
WILD SAGE
COFFEE &
KITCHEN

CATERING MENU
CUSTOMIZATION AVAILABLE
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1 FRESH  |  ORGANIC  |  LOCAL

WILD SAGE COFFEE & KITCHEN
731 WASHINGTON STREET

READING, PA
WILDSAGECOFFEEANDKITCHEN.COM

484.755.5454

CATERING DELIVERED TO
YOU OR HERE AT WILD

SAGE 
V E G A N  |  G L U T E N  F R E E  |  L O W - C A R B  

F R E E  L O C A L  D E L I V E R Y  F O R  O R D E R S
O V E R  $ 1 2 0  

E - M A I L  U S  T O  S E T  U P  Y O U R  O R D E R !
C A T E R I N G W I L D S A G E @ G M A I L . C O M  

P L E A S E  P R O V I D E  M I N .  2 4  H O U R S  N O T I C E

HOSTING AN EVENT?
LET US TAKE CARE OF IT  FOR

YOU!

b h

W I L D  S A G E  E V E N T
R E N T A L

H O S T I N G  Y O U R  E V E N T  A T  W I L D
S A G E

$80 per hour,  2  hour minimum
Espresso bar available for
unlimited drinks 
Custom menus and specialty
desserts upon request



BRUNCH
10 .50  PER  PERSON

Bagels w/ cream cheese

Chocolate-filled croissants

Gluten-free Chocolate Chip Cookies

Starter - (choose one)
1.

2.

3.

Cheddar, Bacon, Spinach Frittata

Salmon, Goat Cheese, Scallion Quiche

Yogurt & Organic Granola

Main - (choose two)
1.

2.

3.

DRINKS & EXTRAS
Drink Box

Serves 8-10           27.00

House-made Lemonade

Blood Orange Iced Tea

Spearmint Decaf Iced Tea

Lavender Lemon Iced Tea

Black Tea Iced Tea

Pastry Tray
Serves 8-10           33.00

Assortment of House-made Bakery Treats

(Gluten-free options available)

Coffee Box
Serves 8-10           27.00

Hot Brewed Coffee

Cold Brewed Coffee

Decaf Coffee

LUNCH
Soup & Salad

14.50 PER PERSON

Roasted Red Pepper Soup
w/ Basil Oil

Grilled Chicken Salad
Grilled Chicken, Organic Greens, Cucumber,

House Pickled Red Onions, Quinoa, Shaved

Parmesan, Herb Buttermilk Dressing (Vegan

option Chickpeas)

Organic Roasted Chickpeas

Chicken

Organic Black Beans

Grain Bowl Bar
12.00 PER PERSON

Grain - Organic Quinoa

Protein - (choose two)
1.

2.

3.

Toppings - (choose five)
Fresh Local Veggie Slaw, Goat Cheese, Sliced

Almonds, Scallions, Shaved Parmesan ,

Cilantro, Roasted Sweet Potatoes, Organic

Coconut Flakes, Pumpkin Seeds, Dried

Cherries, Pickled Red Onions

Dressings - (choose two)
Coconut Lime, Ginger Turmeric, Raspberry

Balsamic, Citrus Vinaigrette

Pulled Pork Meal
15.00 PER PERSON

PA Raised Pork with House Spice Rub, Bakery

Bun, Organic BBQ Sauce w/ a side of Scratch

made Cranberry Slaw and Potato Chips. 

Need one week notice

LUNCH

Organic Roasted Red Pepper Soup

Organic Greens Salad with Candied Walnuts,

Goat Cheese, House-made Maple Balsamic

Dressing

Fresh Mozzarella - Fire Roasted Red

Pepper, Pesto Aioli, Organic Greens, Cherry-

Wood Aged Balsamic, on Wheat berry

Turkey Cheddar Bacon - Cheddar Cheese,

Bacon, Turkey, Mayo, on Thick Country

White Bread

Cranberry Turkey - Bacon, Pickled Red

Onion, Organic Greens, Cranberry Mayo,

Goat Cheese, on Wheat berry Bread

Vegan Wrap - chickpeas, avocado, fresh

greens, basil oil, scallions

Seasonal Wrap - call ahead for details

Sandwiches
12.00 PER PERSON 

(gluten-free option +2.50 per sandwich)

Starter - (choose one)
1.

2.

Main - (choose two)
1.

2.

3.

4.

5.

Served w/ local potato chips

Ornate Fruit Platter
Medium (Serves 15-20)           83.00

Large (Serves 35-45)              138.00

Mini-Avocado Toast 
3.30 each, minimum order 15

Plum & Ricotta French Toast
Crostini 

3.30 each, minimum order 15

Cheese Board
138

Crudités
105

HORS D'OEUVRES &
PARTY TRAYS

Can't find what you are looking for? Ask us to design
a custom menu for you.


