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Yoghurt B owl [v, gf]
greek yoghur t over bergamot, vanilla, and maple-marinated
berries, two hands gluten-free granola, pepitas, and shredded
coconut

$75
serves 8-10 people
8-9 oz portion per person

additional sides: 
extra 10 oz mixed berries $12
extra 8 oz gluten-free granola $16

[24-hour advance order notice required]



A cai Bowl [n, gf, df]
frozen açaí topped with granola, pepitas, coconut, bee pollen, 
and seasonal fruit 

$90 
serves 6-8 people
6-7 oz portion per person

additional sides: 
6 oz peanut butter $10
6 oz almond butter $10
extra 10 oz mixed berries $12
extra 8 oz gluten-free granola $1 6

[24-hour advance order notice required]



Fruit Bowl [gf, df, vg]
seasonal fruit 

$60
serves 6-8 people
6-7 oz portion per person

additional sides: 
6 oz peanut butter $10
6 oz almond butter $10
extra 10 oz mixed berries $12
extra 8 oz gluten-free granola $1 6

[24-hour advance order notice required]



Banana Bread Plat ter [n, gf]
banana and walnut bread, espresso mascarpone, toasted
buckwheat, honey *contains nuts*

$75
serves 10-12 people (28 bites)
2-3 oz portion per bite

[24-hour advance order notice required]



Aussie Avo Toasts [df, vg]
h erbed smashed avocado, pickled shallots, seeds, fresno chillis,
cilantro on toasted sourdough

$75 
serves 8-10 people (14 bites) 
2-3 oz portion per bite

additional sides: 
half-dozen soft-boiled eggs $12 
24 oz gri lled salmon $75
4 oz 14-month-aged shaved prosciutto di parma $15 (10-12 slices)
2 oz salami (8-10 slices) $15 
4 oz smoked salmon (8-10 slices) $15 

[24-hour advance order notice required]



Salmon Quinoa Bowl [gf, df]*
grille d salmon, turmeric quinoa, crunchy shaved veggies, avocado,
cucumber, seeds, puffed rice 

$110
Serves 8-10 people
9-10 oz portion per person

additional sides: 
half-dozen soft-boiled eggs $12 
extra 8 oz hummus $12
extra 24 oz gri lled salmon $75

[24-hour advance order notice required]



Warm Miso Mushroom and Grain Bowl [gf, df, vg]
ginger-  and miso-dressed quinoa, slow-cooked tamari mushrooms,
avocado, kimchi, crunchy veggies, puffed rice, seeds, cilantro, and
two hands chilli crunch

$85 
Serves 8-10 people
9-10 oz portion per person

additional sides: 
half-dozen soft-boiled eggs $12

[24-hour advance order notice required]



Harissa Chicken Bowl [gf]
slow-roasted harissa chicken, lentils, greens, sweet potato, crunchy
veggies, seeds, chilli oil, harissa dressing, cilantro ranch

$95 
Serves 8-10 people
9-10 oz portion per person

additional sides: 
half-dozen soft-boiled eggs* $12

[24-hour advance order notice required]



Lentil, Grain, and Feta Bowl [gf, v]
greek-style grain salad. marinated lentils, quinoa, and crunchy
cucumbers with olive oil and lemon, crumbled feta, mint, oregano

$75 
Serves 8-10 people
9-10 oz portion per person

additional sides: 
half-dozen soft-boiled eggs* $12
8 oz hummus $12
24 oz gri lled salmon* $75

[24-hour advance order notice required]



Tw o Hands Brassicas Salad [gf, df, v]
cha rred broccolini, brussels sprouts, kale, soft-boiled eggs,*
avocado, pickled shallots, buzz chilli, and seeds 

$75
Serves 8-10 people
9-10 oz portion per person

additional sides: 
8 oz marinated feta $17
8 oz hummus $12
18 oz harissa chicken $40
24 oz gri lled salmon* $75

[24-hour advance order notice required]



Simply Green Salad [gf, df, vg]
seasonal leaves, baby kale, shaved cucumbers, crunchy veggies,
white balsamic and olive oil dressing

$55
Serves 8-10 people
9-10 oz portion per person

additional sides: 
8 oz marinated feta $17
8 oz hummus $12
18 oz harissa chicken $40
24 oz gri lled salmon* $75

[24-hour advance order notice required]



Prosciutto di Parma and Cheddar on Butter
Croissants
shaved 14-month-aged prosciutto di parma,* aged sharp white
cheddar on local butter croissants  

$110
Serves 10-12 people  

additional sides: 
4 oz dijon mustard $5

[48-hour advance order notice required]



Kasundi, Hummus, and Kale on Sourdough
Sandwich Platter [v]

$85
16 sandwiches
serves 12-14 people
one half sandwich per portion

additional sides: 
4 oz dijon mustard $5
8 oz hummus $12
8 oz bread and butter pickles $10

[48-hour advance order notice required]



Smoked Salmon and Cucumber Sandwich Platter
smoked salmon,* cucumber, creme fraiche, watercress, and dill on
sourdough

$100
8 sandwiches
serves 16 people
one half sandwich per portion

additional sides: 
4 oz dijon mustard $5
8 oz hummus $12
8 oz bread and butter pickles $10

[48-hour advance order notice required]



Prosciutto and Cheddar Baguette Platter
14 -month-aged prosciutto di parma,* cheddar, greens, lemon, and
olive oil on a baguette 

$90
16 sandwiches 
serves 12-14 people
one half sandwich per portion 

additional sides: 
4 oz dijon mustard $5
8 oz hummus $12
8 oz bread and butter pickles $10

[48-hour advance order notice required]



