
N E C T A R  C A T E R I N G
Details & Menu

NECTAR YOGA 

Thank you for choosing Nectar Catering for your upcoming offering. We are so looking forward to welcoming you
and your group. 
 
We are excited to offer simple and delicious plant-based meals, inspired by Ayurveda, made with the intention to
deeply nourish. 
 
DIETS & ALLERGIES:

All meals are vegan adaptable, gluten free adaptable, and peanut-free. We can accommodate allergies; however, we
do not cater to ‘fad’-type diets such as smoothies only, sugar-free, keto, no carbs etc. Please let your guests know
this before they book their retreat.

Should any of your guests have an extreme allergy or food sensitivities, please email us with the exact details to
confirm we can accommodate them. 

We are meat-free kitchen. We are not a gluten free or nut free kitchen, but, we do take great effort to avoid cross-
contamination, although we cannot guarantee it. 

*Please note, we do not recommend sharing the menu with your guests as this typically opens unnecessary
questions, comments, and potential requests from your guests that cannot be accommodated. 

 
GUEST INFOMATION: 

Please ensure you fill in your guest information a minimum of 2 weeks prior to your retreat, the sooner the better
so we can adequately prepare. 
 
MEAL TIMES:

Meal times are fixed and listed below, please plan your itinerary around these times:
 
9:00AM OR 9:45 AM | BREAKFAST
1:00 PM | LUNCH
6:15 PM | DINNER 
 
**Ensure you have notified and confirmed your breakfast meal time with the rentals team prior to your retreat
date. Otherwise 9:45am is the default breakfast meal time*

Meal service is 1.5 hours total. For example if dinner starts at 6:15pm, service is included until 7:45pm. All dishes
will be cleared by 7:45pm. Should you need more time or you are running late to dinner, an additional cost of $75
per 1-30 minutes will be billed to your credit card on file. Please be very mindful of the meal start times, so your
guests eat warm, fresh food. 
  
Your retreat cost does not include gratuity for staff. We recommend a 3-5% gratuity on your total bill. This is
optional, but recommended.



D A Y  O N E

Arrival Snack & 
Dinner

W E L C O M E  P L A T T E R  
Assor t ed  mix  nu t s ,  s e eds  and  dr i ed  f ru i t s  

B E E T S  H U M M U S  W I T H  F R E S H  V E G G I E S
Assor t ed  vegg i e s  wi th  house -made  bee t s  hummus

N E C T A R  I C E D  T E A
House -made  i c ed  t ea  wi th  f r e sh  f ru i t s  and  he rbs  

A R R I V A L  S N A C K

A l l  m e a l s  a r e  v e g a n  a d a p t a b l e ,  g l u t e n  f r e e  a d a p t a b l e ,  an d  p e a n u t - f r e e

C U M B E R  C U P S  W I T H  H U M M U S
Fresh  cucumbers  s e rved  wi th  house -made
hummus
T H A I  G R E E N  C U R R Y
A hear ty  por t i on  o f  house -made  g reen  cur ry
se rved  wi th  s easona l  vegg i e s  and  jasmine  r i c e

D E S S E R T
Coconut - tap ioca  pudd ing  wi th  f ru i t s  

B O T A N I C A L  W A T E R  F O R  T H E  T A B L E

D I N N E R

NECTAR YOGA 



D A Y  T W O

Breakfast, Lunch 
& Dinner

B L I S S  B A L L  O F  T H E  D A Y
House -made  b l i s s  ba l l s  w i th  d r i ed  f ru i t s ,  s e eds
and  sp i c e s

F R E S H  B R E W E D  C O F F E E

H E R B A L  &  B L A C K  T E A S

B E F O R E  M O R N I N G  P R A C T I C E

A l l  m e n u  i t e m s  a r e  v e g a n ,  g l u t e n  f r e e ,  a n d  p e a n u t  f r e e

C O C O N U T  Y O G U R T  P A R F A I T
Loca l ly  made  coconu t  yogur t ,  ch ia  be r ry  compote
and  house -made  g rano la

B L U E B E R R Y  S C O N E  W I T H  F R E S H  F R U I T S
House -baked  vegan  b luebe r ry  s cone

G R E E N  S M O O T H I E
Mango ,  app l e ,  banana ,  ka l e ,  map le  sy rup ,
coconu t  mi lk ,  coconu t  yogur t  and  hemp seeds

C O F F E E ,  H E R B A L  &  B L A C K  T E A ,  C R E A M E R S

B R E A K F A S T

C O C O N U T  G I N G E R  C A R R O T  S O U P
Slow-cooked  car ro t s  and  s easona l  vegg i e s
b l ended  wi th  he rbs  and  c r eamy coconu t  mi lk
C O U S C O U S  T A B B O U L E H  S A L A D
Fresh  vegg i e s  and  couscous  d ressed  wi th  l emon
and  he rba l  o l i v e  o i l .  Se rved  wi th  a r t i san  b read

B O T A N I C A L  W A T E R

L U N C H

M E X I C A N  B U R R I T O  B O W L
Vegan  taco  mea t ,  sp i c ed  beans ,  sa l sa  and  f r e sh
vegg i e s  s e rved  wi th  house -made  Mex i can  r i c e
C E V I C H E  S A L A D
Minced  vegg i e s  and  beans  mar inaded  wi th  f r e sh
l ime  based  d ress ing

