
CATERING

BREAKFAST TACO BAR (GF) . . . . . . . . . . . . . . 11
Soft Scrambled Eggs, Home Fries, Salsa Verde,

Sharp Cheddar, Pickled Red Onions, Cilantro,

Corn Tortillas

PARFAIT BAR (GF) . . . . . . . . . . . . . . . . . . . . . 10.5
Greek Yogurt, Lil’ Coconut Milk, Cherry & Golden

Raisin Compote, Cinnamon Granola, Local

Honey, Chia Seeds

TOAST BAR . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12
Spreads: Smashed Avocado, Whipped Feta,

Lemon Caper Schmear, Pimento Cheese

Accoutrement: Smoked Onion Jam, Tomatoes,

Pickled Red Onion, Za'atar, EVOO, Local Honey

Add Smoked Salmon 4 Add Bacon 3

Add Gluten Free Sourdough 2

TACO BAR (GF) . . . . . . . . . . . . . . . . . . . . . . . . . .  13
Seasoned Chicken & Seasonal Veggies*, Salsa

Verde, Sharp Cheddar, Pickled Red Onions,

Cilantro, Corn Tortillas

LOADED AVOCADO BOWL BAR . . . . . . . . . . 12
Soft Scrambled Eggs, Avocado, Seasonal Chili

Crisp*, Sauteed Market Greens, Pickled Red

Onions, Seeds & Crunchies, Mini Sourdough

Toasts*
Add Chicken Shawarma 4 Add Seasonal Vegetables*
4 *Without toast, this item is Gluten Free

DRINKS

SEASONAL SALAD* (GF) . . . . . . . . . . . . . . . . . .  10
Shredded Collards, Roasted Acorn Squash, Dried

Cherries, Candied Pecans, Feta, Lemon

Vinaigrette, Sesame Seeds

*Nut Allergy

Add Chicken Shawarma 4 
Add Seasonal Vegetables* 4

GREEK-ISH SALAD* (GF)  . . . . . . . . . . . . . . . .  10.5
Mixed Lettuces, Pickled Onion, Cukes &

Tomatoes, Feta, Olives, Feta Vinaigrette, Za’atar

Add Chicken Shawarma 4 
Add Seasonal Vegetables* 4

SHAWARMA PLATTER . . . . . . . . . . . . . . . . . . . . 13
Chicken Shawarma & Seasonal Veggies*,

Hummus, Tahini, Cucumber & Tomato Salad,

Cabbage, Spicy Schug, Lemon Vinaigrette, Pita
Add Gluten Free Sourdough 2

SMOKED SALMON PLATTER . . . . . . . . . . . . 12.5
Smoked Salmon, Lemon-Caper Schmear,

Cucumber, Pickled Onion, Tomato, Capers, Pita

and Toast
Add Gluten Free Sourdough 2

THE DAILY DIPS & SPREADS . . . . . . . . . . . . . . . 9
Hummus with EVOO, Whipped Feta with Local

Honey, Pimento Cheese, Crudité, Pita
Add Gluten Free Sourdough 2

All items are priced per person

unless noted otherwise. Ten person

minimum order. Please enquire

about our daily bakery items and

coffee service for pricing.

Order at atlcatering@htghospitality.com

(SERVES 10)

The Daily is proud to provide our team with excellent benefits, including subsidized health insurance, free dental &

vision coverage as well as parental leave. To help support these efforts, we add a 2.2% Healthy Hospitality charge

to each check. If you would like this fee removed, simply let us know.

BUILD YOUR OWN

LARGE PLATTERS

EXTRAS

SALAD

FRUIT PLATTER (GF) . . . . . . . . . . . . . . . . . .

HOME FRIES (GF) . . . . . . . . . . . . . . . . . . . .

SOFT SCRAMBLED EGGS (GF) . . . . . . . . . .

ASSORTED PASTRIES (Serves 10) . . . . . . .

4

4

4

45

HOT COFFEE BOX . . . . . . . . . . . . . . . . . . . . .

COLD BREW BOX . . . . . . . . . . . . . . . . . . . . .

ORANGE JUICE . . . . . . . . . . . . . . . . . . . . . . .

ICED TEA . . . . . . . . . . . . . . . . . . . . . . . . . . . .

55

65

30

35


