
CATERING
Catering with The Hub is easy! Every burger style, sandwich, side dish, and salad from our full 
menu can be o�ered for your event. Select from group platters or individually boxed meals. 

       If you have a special request, we are happy to customize a menu specific to your party.

Let us do the cooking and work for you, so you can relax & enjoy your event. 

                                                                      

HOW TO ORDER

Call 415.785.4802 or email TheHubMarin@gmail.com, and a team member will walk you 
through the many options for your event. Orders must be placed at least 24 hours in advance. 

Orders can be cancelled up until 24 hours prior to your scheduled pick up or delivery time. 
See the full menu for additional add-on options and seasonal selections at  

www.hubsananselmo.com  

 

PICK UP AND DELIVERY OPTIONS

Pick-up and delivery are available from our San Anselmo location. 
Pick up is free, and delivery drop-o� is $25-$50 depending on the distance. 

We require a $200 minimum order for delivery.

 

5% supply fees are included for compostable paper plates, utensils, and napkins. 

A 10% service charge will be added to every order.

 



PLATTERS & BOWLS 
Customize your meal with platters of burgers, salad bowls, and 

sides to be shared family-style. 

BURGER PLATTER - SERVES 10 PEOPLE
10 full-size Burgers or 20 Sliders  $120 

Select from 100% grass-fed beef patty, chicken patty, 
crispy chicken, vegan patty, or Beyond Meat (+$3/pp)

Choice of classic bun, sesame seed bun, whole grain bun, 
gluten-free bun (+$2ea) or lettuce wrap

Burger Platter toppings include: aged white cheddar cheese 
slices, red onions, tomatoes, pickles, butter lettuce, Hub sauce, 

ketchup, and mustard.

SANDWICH PLATTERS 
10 sandwiches  $130

Steak Dip  •  Crispy Chicken  •  
Big South Chicken  •  Pesto Chicken

Please inquire about seasonal specialty sandwiches

SALAD BOWLS  
10 servings in a large bowl $130

KETO COBB SALAD - romaine, applewood smoked bacon, hard-boiled 
egg, sweet tomatoes, red onion  avocado | blue cheese dressing

CAESAR SALAD - romaine and kale, croutons, parmesan 
cheese | classic caesar dressing

RED HILL SALAD - butter lettuce, crispy brussels sprouts, 
cucumbers, radish sprouts, feta cheese, Honeycrisp apples, 
sunflower seeds, dried cranberries | green goddess dressing

SUPERFOOD SALAD - kale and baby spinach, edamame, beets, 
roasted sweet potatoes, avocado, sweet walnuts, dried cranberries, 

crispy quinoa + couscous | basil lemon vinaigrette

Please inquire about our other seasonal salads

PLATTER OF WINGS  
$26 / dozen

House-made BBQ   •   Bu�alo  •   Lemon pepper

Served with carrots & celery and house-made blue cheese
dressing for dipping.

SIDES - 10 SERVINGS
$55

House-made potato chips  •  Seasonal fresh fruit salad
Crispy Brussels sprouts  •  House-made mac ‘n cheese

Pesto penne pasta salad

BOXED MEALS
Individually packaged for kids or adults. Easy for business 

meetings, on-site events and meals on the go. Boxed meals o�er 
the choice of any burger or sandwich style, choice of pasta or fruit 

salad, and a cookie. 

BOXED MEALS 
$20 each 

BOXED MEAL 1 - Steak Dip, housemade potato chips, dessert  

BOXED MEAL 2 - Crispy Chicken Sandwich, fresh fruit salad, dessert

BOXED MEAL 3 - Choice of any salad, pesto penne pasta, dessert

BOXED MEAL 4 - Vegan burger, fresh fruit salad, dessert

Please inquire if you wish to create your own combination

 BBQ COOKOUT KIT  
SERVES 6 

$70

Based on the flavors of our best selling #1 Hub Burger, the kit 
includes classic sesame seed buns, uncooked patties of 100% 

grass-fed beef, aged white cheddar cheese, caramelized onions, and 
Hub sauce for you to build your own burgers. 

Please inquire about other available toppings if you would like to substitute, 
such as butter lettuce, sliced tomatoes, red onions, pickles, etc

DRINKS
Bottled Sodas (Coke, Diet Coke, Sprite) $2.5

Kombucha $4.5

Sparkling Waters or Spring Water $3

See our full menu for complete customization options at:   
www.hubsananselmo.com 

NOT PREPARED IN A GLUTEN-FREE, NUT-FREE, DAIRY FREE ENVIRONMENT NOTICE: CONSUMPTION OF RAW OR UNDERCOOKED MEAT, POULTRY, EGGS, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF 
FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.


