
C A T E R I N G
M E N U

aPPET I ZERS [ SERV E S 6 ] 

AYESHA’S FRESH BAKED CORNBREAD | $27
thai red curry butter | *contains shellfish

BLACK TRUFFLE CAESAR SALAD | $ 54
sweet onion crema, garlic streusel, truffle vinaigrette | VEG, CBGF            

HEARTS OF PALM SALAD | $ 54
ruby red grapefruit, avocado, breakfast radish, butter lettuce, poppyseed 
dijon vinaigrette | VEG, CBGF

TEHINA ROASTED CAULIFLOWER | $ 57
golden raisins, pistachios, pomegranate, fried shallots | GF, V, *contains nuts

entrees  [ SERV E S 6 ] 

ST. LOUIS CUT PORK RIBS | $ 6 4
american barbecue sauce, sliced pickles | GF

CHAR SIU SALMON | $126
char siu glaze, scallions | CBGF

CARIBBEAN SPICED CHICKEN | $111
green seasonin’, fresno chiles | GF

SPICY CRISPY CHICKEN SANDWICH  | $25 [per  per son]
yuzu slaw, dill pickles, sriracha mayo, duck fat fries

DOUBLE WAGYU BURGER | $28 [per  per son]
american cheese, caramelized & raw onion, secret sauce                       
duck fat fries | | CBGF

MINA PRIME BEEF DIP | $26 [per  per son]
mushroom duxelle, american cheese, duck fat fries

GARGANELLI PESTO  | $27 [per  per son]
arugula, pecorino,pine nuts | VEG

s ides  [ SERV E S 6 ] 

EGG FRIED RICE | $ 39
peas, garlic, sesame | GF, VEG

GRILLED ASPARAGUS | $ 39
chili-garlic crunch | GF, VEG

BBQ SWEET POTATOES | $ 39
smokey mama spice |  GF, V

CLASSIC MAC & CHEESE | $ 4 8
american, white cheddar, parmesan, parsley | VEG

DUCK FAT FRIES | $ 60

301 Mission Street San Francisco, CA 94105 | 415.660.2656 | @internationalsmoke

LET US SET YOU UP!

CATERING HOURS FOR
 DELIVERY & PICK UP

MONDAY-SUNDAY
1 1 : 0 0 A M - 5 : 0 0 P M

DISTANCE

0.7 Miles (from San Francisco, CA)

DELIVERY FEE

$30 & up to this location

Minimum of 6 people to order
24-hour notice needed to place order

GF Gluten-Free | CBGF Can Be Gluten-Free | V Vegan  |  CBV Can Be Vegan  | VEG Vegetarian |  CBVEG Can Be Vegetarian

  The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness 
Kindly inform your server of any allergies or dietary restrictions. 

DESSERt  [ SERV E S 6 ] 

FRESH BAKED COOKIES | $21
chocolate chip, walnut | *contains nuts

LEMON OLIVE OIL CAKE | $ 50             

seasonal fruit, vanilla cream | GF

CHEF | PROPRIETORS
MICHAEL MINA + AYESHA CURRY

misc.
TOGO UTENSILS | $2
individually wrapped fork, knife, 
napkin

TOGO PLATES | $1
compostable paper plates