Bacon & Egg Breakfast Taco Platter
bac on, egg,* and hash potato on flour tortilla, served with two
hands hot sauce

$80
16 tacos

[24-hour advance order notice required]



Steak Breakfast Taco Platter
texas wagyu,* scrambled egg,* and chimichurri on flour tortilla,
served with two hands hot sauce

$90
1 6 tacos

[24-hour advance order notice required]



Veggie Breakfast Taco Platter [v]
scrambled egg,* hash, and avocado on flour tortilla, served with
two hands hot sauce

$80
1 6 tacos

[24-hour advance order notice required]



Breakfast Sandwich Platter
grilled bacon, marinated kale, fried egg,* ketchup and kewp ie mayo
on bread of the day

$120
Serves 9-12 people  

[24-hour advance order notice required]



Hummus, Breads, and Cr udités [vg]
two hands hummus w ith za'atar, olive oil, eggplant kasundi dip,
toasted sourdough breads, fresh seasonal crudités of carrot, celery,
radish, and cucu mber
try adding some additional sides to liven up the party! 

$120
serves 8-10 people
6-8 oz portion per person

additional sides: 
extra 8 oz hummus $12
extra 8 oz kasundi $12

make it a charcuterie board and add on these tasty
morsels:
8 oz marinated feta and olive oil $15
8 oz aged white cheddar, sliced $17
8 oz castelvetrano olives $12
8 oz bread and butter pickles $10
4oz 14-month-aged shaved prosciutto di parma $15
2 oz salami 
10 oz smoked salmon $25
10-slice loaf sourdough bread $20

{[24-hour advance order notice required]



Charcuterie Platter
artisanal deli meats, smoked salmon, marinated feta, cornichons,
house-made pickles, soft-boiled eggs, mustard, sourdough, and
pretzel breads

try adding some additional sides to liven up the party! 

$150
serves 8-10 people
6-8 oz portion per person

additional sides: 
8 oz hummus $15
8 oz kasundi $12
8 oz castelvetrano olives $12

{[24-hour advance order notice required]



Assorted Sourdough Breads
rustic artisanal sourdough breads from our local bakery partners: 
sourdough, focaccia, baguette, pretzel*

build an experience with our add-on options!

$75 
serves 8-10 people

options and pricing may change. please ask for an updated
seasonal breads menu from our artisanal bakery partners. 

[48-hour advance order notice required]



Assorted or Individual Pastries by the 
Half-Dozen, Dozen or 16pc

half-dozen $35
one d  ozen $70
16-pastry assortment platter $110

pastry assortments (subject to availability)
butter croissant
chocolate croissant
kouign-amann
ch ocolate chip cookie

options and pricing may change. please ask for an updated
seasonal pastry menu from our artisanal bakery partners. 

[48-hour advance order notice required]



Protein Sides [gf]
harissa chicken (18 oz)
$40
serves 4-5 people
3-4 oz portion per person

slow-cooked tamari mushrooms (18 oz)
$35
serves 4-5 people
3-4 o z portion per person

grilled salmon* (24 oz)
$65
serves 10-12 people 
2 oz portion per person

[24-hour advance order notice required]



Two Hands Banana Bread Cake [n, gf]
two hands' famous gluten-free banana and walnut banana bread
cake with espresso mascarpone, candied buckwheat, and honey

$110
serves 18-24 people
3-4 oz portion per person
cake size: 9.5" x 13"

[48-hour advance order notice required]



Two Hands Party Pavlova [gf]*
two hands' classic australian dessert that changes with the
seasons. bring a taste of australia to your door! served with
whipped vanilla cream and topped with fresh tropical fruits of the
season.

$115
serves 10-12 people
3-4 oz portion per person

[48-hour advance order notice required]



add on these tasty morsels
8 oz hummus $15
8 oz kasundi $12
8 oz marinated feta $15
sourdough bread, 10-slice loaf $20
8 oz bread and butter pickles $10
4 oz 14-month-aged shaved prosciutto di parma $15 (10-12
slices)
2 oz salami (8-10 slices) $15 
4 oz smoked salmon (8-10 slices) $25 
8 oz aged white cheddar $17
6 oz cornichons $6.5
8 oz castelvetrano olives $12
half-dozen soft-boiled eggs $12
4 oz dijon mustard $5
4 oz kewpie mayo $7
4 oz butter $4
6 oz two hands strawberry jam $9
6 oz peanut butter $7
6 oz almond butter $7
10 oz mixed berries $12
8 oz gluten-free granola $12

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness, especially if you

have certain medical conditions.

n = contains nuts|gf = gluten-free|df = dairy-free|vg = vegan|v = vegetarian



 

hot coffee box $45
brewed hot coffee 
serves 10-12 people 
includes: 
choice of milk sides
sugar and sweetener
cups, lids, and stirrers

cold coffee box $55
two hands cold brew coffee 
serves 10-12 people 
includes: 
choice of milk sides
sugar and sweetener
cups, lids, and stirrers

iced tea box $35
black iced tea |  green iced tea
serves 10-12 people 
includes: 
sugar and sweetener
cups, lids, and stirrers

beverages

juice $35
orange or grapefruit 
gallon serves 10-12 people

si ngle-serve juices $9 
co  ld-pressed by two hands
green goddess  
apple, kale, lemon, wheatgrass

beet it  
apple, beet, ginger

walking on sunshine  
pineapple, celery, apple, basil, turmeric

bottled drinks
betty buzz sparkling beverages $5.50 
mexi coca-cola (12 oz) $5
diet coke (8 oz) $4
san pellegrino sparkling water (1L) $7
acqua panna still spring water (1L) $7


