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Our Story
Imagine a San Diego where there’s a deep understanding and respect for all cultures. Now,
imagine creating this kind and inclusive San Diego simply through flavorful food and fun festivities that
bring joy and learning to everyone involved. That's what we do each and every day at MAKE Projects! 

You too can join our journey to transforming San Diego simply by host your next special event or
business meeting at MAKE Projects! Our superb staff, beautiful garden patio and urban farm, and
"globally-inspired, locally-sourced" menu will be sure to impress and delight your guests and
colleagues. 

Moreover, your business empowers refugee and immigrant women and youth with the confidence
and job readiness skills to achieve their dreams. Since 2017, the MAKE Projects team has been inspired
working alongside refugees and immigrants from over 26 countries. Our trainees are paid $15 an
hour, gain invaluable, real-world work experience, grow their resumes and are helped by our
employment team in finding a permanent next job after MAKE Projects.

Along with authentic international cuisine, MAKE Projects sets the table for an exchange of ideas
and relationships. At MAKE Projects, no one is left unchanged because everyone learns from one
another and grows together. 

We look forward to serving you!

The MAKE Projects Team



OUR OFFERINGS
Bring a festive farm atmosphere and globally-inspired, locally-sourced

flavors to your next celebration, corporate lunch, or group meeting!

2 SPACE RENTAL 
Tables and Chairs 
WiFi Access
PA System
Global Music
Garden Flowers at each table
Bathrooms
Lighting (night events) 
Outdoor Heaters (3 during cold
months)
Umbrellas (for sunny days!)

1 CATERING 
Global Cuisine Buffet
Woodfire Grill
Lunch and Light Bites

 

3 CORPORATE RETREATS
All of the above, plus:
Outdoor Meeting Space 
Lunch Buffet
Team Building Activities 
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MAKE Projects' unique, chef-driven and trainee-inspired catering menu is
sure to make a memorable impression! Our globally-inspired, locally-sourced
flavors will enliven your next meeting or event! All our food is prepared from
scratch by our culinary team led by Chef/Trainers Andrew Gerdes and Cindy
Quinonez and assisted by job trainees. The MAKE Kitchen is a dynamic
blend of cultures and cuisines. 

1 CATERING

Global Cuisine Buffet (On-Site, Pick-Up or Delivery Available)
Woodfire Grill (On-site at MAKE Projects only)
Lunch + Light Bites (On-Site, Pick-Up or Delivery Available)

THREE CATERING MENUS TO CHOOSE FROM: 
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GLOBAL CUISINE BUFFET
The Global Cuisine menu features an
assortment of dishes inspired by our past and
current Job Trainees. From Cambodia to
Afghanistan to Sudan and numerous other
countries, our Trainees each bring their unique
flavors, ideas, and ingredients to the table. Our
Global Cuisine menu represents our interpretation
of some of the many homestyle dishes found in
our Trainees’ native countries. All our meals are
prepared by hand, made from scratch, fresh
from the MAKE Kitchen. 

Global Cuisine Buffet: $20
Buffet with Alcohol Package: $35*

      **includes 2 drinks per person

PRICING PER PERSON

50 people or less: 2 wait staff
50-80 people: up to 4 wait staff
80-150 people: up to 6 wait staff

WAIT STAFF INCLUDED

ALLERGENS
Vegan and Gluten Free options are available
upon request
Please notify us 1 week in advance of your
event of any food allergies or dietary
restrictions so we may take them into account
when preparing the food
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GLOBAL CUISINE BUFFET continued

Afghan Lubya: traditional homestyle red kidney bean curry with a cumin, coriander, and turmeric
spiced tomato sauce. topped with a dollop of strained yogurt for the full experience! (contains dairy)
Haitian Sos Pwa Nwa (Vegan): our version of Haitian stewed black beans with slow cooked
vegetables and rich coconut milk. 
Cambodian-Inspired Yellow Vegetable Coconut Curry (Vegan): with house made yellow curry
paste and an array of fresh vegetables and marinated, roasted tofu. (contains soy)

Add Chicken: +$2 per person
Congo-Inspired Moambe: our version of a classic Congolese stew in a rich peanut and tomato
sauce. (contains peanuts)

Add Chicken: +$2 per person
Sudanese Dama (Vegan): warming stew of slowly simmered, with peppers, cinnamon, and
potatoes.

