pping Center

y Road

Richmond VA 23225
804-560-4445

Fax: 804-560-9623
E-mail: pvcgm@aol.com

Phone: 804-560-9622
www.positivevibecafe.com

CATERING WITH A CAUSE

Stratford Hills Sho
2825 Hathawa

POSITIVE VIBE CAFE

POSITIVE VIBE

A team of Richmond’s best chefs have come together
to develop a unique menu at our Café, training program
and catering division.

Richmond'’s finest chefs have come together to help support and
create the most unique dining experience in the city. We are
fortunate to have the restaurant community take part in the
operation of our catering program. Whether it’s Master Chef Paul
Elbling , formerly of La Petitie France, J Frank, formerly of The
Berkley, or any of the other great chefs in our area, it is a partner-
ship and dedication to helping provide support.

Training programs run in four-week intervals at the Café before

and after lunch. From concept to cleanup, our catering division

produces delicious menus for beautifully designed, fun events that
make a difference.

What if you could enjoy fabulous food AND help some

deserv-
When you hire Positive Vibe’s catering staff, youare  jng peo-

not only getting some of the city’s best cuisine you ple ?
are also giving to a positive cause. Our 501(c)3 non-

Eat Good ~ Feel Goo

profit corporation supports a training program that
teaches disabled citizens skills for working in the « ’
food service industry. This important program gives et
804-560-9622 people with cognitive and physical disabilities the op-
804-560-4445 portunity to gain knowledge and training, as well

804-560-9623 fax as experience, in a working restaurant so that they Call 8025009022

email:pvcgm@aol.com may seek employment in the industry. Over 500 Fax 804-560-9623
www.positivevibecafe.com students have graduated from our training program,  Email:
many with successful job placement restaurants and  P/e9m@acl-com
other types of businesses all over the Richmond area.



SERVICE

Express Pick-up/Drop-off Service
gives you flexibility around your serving
time when you need it as well as a more

affordable option to a fully staffed event.

Completely Staffed Seated Dinners

with two Full Bars and seating for up to 125

Variety of Menus for Every Taste

BBQ Picnics

Boxed Lunches
Passed Hors d’oeuvres
Dessert Buffets

Cocktail and Dinner Buffets

Versatility Corporate, Casual and

Formal Events

On-site Location or Off-site Venues

seating for up to 125 at our Café

Professional Service Staff provides

top-notch service for you and your guests

Experienced Consultants help you

plan your event down to the last detail

POSITIVE

0/

-

The BUZZ ABROUT THE VIRE

“...Positive Vibe is a delectable dining des-

tination.” Richmond Times Dispatch

“...Positive Vibe’s extensive menu has
been the culinary centerpiece of several of
our biggest corporate events. Their offer-
ings are something not to be missed. They
have not skipped a beat when it comes to
variety and selection. And the service,
professionalism, and outstanding quality
make for a remarkable catering experi-
ence.” Dave Owen, VP Acct. Services Director,

Barber-Martin Advertising

“...I can’t think of anything more positive
than helping others by helping yourself to

fantastic food.” Richmond Times-Dispatch

BREAKFAST:

e Assorted Bagels, Breakfast Breads, Muf-
fins, Danishes and Spreads

o Breakfast Sandwiches

o Breakfast Casseroles

« Quiches and Vibe Break- 4
fast Potatoes g

o Fresh Fruit and Juices
e Breakfast Sausage, Bacon
e Vegan and Gluten-Free Options

e Premium Ground Coffee and Tea Service

Let us customize a wmenu for You!

BOXED
LUNCHES

$9.95
(drinks $1.00 extra)
(tax and delivery not included)
SANDWICHES:

Sandwiches come with chips, side, &
chef’s choice of sweet treat

e Tarragown Chicken Salad Avocado
Wrap

o Vibe vegetarian wrap
o Oven-Roasted Ham and Swiss

o Roasted Turkey, Pesto Aoill, Sliced
Apple and Brie Cheese on Sourdough

o Dilled Albacore Tuna Avocado wrap
o Roast Beef anol Swiss Wrap

o Summer Turk’,cg club

SALADS:

* Vibe Vegetarian- white cheddar, swiss,
provolone, avocado, hard bolled egg, green
PEPPEYsS, tomatoes, and red onlons on
seasonal greens

*Chef - Ham, Turkey and Swiss, toma-
toes § hard botled egg own seasonal greens-
can., sub Tarragon Chicken Salad or
Dill Tuna Salad

*grilled Chicleen Caesay- with romaine,
tovmatoes, red onlons, croutons and Cae-
sar dressing

Coacltail Suppers:
Domestic & Imported Cheese Platter with

Gourmet Crackers

Assorted Seasonal Fruit/Crudites Platters
with Assorted Dips

Hand-Crafted Guacamole with Cumin-
Dusted Tortilla Chips and Pico de Gallo

The Vibe’'s Famous Spinach and Artichoke
Dip with Seasoned Baguettes

Cracked Pepper-Seared Buffalo Tenderloin
on Crostini with Roasted Red Pepper
Remoulade

Mahi-Mahi Fish Tacos

Chicken, Shrimp or Beef Sesame Satay
Skewers

Konrico Spiced Shrimp with Key Lime Cock-
tail Sauce

Vi_rﬂinia Country Ham on Parker House Rolls
with Peach Chutney

Dinner Buffets:

Max’s Spinach and Feta Lasagna

Boneless Braised Short Ribs in a Cognac
Pan Sauce

Herb-Crusted London Broil with a Rosemary
- Lemon au jus

Porcini-Crusted Buffalo/Beef Tenderloin with
Wild Mushroom Gravy.

Stuffed Charleston Chicken with a Sun Dried
Tomato Cream Sauce

Aﬁricot Teriyaki Pork Tenderloin with Apricot
Chutney

A sawpling of what we can do for you and
your event , We can customize menus, too,
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