'CHARCOAL

VENICE

CATERING

All delivered catering packages require a 20-person minimum.

At Charcoal Venice Catering, Michelin-starred chef and owner Josiah Citrin has crafted menus for all
occasions featuring Charcoal Venice favorites. The menus focus on dishes inspired by the backyard BBQ
with seasonally- and locally-sourced ingredients meant to be shared family-style.

Included with every menu will be a selection of our house-made condiments:
Smoked Paprika-Mustard Chimichurri, Red Wine-Chipotle BBQ Sauce, J-1 Steak Sauce, & Basque Vinegar

THE WASHINGTON
(LUNCH ONLY)
$70 per Person

Salads
(select one)

Collard Greens
yam, pickled onion, aged cheddar cheese,
lemon-caper vinaigrette, breadcrumbs

Arugula & Radicchio
apples, pumpkin seeds, feta cheese, pumpkin vinaigrette

Mains*

Prime Sirloin Steak
j-1 marinade

Half Jidori Chicken
salsa verde

*please inquire about specialty protein cuts

Vegetables

(select one)

Coal-Roasted Carrots
sheep’s milk ricotta, herbs, black pepper honey

Broccolini
roasted red chimichurri, lemon breadcrumbs

Yukon Gold Potato
“Baked in the Coals”
salted butter, creme fraiche, aged gouda, chives

Sweet

Chocolate-Peanut Butter Crunch Cake

425 Washington Blvd., Venice, CA 90202 | 310-804-5465 | www.charcoalvenice.com
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THE VENICE
(LUNCH OR DINNER)
$80 per Person

Cabbage “Baked in the Embers”
yogurt, sumac, lemon zest

Starters
(select two)

Smoky Grilled Chicken Wings
oregano, chili, vinegar

Smoked Lamb Ribs
fermented black bean, charred scallions

Grilled Calamari
green beans, almonds, lemon breadcrumbs

Salads

(select one)

Collard Greens
yam, pickled onion, aged cheddar cheese,
lemon-caper vinaigrette, breadcrumbs

Arugula & Radicchio
apples, pumpkin seeds, feta cheese, pumpkin vinaigrette

Mains*

Prime Sirloin Steak
j-1 marinade

Half Jidori Chicken
salsa verde

*please inquire about specialty protein cuts

Vegetables
(select one)

Coal-Roasted Carrots
sheep’s milk ricotta, herbs, black pepper honey

Broccolini
roasted red chimichurri, lemon breadcrumbs

Yukon Gold Potato “Baked in the Coals”
salted butter, creme fraiche, aged gouda, chives

Sweet

Chocolate-Peanut Butter Crunch Cake
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THE CHARCOAL EXPERIENCE
(LUNCH OR DINNER)
$95 per Person

Cabbage “Baked in the Embers”
yogurt, sumac, lemon zest

Starters
(select two)

Smoky Grilled Chicken Wings
oregano, chili, vinegar

Smoked Lamb Ribs
fermented black bean, charred scallions

Grilled Calamari
green beans, almonds, lemon breadcrumbs

Salads
(select one)

Collard Greens
yam, pickled onion, aged cheddar cheese,
lemon-caper vinaigrette, breadcrumbs

Arugula & Radicchio
apples, pumpkin seeds, feta cheese, pumpkin vinaigrette

Mains*

Prime Sirloin Staek
j-1 marinade

Half Jidori Chicken
salsa verde

Grilled Salmon
charred cucumber-shiso sauce

*please inquire about specialty protein cuts

Vegetables
(select one)

Coal-Roasted Carrots
sheep’s milk ricotta, herbs, black pepper honey

Broccolini
roasted red chimichurri, lemon breadcrumbs

Yukon Gold Potato “Baked in the Coals”
salted butter, creme fraiche, aged gouda, chives

Sweet

Chocolate-Peanut Butter Crunch Cake
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CHARCOAL VENICE CATERING
ADDITIONAL INFORMATION

Menu Pricing
Menu pricing is based on the individual packages listed.
Modifications and custom menu options are also available.

Beverage
Full Bar, Wine and Beer Only, and/or Nonalcoholic Beverages may be provided.

Staff
Charcoal Venice Catering may provide service staff.
The number of staff required will depend on the menu, size of the event,
and event location and lay-out.

Sustainable Disposable Ware
Charcoal Venice Catering may provide, if requested, disposable plateware, utensils and napkins.
Quantities of each item and associated charges will be determined based on need.

Full Service
Charcoal Venice Catering’s Event Specialist may assist with full event planning,
including menu selections and/or development, beverage service, staffing, rentals, flowers, music, etc.
Projected rates will be reflected in the Charcoal Venice Catering Proposal.

Not Full Service
For orders of 20-or-less guests, please contact Charcoal Venice
at info@charcoalvenice.com or (310)804-5465
to place an a la carte pick-up order.

Catering packages and delivery are available only for 20-or-more guests.

425 Washington Blvd., Venice, CA 90202 | 310-804-5465 | www.charcoalvenice.com


mailto:info@charcoalvenice.com

