Authentic meals
from local chefs for
your event and
catering functions!

1. Catering

Spice up your next gathering with dishes you can't
find anywhere else. We provide an unbeatable variety
from local chefs’ unique catered menus
catering@tredish.com

2. Experiences

We’ve curated a selection of experiences to wow your
guests, team, or members – live chef pop ups, cooking
classes, and interactive foodie activities
experiences@tredish.com

3. Programs

We design custom food programs, breakfast bars,
lunches, dinners & desserts, with an unparalleled
selection of homemade dishes from local chefs
programs@tredish.com

Call us to get started!
(951) 266-5560
or order online!

@eatwithtredish

It's all
delish
with
Tre'dish

Mix ...and
Small Group Chefs Platter (Serves 3 - 4)

An incredible selection of Chef Chuck's favorite rolls, sashimi and
carpaccio. A perfect size for a small gathering.

Group Chefs Platter (Serves 6 - 8)

An incredible selection of Chef Chuck's favorite rolls, sashimi and
carpaccio. A perfect size for a medium-sized gathering.

Party Chefs Platter (Serves 15 - 20)

Chuck Adkins
Chuck started work as a
sushi chef in 1999 under
his mentor, James Upton.
20 years later, he's still just
as enthusiastic.

A perfect combination between light spice and sweet, cucumber, avocado,
mango inside; topped with spicy yellowtail, yuzu tobiko and a mango

Curated meats (2) and cheeses (3) with complementary sweet and savory
accoutrements perfect for date night or to share with a few friends.

The Kickback (Serves 6 - 8)

Having more than a few friends, but less than a party? A large round
platter of curated meats (3) and cheeses (3) is perfect. Graze away!

Gather Platter (Serves 8 - 10)

Bring out this delicious 10x14 tray of meats (3) and cheeses (4) with
assorted sweet and savory accoutrements at your next dinner party.

The Smorgasbord (Serves 15 - 20)

This 16x16 XL graze is perfect for a big family gathering or party! Enjoy
meats (4) and cheeses (5) with sweet and savory accoutrements.

The Vegetarian (Serves 1-2)

A curated set of charcuterie snacks that are idea for vegetarians; includes
an array of cheeses, sweet and savoury snacks

Negamaki

Thin sliced flank steak wrapped around green onion, served with a sticky
soy glaze and topped with sesame seeds

Beef Soy Ginger Lettuce Wrap

Flank steak diced and cooked in a sticky soy, ginger & garlic glaze. Topped
with shredded carrots and purple cabbage. 3x wraps.

James Metzger

James believes the best
things in life usually take
time and his dishes reflect
just that.

Spinach Rollitini

Thin sliced, sautéed eggplant and spinach rolled and topped with
homemade marinara sauce and ground cashews. A must try.

Assorted Sodas

Coke, Diet Coke, Coke Zero, Sprite

Birria Ramen

Blending traditional Mexican flavors with classic Asian fair. Combining
the best of both cuisines, ramen noodles and slow cooked birria
Vegetarian Birria Ramen Option Available for $12.00

Birria Yakisoba

Juan Quiroz
Juan grew up enjoying the
best Mexican food. He fell
in love with flavors from all
over the world and wanted
to combine his heritage
with unique international
cuisine

California Brisket Sandwich

$14.99

$359.99

Jerk Shrimp and Grits

$18.99

Southern Yard Bird

$16.99

$6.95

Just Us (Serves 2 - 4)

Stir-fry yakisoba ramen noodles tossed in a sauce and sautéed with birria
beef, carrot, cabbage, green onion, garlic, mushroom, cilantro
Vegetarian Birria Yakisoba Option Available for $13.00

Birria Gyozas

Traditional Japanese dumplings stuffed with birria beef and veggie
mixture. Paired with a tangy dipping sauce. Comes in 7 pieces.
Vegetarian Birria Gyozas Option Available for $5.00

Espresso Flan

Traditional Mexican Flan infused with espresso.

$17.00

$179.99

Edamame / Spicy Garlic Edamame

Perfectly salted edamame to satisfy your cravings. Also available as garlic
seasoned with a dash of chili flakes for just the right amount of heat.

Smoked California Brisket

Smoke rings and tenderness make this the last brisket you'll ever crave.
Served by the half pound.

$9.99

An assortment of fried sweetened tofu, avocado sushi, seaweed salad, and
other vegan additions chose by Chef Chuck

Perfectly salted edamame to satisfy your cravings. Also available as garlic
seasoned with a dash of chili flakes for just the right amount of heat.

Their sweet and savory
platters can make things
easier for you! Whether
you are hosting a
gathering, need a
thoughtful gift, going on a
picnic or a date, Mary &
Winsome have got you
covered.

$99.99

Vegan Sushi Platter (Serves 1 - 2)

Specialty - Spicy Tuna Crispy Rice

Mary & Winsome

...Match!

$6.95

Smoked California brisket perfection sandwiched between two buttered
buns. Served with Cajun Spiced Fries.

Rickie Hill
From award winning BBQ to
authentic sides... Rickie's
culinary journey began at an
early age and has grown &
evolved. He's taken
worldwide cuisine and
transformed it to speak to
you

Blackened Jerk Shrimp cooked with fragrant spices of the Caribbean and
served with creamy Gouda grits.
4pcs Young Organic Hen marinated in buttermilk and seasoned with Fair
Trade spices and fried to a golden perfection

West African Rice (Vegan)

Basmati rice simmered with select West African fair trade spices and fresh
vegetables (vegan)

All The Sides

Fill your order with Collared Greens, Candied Yams, Mac n' Cheese, Cajun
Spiced Fries, or Potato Salad, $4.99 each.

