
              At Enjoy®, we make it easy to eat nutrient rich, responsibly grown, and 
lovingly made food.  We believe that clean eating fosters a clear mind and 
positive energy that allows us to be our best selves. When we live at our
optimal level, we make the world a better place. 

•  Please place catering orders 48 hours in advance
•  $100 order minimum for all deliveries
•  Delivery fee is 10% of order total or $25 minimum
   (within the KC Metro area)

16oz bottle   |   $9

Cleanzing Green apple, lemon, zucchini, cucumber, kale, spinach,
romaine, parsley, ginger, sea salt

Metabolizing Ruby Red grapefruit, green apple, fennel, lemon, sea salt

Oxygenizing Orange, green apple, beet, cucumber, basil, sea salt

Rejuvenizing Carrot, pineapple, cucumber, fennel, ginger, sea salt

Greenzing Cucumber, lemon, spinach, swiss chard, fennel, ginger, sea salt

Seasonal Juice  enjoypurefood.com/cold-pressed-juices
Please call or visit our website for our current seasonal juice

Homemade Lemonade sweetened with agave                                 $3.5 | 16oz bottle

Fresh Iced Tea                                                                                           $3 | 16oz bottle

Kombucha seasonal flavors                                                                     $6.5 | 16oz bottle

Fiji Water                                                                                                   $2.29 | 16oz bottle

Perrier                                                                                                          $2.29 | 11oz bottle

SERVING WARE + PRESENTATION
We provide all necessary serving utensils, napkins, flatware, and plates free of 
charge for up to 30 guests. There is a 15¢ charge for each additional guest.
We label all of our catering items with the menu name and common allergens.
Tent cards with ingredients listed are included for platters and bowls.

ALLERGEN-FRIENDLY
Although we can not guarantee cross-contamination, we work hard to minimize it. 
Please let us know if you are serving guests with any food allergies or sensitivities. 	
		          We are a peanut-free restaurant. 

ECO-CONSCIOUS
Throughout our operations, we focus on being environmentally-conscious.
Over 85% of the packaging that we use is compostable or recyclable.

n o u r i s h    i n s p i r e    e n j o y

spring 2022

c a t e r i n g

Breakfast Wrap-Up Platter  |  $75
8 breakfast wraps
Organic scrambled eggs, smoked turkey, broccoli, white cheddar,
red pepper and walnut spread, organic whole-wheat tortilla

Ready, Set, Go! Oatmeal GF • V  |  $7.5
Served individually
Steel-cut oats with Vega® vanilla protein powder and almond milk,
topped with walnuts, cranberries, apples, hemp seeds, and cinnamon

Breakfast items are served Monday-Friday, 8am-10:30am
®

 b r e a k f a s t

 o r g a n i c  c o l d - p r e s s e d  j u i c e s

 b e v e r a g e s

 o u r  m i s s i o n

 c a t e r i n g  t o  y o u r  n e e d s

 o r d e r i n g  +  d e l i v e r y

To place your catering order:

CALL    913 • 544 • 1515
CLICK   ezcater.com/catering/enjoy-pure-food-drink

EMAIL  madeline@enjoypurefood.com

Please visit our website as our hours may change.
Prices and availability subject to change.

(913) 544 • 1515 enjoypurefood.com 
10573 Mission Road, Leawood, KS 66206
M-F: 8AM-8PM  |  Sat: 9AM-8PM  |  Sun: 9AM-3PM



Gobble It Up Turkey, white cheddar, coconut bacon, tomato, lettuce, Dijon-mayo

Trail Hike Tuna, avocado, apples, cranberries, walnuts, red onion, celery, Dijon-mayo

Spicy Rooster Chicken, avocado, lettuce, tomato, jalapeño aioli

Power Packed Chicken, spinach, tomato, goat cheese, quinoa, hummus, lemon olive oil

Mexicali Cool Chicken, Mexican coleslaw, guacamole, white cheddar, cilantro pesto

Vegelicious V Mixed greens, avocado, quinoa, tomato, red onion, almonds,
red pepper and walnut spread, balsamic vinaigrette

SANDWICHES ON MULTI-GRAIN BREAD

WRAPS IN WHOLE-WHEAT TORTILL AS

substitute:   Gluten-Free Bread  GF • V  $2   |   Vegan Cheese  GF • V  $1.5

small  8-12 servings   |   large  16-20 servings

small  8-12  side salad portions   |   large  16-20  side salad portions

Farmer’s Market GF • VT                                                                                   $50 | $65
Mixed greens, avocado, tomato, broccoli, carrots, beets, peas,
cucumber, almonds, Manchego cheese, balsamic vinaigrette on the side

Bountiful GF • VT                                                                                                $50 | $65
Massaged curly kale, coconut bacon, goat cheese, roasted squash, granola,
cranberries, pecans, smokey balsamic dressing

Classico GF                                                                                                         $55 | $75
Butter lettuce, turkey, white cheddar, sliced egg, avocado, red onion,
Kalamata olives, hemp seeds, zesty Italian dressing on the side

Sandwich Box Lunch  |  $12.5
Full sandwich of your choice, with organic tortilla chips and a protein ball.

Salad Box Lunch  |  $10
Salad of your choice served with dressing on the side and a protein ball.

Sandwich + Salad Box Lunch  |  $12.5
Half sandwich, half salad of your choice, with dressing on the side and a protein ball.

small  8-12 servings   |   large  16-20 servings

Vegan Lasagna GF • V                                                                                       $50 | $95
Layers of thinly sliced roasted zucchini and eggplant with house-made
cashew cheese and marinara

Chocolate Brownie Bites GF • DF                                                                           $20 | $35
Brownie bites topped with chocolate cashew frosting

small  16 brownie bites   |   large  32 brownie bites

Oatmeal Cranberry Cookies GF • V                                                                    $20 | $35
Oatmeal cranberry cookies topped with orange marmalade

small  8 cookies   |   large  16 cookies

Protein Ball Platter                                                                                                   $25 | $48
Your choice of protein ball

Chocolate  GF • V       Cookie Dough  GF • DF       Lemon-Turmeric  GF • DF

small  20 protein balls   |   large  45 protein balls

Free-Range Chicken                              $4              Albacore Tuna           $3 
antibiotic and hormone-free                                              sustainably caught

Alaskan Wild-Caught Salmon             $7              Hard Boiled Egg        $1

a d d i t i o n a l  p r o t e i n

Priced per serving, protein additions to salad bowls are served on the side.

Organic Tortilla Chips  GF • V       small bowl  $5   |   large bowl  $10

Your choice of sandwich, salad, or both

Individual servings packaged in two-compartment containers

Strawberry Chia Seed Pudding with gluten-free granola GF • V  |  $5.75

Red Pepper Walnut Spread + Hummus with gluten-free crackers GF • V  |  $5.50

small | large

Guacamole Goodness GF • V                                                                          $40 | $70
Fresh guacamole served with organic tortilla chips 

Love At First Bite GF • V                                                                                    $40 | $70
House-made red pepper and walnut spread served with GF crackers

Chickpea Hummus GF • V                                                                               $20 | $35
House-made chickpea hummus served with GF crackers 

small | large

small | large

small | large

GF  gluten-free    •    DF  dairy-free    •    VT  vegetarian    •    V  vegan

Your choice of 8 sandwiches or wraps, cut into 16 halves  |  $90 Served in foil pans, warm or cold with heating instructions.

i n c l u d e  c h i p s
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