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Savory’s Globally Inspired Menu Program

From the market stalls of Asia to the bustling street vendors of Latin America, 
Savory’s Globally Inspired Menu Program aims to take you on a journey around the 
world. The menus are curated by Savory’s Executive Culinary team and 
personalized to fit the globe onto your plate. 

Drawing from the diversity of New York City, our Globally Inspired Menus  
include hand-crafted recipes, designed to rotate and appeal to any sized  
group over multiple days with something for everyone. Savory’s ability  
to create such diverse cuisine options limit the need to outsource to  
third party restaurant partners. 

Please reach out to a member of our team to discuss pricing  
and book your next meal!
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Grilled Chipotle Lime 
Chicken  
(GLUTEN FREE) 

Vegan Ground Chorizo 
(GLUTEN FREE, VEGAN) 

Grilled Herb Marinated 
Steak  
(GLUTEN FREE) 

Cilantro Brown Rice  
(GLUTEN FREE, VEGAN) 

Roasted Corn Salsa  
(GLUTEN FREE, VEGAN) 

Roasted Peppers and 
Onions  
(GLUTEN FREE, VEGAN) 

Pico de Gallo (GLUTEN 
FREE, VEGAN) 

Lime Crema (GLUTEN 
FREE)

Mexican 

Chicken Parmesan 

Zucchini Rollatini 
(GLUTEN FREE) 

Beef and Pork 
Meatballs 
marinara sauce 

Spaghetti 

Broccoli Rabe 
(GLUTEN FREE, 
VEGAN) 

Balsamic Eggplant 
(GLUTEN FREE, 
VEGAN) 

Shredded Parmesan 
(GLUTEN FREE)

Italian

General Tso’s Chicken 

Char Siu Eggplant (GLUTEN FREE, VEGAN) 

Beef and Black Bean Sauce 

Vegetable Fried Rice 

Steamed Broccoli and Pepper 
(GLUTEN FREE, VEGAN)

Chinese



Roasted Chicken 
(GLUTEN FREE) 

Hearts of Palms Fritters 

Roast Pork Shoulder 
(GLUTEN FREE) 

Yellow Rice 
(GLUTEN FREE., VEGAN) 

Stewed Black Beans 
(GLUTEN FREE, VEGAN) 

Sweet Plantains (GLUTEN 
FREE, VEGAN) 

Salsa Criolla 
(GLUTEN FREE, VEGAN)

Latin American
Chicken Tikka Masala  
(GLUTEN FREE) 

Tandoori Shrimp 
(GLUTEN FREE) 

Curry Spiced 
Cauliflower  
(GLUTEN FREE, VEGAN) 

Basmati Rice (GLUTEN 
FREE, VEGAN) 

Red Lentil Dal (GLUTEN 
FREE, VEGAN) 

Palak Paneer (GLUTEN 
FREE) 

Cilantro Chutney 
(GLUTEN FREE, VEGAN) 

Pickled Red Onion 
(GLUTEN FREE, VEGAN)

Indian



Korean BBQ Flank 
Steak 

Marinated & Grilled 
Gochujang Tofu (VEGAN, 
GLUTEN FREE) 

Gochujang Chicken 

Steamed Short Grain 
Rice  
(GLUTEN FREE, VEGAN) 

Sesame Broccoli  
(GLUTEN FREE, VEGAN) 

Chopped Kimchi  
(GLUTEN FREE, VEGAN) 

Scallions (GLUTEN FREE, 
VEGAN)

KOREAN

Moroccan Chicken 
(GLUTEN FREE) 

Stuffed Eggplant 
(GLUTEN FREE, VEGAN) 

Chermoula Shrimp 
(GLUTEN FREE) 

Couscous (VEGAN) 

Roasted Green Beans  
(GLUTEN FREE, VEGAN) 

Harissa Maple 
Carrots  
(GLUTEN FREE, VEGAN) 

Tagine Relish  
(GLUTEN FREE, VEGAN)

Moroccan

Jerk Chicken  
(GLUTEN FREE) 

Jerk Jackfruit 
(GLUTEN FREE, VEGAN) 

Fried Pork  
(GLUTEN FREE) 

Red Beans and Rice 
(GLUTEN FREE., VEGAN) 

Roasted Sweet 
Potato (GLUTEN FREE, 
VEGAN) 

Stewed Greens 
(GLUTEN FREE, VEGAN) 

Pickled Cabbage Slaw 
(GLUTEN FREE, VEGAN)

Caribbean 



Herb Marinated Flank 
Steak 
(GLUTEN FREE) 

Slow-Roasted Sweet 
Potato “Steak” 
(GLUTEN FREE, VEGAN) 

Sweet Smoked Chicken 
(GLUTEN FREE) 

Polenta (GLUTEN FREE) 

Cauliflower Gratin 
(GLUTEN FREE) 

Roasted Wild 
Mushrooms  
(GLUTEN FREE, VEGAN) 

Caper Relish 
(GLUTEN FREE, VEGAN)

New American
Za’atar Chicken 
(GLUTEN FREE) 

Briam Vegetable Cake 
(GLUTEN FREE) 

Pork Souvlaki 
(GLUTEN FREE, VEGAN) 

Hummus  
(GLUTEN FREE, VEGAN) 

Shepherd’s Salad 
(GLUTEN FREE, VEGAN) 

Lemon Roasted Squash 
(GLUTEN FREE, VEGAN) 

Mint Labneh 
(GLUTEN FREE) 

Fried Chickpeas 
(GLUTEN FREE, VEGAN)

Greek