Add Beef: +$3 per person

ENTREES: CHOOSE TWO

Basmati or Jasmine rice 
Cucumber and Tomato Salad 
Za’atar Toasted Pita Chips with Housemade Seasonal Hummus (contains gluten)

SIDES (VEGAN): ALL INCLUDED 

DESSERT: CHOOSE ONE

BEVERAGES: ALL INCLUDED

MAKE Projects’ Signature Garden Ginger Mint Cookies Fresh mint cut from our garden
combined with fresh ginger for what has become our most popular and asked for recipe!
Oatmeal Fruit Jam Bars A dessert favorite from our Chef’s childhood. Fruit jam slathered over a
crunchy cookie crust with more crunchy streusel on top!
Rose Water Chocolate Brownies Rich, classic brownies with a little middle eastern twist!

Hot and/or Iced Coffee
Hot and/or Iced Tea

Options: Black. Green. Mint, Lemon Verbena, Hibiscus (iced only)
Infused Water
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All contain gluten, dairy, and eggs



WOODFIRE GRILL
Guests will be able to interact with our chefs and trainees
as they prepare an array of unique globally-inspired bites
over a live fire. For many of our trainees, this type of cooking
reminds them of home, and that hint of woodsmoke flavor
infused in the food is something they’ve missed since
moving to the U.S. This type of cooking and service is perfect
for creating that fun yet sophisticated atmosphere that your
guests will love and remember. Woodfire Grill offerings are
served continuously throughout the event. Guests will be
encouraged to stop by our woodfire grill station throughout
their time and graze their way through the menu!

Woodfire Grill Service: $35
Additional Items: 

Vegetarian: $5
Meat: $7
Seafood: $9
Dessert: $6

Stationary Sides + Desserts: $8 
Woodfire Grill with Alcohol Package: $50*

      *includes 2 drinks per person

PRICING PER PERSON

50 people or less: 3 wait staff
50-80 people: up to 4 wait staff
80-150 people: up to 6 wait staff

WAIT STAFF INCLUDED

Vegan and Gluten Free options are available upon
request
Please notify us 1 week in advance of your event of
any food allergies or dietary restrictions so we may
take them into account when preparing the food
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Cambodian Num Pang Sandwich (Vegan): with Miso Roasted Butternut Squash, House Pickled
Cucumber, Chili Sauce (contains gluten)
Ember Grilled Sweet Potato Taco (Vegan): East African Kachumbari (Tomato Cucumber Salad),
Citrus Piri Piri Salsa
Handmade Flatbread: Afghan Laghataq (Roasted Tomato & Pepper Spread), Wood Grilled
Mushrooms, Feta Cheese (contains gluten, dairy)
Za’atar Roasted Carrots + Focaccia Bruschetta: House Made Creamy Farmer’s Cheese,
Pomegranate Molasses (contains gluten, dairy)
Ember Roasted Spiced Potatoes (Vegan): with Somali Bizbaz dipping sauce

Afghan Chicken Tacos: Cucumber Salata, Labne, Pomegranate Molasses (contains gluten, dairy)
Nigerian Beef Suya Skewers: Kachumbari, Citrus Piri Piri Salsa, Fresh Lettuce Wrap (contains
peanuts)
Persian Spiced Beef Sliders: House Made Pickles, Somali Bizbaz sauce (contains gluten, dairy,
egg)

Cambodian Num Pang Sandwich: with Locally Caught Seafood (Market Availability), House
Pickled Cucumber, Chili Sauce (contains gluten)
Locally Caught Tuna Confit Salad: Grilled House Made Focaccia Bruschetta, Garden Herbs
(contains gluten, eggs)
Persian Baharat Spiced Locally Caught Fish: (Market Availability), Mast o-Khiar, Handmade
Buttermilk Flatbread (contains gluten, dairy)

