
B R E A K FA S T  A L L  DAY � SERVES 10 –  12

12-PASTRY PLATTER � . . . . . . . . . . . . . . . . . . . . . . . . . .38.50 
mix & match — banana nut muffin, pumpkin bar,  
lemon poppyseed muffin

ENGLISH MUFFIN PLATTER�. . . . . . . . . . . . . . . .32 .50  
ten toasted English muffins, butter and preserves

SEASONAL FRUIT BOWL (serves 15)�. . . . . . .40.00

SALLY’S GRANOLA & YOGURT�. . . . . . . . . . . . 72 .00 
ancient grain granola, housemade vanilla yogurt,  
toasted coconut, honey, fresh berries (v) 

CHORIZO BURRITO PLATTER �. . . . . . . . . . . .125.00 
10 burritos cut in half

10-BREAKFAST SANDWICH PLATTER�...105.00 
choose one of our breakfast sandwiches below 
or half and half

Troubadour 
English muffin, arugula, baby swiss, avocado,  
lacto-fermented hot sauce (v)

The Leo 
scrambled eggs, cheddar, crispy bacon served 
on a double toasted English muffin

B E V E R AG E S � SERVES 8 –  cups included

COFFEE  Ethiopia light or Golden Gate medium�. . . .30 
ICED TEA  black tea or Coonawarra green tea�. . . . . . .30 
LEMONADE housemade and delicious�. . . . . . . . . . . . . . . .30

SINGLE SERVE DRINKS

COKE (made with pure cane sugar)� . . . . . . . . . . . . . . . . .3 .75 
DIET COKE�. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3 .00 
SPRITE (made with pure cane sugar)� . . . . . . . . . . . . . . .3 . 25 
TOPO CHICO MINERAL WATER�. . . . . . . . . . . .3 .75 
AQUA PANNA STILL WATER 500ml �. . . . . . .4 .00

A P P E T I Z E R S � SERVES 10 –  12

DEVILED EGG PLATTER�. . . . . . . . . . . . . . . . . . . . .50.00 
German mustard, Laurel Chanel goat cheese,  
house pickled beet

MEZZE DIP PLATTER�. . . . . . . . . . . . . . . . . . . . . . . . . .55.00  
spicy muhammara and lebni, fresh vegetables, pita

THE HALF & HALF PLATTER�. . . . . . . . . . . . . . .52 .00 
half deviled eggs, half mezze

INGO’S SHATTERED POTATO CHIPS�. . . .70.00  
sea salt, cracked pepper with lebni and/or  
lacto-fermented hot sauce (v)

S I G N AT U R E  S A L A D S � SERVES 10-12

I N G O’ S  C H O P P E D  C H E F � . . . . . . . . . . . . . . . . . . .75.00 
romaine and cabbage mix, Arizona dates, Manchego, 
avocado, white beans, Marcona almonds, Mama Lil’s (v)

K A L E  A N D  Q U I N OA � . . . . . . . . . . . . . . . . . . . . . . . . . .75.00 
black Tuscan kale, Manchego, Parmesan, sunflower seeds, 
red bell peppers, grapes, preserved lemon (v)

T U R K E Y  C H O P P E D � . . . . . . . . . . . . . . . . . . . . . . . . . .80.00 
house oven-roasted turkey, mixed greens, bacon,  
hard boiled egg, carrots, Mama Lil’s peppers,  
avocado lebni dressing

PICNIC TUNA SALAD �. . . . . . . . . . . . . . . . . . . . . . . . . .77.00 
(Scottsdale location only) solid white albacore tuna, 
apple, peperoncino, served with artisinal crackers, 
melon, deviled egg

6 - S A N DW I C H  P L AT T E R �  
mix & match any of our signature sandwiches�. . . . . .82.00 
 
DT ’S TURKEY CLUB 
oven roasted & sliced in-house, Noble multigrain  
bread, Mama Lil’s aioli, bacon, white cheddar,  
avocado, arugula

THE ATHENA “ALL VEGETABLE ” �  
Noble multigrain bread, pomegranate lebni, sprouts, 
marinated and roasted red pepper, cucumber,  
California avocado, onion, sun-dried tomato (v)

WHITE FISH CLUB SANDWICH�  
crispy Mediterranean Loup de Mer, tartar sauce,  
lettuce, tomato, pickle

CRISPY CHICKEN SAMMY 
100% all natural chicken breast, dill pickle,  
spicy aioli, green apples

CHEESEBURGER*�  
Wisconsin cheddar, lettuce, tomato, Russian dressing, 
pickle, sesame seed bun

FARMER’S DAUGHTER BURGER* 
dijonnaise, baby swiss, sauerkraut, sesame seed bun

PARIS TEXAS BURGER* 
bacon, hickory bbq sauce, Wisconsin cheddar, lettuce, 
dill pickle, sesame seed bun

L U N C H B OX  PAC K S

Sandwich Choices 
DT’S Turkey, The Athena, Crispy Chicken,  

or any of our Burgers
Salad Choices 

Ingo’s Chopped Chef, Kale and Quinoa,  
Turkey Chopped, or Picnic Tuna

Housemade Cookie Choices 
chocolate chip, peanut butter, snickerdoodle
15.00 each, minimum order of 8 lunchboxes

Sandwich or Salad and a Cookie

C U STO M I Z E 

YO U R  CAT E R I N G 

E X P E R I E N C E

We offer customizable catering orders 
to perfectly suit your needs. If you prefer, 

you can also order a la carte for  
your group from our regular menu. 

Scan to see our all day menu.

Our burgers feature B&R Reserve beef, ground in-house.

1 2 - C O O K I E  P L AT T E R 
mix & match — chocolate chip, peanut butter,  

 and snickerdoodle  27.50
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ingostastyfood.com

DTPHX BLOCK 23

101 E Washington St 
Phoenix, AZ 85004

dtphxcatering@ingostastyfood.com 
602.825.3000

N. SCOTTSDALE

7087 E Mayo Blvd 
Phoenix, AZ 85054

scottsdalecatering@ingostastyfood.com 
480.863.8850

24 hour advance notice required 
Menu items subject to change 

4% service fee will be added for the event order 
Delivery available

H O W  T O  P L A C E 
YO U R  O R D E R

(v) vegetarian or can be made vegetarian
Please alert us to ALL possible food allergies. 

*State Health code requires us to inform you: these items contain 
(or may contain) raw or undercooked ingredients.  

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of food-borne illness.

Simply send an email or give your preferred 
Ingo’s location a call. Let us know what you’d 
like to order, when you need it, and whether 

 you’d prefer to pick it up or have it delivered. 
We are happy to customize your order 

to suit all of your catering needs. 


