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At Superfine Kitchen, our goal is to fuel your 
workday with delicious, nutrient-dense meals. 
Prepared in the Dogpatch neighborhood and 
delivered across the Bay Area, we prioritize 

quality and transparency, using locally-sourced 
ingredients that taste great and nourish both 

you and the planet. 

Our menu celebrates San Francisco’s diverse 
food culture, offering everything from hearty 

curries to fresh salads and handcrafted 
sandwiches. More than just food, we’re about 

community—supporting local chefs and 
embracing sustainable practices to make a 

positive impact with every meal. 



Weekly Rotating 

Monthly Rotating 

Everyday Available 

F u s i o n  F e a s t  
• Stir  Fried Chicken  

• Pork Sis ig Bowl  
• Japanese Tofu 

Steak (V)  

S F K  S m o k e  
• Smoked Chicken  

• Baby Back Ribs  

• BBQ Jackfruit  
Sandwich (V)  

M a r d i  G r a s  
• Louis iana Seafood 

Gumbo  

• Shrimp Creole  

• Cajun Black Eyed 
Peas (V)  

T h a i  Ta b l e  
• Larb Gai  Chicken  

• Thai  Chicken Curr y  

• Thai  Red Curr y 
Pumpkin (V)  

L e a v e s  &  G r a i n s  
• Salmon Nicoise Salad  

• Keto Cobb Salad  

• Seasonal  Protein Bowl (V)  
• Chicken Caesar Salad  

• Caesar Salad  

L e a v e s  &  G r a i n s  
• Gri l led Chicken Adobo 

Salad  

• Farro Mushroom Grain 
Bowl (V)  

S t a c k ,  W r a p
 &  R o l l  

• The Chronic le  

• Gri l led Chicken 
Pesto 

• Gri l led Chicken 
Banh Mi  

• Maitake Banh Mi (V)  
• Chickpea Salad 

Sandwich (V)  

S t a c k ,  W r a p
 &  R o l l  
• Tuscan Steak Wrap  

• Falafel  Wrap (V)  

S F K  E v e r y d a y  
• Chicken Tikka Masala  

• Moroccan Chicken  

• Miss ion Sty le Chicken Tinga 
Burri to  

• Ginger Scal l ion Salmon Noodle 
Bowl  

• Ginger Black Bean Salmon  

• Fried Tofu Sis ig  (V)  
• Smoked Beef Brisket  

• Penne with Eggplant (V)  

2-6 Feb 9-13 Feb 16-20 Feb 24-28 Feb 

Available all of February! 

Get it While You Can! 

Always Available For Order! 

Eat Well Every Time I N D I V I D U A L  M E A L S  
M O N T H LY  S C H E D U L E  
Monthly Rotating Menu 

Check  Out  Our  On l ine  Menus  a t  SuperfineK i tchen .com  

F e b r u a r y  F a v e s  
• Herb Roasted Chicken  

• Pul led Pork  

• Mapo Tofu (V)  
• Seared Shrimp Or zo Salad  

• Beef Galb i  
• Pan Seared Salmon Cakes  

FEBRUARY  



E a t  W e l l  E v e r y  T i m e  

S A L A D S  

Salmon Nicoise Salad 
Roasted salmon, Superfine salad mix, 

potatoes, cherry tomatoes, green beans, 
hard cooked eggs, olive tapenade, sherry 

shallot vinaigrette 

Seasonal Protein Bowl 
Lentils, quinoa, greens, market vegetables, 
watermelon radish, seasonal fruit, crispy 

shallots, sherry shallot vinaigrette 

Keto Cobb Salad 
Superfine salad mix, boiled eggs, red 

onions, diced tomatoes, bacon, smoked 
turkey, blue cheese, homemade ranch 

dressing 

Roast Fennel and Grape  
Insalata 

Roast fennel, blistered grapes, cara 
cara orange, radicchio, endive, rustic 
croutons, sherry shallot vinaigrette 

