
    Jasmine Kitchen Catering Menu // Apr - Jun  2025    
At Jasmine Kitchen we are proud that our menu features fresh, locally sourced, scratch-made ingredients. Our catering guidelines are 

created to allow us time to create high quality meals for your event. We require a minimum of 24 hours notice on orders for 12-20 people 
and 48 hours notice for 20-40 people. Please indicate if you wish to use Delivery. You will receive an invoice from us at least 48 hours prior 

to your event. Please pay your invoice one business day prior to pick-up. All orders are final after payment is received. We take care to 
minimize the risk of cross contamination, but we cannot guarantee an allergen-free environment. Please make us aware of any food 

allergies. 
Please email catering@jasminekitchen.org to place your order or Call (864) 263-3374 for questions.  

__________________________________________________________________________________________________________________ 
 

Spring Catering Menu - Boxed Lunch Sampler $17 per person*  

*add $1 to the box price when ordering chicken salad & chicken salad wraps  

Add Bottled Water $1    Add Can Drink $2 ● Coke ● Diet Coke ● Sprite  

Please Choose Three Items:  

● Half JK Chicken Salad Wrap* - pulled chicken breast, celery, grapes, walnuts, local 
wildflower honey, mayo, mixed greens in a spinach wrap  
● Half Green Goddess Wrap (Vegan)- Roasted zucchini and broccoli, edamame avocado 
hummus with a green goddess herb blend, spinach, arugula, wrapped in a spinach wrap 

● Half Italian Hoagie – ham, salami, pepperoni, provolone, pickled red onion, arugula, 
sun-dried tomato aioli  
● Scoop of JK Chicken Salad on lettuce (GF)* - pulled chicken breast, celery, grapes, 
walnuts, local wildflower honey, mayo, mixed greens  
● Kale & Brussels Sprouts Salad (GF) - Tuscan kale, shredded brussels sprouts, 
parmesan shavings, apples, sunflower seeds tossed in a bright lemon parmesan 
vinaigrette  
● Greek Veggie & Orzo Salad – orzo, cucumber, tomato, olives, red onion, banana 
peppers, artichoke hearts, parsley, Split Creek feta cheese, Greek red wine vinaigrette  
● Vegan Broccoli Salad- Broccoli, shredded carrot, dried cranberries, toasted pecans, 
tossed in a maple vinaigrette 
● Sea Salt Potato Chips  

*add $1 to the box price when ordering chicken salad & chicken salad wraps  
 
Choose your Dessert: 

● Jasmine Kitchen Brown Butter, Toffee and Walnut Chocolate Chip 
● Peanut Butter Chocolate Drizzle Cookie (Vegan/Gluten Free) 
● Slice of Buttermilk Vanilla Pound Cake 
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Family Style Options and Platters 
 

Family Style Meals and Platters packaged in heavy duty containers or foil pans. Serving utensils and cutlery available upon request. 
 

Family Style Soups and Salads  
Quart (serves 2-4)- $16-19  
Half Gallon (serves 5-8) - $32-38 
Project Host Cheddar Yeast Rolls $0.75ea or $8/dozen  

 
Sandwich Platters  
$9 per sandwich (serves 1-2) 
Choose from: 
Chicken Salad Wrap// Seasonal Vegan Wrap//Seasonal Hoagie 
 
Add Sea Salt Kettle Chips for $3 ea 
 
Cookie Platters *Contains tree nuts 

 

$3ea Large Cookie//$2ea Small Cookie 
 
Signature JK Chocolate Chip* Brown Butter, Toffee Walnuts, Belgian Chocolate, Sea Salt 

Chewy Ginger Molasses Cinnamon, Allspice, Nutmeg and Ginger cookie coated with Turbinado Sugar 

Peanut Butter Chocolate Drizzle* (V/GF) Oat flour, Almond Milk, Peanut Butter drizzled with chocolate 
 

 
Quiche 
Bacon, Spinach, Mushroom, Gruyere custard with a hint of Black Pepper in a savory crust 

$6 Slice// $60 Whole (serves 10) 
 
Tea by the Gallon 
Signature Jasmine Hibiscus $12// $8 Plain Unsweetened//$8 Plain Sweet 



    Jasmine Kitchen Catering Menu // Apr - Jun  2025    
At Jasmine Kitchen we are proud that our menu features fresh, locally sourced, scratch-made ingredients. Our catering guidelines are 

created to allow us time to create high quality meals for your event. We require a minimum of 24 hours notice on orders for 12-20 people 
and 48 hours notice for 20-40 people. Please indicate if you wish to use Delivery. You will receive an invoice from us at least 48 hours prior 

to your event. Please pay your invoice one business day prior to pick-up. All orders are final after payment is received. We take care to 
minimize the risk of cross contamination, but we cannot guarantee an allergen-free environment. Please make us aware of any food 

allergies. 
Please email catering@jasminekitchen.org to place your order or Call (864) 263-3374 for questions.  

__________________________________________________________________________________________________________________ 
 

 

At Jasmine Kitchen our food is prepared from scratch every morning. We are proud that our 

menu features fresh, locally sourced organic ingredients. Our catering guidelines are created 

with this in mind, allowing us time to create a high quality catering package for your event. 

 

We require a minimum of 24 hours notice on orders for 12-20 people and 48 hours notice for 

20-40 people. Events for over 40 people will require at least a week’s notice.  

 

You will receive an invoice from us at least 48 hours prior to your event. We ask that the 

invoice be paid at least 24 hours prior to your event. All orders are final after payment is 

received.  

We offer delivery for orders over $200 within a 5 mile radius for a fee of $15. Alternatively, 

please plan to pick your order up at Jasmine Kitchen during our operating hours, 11:00 am - 

2:30 pm, Monday through Friday.  

Please email catering@jasminekitchen.org to place your order.  

 


