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distinctive. 
sophisticated. 

delicious.



our philosophy 
distinctive. sophisticated. delicious.

at fundamental LA, we marry our passion for food and hospitality with our commitment to expert catering and 
event production.  we assemble the freshest seasonal ingredients and present them with style and beauty.  we take 

care of our clients with gracious, friendly, and professional service.  
  

fundamental LA is available for full service catering and event production for all of your event needs.  

buffets 
action stations 

plated & family style seated dinners 
stationary & tray passed appetizers 

desserts 
full bars 

beer & wine bars 
coffee & tea 

boxed & platter lunches 
continental & hot breakfasts 

morning and afternoon snacks 
staffing 
rentals 

and much, much, more... 

we craft custom menus across a wide range of budgets for all types of events with the goal of creating occasions 
worth remembering.  our philosophy is that catering should be exciting; never boring! 

  
we look forward to working with you!
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Beer & Wine Bar 

3 beers (light, hoppy, dark) 
3 wines (bubbles, white, red) 
wine cocktails (upon request) 

flat and sparkling water 
assorted sodas 

*our beers are sourced from the best craft breweries 
and our biodynamic/organic wines are curated with 

your event/tastes in mind.

Full Bar 

our full bar setups include vodka, gin, rum, bourbon, 
tequila, red vermouth, white vermouth, cointreau, 

bitters, juices (cranberry, orange, pineapple, grapefruit), 
sugar, limes, lemons, oranges, fresh herbs, house-made 

syrups, tonic water, soda water 
specialty cocktails (upon request) 

2 beers (light, hoppy) 
2 wines (white, red) 

flat and sparkling water 
assorted sodas 

*our classic cocktails are made from the highest quality 
ingredients and utilize classic recipes; we pour delicious 

drinks that will have your guests returning for more.

Other Beverages 

fresh squeezed mint lemonade 
watermelon basil agua fresca 

cucumber cooler 
fresh brewed art of tea iced tea 

assorted sodas 
coffee | regular and decaf 

hot tea | art of tea, LA
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bar | beverage 



Meat 
thanksgiving tacos, mashed potato, pickled cranberry, gravy 
pressed chicken thigh tostadas, salsa verde 
lamb moussaka tarts, eggplant custard 
pulled pork sliders, Alabama white sauce, quick dill pickle, brioche 
beef wellington tartlette 
duck BLT, rye bread 
roast beef, rye, blue cheese-horseradish sauce* 
beef sliders, tomato jam, beets, horseradish, crispy shallot  
chicken skewers, preserved lemon, sumac, gremolata 
roast leg of lamb, mint pesto, pita  
chicken liver toast, pickled mustard seed, seasonal chutney 
curried waldorf chicken salad, endive leaves* 
la quercia prosciutto, fig jam, chicken liver, brioche*

Vegetarian 
sourdough grilled cheese & cream of tomato soup 
green papaya and jicama spring rolls, peanuts, cilantro, fish sauce* 
mofongo, smoked chili crema, scallion 
mushroom toast, scallion pesto, triple cream* 
burrata, tomato jam, micro basil, brioche* 
canellini bean toast, shaved radish, fennel, lemon oil* 
deviled egg, crispy shallot, caperberries* 
butternut squash soup, cider cream, curried pumpkin seeds* 
aged gouda popovers, candied kumquat butter, sea salt * 
golden beet tartare, cucumber cups, mascarpone*

Seafood 
shrimp and grits, quail egg 
crab cakes, kale and jicama slaw, sriracha mayo 
mezcal cured salmon, scallion puree, farmer's cheese, everything bagel* 
poached scallop mousse, shaved carrot, watercress, daikon* 
house smoked whitefish salad rolls, roasted lemon dressing, fine herbes* 
shrimp cocktail, sundried tomato, smoked almond & horseradish, hearts on fire* 
ahi tuna poke, sesame, ponzu, yuzu kosho* 
seafood sausage, beurre blanc 
amberjack crudo, pickled apple, serrano, crushed corn nuts* 
curried crab, apple, cilantro, crispy wonton*

appetizers 
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Cheese & Mezze Station 
selection of artisan cheeses 
raw & pickled vegetables, herbs 
toasted nuts 
marinated olives 
house made dips 
seasonal jam 
assorted crackers 
charcuterie (additional charges apply)

stationary or passed 
additional options available upon request 
*available for drop-off events



First Course 
caesar salad, parmesan lattice, black garlic dressing, white anchovy 

little gems, fennel, radish, picked herbs, fried shallots, green goddess 
grilled radicchio salad, oranges, fennel, candied walnuts, grana padano, vin cotto 

frisee salad, crispy jamon, chopped egg, white anchovy, piquillo vinaigrette 
scallops, spring onion, sea bean, potato chips 
shrimp crepinette, anson mills grits, quail egg 

foie gras, apple jelly, corn nuts, pickled serrano 

Main Course 
half grilled chicken, preserved lemon, sumac, couscous, gremolata  

sea bass, white gazpacho, radishes, pickled grape, almond 
salmon, cauliflower, brown butter, almond, cucumbers 

ginger braised lamb shoulder, carrot flan, spring peas, royal trumpets 
dry aged ribeye, mushroom soil, bloomsdale spinach, jerusalem artichoke, jus 

braised short ribs, spring onion soubise, roasted baby carrots 
roulade of pork, cannelini beans, fennel, mustard greens, bacon 

kabocha squash risotto, chive oil, parmesan 
roasted red pepper, farro, wild mushrooms, olive tapenade  

chicken fried eggplant, wilted chard, smoked tomato gravy, herbed biscuit 
wild mushroom farotto, asiago, scallion pesto, arugula 

