catering menu

gobo — greenwich village gobo — upper east side
401 avenue of the americas 1426 third avenue
new york, ny 10014 new york, ny 10028

www.goborestaurant.com
for catering inquiries,

please call
917.727.0039
Monday to Friday 11AM to 6:00PM
or
email us anytime,
catering@goborestaurant.com
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quick bites a la carte

(small serves approx. 5-8 Guests, or 45 pieces)
(large serves approx. 10-12 Guests, or 70 pieces)

price of small platter is $100, you can choose up to 4 items from below.
please add $30 for each additional item choice.

(for example, 5 items would be $130)

price of large platter is $180, you can choose up to 4 items from below.
please add $40 for each additional item choice.

(for example, 5 items would be $210)

please choose from these items,

crispy spinach & soy cheese wontons

five spice tofu rolls with mango puree

vietnamese spring rolls with spicy honey dip

new england rolls in zesty tomato sauce

pan seared dumplings

scallion pancakes

meditaranean seitan, basil, spiked with a cherry tomato

**Menu prices and availability subject to change without notice.



st @8 famous gobo party platters

(small serves approx. 5-8 Guests, or 45 pieces)
(large serves approx. 10-12 Guests, or 70 pieces)

rock and roll small $85 large $160

an assortment of crowd pleasers with our signature new england rolls, pan seared
spinach dumplings and meditaranean seitan. served with a zesty housemade
tomato sauce and sweet soy dipping sauce.

gobo big dipper small $60 large $100

choice of spread, smoked italian eggplant or chickpea hummus perfect for dipping.
served with taro chips, carrot, and celery.

seasoned soy small $85 large $160

healthy and delicious, vietnamese spring rolls, five spice edamame, and konnyaku
stuffed pasta shells. sweet honey dipping sauce for the rolls on the side.
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salads

(small serves approx. 4-6 Guests, or 10x13 aluminum steam table pan)
(large serves approx. 12-15 Guests, or 13x21 aluminum steam table pan)

sm
chopped romaine salad with smoked tofu & almonds 49
chakra roll- spicy vegetable rolls & almond sauce 69
baby spinach salad with mango & crisped onions 49
ruby beet salad with baby greens in whole grain mustard 49
ﬁsoups
(small serves approx. 4-6 Guests, or 2 quartz)
(large serves approx. 8-10 Guests, or 4 quartz)

sm
organic white bean, root vegetable, pumpkin soup 24
lentil soup drizzled with truffle oil 24
spinach wonton soup 20
miso soup 10

**Menu prices and availability subject to change without notice.
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3' large plates

(small serves approx. 5-8 Guests, or 10x13 aluminum steam table pan)
(large serves approx. 15-18 Guests, or 13x21 aluminum steam table pan)

sm g
pine nut vegetable medley with lettuce wraps 65 130
smoked beijing-style seitan with chinese broccoli 105 210
sesame protein braised in sweet & sour sauce 85 170
soy cutlet platter with black pepper sauce 105 210
natural seitan medallion in spicy citrus sauce 105 210
mango protein nuggets in plum sauce 85 170
£ " sandwich and burger platters with yam & yucca fries
(small serves approx. 6 Guests, or 6 sandwiches/burger)
(large serves approx. 10 Guests, or 10 sandwiches)

sm g
truffled wild mushroom panini with onion fonduta (upper east side only) 55 110
veggie burger 45 90
mini veggie sliders (upper cast side only) 5% 110

h'rice/nooﬂes

(small serves approx. 5-8 Guests, or 10x13 aluminum steam table pan)
(large serves approx. 15-18 Guests, or 13x21 aluminum steam table pan)

sm g
vietnamese spicy stir-fry rice noodle with bean sprouts 75 150
singapore stir-fry mai-fan 75 150
butternut squash risotto with toasted almonds 90 180
pineapple fried rice with sunflower seeds & soy protein 70 140
brown rice with white beans 30 60

coconut rice with raisins 40 70



**Menu prices and availability subject to change without notice.
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- vegan desserts

(small serves approx. 6-8 Guests, or 15 bite size pieces)
(large serves approx. 12-15 Guests, or 30 bite size pieces)

sm g
multilayered chocolate cake 28 59
fresh fruit skewers — honeydew, pineapple, strawberry, grapes 24 49
mango tapioca shots $3/shot
fresh baked cookies $2.50/cookie

i ol

g beverages

organic coffee — a perfect way to end a meal ~ $30/960z $50 /19207
(includes cups, raw sugar packets, soy creamer)

organic homemade ice tea - $45/96 oz $60/1920z
choose your flavor, pineapple, cranberry, apple, green, black, pomegranate

freshly squeezed premium organic orange juice —  $25/48 oz

a la carte fresh premium organic juice - $28/48 oz 835/96 oz
choose one, apple, carrot or celery.

booster — choose one to add to any juice — $2
Y]
ginseng, flax seed oil, hemp powder, ginger, parsley, beet, spinach

**Menu prices and availability subject to change without notice.



