
We are happy to make 
substitutions or modifications to 

accommodate any dietary 
restrictions! Gluten-free, nut-free, 
lactose intolerant, raw, and vegan 
options (and more!) are available. 

KITCHEN 
CO-OP 

CATERING 
MENU 

The Co-op Kitchen strives to  
use in-season, local & organic 

ingredients as our first priority.   
 

Some produce items may 
change or be substituted 

depending on their seasonal 
availability, quality, and price.   

 
All produce is either certified 
organic or grown organically 
without certification (labeled 
as “unsprayed” in the store).  

 
We are happy to provide you 
with farm specific information 

for your event! 

SIDES 
These snazzy suggestions  
make a healthy addition!  

Available in quarts. 

Pictured above: Southwestern Salad 

6575 SEVILLE RD. 
GOLETA, CA 93117 

Contact Madia at  

(805) 968-1401 or email 

ivfc.deli@gmail.com to  

place your order!  

Please give our small staff one 
week’s notice for orders 

exceeding 2 trays. 

Country Cole Slaw (GF) 
Our eggless and dairy-free version of 

this picnic favorite is sweetened with 

agave and scattered with poppy seeds 

for a unique flavor! 

Where’s Waldorf Salad (GF) 
Our dairy-free version of this tart & 

sweet apple salad is filled with  

flavors of fresh and dried fruits and 

handfuls of our favorite nuts! 

Southwestern Salad (GF) 
A savory bean & corn based salad that’s 

also a complete protein, it makes the  

perfect accompaniment for our Co-op 

Guac or Seasonal Salsa!   

Tasty Tempeh Salad 
Turtle Island Tempeh tossed into a  

bright salad of crunchy vegetables,  

tossed with a lightly spiced & smoky 

herbed dressing (made with vegenaise). 

$10 

$15 

$18 

$18 



Co-op 
Sandwich trays 
and make-your
-own-sandwich 
bar party trays 
also available! 

 

TRAYS! 
Trays will feed 10-12 people as 
lunch or up to 25 as a snack. 

Made with mostly organic ingredients and all 
organic produce, local when in season. 

Pictured above: Seasonal Fruit & Cheese Tray 

GREEN SALADS 
Salads come in  16” catering “bowl” and 

feed approximately 10 people. All local &  
organic ingredients when available.  

FRESH DIPS 
Available in pints and quarts.   

Made with all organic ingredients,  
produce local when in season. 

Veggie Tray (GF) 
Assorted seasonal vegetables (may  

include carrots, celery, broccoli, bell 

peppers, cherry tomatoes or anything 

else fresh from the farm!) paired with 

house-made Co-op Hummus 2.0 or Co-op guac 

(if seasonally available) for an       

additional price (raw). 

Seasonal Fruit & Cheese Tray 
(GF) Seasonal fruit paired with organic 

(organic valley!) sharp white Cheddar & 

pepper jack cheeses.  We can substitute 

artisan goat or other varieties of chees-

es for an additional charge. 

Hummus Dipping Tray 
Locally baked pita bread, crispy pita 

chips, gluten-free seeded crackers, and 

crunchy veggies for dipping, paired with 

2 flavors of our 6 varieties of house-

made hummus. 

Greek Wrap Tray 
Wheat lavash filled with Co-op Hummus,  

Co-op pesto, kalamata olives, feta cheese, 

organic tomatoes, spinach, red onion, and 

sprouts! (for vegan, order without cheese) 

Best F@#$%&*! Wrap Ever Tray 
Wheat lavash filled with Follow Your 

Heart Vegan Cream Cheese, avocado, Co-op 

Hummus 2.0, Smart Turkey, tomatoes, &  

spinach! 

West Coast Wrap Tray 
Wheat lavash filled with avocado, 

‘Hempseed Hummus, Organic Turkey Breast, 

Fakin’ Bacon, tomatoes, spinach, salt & 

pepper. 

Turkey Picnic Wrap Tray 
Wheat lavash filled with avocado,  

stoneground mustard, Organic Turkey 

Breast, tomatoes, & sprouts. 

Dessert Tray 
Uncle Eddies assorted vegan cookies,  

seasonal fruit, & optional specialty bulk 

candy for an additional price. 

45.00 

45.00 

45.00 

50.00 

45.00 

50.00 

50.00 

45.00 

Our Famous Raw Kale Salad (GF) 
Organic Dino Kale dressed with  

lemon-tahini sauce, fresh diced tomatoes, 

and sliced raw Sicilian olives. 

Lovely Ladybug Garden Salad (GF) 
Red leaf lettuce, shredded carrots, cherry 

tomatoes, red onion, and avocado. Dressing 

provided with additional charge. 

Et Tu Brute Caesar Salad 
Romaine Lettuce, cherry tomatoes, bagel chip 

croutons, dressed with vegan Et Tu Brute 

Caesar dressing and topped with our  

delicious vegan “parmesan” blend. 

Seasonal Baby Spinach & Goat 

Cheese Salad (GF) 
Organic baby spinach tossed with red  

onions, cherry tomatoes, Sierra Nevada Goat 

Feta Cheese, pumpkin seeds, strawberry  

vinaigrette dressing.  

Rainbow Harvest Chard Salad (GF) 
Rainbow Chard, chopped carrots,  

Thompson raisins, sunflower seeds, dressed 

with a local honey garlic vinaigrette.  

Seasonal Surprise Salad (GF) 
A medley of organic greens, fruits, and  

vegetables, (changes seasonally and with 

farmer availability).  Dressing provided 

with additional charge. 

40.00 

35.00 

38.00 

40.00 

35.00 

35.00 

Our Famous Hummus Line-up 
All Co-op hummus varieties are 

scratch-made, including home-made 

tahini.  Prices reflect pint/quart 

Co-op Hummus 2.0 (GF) 
The original, basic hummus flavored 

with olive oil and lemon juice. 

Groovy Garlic Hummus (GF) 
Kicked up a notch with a zing of  

fresh garlic. 

Our Famous Hempseed Hummus (GF) 
A secret recipe that includes our  

favorite little omega-3 rich friends! 

Spicy Beet Hummus (GF) 
This hummus is sure to make you blush 

from both its color and its spice! 

Jalapeno Black Bean Hummus (GF) 
The Mediterranean meets Mexico in this 

twist on a traditional hummus flavor. 

Dillyweed Hummus (GF) 
A hint of mint makes this dill-icous 

hummus hard to get enough of! 

************************ 

Co-op Guac (seasonal) (GF) 
Our take on the traditional is made 

extra sassy with our Officer Malinda 

Spice Blend and always farm-to-coop 

avocados. 

Seasonal Tomato Salsa (GF) 
Simple is best when using the freshest 

local and organic ingredients around! 

$8/15 

10/18 

12/20 

12/20 

12/20 

12/20 

14/22 

8/15 

“Vegan” 

“Contains Turkey” 

“Vegetarian” 

“Raw Vegan” 

GF “Gluten Free” 

all 

We are an insured UCSB  

campus caterer! 


