
STACK 
CATERING MENU 

270 PARK 

OUR MEALS ARE SERVED ON 
ECO-FRIENDLY DISPOSABLE WARE 



While we take steps to minimize the risk of cross contact, this facility handles and serves all allergens, 
and ingredient cross-contact may occur.  If you have a food allergy, please contact us in advance. 

VEGETARIAN VEGAN LITTLE GREEN FORK 

2 

6 Guest Minimum 

MORNINGS 
EGG SANDWICHES  13.50 per guest 

Egg & Cheddar Cheese 

Egg, Bacon & American Cheese 

Egg Whites, Sun-dried Tomato, Spinach Wrap 

Egg, Cheddar & Salsa Burrito 

The Little Green Fork wellness program was designed to 
encourage healthier eating choices across our dining spaces. 
To make selecting these options quick and easy, qualifying 
menu items are marked with the Little Green Fork icon. 

AVOCADO TOAST BAR  15. per guest 

Grilled Sourdough, Multigrain, Naan Breads

Avocado Mash

Sliced Hard Boiled Egg

Feta Cheese

Tomato

Cucumber

Radish

Arugula

COFFEE  50. 

Boxed Coffee 
Serves approximately 20 

CONTINENTAL 16.50 per guest 

Petit Croissants, Muffins, Scones, Bagels 

Fresh Fruit Salad 

COFFEE & TEA 85.

Boxed Coffee 
Boxed Hot Water and Assorted Teas
Serves approximately 20 



While we take steps to minimize the risk of cross contact, this facility handles and serves all allergens, 
and ingredient cross-contact may occur.  If you have a food allergy, please contact us in advance. 

VEGETARIAN VEGAN LITTLE GREEN FORK 
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MORNINGS 
ADD ONS 

YOGURT PARFAIT BAR  8. per guest 

Classic Greek Yogurt 

Mixed Berries 

House Made Granola 

Honey Jars 

NY BAGEL BAR 13. per guest 

Variety of NY Bagels 

Plain Cream Cheese, Chive Cream Cheese, Bacon & Sun-Dried Tomato Cream Cheese 

Fruit Preserves Jars 6 Guest Minimum 

ENHANCEMENTS priced per guest 

Assorted Whole Egg & Egg White Frittata

Mixed Berry Salad

Fresh Fruit Salad

Yogurt Granola Parfait

Living Juice Shots

Mini Cider Donuts

9.00

7.00

7.00

4.50

3.50

17 per dozen



While we take steps to minimize the risk of cross contact, this facility handles and serves all allergens, 
and ingredient cross-contact may occur.  If you have a food allergy, please contact us in advance. 

VEGETARIAN VEGAN LITTLE GREEN FORK 
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BREAKS 
6 Guest Minimum 

INDIVIDUAL SNACK BOXES 20. per guest 

Fruit & Berries, Housemade Oat Bar, Fresh Baked 

Cookies, Candied Cashews 

MEDITERRANEAN BREAK 20. per guest 

Grilled Pita, Toasted Baguette, Focaccia

Chickpea Hummus 

Roasted Eggplant Baba Ghanoush

Cucumber Yogurt Dip

Olive Pepper Tapenade

ENHANCEMENTS 

CHEF'S MEAT & CHEESE BOARD
Black Forest Ham, Genoa Salami, Pepperoni, Aged Provolone, 
Smoked Cheddar, Brie, Dried Fruit, Honey, Crisps

15. per guest 

FRUIT & NUT BAZAAR 13. per guest 

Smoked Almonds 

Roasted Cashews 

Toasted Walnuts 

Dried Apricots 

Sultana Raisins 

Dried Cranberries Marinated Feta

LOCAL SNACKS 8. per guest 

CANDY SHOPPE 13. per guest 

Assorted chocolate, gummy, nostalgic candies
Subject to change

A selection of packaged snacks from local & women 
or minority-owned businesses. 
Changes seasonally.