Superfine Garden Salad 
with Salmon 

Superfine salad mix, carrots, beets, 
shaved fennel, sunflower seeds, balsamic 

vinaigrette, topped with pan seared 
salmon 

Superfine Garden Salad 
Superfine salad mix, carrots, beets, 

shaved fennel, sunflower seeds, balsamic 
vinaigrette 

Superfine Garden Salad 
with Protein 

Superfine salad mix, grilled chicken or 
salmon or tofu, carrots, beets, shaved 

fennel, sunflower seeds, balsamic 
vinaigrette 

Caesar Salad 
Hearts of romaine, garlic croutons, 
caesar dressing, shaved parmesan 

Chicken Caesar Salad 
Grilled chicken, hearts of romaine, garlic 

croutons, caesar dressing, shaved 
parmesan 

For  ques t ions ,  contact  suppor t@superfinek i tchen .com  



E a t  W e l l  E v e r y  T i m e  S A N D W I C H E S  

Grilled Chicken Pesto 
Grilled chicken breast, nut-free basil 
pesto, fresh mozzarella, tomato, and 

arugula on an ACME ciabatta or 
gluten-free wrap. 

The Chronicle 
Turkey breast, ricotta, dijon aioli, tomato, 

onion, greens on ACME focaccia 

Ham Jam 
Applewood smoked ham, swiss cheese, 

and honey mustard aioli on an ACME 
torpedo roll or gluten-free wrap. 

Falafel Wrap 
Falafel, mixed greens, red onion, tomato, 
cucumber, pickled daikon, tzatziki, tahini 

sauce wrapped in lavash wrap or 
gluten-free wrap. 

Tuscan Steak Wrap 
Grilled bavette steak, white bean puree, 
tomato, arugula, calabrian chile, salsa 

verde in a lavash wrap 

Chickpea Salad 
Sandwich 

Chickpeas, celery, capers, scallions, 
cilantro, garlic, lemon, tahini, radish, 

pickles, daikon sprouts on an ACME roll. 

Maitake Banh Mi 
Maitake mushrooms, sambal aioli, 

cucumber, pickled carrot & daikon, shaved 
jalapeno, cilantro on ACME torpedo roll 

Grilled Chicken Banh Mi 
Grilled chicken thigh, sambal aioli, 
cucumber, pickled carrot & daikon, 
shaved jalapeno, cilantro on ACME 

torpedo roll 

Cubano 
Roast pork loin, applewood smoked 
ham, swiss cheese, house pickles, 

mustard, griddled and pressed on an 
ACME torpedo roll 

For  ques t ions ,  contact  suppor t@superfinek i tchen .com  

 A l l  s a n d w i c h e s  av a i l a b l e  G l u t e n  Fre e  



Turkey & Cheese   
Bocadillo     
Sliced turkey breast, swiss 
cheese, dijonaise on a 
baguette 

$7.50 Fruit To Go 
A selection of cut fresh fruit 
and berries 

$5.50 

Frittata Egg Bites   
Eggs, cream, yellow peppers, 
onion, spinach, tomato, cheddar 
and parmesan cheeses 

$6.50 

Chia Seed Pudding 
with Banana & Berry  
Chia seeds, coconut milk, 
maple syrup, orange zest, 
sliced banana & fresh berries, 
fresh fruit 

$7.75 

Bacon Breakfast 
Burrito    
Scrambled eggs, bacon, 
potatoes, peppers, onions, 
cotija cheese & salsa de arbol 
wrapped in a flour tortilla 

$9.30 

Banana Date 
Smoothie 
Bananas, dates and coconut 
yogurt, blended with ginger, 
cardamom and cinnamon. 

$7.90 

That's a Veggie 
Wrap    
Turmeric roasted cauliflower, 
garbanzo bean salad, shaved 
jalapeno, cilantro chutney in a 
gluten free wrap 

$7.50 

Smoked Chicken 
Slider    
Smoked chicken, Alabama 
white sauce, chipotle slaw, 
pickles on a brioche bun 

$6.00 

Mac & Cheese  
Elbow macaroni, creamy 
cheddar cheese sauce, 
herbed breadcrumbs. 

