
C H A S E  C E N T E R



C A T E R I N G  G U I D E .

Welcome to

At Chase.

A first-of-its-kind in San 
Francisco, Chase Center serves 
as a world-class sports and 
entertainment destination; one 
that’s home to a championship 
team, a tremendous culinary 
scene, engaging retail, and 
some of the world’s most 
innovative companies.

Bon Appétit.

At Bon Appétit Management 
Company, we cook from scratch 
using the highest-quality 
ingredients and whole
foods, which gives us control 
over our menus so that even 
your most discerning guest can 
dine worry-free. 



From humble beginnings to building a world-class food and beverage program at San
Francisco’s Chase Center, Culinary Director Kristela Nazario-Mendoza is paving a path
of culinary excellence like no other. Fusing heartfelt hospitality with her wealth of
knowledge of the best local ingredients, Kristela along with Bon Appétit Management
Company is quickly becoming a beacon of brilliance in the sports entertainment
industry.

Early on, Kristela was set on pursuing a career in law and political science but decided to
pivot to a culinary degree from the California Culinary Academy in San Francisco by
simply being inspired by her life back at home in the Philippines. “My family owned (and
still do) a bed & breakfast in the Philippines. We cooked a lot as a family and early on in my life I
strived to be happy over being accomplished - cooking has led to both.”

Kristela started her culinary career as a midnight grill cook for the Marriott Hotels.
Quickly moving up the ranks, she found herself exploring US Virgin Islands as a saucier
for Caneel Bay Resort. Once she returned to the United States, Kristela worked as a sushi
chef for the Roy’s Restaurant Group, Corporate Executive Chef for North American
Breweries, and in 2015, joined the Bon Appétit Management Group where she has
curated multiple restaurant concepts. In 2022, Kristela landed the Culinary Director role
at the world renown Chase Center, Home of the Golden State Warriors.

Kristela Nazario-Mendoza



B R E A K F A S T  B U F F E T .

12 servings minimum, pricing is per 
person. all breakfast buffet packages come 
with orange juice, tea and coffee service

WRAP AROUND PASS     $60

• chorizo, potato, egg

• bacon, potato, egg

• plant-based sausage, potato, vegan 

egg

BOX OUT SANDO     $60

• bacon, egg, pepperjack cheese

• ham, egg, aged cheddar cheese

• plant-based sausage, vegan egg, 

vegan cheese

COMBO GUARD     $66

• smoked bacon, chicken apple 

sausage, plant-based sausage



FAST BREAK     $39

LAY UP    $44

BOXED OUT     $44

• bacon, egg, pepper jack cheese

• ham, egg, aged cheddar cheese

• plant-based sausage, vegan egg, 

vegan cheese

ONE & DONE     $44

• chorizo, potato, egg

• bacon, potato, egg

• plant-based sausage, potato, vegan 

egg

B R E A K F A S T  B U F F E T .

12 servings minimum, pricing is per 
person. all breakfast buffet packages come 
with orange juice, tea & coffee service



B R E A K F A S T  A  L A  C A R T E .

12 servings minimum, pricing is per person. all breakfast buffet packages come with 
orange juice, tea and coffee service

ICK & POP (a la carte menu)



12 servings minimum, pricing is per person.

TRAIL MIX BAR     $22

PACKAGED SNACKS     $28

DUB NATION SMOOTHIES     $25

• screamin’ greens | spinach, kale, cucumber, pineapple

• gold-blooded | mango, pineapple, ginger, honey

• alley-oop acai | acai, blueberry, banana, chia, coconut milk

CHIPS & DIPS     $22

FARMER'S MARKET     $28

MEDITERRANEAN     $29

ARTISAN CHEESE     $36

BUTCHER BOARD     $42

B R E A K S .



C O L D  L U N C H .
12 servings minimum, pricing is per person.