VEGETARIAN (SELECT UP TO 4)

 
MEAT (SELECT UP TO 1)

 
SEAFOOD (SELECT UP TO 1)

WOODFIRE GRILL continued
ENTREES: CHOOSE FOUR
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Grilled Orange Olive Oil Cake: House Made Caramel Sauce, Fresh Citrus (contains eggs, gluten,
dairy)
Ember Warmed Bread Pudding: Strawberry Pomegranate Sauce, House Made Granola Crunch
(contains dairy, gluten, eggs)
Grilled Pineapple: House Made Caramel Sauce, Toasted Walnuts (contains dairy, nuts)
Build Your Own Smore Experience: Have your guests step up to our live fire and toast their own
marshmallows. Then, they can boost it up a notch with our house made toppings! (contain egg,
dairy, gluten)

SWEETS: CHOOSE ONE



Fresh Fruit Salad (Vegan): Refreshing mix of hand selected fruit
Seasonal Mixed Green Salad: with Garden Herb Vinaigrette
Shirazi Pasta Salad: Classic Persian cucumber and tomato salad mixed with pasta and feta
cheese perfect as a refreshing side dish or light entrée (contains dairy, gluten)
Corn, Black Bean, & Veggie Salad: Sweet corn and fresh veggies tossed with smoky spices
and roasted to perfection, then tossed with slow simmered black beans, fresh lime juice, and
cilantro
Seasonal Grain & Veggie Salad (may contain gluten, dairy)
Za’atar Toasted Pita Chips: with House Made Hummus (contains gluten)
Garden Ginger Mint Cookies: Mint cut from our garden combined with fresh ginger for what
has become our most popular and asked for recipe! *Inquire about vegan/gluten free options
(contains dairy, gluten, eggs)
Rose Water Brownies: Rich, fudgy brownies with fragrant rose water for a middle eastern
twist! (contains dairy, gluten, eggs)
Oatmeal Jam Bars: A dessert favorite from Chef Andrew's childhood. Fruit jam slathered over
a crunchy cookie crust with more crunchy streusel on top! (contains dairy, gluten, eggs)

WOODFIRE GRILL continued
ADDITIONAL SIDES, SNACKS, AND DESSERTS
Make it a full dinner for an additional $8 per person by adding a Stationary Table with side dishes,
snacks, and desserts!

Choose 3 from the following:
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LUNCH + LIGHT BITES
DIPS AND SPREADS

8OZ: $5 | 160Z: $9

Garden Grown Herb Hummus (Vegan)
Chickpeas, tahini, lemon juice, olive oil, garlic and spices blended with our own
garden grown herbs

Roasted Beet Hummus (Vegan)
Slow roasted beets blended into our garlic hummus for an earthy, sweet flavor and a
vibrant pink color

Syrian Muhammara (Vegan)
Fire roasted sweet peppers blended with toasted walnuts, pomegranate molasses
and spices for a smoky, savory spread (contains nuts and gluten)

Sudanese Mish
Spicy blend of creamy yogurt, hot peppers, and feta cheese (contains dairy)

Afghan Laghataq (Vegan)
An array of slow roasted vegetables including tomatoes, onions, eggplant and
peppers blended together for a sweet/savory dip

Persian Mast-o Khiar
Thickened yogurt mixed with hand chopped cucumber, nuts, raisins, rose petals,
herbs and spices (contains dairy, nuts)

Fresh Veggie Platter (Vegan) 
An assortment of fresh, hand cut vegetables artfully arranged
Small (8-10 people): $14
Large (15+ people): $25

Za’atar Toasted Pita Chips (Vegan)
Locally baked pita bread tossed in olive oil and Middle Eastern Za’atar spices and
baked until crispy! (contains gluten)
Small (80 oz): $18
Large (160 oz): $32

Scratch Made Herb & Olive Oil Focaccia Bread (Vegan)
Slow risen overnight and baked fresh! Cut into finger food sized pieces perfect for
topping with our dips (contains gluten)
Small (1/4 pan): $16
Large (1/2 pan): $30

