
Thank you for attending Chef Tiffani’s cooking demo to give you 
a taste of The Hive culinary experience! The Hive at Leichtag 
Commons offers outdoor event space rentals for nonprofit 
organizations and Jewish life-cycle events (bar/bat mitzvahs, 
weddings, etc.). We are excited to offer kosher-style catering to 
our on-site event guests! 

If you or your organization would like to host an event at The 
Hive, or you want to hire Chef Tiffani and Hive Catering for your 
upcoming events, please click here contact the Hive Event 
Manager, Michelle Poliner or call her at 513-265-9191.

Up-to-date COVID-19 vaccinations are required of all guests.

Meet Chef Tiffani: 
Tiffani Tincher (She/Her) is the 
Culinary Manager for The Hive 
at Leichtag Commons. She is 
responsible for in-house production, 
menu planning, and execution of all 
kosher-style meals for various on-site 
Hive events and activities.

Chef Tiffani curates scratch-made 
vegetarian or pescatarian mains, 
appetizers, and desserts built around 
various budgets and catering needs. 

Scroll through the document to learn more about our offerings!

Hive Catering at Leichtag Commons
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We are a farm-to-table kosher-style kitchen at Leichtag 
Commons, using locally-sourced and seasonal ingredients. 

Our focus is seasonally-inspired food sourced from our neighboring farm, 
Coastal Roots Farm, and many San Diego County farmers, purveyors, 

and artisans. Our menu offerings are designed to please a wide range of 
guests and include a balance of health conscious ingredients, 

multi-cultural flavors, and updated interpretations of Jewish traditions. 

**Catering rates may vary** 

Option 1: You Look Radishing 

Seasonal menu with a 4-5 items for each meal - Changes every 2-3 months 

(This is for customers who want to choose from a set menu. 
No substitutions) 

 

Option 2: Kind of a Big Dill 

Full customization based on our a la carte menu that gives guests control 
over selecting ingredients 

(This is for customers looking to select options for groups that may have 
allergies or specific requests)

  

Option 3: Lettuce Create for You   

This Chef Special option gives the chef creative license to build out the 
menu based on guest inspiration & vision (including vegetarian or fish, 

number of sides, dietary restrictions, etc.)  

(This is for customers who have a vision for the menu and want to 
collborate with the chef for their creative input) 

Hive Catering Options



Hive Catering
BREAKFAST MENU



Breakfast Menu Options 
Yogurt Bar 

$7/person 

Comes with Greek yogurt and coconut yogurt, house-made seasonal granola and honey  
Always gluten free 

Vegan option available upon advanced request 

Optional add-ons: 
Chia seeds, hemp seeds +$.50/person per add on 

Organic chia seeds, organic hemp seeds, toasted nuts, banana, apple +$1/person per add on 
Fresh berries, bee pollen +$2/person per add on 

Build Your Own Bagel Bar 
$4/person 

Served with your choice of 2 of the 3 following spreads: Farm House seasonal jam, plain cream cheese, whipped 
butter 

Optional add ons: 

One additional spread, flavored cream cheese such as spring onion or blueberry, vegan spread such as garlic 
spread, sundried tomato spread, garden parsley spread, sliced red onion, cucumber, capers, bean patty, gluten 

free bagels +$1/person per add on 
Avocado, hard boiled eggs, roasted veggies, house-made bagels +$2/person per add on 

Smoked salmon lox +$5/person per add on 

Upgrade to house-made bagels for additional $2/person 
Gluten-free bagels available for additional $1/person 

 
Egg Dishes 

Choose your egg style 
 

Hard boiled eggs 
$5/person 

 
Frittata 

$8/person 
 

Scramble 
$8/person 

 
Hash 

$9/person 
 

Tofu scramble 
$6/person 

Customize your egg dish: 
Red onion, green onion, leafy greens, seasonal peppers, roasted tomato, 

roasted chickpeas, seasonal veggie $.50/person per add on 
Cheese: cheddar, feta, vegan cheese $1/person per add on 

Crispy hash brown, smoked salmon lox $3/person per add on 

Chef’s Choice: let the chef build your egg dish based on seasonal availability and personal preferences 

Menus served buffet-style and portioned out per person. We will try our best to 
accommodate vegan, vegetarian, gluten-free (GF), and nut allergy requests.

15 person minumum



Build Your Own Breakfast Burrito Bar 
$8/person 

Comes with egg or tofu scramble, Farm House salsa, yogurt crema (vegan option 
available), corn (GF) or flour tortillas 

 
Choose your base: Burritos, tacos, or nachos 

 
Optional add-ons: 

Cilantro onion blend, seasonal veggie, diced tomato  $.50/person per add on
Second tortilla option, cheese, pico de gallo, salsa verde, pickled 

Mexican-style veggie, black beans, potato hash $1/person per add on 

Avocado, vegan protein patty, tofu scramble  $2/person per add on

Could be vegan, paleo, keto (price TBD) 
Could be substituted for a breakfast taco bar or breakfast nacho bar 