•

•

•

•

DELI  BOARD     $50 BOXED MEAL 1     $55 BOXED MEAL 2     $55
•

•

•

•

•

•

•

•

•

SANDWICHES & WRAPS

Turkey & Gouda

Roast Beef & Cheddar

Italian Cold Cut

Chicken Pesto

Harvest Vegetable

Chicken Caesar Wrap

Rainbow Hummus Wrap



C O L D  L U N C H .
12 servings minimum, pricing is per person.

•

•

•

•

DELI  BOARD     $50 BOXED MEAL 1     $55 BOXED MEAL 2     $55
•

•

•

•

•

•

•

•

•

ENTRÉE SALADS

Garden Vegetable

Grains & Greens

Sesame Citrus

Smoked Turkey Cobb

Classic Chicken Caesar

protein add-ons: steak $17, salmon $20, chicken $11, tofu $9

SIDE SALADS

Mixed Greens

Caesar

Pesto Pasta



H O T  B U F F E T .
12 servings minimum, pricing is per person.

THE MISSION     $72

Little Gem Salad

Guajillo Beef, Chicken Tinga, Spanish Rice

Roasted Harvest Vegetables 

Tortillas 

Condiments 

Abuelita Chocolate Brownies

Mexican Pecan Wedding Cookies

THE DOGPATCH    $77

Cheese & Fruit

Fennel & Citrus Salad

Mary’s Herb Roasted Chicken 

Olive Oil Yukon Potatoes

Roasted Harvest Vegetables 

Crème Brûlée Tart

Seasonal Fruit Streusel Bar



H O T  B U F F E T .
12 servings minimum, pricing is per person.

NORTH BEACH     $77

Insalata Tricolore

Classic Caesar 

Margherita Pizza 

Chicken Piccata

Pasta Puttanesca

Roasted Harvest Vegetables 

Vanilla Mascarpone Cannoli

Seasonal Fruit Crostata

CHINATOWN     $72

Sesame Citrus Salad 

Teriyaki Chicken 

Char Siu Pork 

Ginger Tofu Stir-fry 

Steamed Jasmine Rice

Almond Cookies

Lemon Bars



H O T  B U F F E T .
12 servings minimum, pricing is per person.

CHASE CENTER TASTE MAKERS     $94

Kaiser Cart Salad 

Tony G’s Pizza 
cheese & pepperoni

Sarap Shop’s Impossible Lumpia with sweet chili sauce

Cocina Milonga’s Fugazetta Empanadas 

Bakesale Betty’s Chicken Sliders with jalapeño slaw

Big Nate’s Pulled Pork Sliders with pickled slaw

Lolita's Mini Palmiers

Old Skool Brownie Bites

THE BAY     $83

Bay Shrimp Louie

San Franciscan Herbivore

Dim Sum

Hoisin Mushroom Bao

Chicken Tinga Tacos

Plant-Based Slider 

Mini It’s It Ice Cream

Ghirardelli Chocolate Chip Cookie



CENTER COURT STEAKHOUSE     $198

Beet & Goat Cheese Salad

Classic Caesar Salad

Spinach Salad

Hand-Carved Beef New York Strip Loin

Red Wine Braised Short Ribs 

Pan Seared Branzino

Plant-Based Polpette en Sugo

Creamed Spinach

Grilled Asparagus

Truffle Parmesan Mashed Potatoes

Raspberry Beignets

H O T  B U F F E T .
12 servings minimum, pricing is per person.

BRAZILIAN CHURRASCARIA    $154

Frango Churrasco (lemon garlic grilled chicken)

Yucca Fries served with a pepita salsa verde

Costela de Porco Asada (pork spareribs) 

Feijoada Stewed Beans

Minted Palm Salad

Hearts of Romaine

Dulce de Leche Alfajores



R E C E P T I O N .
12 servings minimum, pricing is per person.

Chips & Dips     $22

Farmer’s Market     $25

Mediterranean     $28

Artisan Cheese $36

Butcher Board $42



STATIONERY

Tony G’s Pizza Bites     $44

Sliders     $50

Fiesta     $50

Dim Sum     $55

Bar Crudo $62

*add-on: lobster roll | meyer lemon aioli, chive +$22

ysters     $83

Sushi     $62

R E C E P T I O N .
12 servings minimum, pricing is per person.



