
SALADS   sm $35 (serves 4-6) | lg $60 (serves 8-12) 

ROMAINE AND RADICCHIO SALAD roasted apples, candied walnuts, apple cider 
vinaigrette 

BLACK KALE CAESAR hard boiled egg, shaved parmesan, sunflower seeds, fish-less 
caesar dressing 

FARRO SALAD roasted cauliflower, pomegranate seeds, sprouted grains, beet greens, 
feta, citrus vin 

SIDES   sm $45 (serves 4-6) | lg $75 (serves 8-12) 

GARLIC ROASTED ARTICHOKE MASHED POTATOES  sausage gravy 

ROASTED SEASONAL VEGETABLES  heirloom carrots, cippolini onions, fennel 

ROASTED CARROTS & CHICKPEAS shaved fennel, shaved onions, mint, dried 
currant 

CRISPY PEEWEE POTATOES feta, chimichurri sauce 

SLOW COOKED GREENS pork belly, roasted garlic & whole grain mustard sauce 

MAINS  (serves 8-12) 

BRINED & READY TO BAKE TURKEY gravy, herbs ($150) 

HERB & GARLIC RUBBED WHOLE ROASTED NEW YORK a jus ($225) 

PORCHETTA rolled with herbs ($175) 

WHOLE SNAPPER chimichurri ($175) 

DESSERT   (serves 8-12) 

SALTED CARAMEL CHOCOLATE TART chocolate gnache, cocoa nibs, maldon 
($50)  

APPLE PIE ($40) 

PUMPKIN PIE ($40)

Christmas Eve & Day
Full Dinner | 55 per person 

(8 person minimum)
Dinner includes 2 salads, 3 sides, 1 main and dessert.   

A la carte pricing is also available! 

All orders must be confirmed by 5pm on Wednesday, December 21.   
This includes all adjustments and cancellations. 

A credit card is required when placing your order. 

Pickup times will be scheduled: 
Friday, December 24 between 10am and 8pm 

*Please allow 30 minutes for pick-up. 

Delivery available upon request for an additional fee. 

If you have any additional questions, we can be reached at 714.856.1846 or 
catering@fundamental-la.com  

Thank you for choosing fundamental for your dinner table and we look forward 
to helping you celebrate the holiday with your loved ones!

ORDER | catering@fundamental-la.com or 714.856.1846

fundamental
LOS ANGELES



SALADS   sm $35 (serves 4-6) | lg $60 (serves 8-12) 

ROMAINE AND RADICCHIO SALAD roasted apples, candied walnuts, apple cider 
vinaigrette 

BLACK KALE CAESAR hard boiled egg, shaved parmesan, sunflower seeds, fish-less 
caesar dressing 

ARUGULA SALAD fines herbs, pink peppercorn, lemon vinaigrette 

SIDES   sm $45 (serves 4-6) | lg $75 (serves 8-12) 

CLASSIC LATKES spiced apple sauce, herbed creme fraiche  

MEDITERRANEAN CAULIFLOWER preserved lemon tahini, parsley, mint, pine 
nuts, pickled fresno chilis 

ROASTED CARROTS & CHICKPEAS shaved fennel, onions, mint, dried currant 

BROWN BUTTER ROASTED SWEET POTATOES crispy sage 

GARLIC MASHED POTATOES country gravy  

ISRAELI COUSCOUS wild mushrooms, pearl onions, herbs 

MAINS   (serves 8-12) 

SLOW COOKED WHOLE BRISKET au jus, horseradish cream ($150) 

MARY’S ROASTED CHICKEN spiced apple glaze ($125) 

HONEY GLAZED SALMON lemon brown butter sauce ($175) 

DESSERT   (serves 8-12) 

SAFTA’S HONEY CAKE fresh whipped cream ($40) 

SALTED CARAMEL CHOCOLATE TART chocolate gnache, cocoa nibs, maldon 
($50)  

APPLE PIE ($40) 

PUMPKIN PIE ($40)

8 Nights of Hanukkah
Full Dinner | 50 per person 

(8 person minimum)
Dinner includes 2 salads, 3 sides, 1 main and dessert.   

A la carte pricing is also available! 

All orders must be confirmed by 5pm on Wednesday, December 21.   
This includes all adjustments and cancellations. 

A credit card is required when placing your order. 

Pickup times will be scheduled: 
Friday, December 24 through Sunday, January 1 

*Please allow 30 minutes for pick-up. 

Delivery available upon request for an additional fee. 

If you have any additional questions, we can be reached at 714.856.1846 or 
catering@fundamental-la.com  

Thank you for choosing fundamental for your dinner table and we look forward 
to helping you celebrate the holiday with your loved ones!

ORDER | catering@fundamental-la.com or 714.856.1846

fundamental
LOS ANGELES