Pastry Options 
 

French toast with house-made jam or maple syrup and butter 
$9/person 

 
Seasonal coffee cake, muffins, biscuits, or scones 

$5/person 

Optional add-ons: 
Whipped butter, vegan butter, honey, seasonal fruit compote, and Farm House jam  

$.50/person per add on

Gluten free available for additional +$2/person (for all servings or a minimum of 15) 
Vegan availability upon advanced request 

Seasonal Fruit Options 
Whole fruit 
$4/person 

 
Chopped fruit platter  

$6/person 

Exotic chopped fruit platter  
$7/person 

Fruit salad topped with coconut 
$6/person 

 
Optional add-on: 

Vegan or cream cheese fruit dip  
$1/person  

Oatmeal  
Served hot or overnight-style oats comes with fresh milk or coconut milk and brown sugar 

  
Choose your base: Rice grits, corn grits, or steel cut oats 

$6/person 

Optional Add ons: 
+$1/person per add-on: 

SWEET: bananas, granola, fruit compote, peanut butter, dried fruit 
SAVORY: grilled bok choy, pickled carrot, farmhouse made vegan kimchee, sliced green onion, seeds 

+$2/person per add-on: 
SWEET: Maple, berries, exotic fruit, nut butter, bee pollen 

SAVORY: 6-minute egg, avocado, 
 

Also available: Chef’s choice based on seasonal availability and personal preferences 



Hive Catering
APPETIZER, LUNCH & 

DINNER MENU



Snacks and Apps 
Crudité Platters 

All options can be served vegetarian or vegan 
+$2/person for locally caught seasonal fish 

Basic seasonal veggie crudité with seasonal veggie sticks and vegan gluten free dip - $4/person

Next level crudité with seasonal veggie sticks, pickled veggie, a cream-based dip or two vegan dips, 
cracker or artisanal bread - $7/person

Third level crudité with seasonal veggie sticks, two dips, farmhouse cracker, artisanal bread, 
farmhouse pickled veggie, roasted bar nuts, grilled veggies - $10/person

Last level crudité with seasonal veggie sticks, two dips, two cheeses, farmhouse cracker, artisanal bread, 
two farmhouse pickled veggies, roasted bar nuts, grilled veggies, grapes - $14/person

Seasonal Appetizers 
GF option available for $1/person

Vegan options availale with advanced notice

Seasonal side salad, fresh spring roll wrap, or lettuce cup salad - $5/person
Add locally caught seasonal fish for +2/person

Phyllo dough puffs with herbs, veggies, and cheese (serving size two per person) - $5/person
Add locally caught seasonal fish for +2/person

Bagel chip bruschetta bites (serving size two per person) - $5/person

Seasonal soup shooters - $5/person

Sushi hand rolls - $6/person
Add locally caught seasonal fish for +2/person

Tuna tartare - $6/person

Bite sized sweet pastries - $5/person

Nacho buffet bar with corn chips, Cajun style black beans, cheese dip (vegan upon request), 
seasonal grilled veggies, greens, salsa, cilantro/onion blend - $8/person

Serving size portioned as an appetizer

Snacks
If you’d like more than one serving per person to be available please speak to the Events Manager

Seasonal whole fruit - $4/person 

Seasonal chopped fruit platter - $6/person 

Exotic chopped fruit platter - $7/person 

Fruit salad - $6/person 

Seasonal fruit salad with vegan dip or cream cheese fruit dip - $7/person

Cheese and crackers platter - $6/person
 

Packaged snacks such as candy, pretzels, Gardettos, popcorn, chips - $3/person

Granola bar with seasonal fruits nuts and grains. - $4/person
Typically vegan; chocolate or cereals could be added

Seasonal fruit crumble bars, muffins, cookies, cupcakes - $5/person

Menus served buffet-style and portioned out per person. We will try our best to accommodate 
vegan, vegetarian, gluten-free (GF), and nut allergy requests.

15 person minumum



Lunch and Dinner Options
You can locally caught seasonal fish to any Lunch and Dinner option for an additional $5/person per add on 

Build Your Own Mexican Bar
Comes with salsa, rice, beans, greens, plus chips, corn or flour tortillas 

$10/person

Choose your base: 
Taco Bar, Burrito Bar, Fajita Bar, Nacho Bar, or Taco Salad bar

Optional add-ons: 

Onion cilantro blend, diced tomato, roasted corn +$.50/person per add-on
Shredded cheese, salsa verde, crema, chipotle crema, tofu crema, pico de gallo, second tortilla +1$/person per add-on

Black bean cake, marinated cauliflower, fresh avocado, guacamole, Mexican style pickles  +2$/person per add-on

Also available: Chef’s choice based on seasonal availability and personal preferences 

Salad Bar 
Final menu determined by market availability 

 
Vegetarian Cobb Salad - $11person

Leafy greens, seasonal veggie, chopped egg, red onion, tomato, cheese, house-made croutons, honey mustard

Fresh Garden Salad - $8/person
Leafy greens, red onion, tomato, radish, cucumber, garden parsley, roasted sunflower seeds, house-made vinaigrette

  
Southwest Caesar - $11/person 

Leafy greens, black beans, roasted red pepper, roasted corn, red onion, tortilla strip, smoky poblano Caesar (can be vegan)
 