CRUDITE BOARD
Selection of Fresh Vegetables Garbanzo Hummus, 
Green Goddess Ranch

10. per guest 

FRESH FRUIT SALAD 7. per guest 

SWEETS 
Brownies 
Blondies 
Cookie Assortment

8. per guest 



While we take steps to minimize the risk of cross contact, this facility handles and serves all allergens, 
and ingredient cross-contact may occur.  If you have a food allergy, please contact us in advance. 
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LUNCH
6 Guest Minimum 

CHEF'S SANDWICH LUNCH 30. per guest 

INDIVIDUALLY BOXED SANDWICH LUNCH 27. per guest 

Chef's Selection of Sandwich, Bag of Kettle Chips, 
Fruit & Berries, Fresh Baked Cookie 

Chef's Selection of Four Sandwiches
Includes Mixed Greens Salad, Kettle Chips, Fresh Baked Cookies 

ENHANCEMENTS 

Grilled Chicken 

Mixed Greens Salad

Caesar Salad

Tomato & Fresh Mozzarella Salad

Seasonal Grain Salad

Seasonal Pasta Salad

12. per guest

10. per guest  

10. per guest  

10. per guest  

10. per guest  

10. per guest  

DENKI SUSHI 13.50 per guest 

Chef’s Selection of Maki Rolls, Nigiri Sushi 

AURELIA PIZZA LUNCH 28.50. per guest 

Includes Choice of 2 Types of Pizza, Classic Caesar Salad or 
Fresh Mozzarella & Tomato Salad, House Baked Cookies

 Priced per pie 
A LA CARTE PIZZA CHOICES 
Each pie is 18 inches 

Traditional Cheese 26. 

Margherita 26. 

Pepperoni 26. 

Garden Vegetable 26. 

Wild Mushroom 32. 

Sausage & Onion 32. 

Bianco Broccoli Ricotta 32. 

MEDITERRANEAN COAST LUNCH 40. per guest 

Lemon Herb-Roasted All-Natural Chicken Breast, Artichokes, Olives, Fennel

Seared Salmon, Squash, Sweet 100 Tomatoes, Tarragon Vinaigrette

Roasted Delicata Squash, Pomegranate Seeds, Orange Sherry Dressing

Saffron Poached Pearl Couscous, Baby Kale, Radicchio, Kalamata Olives, 
Sun-Dried Tomatoes, Lemon Vinaigrette

Mixed Greens Salad

Lemon Rosemary Tart

served ambient, 48 hours' notice
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BREAKFAST

72. per dozenCrullers by the Dozen 
Choice of Crullers, Maple, Cinnamon or Featured Flavor

Egg Sandwiches for a Crowd
Bacon, Sausage or No Meat
Includes bottle of Wake-Up Sauce

DAILY PROVISIONS

INDIVIDUAL SALADS 20. per guest 

Kale Caesar Salad
Roasted Chicken, Tomato, Parmesan Crisps, Shaved 
Parmesan, Shredded Kale Chopped Romaine, Lime 
Squeeze, Caesar

Super Green Goddess
Shredded Kale, Baby Spinach, Roasted Sweet Potato, 
Shredded Cabbage, Spicy Broccoli, Roasted Almond, 
Chickpea, Raw Carrot, Green Goddess Ranch

Shroomami Bowl
Roasted Tofu, Warm Portobello Mix, Cucumber, Basil, 
Shredded Cabbage, Roasted Almond, Wild Rice, 
Shredded Kale, Miso Sesame Ginger

6 Guest Minimum 
48-hours’ notice

13.50. per guest

SWEETGREEN
6 Guest Minimum 
48-hours’ notice

Served with Bread
One Choice per Person



While we take steps to minimize the risk of cross contact, this facility handles and serves all allergens, 
and ingredient cross-contact may occur.  If you have a food allergy, please contact us in advance.
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OUR PLEDGE 

We are proud of our commitment to using local seasonal products that are better 
for the health or our guests, our neighbor communities & our planet 

We strive to source products that are sustainably & locally produced such as: 

• All-Natural Poultry 
• Cage-Free Eggs 
• RBGH Free Dairy Products 
• Sustainable Seafood 
• Locally Sourced, Seasonal, Fruits & Vegetables 
• Diverse, Fair Trade & Inclusive Purveyors & Suppliers 
• Compostable & Recyclable materials & packaging 

VEGETARIAN 

Use the above icons to identify Little Green Fork, Vegetarian, and Vegan options. 

SUSTAINABILITY AT YOUR EVENT 

Menus are offered on reusable plate and glassware. Single-use disposables are 
minimized in all areas of use. Office catering is provided in compostable boxes. 

