BEER & BUTCHER

CATERING & SPECIALTY

YOU LIKE TO PARTY, SO DO WE...

These spreads are built for grazing, feed 6-8 people, and are served with the proper
accompaniments: pickles, spreads, mustard, & bread (gluten free bread and or crackers
available upon request) Email catering@thecanniballa.com to order.

PRETZEL PARTY - half dozen $30/ dozen $55

Boxes of our everything bagel inspired pretzels.

Served with scallion cream cheese, this sits perfectly next to a

big plate of charcuterie or on it’s own as a snack at a cocktail party.

THE CURE-IER ROLL - Ham or Salumi $45

A courier roll neatly packed with thinly sliced country ham or salumi

rolled up for easy tranport with a tube of mustard and a fresh baguette.

If you show up to the party with this you're definitely getting invited back.

MEAT & CHEESE - $65

Mix it up with a spread of cured meat and hams alongside an array of cheeses
from around the country.

THE HAM BELT - $65

Atour around the US with the magic that is aged ham.
From Tennessee to Virginia.... It’s a true ham tour

GRAND TOUR CHARCUTERIE - $120

The best stuff we have in house in all categories. From the worlds most highly regarded
artisans - from the holy grail of hams to one-off batches of classic terrines and pate,

this is the real deal. If you fancy yourself fancy in the meat department then step right up.

THE PARTICULARS

~ Call us at 310.838.2783 to speak with one of our meat/party
specialist, we are here to help you. You may also email
catering@thecanniballa.com

~  We recommend at least 24 hours advanced notice for all
large orders and pick ups unless otherwise noted next to the
package. The more notice we have the better... even if it’s
last minute please don’t hesitate to call us—if we can sort it out
we certainly will.

~ Credit cards are required when placing your order.

~ Any changes or cancellations must be at least 24 hours
prior to pick up.

~ Ask us about curbside pick up and holding orders between
lunch and the drive home.

WHOLE ROASTED PIG (LAMBALSO AVAILABLE)

NOTHING MAKES A PARTY QUITE LIKE A WHOLE HOG
All animals require at least 1week advanced notice.

Call us and we’ll walk you through the particulars.

Pricing: approximately 55$ per person dependent upon animal .
Accompaniments: wraps, pita, sauces

DRINK MORE BEER

Let us know how many people you're serving and we can put together a fun mix of
beers to match up with any spread and budget. From super simple to the weirdest
thing you’ve ever drank we’ll point you in the right direction.

VISIT US

THECANNIBALLA.COM
MEAT AND BEER JUST MAKES LIFE BETTER...
EMAIL: CATERING@THECANNIBALLA.COM

OFFICE: THE GATHERING

Hungry people = cranky people... we know, it’s super stressful. Don’t sweat it,
we’ve got you covered. We’re your new BFF when you need to feed an office
full of hungry people.

SANDWICH BOXES

Mixed boxes of The Cannibal’s butcher shop sandwiches. Choose your set from the
options below, full vegetarian boxes also available. All boxes, sides, and salads below
serve 5/6 people. Items are subject to change based on season and availability.

BIRDS - $55 ~ Corned Turkey ~ Smoked Tumeric Chicken ~ Buttermilk Fried Chicken
PORK - $65 - Porchetta ~ Pulled Pork ~ ANOTHER ONE
BEEF - $75 ~ BBQ Brisket ~ Roast Beef ~ ANOTHER ONE

A MIXED BAG - PRICE ~A MIX OF ALL OF THE ABOVE

SALADS $25

KALE grapes, toasted almond, lemon vinaigrette
MIXED GREENS tomato, cucumber, buttermilk dressing

SIDES $20

ROASTED CAULIFLOWER chili-soy, parmesan

QUINOA SALAD apricots, cucumber, parsley, champagne vinaigrette
BRUSSELS SPROUTS mint, lemon vinaigrette, crispy shallot

DRINKS

Not sure how your boss feels about getting tuned up at lunch but we
can sort it out either way...
~ Mixed 6 packs of beer $18 ~ Bottle of Wine $30

SWEETS - $24 to mix and match 6
OATMEAL PECAN COOKIE
DULCE DE LECHE BROWNIE

THE BUTCHER’S ROAST

HOT ROASTED MEATS TO-GO

Feeds 8-10 people. Served with bread, sauce, and pickles.

CORNED TURKEY $160 SMOKED TUMERIC CHICKEN $140
PORCHETTA $135 PULLED PORK $120
ROAST BEEF $135 BEEF BRISKET $120

All of the above meats can be added by the pound to any side or salad.

FROM THE BUTCHER SHOP TO YOUR GRILL

We’ll cut it, you can cook it, we’ll even set you up with oil, salt, steaks tied up real nice
and some of our sauces to finish it all off... and of course if you wanna chew the fat
with our butcher about how to throw it down he’s always up for some good meat talk.

YOUR FATHER DESERVES IT - $190 (feeds 6)
(2) 360z. Dry Aged Ribeyes on the bone ~ (1) 400z. Niman Ranch Pork Chop
(4) seaonal sausage ~ (2 Ib.) Smoked Short rib

FOOTBALL SEASON - $65 (feeds 3-4)
(8) Mixed seasonal sausages ~ (6) 60z Butcher’s Grind Burgers.
Enough potato rolls to cover the spread.

FIRE UP YOUR GRILL ~ $125 (feeds 4-6)
(1) Whole marinated Lolo chicken

(6) Mixed sausages

(3) Large sides to round it all out.