H O R S  D ' O E U V R E S .
12 servings minimum, pricing is per person.

PORK / LAMB

Cocina Milonga’s Chorizo Empanadas     $11

Lamb Merguez Skewer    $11

Big Nate’s Pulled Pork Slider with pickled slaw     $16

Grilled Pork Tenderloin    $10

Mini Meat & Cheese Plate    $14

Chili Verde Pork Arepa $14

Kimchi spring roll     $10

Prosciutto Flatbread     $11

Flatbread with Italian Sausage     $11

Thai Pork Belly Skewer     $13

Deviled Eggs     $9

Lamb Slider     $14

SEAFOOD

Halibut Crudo Spoon    $15

Ahi Tuna Poke Cup    $14
s

Seafood Ceviche    $14



H O R S  D ' O E U V R E S .
12 servings minimum, pricing is per person.

SEAFOOD Continued

Classic Shrimp Cocktail    $14

Latin Grilled Shrimp Skewer    $14

Coho Salmon Tartare     $11

Crab Parfait Spoon   $14

Tuna Tartare    $15

Wild Salmon Crudo $14

Crab Cakes     $13

Gulf Prawn Spring Roll     $14

Smoked Trout Salad     $11

Grilled Swordfish Skewers     $15

Red Harissa Grilled Prawns     $14

CHICKEN / POULTRY

The Sarap Shop’s BBQ Chicken Inihaw Skewer    $11

Bakesale Betty’s Chicken Slider with jalapeño slaw $17

Piquillo Pepper Chicken Meatball Skewer     $9

Smoked Chicken Salad     $8



H O R S  D ' O E U V R E S .
12 servings minimum, pricing is per person.

CHICKEN / POULTRY Continued

Chicken Tinga Tostada    $9

Fried Chicken Sliders    $10

Sicilian Chicken Salad    $8

Achiote Chicken Skewers  served with a cotija mousse    $9

Yakatori Chicken Skewers served with a miso dip    $9

Mini achiote Chicken Quesadillas    $9

Buffalo Style Fried Chicken Bites    $9

Chicken Mole     $9

BEEF

Slow Cooked Beef Short Rib     $10

Beef Tartare     $11

Beef Tenderloin    $11

Shaking Beef Skewers     $10

Churrasco Beef Skewer    $10

Korean Short Rib Bao $14

Kimchi Aioli    $14

Niman Ranch Beef Sliders     $13



H O R S  D ' O E U V R E S
12 servings minimum, pricing is per person.

VEGETARIAN

Black Truffe Parmesan Popcorn     $7

Future Farm Plant-Based Slider    $18

Mediterranean Falafel Slider    $14

Vegetable Spring Roll with sweet chili sauce   $11

Cocina Milonga’s Fugazetta Empanadas     $11

Impossible Foods Larb $14

Harvest Vegetable Cup    $11

Pesto Caprese Skewer    $11

Mini Cheese & Fruit Plate    $11

Porcini Arancini Di Riso $9

Vadouvan Cauliflower Fritters     $9

Humboldt Fog Crostini    $10

Mini Roasted Tomato & Cheese Calzones $11

BEEF Continued

Waygu Beef Tataki $14

Arancini Bolognese    $10

Argentinian Beef Empanadas     $10



H O R S  D ' O E U V R E S
12 servings minimum, pricing is per person.

VEGETARIAN Continued

Seared Risotto Cakes    $9

Cumin Scented Potato & Pea Samosas     $9

Foraged Mushroom Empanada     $10

Roasted Pumpkin Skewer     $9

White Bean Hummus Crostini    $8

English Pea & Mint Salad     $9

Delta Asparagus & Minted Ricotta    $9

Wild Mushroom Crostini    $10

Spring Onion Arrancini $9

Vegetable Pakora $9

Tomato & Calabrian Chili Flatbread     $11

Asparagus Flatbread    $13



Miso Glazed Wild Local Salmon    $47

Char Siu Roasted Pork    $44

Sea Salt Crusted Beef Sirloin     $62

Prime Rib Roast     $72

C A R V I N G  S T A T I O N .
12 servings minimum, pricing is per person. +$250 per carver.