All single-use disposables are certified compostable. 

Condiments are served in reusable dispensers. PC available only upon request. 

Local and/or sustainable food, beverage, and bar packages available. 

Only fair trade coffees and teas. 

No palm oils are used in our culinary program. 

Seafood is sourced from sustainable providers whenever possible. 

Plant based options available for all menus. 

Efforts are made to limit red meat on seasonal menus. 

SUSTAINABILITY 

While we take steps to minimize the risk of cross contact, this facility handles and serves all allergens, 
and ingredient cross-contact may occur.  If you have a food allergy, please contact us in advance.

VEGAN LITTLE GREEN FORK 
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INFORMATION CATERING & DELIVERY POLICIES 

Catering Menu Orders must be placed by 12:00pm the 
day prior to your meeting. Receptions and Dinners 
require a minimum of 3 business days’ notice or 
menus will be Chef's choice.

LARGE ORDERS

A Delivery Fee will be added to parties of 30 or 
greater.  A Staffing Fee will be added for receptions 
and orders outside of normal operating hours. For 
same-day orders or pop-ups, please call our 
catering department directly. 

SPECIALTY CAKE ORDERING 

Specialty cake orders must be placed at 3 business 
days before the day of your event. 

ORDERING 

Floors 3-10: Use OpenSpace 
Floors 20-43: Use OpenSpace 

Kindly reach out to 
270Park_Catering@jpmchase.com with any 
questions.

COMMUNICATION PROCESS 

Order to be placed directly at Go/OpenSpace for 
Trader Floors 3-10 and Floors 20-43. Catering 
Department will reach out to the planning contact 
if any updates or changes are required. 

FOOD HALL VOUCHERS 

Vouchers are available to purchase for your meeting. 
Please inquire with your catering contact for details. 

PAYMENT 

Payment method must be arranged when placing an 
order. All services will be charged applicable state and 
city sales tax. Prices are subject to change based on 
product pricing. 

EMS Billing: All reservations must include a US-based 
cost center for billing purposes. 

Credit Card Billing: Please contact Catering 
Department directly with credit card information (do 
not send sensitive information via email). All major 
credit cards are accepted. 

HEALTHY DINING STANDARDS 

Chase’s healthy dining standards are seen as a 
differentiator amongst companies and have become 
a key element in JPMorgan’s business strategy. Will 
support good health among staff and guests by 
improving the selection of food and beverages 
offered in meetings. 

EXTERNAL VENDOR POLICY 

Locations that have a preferred vendor on site must 
use the preferred vendor for events paid for by 
JPMC or a JPMC Cost Center. Restaurant Associates 
is the approved vendor. 

CANCELLATION POLICIES 

Specialty Menus 
72-hours’ notice – cancel with no charge. 

48-hours’ notice – charge for all rentals, 
nonrecoverable food and custom decor. No charge 
for labor and beverage. 

24-hours’ notice – charge for non-recoverable food 
and beverage, rentals, labor and any other 
nonrecoverable costs. 

Standard Catering Menu 
Before 3pm day prior – cancel with no charge. 

After 3pm or day-of – cancel with charge for all 
nonrecoverable food. 

Kosher Meals 
48-hours-notice 
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ENHANCED 
SERVICES

CLIENT MEETING CATERING ON TRADING FLOORS

Premium china service is available and requires additional planning and operational 
support. The following requirements must be met to ensure china service can be 
accommodated for your event.

RENTAL SERVICE PACKAGE

Includes premium serviceware and smallwares such as china, glassware, mugs, 
plates, and cutlery. Additional items may be sourced to accommodate larger events. 

ATTENDANT SERVICE FEE

Includes event setup, breakdown, and collection of items.

SPECIAL REQUESTS

Fees may vary based on customized service requirements, specialty equipment, 
or additional items.

ROOM RESERVATION REQUIREMENTS

Meeting room bookings must include a minimum of 15 minutes before the event for 
setup and 15 minutes after the event for breakdown and equipment removal.

ADDITIONAL NOTE

To ensure availability of premium serviceware and staffing, please request a 
minimum of 5 business days prior to the event.

Please email 270Park_Catering@jpmchase.com to schedule china service for you.

15.00. per guest

275. per attendant