D E S S E R T
Vegan  choco la t e  mousse  wi th  c r eam and  be r r i e s

B O T A N I C A L  W A T E R

D I N N E R

NECTAR YOGA 



D A Y  T H R E E

Breakfast, Lunch 
& Dinner

B L I S S  B A L L  O F  T H E  D A Y
House -made  b l i s s  ba l l s  w i th  d r i ed  f ru i t s ,  s e eds
and  sp i c e s

F R E S H  B R E W E D  C O F F E E

H E R B A L  &  B L A C K  T E A S

B E F O R E  M O R N I N G  P R A C T I C E

A l l  m e n u  i t e m s  a r e  v e g a n ,  g l u t e n  f r e e ,  a n d  p e a n u t  f r e e

M E D I T E R R A N E A N  N O U R I S H  B O W L
Greek - insp i r ed  nour i sh  bowl  s e rved  wi th  f r e sh
cucumber  sa lad ,  roas t ed  po ta toes ,  and  ch i ckpeas

B E R R Y  S M O O T H I E
Mixed  be r r i e s ,  coconu t  yogur t ,  map le  sy rup ,
coconu t  mi lk  and  hemp seeds
H A R D  B O I L E D  E G G
C O F F E E ,  H E R B A L  &  B L A C K  T E A ,  C R E A M E R S

B R E A K F A S T

I T A L I A N  M I N E S T R O N E  S O U P
Slow-cooked  tomato  based  soup  wi th  s easona l
vegg i e s  and  he rbs
C H I C K P E A  E G G  S A L A D
Vegan  egg  sa lad  wi th  f r e sh  vegg i e s  and  house -
made  mayo .  Se rved  wi th  a r t i san  b read

B O T A N I C A L  W A T E R

L U N C H

V E G A N  B I B I M B A P  B O W L
Korean- insp i r ed  nour i sh  bowl  s e rved  wi th  t o fu
and  mar inaded  vegg i e s
V E G A N  K O R E A N  P A N C A K E S
Savory  vegg i e  pancakes  s e rved  wi th  house -made
sesame  dress ing

D E S S E R T
House -made  vegan  choco la t e  ca rame l  bar  wi th
f r e sh  f ru i t

B O T A N I C A L  W A T E R

D I N N E R

NECTAR YOGA 



D A Y  F O U R

Breakfast, Lunch 
& Dinner

B L I S S  B A L L  O F  T H E  D A Y
House -made  b l i s s  ba l l s  w i th  d r i ed  f ru i t s ,  s e eds
and  sp i c e s

F R E S H  B R E W E D  C O F F E E

H E R B A L  &  B L A C K  T E A S

B E F O R E  M O R N I N G  P R A C T I C E

A l l  m e n u  i t e m s  a r e  v e g a n ,  g l u t e n  f r e e ,  a n d  p e a n u t  f r e e

C R E A M Y  C H I A  P U D D I N G
House -made  coconu t  ch ia  pudd ing  wi th  mixed
f r e sh  f ru i t s

M U F F I N  O F  T H E  D A Y
House -baked  vegan  muf f in  wi th  f r e sh  f ru i t s

G R E E N  S M O O T H I E
Mango ,  app l e ,  banana ,  ka l e ,  map le  sy rup ,
coconu t  mi lk ,  coconu t  yogur t  and  hemp seeds

C O F F E E ,  H E R B A L  &  B L A C K  T E A ,  C R E A M E R S

B R E A K F A S T

G R E E N  G O D D E S  C R E A M  S O U P
Slow-cooked  g reen  beans  and  vegg i e s  b l ended
wi th  he rbs  and  c r eamy coconu t  mi lk
V E G A N  C A P R E S E  S A L A D
Fresh  I ta l ian  sa lad  mar inaded  wi th  d i c ed  t o fu ,
t omatoes  and  he rba l  d r e ss ing .  Se rved  wi th
ar t i san  b read

B O T A N I C A L  W A T E R

L U N C H

I N D I A N  C U R R Y  O F  T H E  D A Y  
House -made  cur ry  wi th  vegg i e s  and  sp i c ed
basmat i  r i c e
S A B U J I  O F  T H E  D A Y
St i r - f r i ed  vegg i e s  wi th  house -made  masa la  sp i c e s

D E S S E R T
House -made  choco la t e  coconu t  candy  c lus t e r s

B O T A N I C A L  W A T E R

D I N N E R

NECTAR YOGA 



D A Y  F I V E

Morning Snack &
Breakfast

B L I S S  B A L L  O F  T H E  D A Y
House -made  b l i s s  ba l l s  w i th  d r i ed  f ru i t s ,  s e eds
and  sp i c e s  

F R E S H  B R E W E D  C O F F E E

H E R B A L  &  B L A C K  T E A S

B E F O R E  M O R N I N G  P R A C T I C E

A l l  m e n u  i t e m s  a r e  v e g a n ,  g l u t e n  f r e e ,  a n d  p e a n u t  f r e e

M E X I C A N  N O U R I S H  B O W L
Mexican- insp i r ed  nour i sh  bowl  s e rved  wi th  f r e sh
corn  sa l sa ,  v egg i e s  and  beans

B E R R Y  S M O O T H I E
Mixed  be r r i e s ,  coconu t  yogur t ,  map le  sy rup ,
coconu t  mi lk  and  hemp seeds
H A R D  B O I L E D  E G G
C O F F E E ,  H E R B A L  &  B L A C K  T E A ,  C R E A M E R S

B R E A K F A S T

NECTAR YOGA 


