Dessert

Bubbly Soda
Kombucha

6.5/ person1/ person
4/ person

Beverages
Fresh Pressed Juice
Green Queen, Purple Rain
Be Illin’, Gin-Ginger & Juice

V= Vegan VG= Vegetarian GF= Gluten Free Note: Pricing does not include tax or gratuity


