
REAL FRESH. REAL FLAVOR. REAL FOOD.



Green Tomato Grill was built around the core principles of 

serving fast, healthy, affordable and sustainable food to the 

community. We created a menu centered around unique 

flavors, fresh ingredients and lots of vegetables. Our kitchen 

team marinates our own meat, cuts all our vegetables fresh 

in house every day,  and makes all of our sauces daily from 

scratch. In fact, everything is made to order, allowing us to 

serve many different special dietary needs including gluten 

free, dairy free, vegetarian and vegan. 

Our sustainability program includes low waste culinary 

practices, recycling, organic cleaning supplies, and 

biodegradable paper goods. We strive every day to provide 

a better product that is in line with our values and the values 

of our customers by constantly challenging the industry 

norms and serving food with conscience.

Thank you for joining us at the table - 

we love our GTG community!

Green Tomato GrillGreen Tomato Grill

Vegetarian Vegan Gluten-Free



It’s Easy To OrderIt’s Easy To Order
We’re here to make catering convenient for you.

Visit GreenTomatoGrill.com
for more information

Call or visit one of our locations

Brea
714.987.3766 

796 N. Brea Blvd.
Brea, CA

92821

Orange
714.532.1220 

1419 N. Tustin St.
Orange, CA

92867

Huntington Beach
714.465.2277

16062 Goldenwest St.
Huntington Beach, CA

92647

Karina
Catering Sales Director

 Karina@greentomatogrill.com
714-415-8363

Contact Us
for all your catering needs



Breakfast Burrito



BREAKFAST
Available before 11:00am

Turkey Sausage l Bacon l Grilled Steak +$2/each l Soyrizo

PICK YOUR PROTEIN:

Substitute:
 Vegan Egg       | Vegan Cheese +$1/each      

Gluten Free Tortilla +$10

Breakfast Burrito                    $90 | 10 pieces/burritos  
Choice of protein, scrambled egg, cheddar jack, bell pepper
onion, cilantro, potato in a chipotle tortilla

Scrambled Eggs          $36
Fresh cracked eggs

Breakfast Potatoes                    $30
Seasoned red skin potatoes

Turkey Sausage          $40
Crispy crumbles of turkey sausage

Bacon                 $46
Chopped, roasted bacon

Soyrizo Hash                 $40
Vegan soyrizo with sweet potato

Sauteed Veggies              $30
Bell pepper, onion, cilantro

Grilled Flatbread                               $20

Fruit & Berry Parfait*                   $55
Topped with berries, bananas, granola
shredded coconut, and cacao nibs
All toppings come on the side

*48 hour notice required

Serves 14-18 unless otherwise noted
 Sauces available on request





Chile Verde Bowl          sm. $65  |  lg. $95
Your protein, avocado, black bean, onion, corn, 
bell pepper, cilantro lime rice, chile verde sauce 

Teriyaki Bowl          sm. $65  |  lg. $95
Your protein, broccoli, green onion, carrot, cabbage, 
sesame seed, edamame, white rice, teriyaki sauce

Chimichurri Bowl          sm. $65  |  lg. $95
Your protein, chickpea, onion, tomato, shishito
pepper, mushroom, white rice, chimichurri sauce

Miso Bowl           sm. $65  |  lg. $95
Your protein, avocado, broccoli, cabbage, 
green onion, edamame, sesame seed, nori, 
brown rice, miso vinaigrette 

Mediterranean Bowl                   sm. $65  |  lg. $95
Your protein, artichoke, chickpea, bell pepper, 
kalamata olive, cotija, brown rice, greek vinaigrette

Thai Peanut Bowl          sm. $65  |  lg. $95
Your protein, cabbage, carrot, edamame, peanut, green 
onion, shishito pepper, white rice, thai peanut sauce

Ahi Tuna Poke Bowl                        sm. $95  |  lg. $125
Raw Ahi Tuna, cucumber, edamame, avocado, nori
green onion, sesame seeds, white rice, sriracha sesame vinaigrette

BOWLS
Signature sauce served on the side

Small
serves up to 8

Large
serves up to 12

PICK YOUR PROTEIN:

Grilled Steak (sm. +$10 • lg. +$20)  |  Grilled Salmon (sm. +$20 • lg. +$40)
Grilled Chicken (sm.+$5 • lg. +$10)  |  Crispy Tofu         |  Avocado 





Ranch Wrap                   sm. $55  |  lg. $83
Your protein, avocado, black bean, corn, cilantro, 
mixed greens, tomato, cheddar jack, chipotle ranch, 
in a chipotle tortilla

