
the Little Kitchen by the Sea  

Catering Menu 
The Co-op Kitchen strives to use scratch made, in-season, local & organic ingredients as our first priority.  Produce is always Certified Organic or 

Unsprayed (grown organically but not certified).  Some produce items may change depending on their seasonal availability, quality and price.  

We are happy to provide you with farm-specific information for your event!  GF= Gluten Free 

~~~ 

Appetizers 
These trays satisfy approximately 20 grazers. 

Seasonal Veggie & Hummus Tray (GF/Vegan)  $45 
Assorted seasonal organic vegetables (may include carrots, celery, bell peppers, snap peas, cherry  
tomatoes, or anything else fresh from the farm!) paired with 32oz of house-made Co-op Hummus 2.0. 

 

Seasonal Fruit & Cheese Tray (GF) $55 
Seasonal organic fruits paired with cubes of Rumiano sharp white cheddar and pepper jack cheeses.   

We can substitute artisan goat or other varieties of cheeses (including non-dairy) for an additional charge. 
 

Bird’s Nest Dipping Tray (vegan, can be GF upon request)  $55 
Locally baked pita bread, crispy pita chips, gluten-free seeded crackers, and in-season crunchy veggies for  

dipping, paired with 2 16oz flavors of our house-made hummus. 
~~~ 

Wraps 
Wrap Trays are cut in pinwheels or halves, and feed approximately 10 people for lunch or 20 as a snack.  

Greek Wrap Tray (Vegetarian)  $60 
Wheat lavash filled with Co-op Hummus 2.0, Co-op MAD Pesto, Kalamata olives, feta cheese, tomatoes, red onion, & spinach 

OR arugula. For vegan, order without cheese.!  All produce is organic and local when in season. 
 

Veggie Wrap Tray (Vegan) $50 
Wheat lavash filled with assorted in-season, local organic veggies, Co-op MAD pesto, & Co-op Hummus 2.0.   

 

Best F@#$!n Wrap Ever Tray (vegan) $50 
Wheat lavash filled with Co-op Hummus 2.0, Co-op Raw Vegan Cashew Cream Cheese, Smokey Tempeh Fakin’ Bacon,  

Avocado, Tomatoes, & Spinach OR arugula.  All produce is organic and local when in season. 
 

Mediterranean Turkey Wrap Tray $65 
Wheat lavash filled with Co-op Hummus 2.0, Organic Prairie Sliced Turkey,  Tomatoes, MAD Pesto, Organic Red Bell  

Peppers, & Spinach OR Arugula.  All produce is organic and local when in season. 
 

Co-op 1/2 Sandwich and Make-Your-Own Sandwich Trays also available,! 

Please contact us for more information. 
~~~ 

Green Salads 
Salads come in a 16” catering bowl and feed approximately 30 people. 

Our Famous Raw Kale Salad (GF/Vegan)  $50 
Locally Grown Organic Kale (may include lacinato, curly and/or red Russian) dressed with house-made  

lemon-tahini sauce, fresh diced tomatoes, and sliced raw Kalamata olives. 
 

Baby Spinach & Goat Cheese Salad (GF)  $50 
Organic baby spinach tossed with red onions, cherry tomatoes, Drake Family Farms Goat Cheese, pumpkin seeds, and house

-made strawberry vinaigrette dressing.  All produce is organic and local when in season.   
 

Seasonal Surprise Salad (GF)   $50 
A medley of organic greens, fruits and vegetables (changes seasonally, with farmer availability) & avocado,  

paired with nuts if requested, and house-made Green Gaia Dressing. 
 



Fresh Dips 
All Dips available in 16oz ($10) and 32oz ($18) sizes. 

~~~ 
Our Signature Small-Batch Organic Hummus: 

 

Co-op Hummus 2.0 (GF/vegan) 

The original, basic hummus flavored with house-made tahini, olive oil and lemon juice. 

All organic ingredients and Goleta Grown lemons. 

Groovy Garlic Hummus (GF/vegan) 

Kicked up a notch with a zing of fresh organic garlic (local when in season). 

Our Famous Hempseed Hummus (GF/vegan) 

A secret recipe that includes locally grown cilantro and our favorite little omega-3 rich friends! 

Spicy Beet Hummus (GF/vegan) 

This hummus is sure to make you blush from both its color and its spice! 

Jalapeno Black Bean Hummus (GF/vegan) 

A smooth, mild spicy twist on the original. 

Roasted Red Pepper Rosemary Hummus (GF/vegan) 

A sweet, delicate and earthy flavor that’s truly irresistible. 

~~~ 

Spicy Avocado Pico de Gallo (GF/vegan) 

From the recipe collection of our Carpinteria avocado-ranch-raised Produce Manager Rebekah!   

Handmade with chopped avocado, cilantro, and tomato.  Seasonal only. 

Desserts 
These trays are perfect sweet selections for approximately 20 people. 

Co-op Favorites Dessert Tray  $50 

(Can be vegan or gluten free upon request) 

Uncle Eddie’s assorted vegan cookies, seasonal fruits, and an explosion of specialty bulk candies! 

 

Raw Signature Dessert Tray (GF, vegan upon request) $80 

Locally grown organic strawberries OR apples (depending on the season) & Milliken Family Farm Dates paired with  

Salted Caramel Dipping sauce and two of the following house-made raw specialties (your choice): 

Raw Halva (contains local honey), Raw Fudge Brownie Squares or Trenton’s Carrot Cake 

~~~ 

Half Orders are available for half of the listed price. 

We are happy to make substitutions or modifications to accommodate any dietary requirements:   

Gluten-free, nut free, lactose intolerant, raw and vegan options (and more!) are available.  If you have severe food  

allergies, please let us know, so that we can ensure no cross-contact in our small kitchen. 

If you would like items that are not listed on this menu, we can likely accommodate your request,   

Please set up a meeting with Catering Manager Trenton to discuss!   

The Isla Vista Food Co-op is an insured UCSB Campus caterer. 

 

Please give our small staff two week’s notice for orders exceeding 3 trays.  

For orders less than 3 trays, please give at least 72 hours. 

Email Trenton at ivfc.catering@gmail.com to place your order. 
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