VEHICLES FOR THE DIP
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Mezze Platter
An assortment of middle eastern inspired snacks including dates, dried apricots,
nuts, 2 kinds of cheese, crackers, olives, and herb hummus (contains dairy, nuts,
gluten)
Small (6-8 people): $20
Large (12-14 people): $35

Fresh Fruit Salad (Vegan)
Refreshing mix of hand selected fruit
Small (80 oz): $20
Large (160 oz): $35

Shirazi Pasta Salad
Classic Persian cucumber and tomato salad mixed with pasta and feta cheese
perfect as a refreshing side dish or light entrée (contains dairy, gluten)
Small (80 oz): $26
Large (160 oz): $48

Roasted Corn, Black Bean, & Veggie Salad (Vegan)
Sweet corn and fresh veggies tossed with smoky spices and roasted to perfection,
then tossed with slow simmered black beans, fresh lime juice, and cilantro
Small (80 oz): $26
Large (160 oz): $48

Organic Green Salad (Vegan)
Fresh, organic greens tossed with chef’s selection of fresh veggies with your choice
of the following dressings… Soy Lime Vinaigrette, Somali Bizbaz (think like slightly
spicy, herby ranch! *contains dairy), or Garden Herb Vinaigrette 
Small (80 oz): $20
Medium (160 oz): $35
Large (320 oz): $68

LUNCH + LIGHT BITES continued

PLATTERS AND SALADS
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Curry Chicken Salad
Slow poached chicken breast blended with curry spices, mayo, and dried fruit.
Served with fresh shredded lettuce

Roasted Garlic Hummus
Our house made roasted garlic hummus with an assortment of fresh, crunchy
veggies

Locally Caught Tuna Salad (+$2 each)
Fantastic San Diego fishermen caught tuna! Served with fresh lettuce & house
made sweet pickles. Subject to market availability. 

Butternut Squash Num Pang Sandwich 
Locally baked baguette, cilantro, pickled carrot, siracha mayo

Gluten free wraps available for +$1 each

LUNCH + LIGHT BITES continued

$9 EACH. MIN ORDER OF 5 PER TYPE
 

SANDWICHES OR ROLL UP WRAPS

MAKE Signature Garden Ginger Mint Cookies
Mint cut from our garden combined with fresh ginger for what has become our most
popular and asked for recipe! *Inquire about vegan/gluten free options

Homemade Oatmeal Fruit Jam Bars
A dessert favorite from our Chef’s childhood. Fruit jam slathered over a crunchy
cookie crust with more crunchy streusel on top!

Rose Water Chocolate Brownies
Rich, fudgy brownies with fragrant rose water for a middle eastern twist! (contains
dairy, gluten, eggs)

SWEETS
$24 FOR A DOZEN OR 24 BITE SIZED PIECES
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All contain dairy, gluten, and eggs

Sandwiches are served on locally baked Bread & Cie bread. Wraps can be cut and
prepared as bite size pinwheels for serving as an appetizer or hors d'oeuvres.



Choose 1 Sandwich or Wrap 
Choose 1 of the following Side Dishes (8 oz.)

Fresh Fruit Salad
Shirazi Pasta Salad
Roasted Corn, Black Bean, and Veggie Salad

All meals also include:
Za'atar Toasted Pita Chips
Fresh Veggie Crudites
Small Roasted Beet Hummues
Ginger Mint Cookie

LUNCH + LIGHT BITES continued

BOXED MEALS
$15 PER MEAL (MIN. ORDER OF 5 MEALS)

Bottled Water: $0.75 each
Assorted Canned Sodas: $0.75 each
San Pellegrino Sodas: $1.50 each
Compostable Silverware/Napkin Sets: 

Compostable Plates: $0.25 per person
      $0.50 per person

We deliver anywhere within a 30
minutes of our North Park kitchen
(3745 30th Street, San Diego
92104)

DRINKS + SILVERWARE

DELIVERIES: $35

10



MAKE Projects will be offering beer and wine starting April 1, 2022! We are currently
finalizing our selections which are focused on the very best of San Diego's many
amazing breweries and wineries. 