Greek Salad - $11/person
Leafy greens, olive varietal, red pepper, tomato, cucumber, feta, oregano, pita chips, Greek red wine vinaigrette 

Chinese Wonton Salad - $11/person
Leafy greens, wonton strips, cucumber, red pepper, sesame seed, red cabbage, green onion, celery, sesame peanut soy

 
Seasonal Salad - $11/person

Chef’s choice based on seasonal availability and personal preferences 

Optional add-ons

Smoked Salmon lox +$5/person per add-on 
Black bean cakes, falafel cake, nuts +$3/person per add-on

Avocado, marinated tofu, cheese, egg, roasted veggies +$2/person per add-on



Buddha Bowl Bar 
Final menu determined by market availability

$11/person

Comes with rice or quinoa, vegan protein such as marinated tofu, falafel, or black beans, fresh seasonal veggie, grilled 
seasonal veggie, fresh greens, herbs, dairy or vegan sauce 

Optional add-ons: 

Grilled veggie, 2nd grain option, 2nd vegan protein option, 2nd sauce option, pickled veggie +$1/person per option
Avocado, 6-minute eggs, roasted sweet potatoes, chickpeas, edamame, roasted mushrooms +$2/person per option

Sauce options: sesame peanut soy, garlic ginger vinaigrette, Green Goddess, honey tamari, citrus tahini, miso wasabi 

Sandwiches & Wraps
House-made bread or wraps for additional $2/person 
Gluten-free bread available for additional $1/person

Cheese can be substited for vegan options
 

$12/person Vegan/Vegetarian Sandwiches

Mushroom Reuben with house-made kraut & thousand island - $12/person

Middle Eastern Falafel with tahini sauce, greens, red onion, cucumber, tomato - $12/person

Veggie Pita or lavash with greens, seasonal veggies, hummus, Farm House pickles, seasonal vinaigrette - $12/person

Chef’s choice veggie burger with seasonal veggies, vegan protein, Farm House sauce, 
caramelized onion, regular or vegan cheese - $12/person

Hot veggie-ball sandwich on torpedo bread with roasted garlic marinara, garden herbs, regular or vegan cheese - $12/person

Farm House Grilled Cheese with pesto, two cheese varieties, roasted tomato on sourdough 
 

Build Your Own Fish Sandwich - $15/person
on chef selected bread

Choose your style: grilled, fried, cold fish salad, or hot melt 
Choose your toppings: lettuce, tomato, onion, caper mayonnaise 

Build Your Own Pasta
$12/person

Gluten-free pasta available for +$2/person

Choose your base: Roasted garlic Alfredo, marinara, garden medley, lemon garlic herb, 
cheese sauce, vegan cheese sauce, tomato crema 

Choose your noodles: Spaghetti, penne, linguini, fettucine, macaroni

Optional add-ons

Roasted or grilled veggies +$2/person per add on

Also available: Chef’s choice based on seasonal availability and personal preferences

Sides 
Chef’s Choice Seasonal Salad - $5/person

Chef’s Choice Pasta Salad - $5/person
Broccoli Salad - $4/person

Vegan or Regular Cheesy Mac & Cheese $4/person
Potato Salad - $4/person



Hive Catering
DESSERT & BEVERAGE MENU



Desserts
GF options available for +$1/person (for all servings or a minimum of 15) 

Vegan available upon request 

Build Your Own Pudding Bar 
$8/person 

Choose your base: rice pudding, golden milk rice pudding, vegan coconut milk pudding 
Choose (3) toppings: nuts, fruit, chocolate chips, honey, dried fruits 

Seasonal fruit, nuts, chocolate, and cheese platter 
$8/person 

House made ice cream or sorbet 
Flavors vary based on seasonal availability 

$6/person 

Seasonal cupcakes 
$5/person 

Cookies, brownies, or blondies 
$4/person 

Baklava 
$4/person 

Churros 
$4/person 

Fruit or chocolate hamentaschen 
$4/person 

Seasonal Naked Cake
Lightly frosted cake topped with fresh seasonal fruits and flowers

$7/person            

Available with regular food order 
15 person minimum 

Menus served buffet-style and portioned out per person. We will try our best to 
accomodate vegan, vegetarian, gluten-free, and nut allergy requests.

15 person minimum



BEVERAGES 
Prices include self-service with eco-friendly disposable drinkware. 

SINGLE MEAL SERVICE 

Coffee & Hot Tea Station 
$3/person 

Sparkling Water & Soft Drinks 
$2.50/person 

HALF DAY SERVICE 

Coffee & Hot Tea Station 
$6/person 

Sparkling Water & Soft Drinks 
$4/person 

 
FULL DAY SERVICE 

Coffee & Hot Tea Station 
$8/person 

Sparkling Water & Soft Drinks 
$6/person 

ALCOHOL 

Wine 
$32 per bottle 

Beer 
$7 per beverage  

Cocktails  
Batch cocktails available upon request – price will vary 

 

CATERING ADD-ONS 

Please ask your Events Manager for more information on reusable glassware and bartending service


