


3 Proteins, 3 Sauces
6 Hot Sides, 2 Salads

Large

Your choice of cage-free chicken, grass-fed tri tip or sustainable salmon. Served with
a selection of flavorful hot sides, fresh salad and sauces

$540+

Your choice of savory Thai Chicken Curry or tender Braised Brisket. Served with a
warm bed of fluffy rice and a selection of flavorful hot sides and fresh salad

Family Style Packages

Protein Plates

Regular $185+

2 Proteins, 2 Sauces
2 Hot Sides, 1 Salad

Braise Plates

Veggie Plates
Freshly roasted yellow squash, broccoli, red peppers, carrots, red cabbage and
red onions with a selection of flavorful hot sides, fresh salad and sauces

Regular
Roasted Mixed Veggies
2 Hot Sides, 1 Salad, 1 Sauce

Large
Roasted Mixed Veggies
6 Hot Sides, 2 Salads, 1 Sauce

Regular
Thai Chicken Curry or Braised Brisket
Jasmine or Brown Rice
1 Hot Side, 1 Salad

Large
Thai Chicken Curry or Braised Brisket
Jasmine or Brown Rice
3 Hot Sides, 2 Salads

See Page 5 for hot sides and salad options

VEGAN OPTION AVAILABLE

Regular | Serves 8-10
Large | Serves 28-30

$155+ $450+

$160+ $465+

BESTSELLER

Perfect for office lunches, family dinners or special gatherings



Vegan Avocado Hummus

Gluten-Free Gluten-Free by Request Vegetarian VeganV VE

Choose from grass-fed beef, cage-free chicken or veggie empanadas. 
Served with chimichurri sauce and rice, beans or maduros

Regular
Serves 5-7 | $105+
10 Empanadas, 2 Hot Sides
Chimichurri Sauce

Large
Serves 15-18 | $300+
30 Empanadas, 6 Hot Sides
Chimichurri Sauce

Enjoy a variety of our most popular sandwiches,
served on freshly toasted artisan ciabatta bread

Empanada Platters

MOST
POPULAR

Our Sandwiches

BBQ Tri-Tip
Grass-fed tri-tip, cheddar cheese, caramelized
onions and housemade barbecue sauce

Millionaire's BLT

Sandwich Platters

Double-smoked sweet and spicy millionaire’s
bacon, lettuce, tomato, and housemade mayo

Tuscan Chicken
Cage-free chicken breast, basil pesto, local avocado,
lettuce, tomato, red onions and housemade mayo

Nashville Hot Chicken
Grilled cage-free chicken breast, Nashville hot sauce,
sweet & spicy millionaire's bacon, tomato, pickled
red onions, arugula and housemade jalapeño aioli

Local avocado, housemade lemon hummus,
tomato, arugula and pickled red onions

Gaucho Steak
Grass-fed tri-tip, caramelized onions, tomato
and housemade chimichurri sauce

Sandwich & Salad Platter

Assortment of 16 of our most popular half
sandwiches and a family style salad

Serves 8-10 | $170+

Bushfire Platter

16 Half Sandwiches
10 Miss Vickie’s Sea Salt Potato Chips
10 Assorted Cookies
Family Style Salad

Serves 8-10 | $220+

Assortment of 16 of our most popular
half sandwiches

Sandwich Platter
Serves 8-10 | $130+

VE



Tuscan Chicken
Gaucho Steak
BBQ Tri-Tip
Nashville Hot Chicken
Millionaire’s BLT
Vegan Avocado Hummus

Caesar Salad
Spinach & Strawberry Salad
Greek Salad 
Quinoa & Power Greens Salad

V

V

VE

Thai Chicken Curry Teriyaki Chicken
Cage-free chicken breast served over jasmine rice
with roasted mixed veggies and housemade
teriyaki sauce

Mozambique Peri Chicken

VE

FAN FAVORITE

Individual Lunches

...or build-your-own bowl!

Chef Curated Bowls

Sandwich Box
Your choice of full sandwich and
Miss Vickie’s Sea Salt Potato Chips or a hot side

Salad Box
Your choice of salad and house-baked
focaccia bread or a hot side

Choose from:Choose from:

Individually packaged options with something for everyone!

