
AT GUM TREE, WE STRIVE TO USE ORGANIC & LOCALLY SOURCED INGREDIENTS WHEREVER POSSIBLE.
IN ADDITION, ALL OF OUR PACKAGING IS ECO -FRIENDLY. WE ARE COMMITTED TO YOUR HEALTH & THE HEALTH OF OUR ENVIRONMENT.

238  PIER AVENUE

HERMOSA BEACH, CA 90254

PHONE: 310. 376.8733

FAX: 310. 376.8779

THE CAFE IS OPEN:

TUESDAY - SUNDAY: 7AM-4PM,

CLOSED MONDAY.

WWW.G U M TREELA .COM

gum tree catering & private parties

WHETHER HERE ON OUR PRIVATE BACK PATIO (WITH SEATING UP TO 20) ,  OR OFF-SITE (AT YOUR BUSINESS , HOME, BEACH OR PARK),
GUM TREE WILL CREATE AN UNFORGETTABLE MENU OF PLATTERS TO BE SERVED FAMILY STYLE, OR FOR LARGER EVENTS, BUFFET STYLE.

breakfast pastry platter
The breakfast pastry platter offers an assortment of our available breakfast pastries, including a combination of muffins, croissants, danishes & toasts with spreads.
SMALL (serves 8-10 people): $35   •   MEDIUM (serves 10-15 people): $50   •   LARGE (serves 15-25 people): $80

breakfast sandwich platter
The breakfast sandwich platter offers an assortment of our amazing pressed breakfast sandwiches. We cut all sandwiches in thirds so that all your guests have the 
choice to try all the different selections. You can select the type of sandwiches that will make up the tray, or leave it to us.
SMALL (serves 8-10 people): $38   •   MEDIUM (serves 10-15 people): $58   •   LARGE (serves 15-25 people): $87

breakfast extras
SEASONAL FRUIT SALAD WITH PASSION FRUIT DRESSING: $3.50 per person
ORGANIC GREEK STYLE YOGURT WITH GRANOLA & HONEY: $4.50 per person

lunch sandwich platter
The lunch sandwich platter offers an assortment of our delicious pressed sandwiches, using the freshest ingredients on artisanal breads. We cut all sandwiches in 
thirds so that all your guests have the choice to try all the different recipes. You can select the type of sandwiches that will make up the tray, or leave it to us.
SMALL (serves 8-10 people): $45   •   MEDIUM (serves 10-15 people): $68   •   LARGE (serves 15-25 people): $112

salad platter
The salad platters feature the freshest market ingredients available. Choose any of the many delicious salads from our menu.
SMALL (serves 8-10 people): $45   •   MEDIUM (serves 10-15 people): $68   •   LARGE (serves 15-25 people): $112

cheese platter
The cheese platter has an assortment of 3-4 artisanal cheeses, served with crackers, artisanal breads & olives. The presentation is beautiful & complimentary to 
anything else you might be including in your gathering.
SMALL (serves 8-10 people): $35   •   MEDIUM (serves 10-15 people): $52   •   LARGE (serves 15-25 people): $87

charcuterie platter
The charcuterie platter has an assortment of 3-4 cured meats, served with our house made olive tapenade, roasted peppers & artisanal breads.
SMALL (serves 8-10 people): $40   •   MEDIUM (serves 10-15 people): $60   •   LARGE (serves 15-25 people): $100

mediterranean dips platter
The Mediterranean dips platter includes our famous house made hummus, roasted eggplant dip & creamy sundried tomato dip. Served with artisanal breads for dipping.
SMALL (serves 8-10 people): $34   •   MEDIUM (serves 10-15 people): $50   •   LARGE (serves 15-25 people): $85

lunch extras
ORGANIC MIXED GREEN SALAD WITH OUR FAMOUS CHAMPAGNE MUSTARD DRESSING: $3.50 per person
HOUSE MADE SOUPS:  CUP $4.50 per person   •   BOWL $7 per person
MINI PIE HORS D’OEUVRES: $22 per dozen   •   The 1 1/2 inch mini pies are filled with either, beef, chicken curry, organic savory pork (sausage rolls), vegetarian, 
or cheese (Gorgonzola, Brie, aged cheddar). We can also do special orders to meet your dietary or event needs.

assorted dessert platter
The dessert platter includes an assortment of our house made desserts including lamingtons, warm bread pudding with fresh whipped cream, chocolate Tim Tams & assorted cookies.
SMALL (serves 8-10 people): $30   •   MEDIUM (serves 10-15 people): $46   •   LARGE (serves 15-25 people): $80

beverages
COFFEE & TEA SERVICE: $2.50 per person
ORANGE JUICE SERVICE: $3 per person
FRESH BREWED ICED TEA OR GINGER LEMONADE SERVICE: $2.50 per person

catering extras
BACK PATIO BOOKING FEE: $100 FRONT PATIO & CAFE BOOKING FEE: $200 & UP (on application, depending on day & time)
SERVICE FEE: 20%    CORKAGE: $10/BOTTLE  
STAFFING CHARGE MAY APPLY FOR LARGER EVENTS & EVENTS OUTSIDE REGULAR HOURS (7AM-4PM): $18/HR PP & UP
ASK ABOUT OUR KIDS’ MENU ITEMS!


