
We exist to make eating healthy taste as amazing as it is for you. 
We believe in clean food and raw juice — full of nutrients, free of

artificial anything, Mother Earth approved. 

We believe real food doesn’t contain ingredients, it is ingredients.
That’s why everything on our menu is pressed, squeezed, ground,

pureed, mixed, chopped and crafted in-house. 

For questions or quotes, contact our catering
director Jurga: 

cell: 919-264-8389 
email: jurga@villagejuiceandkitchen.com

Our Address: Optimist Hall, 1115 N. Brevard St., Charlotte
 Restaurant phone # 704-705-2220

Catering



Quit Your Job Wrap Platter - 10 wraps
scrambled egg, heirloom tomato, bacon, avocado, poblano
salsa, spicy cashew cheese, mango salsa, sriracha

Bacon, Egg & Cheese Burrito Platter - 10
burritos
scrambled egg, bacon, and cheddar cheese wrapped in a
flour tortilla

Egg & Cheese Burrito Platter - 10 burritos
scrambled egg and cheddar cheese wrapped in a flour
tortilla

Power Play Sandwich Platter - 10 sandwiches
bacon, over-hard egg, white cheddar, tomato, mixed greens,
and cashew garlic aioli on a brioche bun

Breakfast to Share
plates and napkins included

$130

$110

$90

$120

V- Vegan | VG - Vegetarian | GF - Gluten Free | NF - Nut Free
All products in this facility may contain allergens. Please notify us if you have any food allergies

Smoothie Bowls

Acai Bowl (V, GF)
acai, banana, strawberries, dates, house-made almond milk.
topped with almond crumble, cacao nibs, coconut chips,
strawberries and banana

Sunset Smoothie Bowl (V, GF)
pineapple, banana, mango, lime, house-made coconut milk.
topped with diced mango, goji berries, hemp seeds and
coconut chips

Pinky Swear Smoothie Bowl (V, GF)
strawberry, banana, date, house-made almond milk. topped
with strawberries, banana, toasted almond crumble and goji
berries

Coco-Nut-Butter Bowl (V, GF)
banana, almond butter, date, house-made coconut milk.
topped with blueberries, banana, toasted almond crumble and
bee pollen

Dragonfruit Bowl (V, GF)
dragonfruit, pineapple, mango, banana, date, lime, house-
made coconut milk. topped with mango, banana, toasted
almond crumble and coconut chips

$15

$15

$15

$15

$15



Overnight Oats (V, GF)
gluten-free oats soaked in our house made cashew milk,
topped with almond butter, strawberry, honey, banana, and
walnuts

Quit Your Job Wrap
scrambled egg, heirloom tomato, bacon, avocado, poblano
salsa, spicy cashew cheese, mango salsa, sriracha

Bacon, Egg & Cheese Burrito
scrambled egg, bacon, and cheddar cheese wrapped in a
flour tortilla

Egg & Cheese Burrito (VG)
scrambled egg and cheddar cheese wrapped in a flour
tortilla

Bacon, Basil & Tomato Toast (NF)
house-made avocado spread, bacon, basil, & heirloom
tomato on Duke’s multigrain bread

Nut-Butter Banana Toast (VG)
cashew butter, banana and honey on Duke’s multigrain
bread

Power Play Sandwich
bacon, over-easy egg, white cheddar, tomato, mixed
greens, and cashew garlic aioli on a brioche bun

Carpe Diem Bowl (VG, GF)
2 over-easy eggs, quinoa, black beans, avocado, mango
salsa, corn, green onion, cilantro, jalapeño, cotija, poblano
salsa, sriracha, cashew cheese

Boxed Breakfasts
with a choice of a side: banana or apple

$13

$17.50

$13.25

$14.50

$9.75

$14.75

$12

V- Vegan | VG - Vegetarian | GF - Gluten Free | NF - Nut Free
All products in this facility may contain allergens. Please notify us if you have any food allergies