Tender grass-fed tri-tip (medium rare) served
over brown rice with roasted mixed veggies and
housemade chimichurri sauce

Cage-free chicken breast braised in creamy,
fragrant Thai curry sauce. Served over jasmine
rice with roasted mixed veggies

Cage-free chicken breast served over brown rice
with roasted butternut squash and peri peri sauce

Chimichurri Tri-Tip

FAN FAVORITE

Starting at $13.95 per person

Teriyaki Salmon
Grilled sustainable salmon served over jasmine
rice with roasted mixed veggies and housemade
teriyaki sauce

Farmhouse Braised Brisket
Grass-fed beef brisket slowly braised and served
over garlic mashed potatoes with roasted mixed
veggies

Mother Earth VE

Freshly roasted mixed veggies served over
jasmine rice with roasted butternut squash and
housemade teriyaki sauce

Tender grass-fed tri-tip (medium rare) served over
garlic mashed potatoes with roasted balsamic
brussels sprouts and housemade BBQ sauce

Homestyle BBQ Tri Tip

FAN FAVORITE

Gluten-free and plant basedoptions available!



All proteins are premium-gradeand humanely raised

Cage-Free Chicken Sustainable Salmon

Spinach and Strawberry
Baby spinach, creamy goat cheese, fresh
strawberries, housemade candied almonds and
housemade poppy seed dressing

Caesar Salad
Romaine lettuce, applewood bacon, local
avocado, croutons, parmesan cheese and
housemade caesar dressing

Quinoa & Power Greens Salad
Organic quinoa, black rice, arugula, baby kale,
baby spinach, roasted beets, local avocado,
chickpeas, orange segments and housemade soy
& orange vinaigrette 

Greek Salad
Romaine lettuce, cucumbers, red onions, cherry
tomatoes, bell peppers, kalamata olives, feta
cheese and housemade red wine vinaigrette

Grass-Fed Tri-Tip
Grilled grass-fed tri-tip (served
medium rare), with your choice of
sauce: teriyaki, chimichurri, BBQ

Grandma's Mac & Cheese V

Penne pasta tossed with real
cheese sauce, topped with panko
crumbs and freshly baked

Roasted Butternut Squash VE

Roasted Butternut Squash tossed
with garlic herb oil made with basil,
thyme, oregano and garlic

V

V

Focaccia & Scallion Sauce V

Housemade focaccia baked daily
and served with fresh scallion sauce

Freshly roasted yellow squash,
broccoli, red peppers, carrots, red
cabbage and red onions

Mixed Veggies VE

Garlic Mashed Potatoes V

Yukon Gold potatoes mashed with
butter, cream, and roasted garlic

Roasted Brussels Sprouts VE

Halved brussels sprouts roasted and
drizzled with balsamic glaze

Jasmine Rice VE

Fluffy Jasmine Rice
Brown Rice VE

California short grain Brown Rice

VE

Proteins

Sliced cage-free chicken breast with
your choice of sauce: teriyaki,
chimichurri, peri peri, BBQ

Freshly grilled sustainable salmon
with teriyaki sauce or tapenade
topping

Thai Chicken Curry
Cage-free chicken breast braised with
chilies, coconut, galangal, lemongrass,
limes, coriander and cumin

Grass-Fed Braised Brisket
Grass-fed beef brisket slowly braised
and nestled in onions, garlic, smoked
peppers and tomatoes

Hot Sides

Salads

Roasted Korean Cauliflower

Roasted cauliflower tossed with
our special Korean-inspired
gochujang blend (medium spice)

VE

A La Carte
Includes 8-10 servings



Empanadas
Cage-free Chicken
Grass-fed Beef
Veggie
Guava & Cream

Cookies
Chocolate Chip 
Macadamia Royale
Triple Chocolate
Lemon Cooler 
Gluten-Free Chocolate Chip
Assorted Cookies

Drinks
Housemade Lemonade
Housemade Iced Tea
Pepsi
Diet Pepsi
Bottled Water
Sparkling Water

A La Carte

Cater your next event with ease!
With Bushfire Kitchen catering, you can count on:

Fresh, quality ingredients with
options for all dietary preferences

Easy online ordering - place
your delivery or take-out order
in seconds!

Dedicated catering consultant for
recommendations & questions

Complimentary party kits with
serving utensils, plates & napkins

Scan here to place an order
online or visit

bushfirekitchen.com/catering

Empanadas & cookies are
baked in-house daily



Bushfire Kitchen is a family-owned business committed to
providing our guests with comfort food they can feel good

about. Our dishes are made from scratch using high-quality
ingredients including fresh, local produce and premium-

grade proteins. Inspired by global flavors, our menu redefines
classic American cuisine. 

 
Our restaurant was founded in 2012 by two cousins, a chef

and an entrepreneur, looking to make a difference in the way
people eat. Over a decade later, we proudly continue our

mission to serve healthy, nourishing food at affordable prices.
Whether you're vegetarian, vegan or gluten-free, we’ve got

you covered with delicious options for everyone.

Global Flavors,
Quality Ingredients

www.bushfirekitchen.com

@bushfirekitchen