Dessert 
popcorn panna cotta, salted caramel, popcorn shoots 

tiramisu, two minute short cake, coffee whipped cream, stolen rum  
seasonal fruit tart, burnt sugar, wood sorrel 

meyer lemon pavlova, grapefruit curd, fennel pollen, micro cilantro 
chocolate pot de creme, fresh whipped cream
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plated 
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Salads 
little gem salad, fennel, radish, pickled herbs, fried shallots, green goddess  

kale salad, dried cranberries, toasted almonds, aged gouda, citrus vin 
grilled romaine caesar, parmesan crisps 

radicchio salad, oranges, shaved fennel, walnuts, parmigiano, balsamic vin 
chopped romaine, black beans, pickled jalapeños, onion, avocado, corn nuts, lime vin 

market salad, fennel, radish, satsuma, grain mustard dressing 
arugula salad, shaved red onions, asiago cheese, lemon shallot dressing

Sides 
roasted beets, beet greens, citrus salt 

green beans, garlic, thyme, fried shallots 
pan fried potatoes, garlic, rosemary, paprika 

fingerling potatoes, grain mustard vinaigrette 
roasted butternut squash, balsamic glaze, shaved asiago, arugula 

creamy polenta, blistered cherry tomatoes, spinach 
white bean salad, preserved lemon, sherry vinegar 

roasted baby carrots, chermoula  
smoked collards, chili vinegar 
broccoli rabe, peanut sauce 

peppers & onions, caramelized onions 
eggplant agrodolce

Breads 
aged gouda gougeres 

pumpkin corn bread, spiced honey, jalapeno butter 
parker house rolls, salted butter 

biscuits, honey butter 
assorted breads (sourdough, brioche, country loaf), salted butter

Pastas/Grains 
kabocha squash risotto, chive oil, parmesan 

wild mushroom farotto, asiago, scallion pesto, arugula 
pimento mac and cheese, swiss chard, garlic panko 

orecchiette, caramelized onions, grain mustard, cream & white wine braised cabbage 
penne, shredded zucchini & tarragon, goat cheese 

linguini, roasted brussels sprouts, button mushrooms, squash, chard 
cold pasta salad, sugar snap peas, mint, lemon oil, feta 

quinoa tabbouleh, parsley & mint, cucumber, tomato, lemon juice, garlic
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buffet | family style 



Proteins 
cumin crusted albacore tuna, fennel aioli 

citrus marinated gilled mahi 
blackened salmon 

pan seared sea bass, puttanesca sauce 
shrimp n grits 

roasted chicken, garlic & thyme 
grilled chicken, blackening spice, bbq sauce  

buttermilk fried chicken, spiced honey 
grilled chicken, lemon, sumac 

chicken tinga, chipotle tomato sauce, grapefruit 
chicken & mushroom stew, thumbelina carrots, pearl onions, hen of the woods 

curried chicken, coconut milk, carrots, baby bok choy 
cumin roasted turkey chili with all the fixings 

rosemary and garlic beef brisket, broccoli rabe, cippolini onion 
chili marinated grilled flank steak, chimichurri 
spice rubbed grilled hanger steak, salsa verde 
braised short rib, 5 spice, ginger, orange, soy 

fennel roasted pork shoulder, gravy 
coriander crusted pork loin, mint pesto 

cider braised pork belly, cabbage & pickled mustard seed
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Desserts 
gooey chocolate chip cookies  

s’mores, torched marshmallow 
popcorn panna cotta 

chocolate pot de creme 
tiramisu, two minute short cake 

peanut butter & banana pie 
donut holes 

sticky pecan pie bars 
lemon bars 

seasonal fruit cobbler 
macaroons
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buffet | family style 



dessert stations 

s’mores, dark chocolate, graham cracker, torched marshmallow 
ice cream sandwiches (chocolate chip, sugar, white chocolate macadamia nut) 

build your own sundaes (sprinkles, candies, hot fudge, cherries) 
soft serve machine 

cupcake tower 
donut wall 

popcorn cart (kettle, chocolate covered, white cheddar) 
cotton candy twirlers 

hot spiced apple cider and mexican chocolate shooters 
dark & white chocolate dipped strawberries 

candy bar 
fresh fruit skewers
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desserts 



Continental  
mezcal cured salmon 
bagels, cream cheese (regular or herbed), tomato, red onion, cucumber 
pastries (almond blueberry/carrot-zucchini/banana nut mini muffins,  
aged gouda gougers, croissants, donuts) 
greek yogurt and granola mini parfaits 
healthy cereals 
bananas 
fresh fruit 
hard boiled eggs

Hot Breakfast 
full-service omelet/egg station  
full-service belgian waffle bar 
soft scrambled eggs, chives 
herb-roasted breakfast potatoes 
applewood smoked bacon 
turkey or pork sausage links 
brioche french toast 
shakshuka 
cajun shrimp & grits, chorizo, eggs 
cheddar chive biscuits & country gravy

Beverages 
coffee | regular & decaf 
hot tea | art of tea, LA 
orange juice 
apple juice 
smoothies
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breakfast 



Service 
our team of experienced and knowledgable bartenders, our roster of amazing servers, and our talented kitchen team will make sure 

you and your guests are well taken care of.  

event directors 
captains 

bartenders 
servers 
chefs 
cooks 

Rentals 
in addition to the catering, we are a full service event production company.  our team of sales consultants and event directors will 

coordinate all of your rental and decor needs.  a single point of contact for all your party planning needs. 

tables 
chairs 
linens 
florals 
china 

glassware 
barware 

kitchen equipment
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service | rentals 