Greek Wrap                          sm. $55  |  lg. $83
Your protein, artichoke, bell pepper, pepperoncini, 
kalamata olive, mixed greens, hummus, greek vinaigrette, 
in a wheat tortilla

Thai Wrap          sm. $55  |  lg. $83
Your protein, cabbage, bell pepper, edamame, 
carrot, mixed greens, peanut, thai peanut sauce,
in a chipotle tortilla

All wraps can be made gluten free upon request

$9 each  |  20 person minimum
Your choice of half wrap
Served with fresh fruit and a gluten free cookie

WRAPS

BOXED LUNCHES

Small
serves up to 8

Large
serves up to 14

Grilled Steak (sm. +$8 • lg. +$14)  |  Grilled Salmon (sm. +$16 • lg. +$28)

PICK YOUR PROTEIN:
Grilled Chicken (sm.+$4 • lg. +$7)  |  Crispy Tofu         |  Avocado 

Sub Gluten Free Tortilla (sm. +$4 • lg. +$7)

Grilled Steak  |  Grilled Salmon +$2/each

PICK YOUR PROTEIN:
Grilled Chicken  |  Crispy Tofu         |  Avocado 

Sub Gluten Free Tortilla



Southwest Chicken Salad
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SALAD

Miso Salad         sm. $57  |  lg. $87
Your protein, mixed greens, avocado, carrot, 
cabbage, edamame, nori, sesame seed, 
miso vinaigrette

Southwest Salad        sm. $57  |  lg. $87
Your protein, mixed greens, bell pepper, black 
bean, corn, cilantro, green onion, cheddar jack,
agave lime vinaigrette

Thai Salad         sm. $57  |  lg. $87
Your protein, mixed greens, bell pepper, 
cucumber, cabbage, carrot, edamame, 
diced peanuts, thai peanut sauce

Greek Salad                  sm. $57  |  lg. $87
Your protein, mixed greens, artichoke, kalamata olive, 
pepperoncini, cucumber, chickpea, oregano, feta,
flatbread, greek vinaigrette

Small
serves up to 8

Large
serves up to 14

Grilled Steak (sm. +$10 • lg. +$20)  |  Grilled Salmon (sm. +$20 • lg. +$40)

PICK YOUR PROTEIN:
Grilled Chicken (sm.+$5 • lg. +$10)  |  Crispy Tofu         |  Avocado 

House Salad                  sm. $47  |  lg. $61
Mixed greens, cucumber, tomato, chickpea, 
with agave lime vinaigrette



SIDES
Serves up to 12

Spicy Peanut Slaw             $23
Cabbage & carrot tossed with thai peanut sauce, 
sriracha & diced peanuts

Hummus               $45
Served with veggie sticks     or flatbread

Fresh Cut Fruit                 $40
Assorted seasonal fruit

Shishito Peppers             $30
Seasoned with lime & grill salt

Crispy Chickpeas                      $30
Seasoned with cilantro & grill salt

Crispy Cauliflower            $40
Topped with sesame seeds & green onion,

served with buffalo sauce & vegan ranch

We specialize in delicious gluten-free
& vegan baked goods made in-house.

Seasonal Cookies  $32/dozen

Vegan Brownies  $50/dozen

Cupcakes   $50/dozen

Muffins   $32/dozen mini | $50/dozen large

FROM OUR BAKERY
48 hour notice required



Fresh Brewed Coffee (half - gallon)     $20

Fresh Brewed Iced Teas (gallon)                                $15

House Made Lemonade (gallon)                                $25
Pineapple Berry
Cucumber Ginger Mint
Seasonal Flavor 
(Ask about our seasonal flavors, 
available for a limited time)

DRINKS

Pineapple Berry
Lemonade

Cucumber Ginger
Mint Lemonade

“As head chef at Green Tomato Grill, my goal is to 

create a menu packed with big, bold flavors and fresh 

ingredients to keep the finished dishes healthy and 

delicious. My style has been heavily influenced by the 

flavors of Mexico and Southeast Asia and that is reflected 

in our bowls and wraps. At Green Tomato Grill, we try to 

accommodate all special requests and do our very best 

to provide an unforgettable dining experience.”



Green Tomato Grill
Order Online

GreenTomatoGrill.com

Brea
796 N. Brea Blvd., Brea, CA 92821 • 714.987.3766

Orange
1419 N. Tustin St., Orange, CA 92867 • 714.532.1220

Huntington Beach
16062 Goldenwest St., Huntington Beach, CA 92647 • 714.465.2277