$6.85 

Hummus Nosh  
Hummus, mini naan bread, 
carrots, cucumbers, grape 
tomatoes, mixed olives 

$7.35 

For  ques t ions ,  contact  suppor t@superfinek i tchen .com  

Eat Well Every Time S AV V Y  
S E R V I N G S  



2-6 
Feb 

FEBRUARY  

FA M I LY  S T Y L E  
W E E K LY  S C H E D U L E  
All cuisines available, any day, for groups of 100 or more    -   5 days order notice 

9-13 
Feb 

16-20 
Feb 

23-27 
Feb 

For  ques t ions ,  contact  suppor t@superfinek i tchen .com  

C a r i b b e a n  
M˜IN  
    √Jamaican Jerk Chicken  
    √Roast  Mojo Pork  
    √Chickpea & Sweet Potato  
      Guisado (V)  
UPGRADE REPLACEMENT  
    √Coconut Mahi  Mahi  
SIDES  
     Coconut Rice & Black Beans ,      
     Roast  Sweet Potatoes &        
     Planta ins ,  Supefine Garden Salad  

Eat Well Every Time 

T h a i  
M˜IN  
    √Thai  Chicken Curr y  
    √Pork Larb  
    √Thai  RedCurr y Pumpkin (V)  
UPGRADE REPLACEMENT  
    √Shrimp Pad Thai  
SIDES  
     Green Papaya Salad  
     Thai  Fried Rice  

C a l i f o r n i a n  
M˜IN  
    √Herb Roast  Chicken  
    √Roast  Pork Loin  
    √Winter Squash Agrodolce (V)  
UPGRADE REPLACEMENT
    √Gri l led Bavette Steak  
SIDES  
     Roast  Caul iflower & Carrots  
     Herb Roasted Fingerl ing        
     Potatoes  

S u p e r b o ˜ l  
M˜IN  
    √Smoked Chicken Sl ider 
    √Gri l led Bratwurst  & Knockwurst  
    √Hen of the Woods Mushroom 
      S l ider (V)  
UPGRADE REPLACEMENT  
    √Smoked Beef Brisket  
SIDES  
     Potato Salad ,  Macaroni  & Cheese,  
Superfine Garden Salad 

K o r e a n  
M˜IN  
    √Japchae (V)  
    √Chicken Bulgogi  
    √Beef Galb i  
UPGRADE REPLACEMENT  
    √Gochujang & Honey Shrimp  
SIDES  
     K imchi  Rice  
     Steamed Rice  
     Korean Cucumber Salad  

C h i n e s e  
M˜IN  

   √Mapo Tofu (V)  
    √St ir  Fried Chicken  
    √Hong Shao Pork Bel ly  
UPGRADE REPLACEMENT  
    √Ginger Black Bean Salmon  
SIDES  
Jasmine Rice,  Garl ic  & Ginger Bok 
Choy with Shi i take Mushrooms,  
As ian Salad  

I t a l i a n  
M˜IN  
    √Chicken Parmesan  
    √Sausage & Peppers  
   √Eggplant Puttanesca  
UPGRADE REPLACEMENT  
    √Lasagna Al  Forno  
SIDES  
     Warm Herb Focaccia  
     Ant ipasto Salad  
     Balsamic Vinaigrette  

G r a i n  B o w l  B a r  
√Superfine Salad Mix ,  Lent i l  & Quinoa Mix ,  
Farro Vegetable Mix  
√Gri l led Chicken,  Gri l led Bavette Steak ,  
Falafel  Bites  
UPGRADE REPLACEMENT  
√Seared Shrimp 
SIDES -Cherr y Tomatoes ,  Pick led Beets ,  
Roast  Sweet Potatoes ,  Roast  Caul iflower,  
Green Beans ,  Kalamata Ol ives ,  Hummus,  
Sunflower Seeds  
Parmesan Cheese,  Pita  Chips ,  Sherr y Shal lot  
Vinaigrette ,  Herb Ranch Dress ing,  Tahini  

H a w a i i a n  P o k e  B a r  
M˜IN  
   √Ahi  Tuna Poke  
   √Hul i  Hul i  Chicken 
   √Crispy Tofu (V)  
SIDES  
Jasmine Rice,  Assor ted Sauces ,  
S l iced Cucumber,  Shaved Jalapeno,  
Seaweed Salad ,  Macadamia Nuts ,  
Edamame,  Scal l ions ,  Sesame Seeds ,  
Furikake,  Nori ,  Daikon Sprouts 