$13.99
$4.99

Delicious Savoury Crepes
Loco Shrimp Crepe: A cheesy crepe made with
mozzarella, shrimp, veggies, creamy cilantro and chipotle
dressing

$13.99

Roast Beef Crepe: Roast beef crepe with mozzarella,
roast beef, mushrooms, spinach, creamy cilantro and
chipotle dressing

Rene Ledesma
Rene has been servicing the
Riverside Community
Farmers Markets with his
signature crepe desserts for
almost a decade alongside
his wife and son.

CrePIZZA (Full Pepperoni): The most popular crepe with
mozzarella, pepperoni, mushroom, bell peppers, onions,
creamy cilantro and chipotle dressing
Vegetarian Ceviche

Dessert Crepes

$9.99

Dulce de Leche (cajeta) Crepe: Build it with banana
,strawberries condensed milk and whipped cream.
Nutella Crepe: Sweet Crepes with a Nutella filling
dusted with sugar powder and topped with fresh fruit

Wings

Traditional bone-in chicken wings with homemade sauces. Choose one
Sauce. All wings Served with ranch and carrots and celery sticks

$40.00

7 Piece Wings (Serves 1)

$65.00

14 Piece Wings (Serves 2) - upsize to 21 for an additional $6
32 Piece Wings (Serves 3 - 4)

$75.00
$175.00
$20.00

50 Piece Wings (Serves 4 - 5)

Bijan Johnson
Bijan grew up playing sports
and having professional
athletes in the family, so
this menu is heavily
influenced by sports. Here
are Bijan's original dishes
that pair perfectly for any
game day.

$10.99

Pick Your [2] Sauces - Choose from:
Bee's Buffalo, Tangy BBQ, Asian Sweet n' Spicy, Lemon Pepper Wet, Garlic
Parmesan Sauce, Lemon Pepper Dry Rub, Garlic Parmesan Dry Rub

Loaded BBQ Fries:
3 cheese, Tri-tip, BBQ sauce, ranch, avocado, tomato

$9.99

Loaded Elote Fries:
Street corn, cilantro lime sauce, cotija and parmesan

$9.99

Seasoned Fries

$4.50

A classic poke bowl. Comes with cucumber salad, crab mix, pickled
ginger, sesame seeds, radish, tobiko, togarashi, sprouts and nori

Acai Bowl

My Acai Base blended with blueberries, strawberries and bananas.
Topped with Granola, Coconut, Seasonal Fruit & Honey!

$9.99
$1.00

Dani Valdivia
Health is a big part of Dani's
life and her favorite recipes Poke, Acai bowls and freshpressed juices - are a
perfect way to start or finish
your day.

$23.99
$44.99
$69.99

Fries

Poke Bowl

$10.99

$12.99

Fresh Fruit Smoothies

Choose from our Berry Raspberry smoothie or our Berry Peanut Butter
smoothie when you place your order

Freshly Pressed Juices

Choose from: Fresh Root (beets, pineapple, ginger, lemon) Green juice
(kale, spinach, cucumber, lemon, ginger, parsley) and our Sweet Mint
juice (pineapple, mint, apple)

$14.95
$10.99
$9.99

3 Bulgogi Tacos

$15.00

3 Al Pastor Tacos

$15.00

3 Birria Beef Tacos

$15.00

3 Shorty Tacos

$15.00

Homemade Cookies

$5.00

Thinly sliced marinated beef garnished with pickled red onions,
cilantro, thin sliced jalapeno. Beans (with pork) and rice.

Marinated thinly sliced pork topped with chopped onion and fresh
chopped cilantro. Served with beans (contains pork) and rice.

Che & Sarah Galvin
Each taco and dessert Che &
Sarah craft is inspired by the
foods they've experienced
throughout their culinary
journey

Slow braised beef garnished with queso fresco onion, cilantro and
served with a side of broth. Beans (with pork) and rice.

Shrimp in a sweet chili sauce with cilantro and onions, jalapenos,
queso fresco, red onion. Beans (with pork) and rice.

Marshmallow, Cornflake, Chocolate Chip Cookies. 3 cookies per
order.

Call us to get started!
(951) 266-5560

$7.99

$13.99
Smashburger or Black Bean Burger

$13.99

$6.00

$5.00

Rob Grider
Rob believes that food is
fuel, but it's so much more
fun than that! It's a soulconnector, a bridge builder
and a community creator.

$10.99

Pick your patty and we SMASH it.
Choice of Patty: Beef or Black Bean (V)
Choice of Bun: White Brioche, Gluten Free Bun, Lettuce Wrap
Pick your Cheese: American, Cheddar, Provolone, Vegan Cheese, No Cheese
Toppings: Lettuce, Tomatoes, Pickles, Onions, Jalapeno, Pepperoncini, Spinach
Premium Toppings: Bacon (+$1.99), Avacado (+$0.99), Sauteed Shrooms (+$0.99)
Choose a Sauce: Sriracha Ketchup, Thousand Island, Ketchup, Mustard, Chipotle
Mayo, Pesto Mayo, Tre'dish Sauce
Double Up: Extra Patty (+$2.49)

Fresh Fries

Hot, Fresh & Crispy! Bon Appetite, baby!

Milkshake (Vegan)

Blended with Coconut Cream, We Use Local Vegan Ice Cream To
Create Our Classic Shakes - Hints of Coconut & Vanilla
High end toppings (+$1.99): Brownie, Cookie
Chili tops (choose atleast 1): Strawberry, Caramel, Fudge

$4.50
$7.99

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of food-borne
illness, especially if you have certain
medical conditions.

