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OUR MENUS 
Below and in the following pages, we have included our menus available to all of our amenity 
stores. You can also review full menu on our website at: https://www.everytable.com/Menu 
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EVERYTABLE MEALS  
Everytable offers a large and diverse menu designed to fit a wide range of tastes, 
dietary preferences, and cultural backgrounds. From hearty comfort meals to lighter, 
health-forward options, our menu is carefully crafted to ensure there’s something for 
everyone. With new items introduced regularly—including seasonal dishes and local 
chef collaborations—we’re always evolving to meet our customers’ 
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(213) 444 - 5524  |  everytable.com 

MINIMUM ORDER 
Because Everytable will be operating directly within the Ronald M. George State 
Office Building, we are uniquely positioned to fulfill catering requests without the 
need for a minimum order requirement. Our on-site presence allows us to prepare, 
package, and deliver meals quickly and efficiently, whether for a single individual or 
a large group, eliminating the logistical challenges and delivery costs typically 
associated with off-site vendors. This flexibility ensures departments and offices can 
order exactly what they need, when they need it, without worrying about meeting 
minimum quantities—maximizing convenience, reducing waste, and providing a 
tailored service that aligns perfectly with the building’s daily operations. 
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SPECIAL DIETS & DIETARY RESTRICTIONS  
Inclusive, Customizable Meal Orders for Every Need 
At Everytable, we believe that food is a fundamental right—and that nutritious, high-quality 
meals should be accessible to everyone, regardless of income, background, or dietary need. 
Our model is built around equity, health, and flexibility. Whether we’re preparing meals for 
individual households, corporate offices, school districts, healthcare organizations, or 
special events, we are committed to offering meal solutions that are inclusive, 
customizable, and nutritionally sound. 
 
We understand that today’s consumers and clients have increasingly diverse and often 
complex dietary needs. From cultural preferences to medically necessary restrictions, our 
team is well-equipped to address these needs with care and precision. Our culinary team 
collaborates closely with registered dietitians and food service professionals to ensure each 
meal not only meets flavor and presentation standards, but also adheres to nutritional 
guidelines and dietary accommodations. 
 
Diverse and Flexible Menu Options 
Everytable’s rotating menu is designed to 
be inclusive and nutritionally balanced, 
offering something for everyone. Our 
offerings include but are not limited to 
meals that are: 
• Vegan and Vegetarian 
• Made without Gluten  
• Dairy-Free 
• Low-Sodium and Low-Sugar 
• High-Protein or Balanced-

Macronutrient 
• Nut-Free and Allergy-

Friendly (upon request) 
 
Special Diet and Nutrition Labeling 
Each dish is labeled with full nutritional information and ingredient transparency, making it 
easy for individuals and clients to select meals that align with specific dietary goals or 
restrictions. Whether you're seeking meals for a diabetic diet, heart-healthy options, or 
culturally relevant recipes, our kitchen is ready to deliver. 
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Customization and Individualization 
One of Everytable’s core strengths is our ability to customize meal orders down to the 
individual level. We don’t operate under traditional catering limitations that require 
quantity minimums per dish. For events or group meal programs, a client can order 100 of 
one dish and just 1 of something specific to accommodate a guest with dietary 
restrictions—and that’s completely standard for us. 
 

This level of customization allows our clients to offer truly inclusive meal experiences 
without compromise. Our individual meal packaging ensures dietary separation and 
accurate labeling, giving peace of mind to both event organizers and meal recipients. We 
also offer customization based on religious dietary restrictions (such as halal or kosher-style 
options) and culturally specific dishes when requested in advance. 
 

Expert-Guided Nutrition 
All of our meals are developed with the guidance of registered dietitians and certified 
nutritionists to ensure nutritional accuracy and alignment with national dietary standards. 
This is particularly important when we work with healthcare organizations, school systems, 
and senior-serving institutions, where nutritional compliance is critical. We’re experienced 
in crafting menus that support: 

• Weight management 
• Chronic disease prevention 
• Youth development and school nutrition 
• Senior nutrition guidelines 
• Prenatal and postnatal care 

Scalability and Operational Flexibility 
Whether your program serves 50 or 5,000 individuals, we have the infrastructure to deliver. 
Our central kitchens, proprietary logistics network, and scalable meal production systems 
allow us to meet high-volume demand with the same level of customization and care we 
give to individual orders. We currently serve communities across Southern California and 
beyond, through a network of storefronts, subscription plans, institutional meal programs, 
and event catering. We can accommodate recurring meal programs, one-time events, or 
long-term partnerships with ease.  
 
 
 