C r e o l e  
M˜IN  
    √Chicken Creole  
    √Cajun Black Eyed Peas (V)  
    √Shrimp Po'  Boy  
UPGRADE ADDITION  
    √Cajun Shrimp Boi l  
SIDES  
.     Cornbread Muffins  
     Seasonal  Roast  Vegetables  
     White Rice ,  Coles law  

V a l e n t i n e ' s  D a y  
M˜IN  
     √Beet Root Wel l ington (V)  
     √Gri l led Bavette Steak  
     √ Penne with Eggplant 
& Gri l led Chicken  
UPGRADE REPLACEMENT
    √Tandoori  Salmon  
SIDES  
     Farro & Vegetable Medley,  
     Roast  Vegetables ,  Garden Salad     
     ADD - Red Velvet  Cupcakes ,  
     Raspberr y Thumbprint  Cookies  

V a l e n t i n e ' s  D a y  
M˜IN
     √Beet Root Wel l ington (V)
     √Gri l led Bavette Steak
     √ Penne with Eggplant 
& Gri l led Chicken  
UPGRADE REPLACEMENT
    √Tandoori  Salmon  
SIDES
     Farro & Vegetable Medley,  
     Roast  Vegetables ,  Garden Salad     
     ADD - Red Velvet  Cupcakes ,  
     Raspberr y Thumbprint  Cookies  



Eat Well Every Time FA M I LY  S  T Y L E  
E V E R Y D  AY  AVA I L A B L E  

What does family 
style include?  

Main Courses, Sides, Single-Serve 
or Reusable Platters, Serving 

Utensils, Tent Cards 

• Choose one of our every day 
available options, any day of the 
week, or pick from the 3 
corresponding weekly cuisines 

• For groups of 100 or more, all 
choices of cuisine are available 
with a 5 days order notice 

What can I  order?  What additional services 
are available?  

Desserts, Beverages, Barista, 
Onsite Services 

For  ques t ions ,  contac t  suppor t@superfinek i tchen .com  

Ta
co

 B
ar

• Pollo Asado 
• Smoked Pork 
• Soyrizo & Sweet Potato (V) 
SUPERFINE UPGRADE 
• Carne Asada 

Spanish Rice, Black Beans, 
Pickled Red Onions, Diced 
Onions & Cilantro, Queso 
Cotija, Salsa De Arbol, Salsa 
Verde, Pico De Gallo, Lime, 
Chips 

Soft Corn Tortilla 
Served With: 

Sides Add On 
• Americano - 

Cheese, 
Lettuce,  Sour 
Cream 
• Guacamole 

Cherry Tomatoes, Artichoke Hearts, Sliced 
Cucumber, Dried Cranberry, Pickled Beets, Garbanzo 
Beans, Edamame, Hard Boiled Eggs, Shaved Radish, 
Sunflower Seeds, Croutons, Cotija Cheese, Sherry 
Shallot Vinaigrette, Herb Ranch Dressing 

Superfine Salad Mix 
Served With: Sides 

• Grilled Chicken Thigh 
• Grilled Bavette Steak 
• Fried Tofu (V) 
SUPERFINE UPGRADE 
• Pan Seared Salmon Sa

la
d 

Ba
r

• Kettle ™ Chips 
• Superfine Garden Salad 
• Balsamic Vinaigrette Dressing 

• Farro & Vegetable Medley 
• Superfine Garden Salad Mix 
• Balsamic Vinaigrette 

• Macaroni & Cheese 
• Green Bean Salad 
• Black Bark BBQ Sauce 
• Alabama White BBQ Sauce 

• BBQ Dusted Potato Wedges 
• Jalapeno & Corn Hush Puppies 

Sides Sides 

Sides 

Add-Ons 

• The Chronicle 
• Butchertown 
• Ham Jam 
• Veggie DeLuxe (V) 
SUPERFINE UPGRADE 
• Chicken or Maitake Banh Mi 

• Seared Shrimp & 
Orzo 

• Pan Seared Salmon 
Caked 

• Heart of Palms 
Ceviche 

• Smoked Chicken 
• Pulled Pork 
• BBQ Jackfruit 
SUPERFINE UPGRADE 
• Smoked Brisket 

SeafoodBBQSandwich 



F A M I L Y  S T Y L E  
B R E A K F A S T  

For  ques t ions ,  contact  suppor t@superfinek i tchen .com  

What does family 
style include?  