PLATED DINNER SERVICE 



12 servings minimum, pricing is per person.

D E S S E R T S .

PETITE SWEETS    $6 each

12 servings minimum, pricing is per person.

GOLD STANDARD       $11 each
(add a custom logo +$3 each)

PREMIUM CONFECTIONS     $17 each
individually plated  +$5 per person)

12 servings minimum, pricing is per person.

12 servings minimum, pricing is per person.

IT’S IN THE BAG
(individually wrapped)

• choice of: cookies & crème, kettle corn, caramel, 

unicorn candy, birthday cake

12 servings minimum, pricing is per person.

LET THEM HAVE CAKE     $182
8-inch cake serves 12-14 guests)

• cream cheese frosting layered genoise valrhona
chocolate

• whipped buttercream

Ask us about customizing your special event 
with curated gift boxes, themes and logos!



B E V E R A G E S .



BEER & WINE CLASSIC BEER & WINE PREMIUM

CLASSIC FULL OPEN BAR

Absolut Vodka, Beefeater Gin, 

Altos Olmeca Silver Tequila, Tanduay Gold 

Rum, Buffalo Trace Bourbon

PREMIUM FULL OPEN BAR

Absolut Elyx Vodka, Tanqueray 

Gin, Avion Silver Tequila, Tanduay Double 

Rum, Jefferson’s Very Small Batch Bourbon

SOFT BAR

Pepsi, Diet Pepsi, Starry Lemon 

Lime, Aquafina Water, Sparkling Water

COFFEE & TEA BAR

Peet's Coffee, Decaffeinated 

Coffee, Assorted Teas

all options for the beverage packages are provided as a sample and subject to 
availability or change in partnerships with specific brands.

B E V E R A G E  P A C K A G E S .



B A R  E N H A N C E M E N T S .  
featured cocktails & mocktails can be added to any of the beverage packages.

FEATURED COCKTAIL MENU

Whiskey Smash     $10 

Warriors Punch     $10

Spicy Paloma    $10 

Elyz Strawberry Mule   $10

Triple Threat Slush    $10

DESSERT COCKTAIL MENU

Brandy Alexander     $10

Dulce de Tequila     $10 

Cold Brew Black Russian     $10 

MOCKTAIL MENU (nonalcoholic)

Cranberry Mule   $6

Cucumber Gimlet   $6

Strawberry Nojito $7

Lavender Lemonade    $7

Rosemary Blueberry Smash    $7



B A R  E N H A N C E M E N T S .  
featured mixed cocktails, beers, & nonalcoholic beverages  can be added to any of 
the beverage packages.

BEER 

Domestic Draft | 20oz. $17 | 12oz. $12

Craft Draft | 20oz. $20 | 12oz. $14

Domestic Bottle/Can | $12 

Craft Bottle/Can | $14

Domestic Large Format Can | $17 

Craft Large Format Can | $20

Craft Gluten Free Bottle/Can | 12oz. $14

Nonalcoholic ( Budweiser Zero) | 12oz. $10

NONALCOHOLIC 

Draft Soda $10 | 22oz 

Gatorade $9 | 20oz 

Pure Leaf Iced Tea $9 | 20oz 

Mountain Dew Rise Energy $11 | 16oz 

Aquafina $8 | 20oz 

Proud Source Sparkling or Still Water $6 | 12oz

MIXED DRINKS

Classic     $15

Premium      $18



W I N E .

http://chasecenter.com/


Wines by the Glass

Cabernet Sauvignon.

W I N E L I S T .

Pinot Noir.

Other Reds.

Champagne.

Chardonnay. Sauvignon Blanc.