$9.50

Panna Bottled Water 
Lenny Boy Kombucha
Strawberry Limeade, Lavender & Lemon, 
Electric Razz, Good Ol Ginger

$4 
$5.75 

Coffee - 128 oz
locally roasted medium roast Enderly coffee. serves 10-12.
cups, cream and sugar included 

Beverages
$28



Boxed Lunches
with a choice of a side: banana, apple, or chips

Chicken, Bacon & Avocado Wrap (NF)
chicken, avocado, bacon, white cheddar, heirloom tomato,
spinach, ranch

Southwest Chicken Wrap 
southwest chicken, fire-roasted corn, black beans, avocado,
white cheddar, southwest ranch

Mediterranean Wrap (VG, NF)
romaine, quinoa, charred tomatoes, cucumbers, spiced
chickpeas, feta, green onion, cilantro, lemon garlic dressing 
|| add chicken: $3

Village Cobb Salad (GF, NF)
romaine, chicken, bacon, hardboiled egg, grape tomatoes,
avocado, green onions, crumbled blue cheese, corn, Village
ranch dressing

Tropical Chicken Salad 
romaine, chicken, mango, honey sesame cashews, cilantro,
sesame-crusted goat cheese medallions, cilantro lime ginger
dressing

Kale & Squash Salad (VG, GF, NF)
kale, butternut squash, avocado, pumpkin seed, parmesan
crisp, maple basil dressing || add chicken: $3

Endless Summer Salad (GF)
mixed greens, spinach, strawberries, green apple, roasted
chicken, spiced pecans, blue cheese, fig balsamic dressing

Farmer’s Daughter Grain Bowl (GF)
kale, spinach, brown rice, chicken, diced apples, sweet potato,
spiced almonds, balsamic dijon and roasted carrot vinaigrette

Southwest Grain Bowl (V, GF)
romaine, brown rice, black beans, corn, mango salsa, avocado,
cilantro, poblano salsa and cashew cheese dressing 
|| add chicken: $3

Mediterranean Grain Bowl (VG, GF, NF)
romaine, mixed greens, quinoa, charred tomatoes, cucumbers,
chickpeas, feta, green onions, cilantro, lemon garlic dressing 
|| add chicken: $3

$18.50

$15.75

$16.25 

$17.50 

$15.25 

$17.50 

$16.50 

$15.25 

$16.50 

V- Vegan | VG - Vegetarian | GF - Gluten Free | NF - Nut Free
All products in this facility may contain allergens. Please notify us if you have any food allergies

$15.75



Smoothies

Curious George (V, GF)
house-made almond milk, cacao nibs, almond butter,
banana, and date paste

Green Coco (V, GF)
house-made coconut milk, mango, cucumber, spinach,
kale, banana, and mint

Hot Pink (V, GF)
house-made coconut milk, dragon fruit (pitaya),
strawberries, raspberries, chia seeds, banana, and lime

Mango Tango (V, GF)
house-made almond milk, mango, strawberry, and
banana

Mint Chip (V, GF)
house-made almond and coconut milk, spinach,
banana, cocoa nibs, date paste, and mint

Mocha Nana (V, GF)
house-made almond milk, cold brew coffee, banana,
date paste, and cocoa

Pinky Swear (V, GF)
house-made almond milk, strawberry, banana, and
date paste 

Sunset (V, GF)
house-made coconut milk, mango, banana, pineapple,
and lime

Super Blue (GF)
house-made almond milk, blueberry, almond butter,
date paste, chia seeds, banana, and collagen 

$11.50 

$12.75

$12.75

$11.50 

$11.50 

$10.50 

$11.50 

$11.50 

$12.75

Spring  2025

V- Vegan | VG - Vegetarian | GF - Gluten Free | NF - Nut Free
All products in this facility may contain allergens. Please notify us if you have any food allergies
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