Listed Items Within the Category,  
Single-Serve or Reusable Platters, 

Serving Utensils, Tent Cards 

Choose any of our every day 
available family style breakfast 
options 

What can I  order?  What additional services 
are available?  

Coffee, Desserts, Beverages, 
Onsite Services 

Choice of 
• Breakfast Pastries 
• Assorted Muffins 

Blueberry Almond,     
Carrot or Coconut    
Pineapple 

With Side of -
• Market Fresh Fruit Salad 

UPGRADE REPLACEMENT 
(+$2) 
• Bagels & Cream Cheese 

Choice of 
• Chorizo & Potato Breakfast 

Burrito 
• Bacon Breakfast Burrito 
• Southwest Tofu Scramble 

Burrito 
With Side of -
• Market Fresh Fruit Salad 

UPGRADE REPLACEMENT 
(+$1.50) 
• Smoked Beef Brisket 

Breakfast Burrito 

Choice of 
• Ham, Egg & Cheese Croissant 
• Spinach & Feta Breakfast 

Wrap 
• Chia Seed Pudding with 

Berries 
With Side of -
• Market Fresh Fruit Salad 

UPGRADE REPLACEMENT 
(+$1.50) 
• English Muffin Egg & Sausage 

Sandwich 

Continental Burrito Bar Wake, Grab & Go 
$10/person $11/person $11/person 

Add Coffee/Tea 
+ $3.50/person 

Add Assorted Juices 
+ $4.00/person 

Add Coffee/Tea 
+ $3.50/person 

Add Assorted Juices 
+ $4.00/person 

Add Coffee/Tea 
+ $3.50/person 

Add Assorted Juices 
+ $4.00/person 

Eat Well Every Time 



E a t  W e l l  E v e r y  T i m e  

For  ques t ions ,  contact  suppor t@superfinek i tchen .com  

Pizza al Taglio 
Funghi 

white sauce, fontina cheese, 

mushrooms & Italian parsley 

Pizza al Taglio 
Salsiccia 

tomato sauce, mozzarella cheese, 

Italian sausage, roasted red peppers, 

pickled onions & chile flakes 

Pizza al Taglio 
Finochio e Porro 

white sauce, mozzarella cheese, fennel, 

leek & castelvetrano olives 

Pizza al Taglio 
Pepperoni 

tomato sauce, mozzarella cheese, uncured 

pepperoni 

E V E R  Y D  A Y  
P I Z Z A  O rd e r  a ny  d ay  o f  t h e  w e e k  



Pecan Chocolate Chip         
Cookie 

Allergens: wheat, dairy, eggs, nuts - 
VEGETARIAN 

Cupcakes (Mini or 
Regular) 

Vanilla, Red Velvet, or Carrot Cake 
Allergens: wheat, dairy - VEGETARIAN 

Chocolate Chip Brownies 
Allergens: wheat, dairy, eggs - 

VEGETARIAN 

For  ques t ions ,  contact  suppor t@superfinek i tchen .com  

E a t  W e l l  E v e r y  T i m e  

$34.65 

Ginger Molasses 
Cookie 

Allergens: flax seeds - VEGAN, GLUTEN 
FREE 

$15.75 

Hand Pies 
Seasonal Fruit Options 

Allergens: wheat, dairy, eggs - 
VEGETARIAN 

$48.00 

Churros 
Allergens: wheat, eggs - VEGETARIAN, 

DAIRY FREE 
(+$6 Chocolate/piece) 

$18.00 $15.75 

$30.00 (minis) or $48.00 (reg) 

D E S S E R T  M E N U  
 Pe r  D o z e n  

Hot Cocoa Bar 
(12 - 12 oz portions) - Made with Melted 

Chocolate, Whole Milk + Served with 
Toppings 

Allergens: dairy - VEGETARIAN 

Raspberry Thumbprint 
Cookies 

Allergens: wheat, dairy, eggs - 
VEGETARIAN 

$18.00 

Classic Chocolate Chip 
Cookies (nut free) 

Allergens: wheat, dairy, eggs- VEGETARIAN 

$18.00 $36.00 