All beer and wine must be purchased through MAKE Projects and served by our staff. 

Pricing Estimate: 

$8 per drink (wine or beer)
$15 for two drinks

Due to restrictions of our landlord, St. Luke's Episcopal Church, there is a two-drink
limit per guest. Additionally, all beer and wine must be poured into drinking glasses
and cannot be consumed from the original bottle or can. 

BEER AND WINE
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2 SPACE RENTAL
Elevate your next event or meeting by hosting it in our urban garden in the heart of North Park!
Guests will enjoy globally-inspired, locally-sourced food and beverages, while overlooking our
beautiful garden and supporting a great cause.

Reconnect and chart your future together as a team in a comfortable, outdoor space with inspiring
views, fragrant flowers and an oasis of green! Our urban farm is a verdant gem and centrally located
to North Park, Downtown and Balboa Park to continue some post-event fun at our amazing local
bars and restaurants.
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SPACE RENTAL PRICING

4-HOUR EVENT SPACE RENTAL
50 people or less: $450 
50-80 people: $700 
80-150 people: $950 
$125 for each additional hour

Ask about our preferred vendors! 

2-HOUR EVENT SPACE RENTAL
50 people or less: $300 
50-80 people: $500
80-150 people: $700 

WHAT'S INCLUDED:
Tables and Chairs 
WiFi Access
PA System
Global Music
Garden Flowers at each table
Bathrooms
Lighting (at night) and Outdoor Heaters (3
during cold months)
Umbrellas (for sunny days!)
1 Hour Set Up and 1 Hour Clean Up (we
handle all of the above!)

13



3 CORPORATE RETREATS
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Has the pandemic left you and your team a bit disconnected? Are you looking for
a comfortable way to bring your staff together, integrate new employees and
rebuild the social bonds that have frayed a bit after two years of WFH?

Our corporate retreats are an affordable way to catch up on lost time, and use our
inspiring garden environment to bring your team together in a relaxing, fun and
accessible way.  

The Re-Group & Re-Connect Team Meeting 
The Unplug, Unwind and Unify Staff Retreat 

TWO CORPORATE RETREAT OPTIONS TO CHOOSE FROM: 



Outdoor Meeting Space
Lunch Buffet
WiFi Access
Microphone and PA System
Flat Screen Monitor w/ Laptop Connection
Bathrooms
Outdoor Heaters (3 during cold months)
Umbrellas (for sunny days!)
Wait Staff

$300 Venue Rental Fee
$250 Meeting Package Fee
Lunch Buffet (Per Person):

25 people or less: $25 
25-50 people: $20 
50-80 people: $15 

All of the above, plus:
Team Building Activity 
Woodfire Grill Menu 
Garden Cocktails (or Mocktails!)

$300 Venue Rental Fee
 60-minute Team Building Activity 

Food + Beverages (Per Person):
25 people or less: $50
25-50 people: $45
50-75 people: $40

      ($200 per 8 people)

THE RE-GROUP & RE-CONNECT TEAM MEETING 

WHAT'S INCLUDED: PRICE:
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THE UNPLUG, UNWIND AND UNIFY STAFF RETREAT 

WHAT'S INCLUDED: PRICE:

4-hour event
This value-priced package is an affordable way to host your next team meeting in an inspiring
environment that is sure to bring everyone out of their WFH shells and back together as a team.

4-hour event
This premium package will delight and spoil your staff with a half-day retreat designed to
engage all their senses and melt away all the stresses of the day (or last two years!) Your staff
will be treated to the sights and smells of our woodfire grill, play in the urban farm and simply
have fun together in team building activities. 



To reserve the space, a deposit
of half the rental fee is required
Full payment is due 2 weeks
before event

MAKE Projects’ event space rental is
available only for on-site catering
customers. No outside food or
beverages. See our locally-sourced,
globally-inspired catering menus!

All invoices include a 4% service
charge to help us pay for our online
Square fees

DEPOSIT + PAYMENT

CANCELLATION POLICY
Full Refund: 30 days before event
Half Refund: 10 days before event
No Refund: Less than 10 days
before event

SERVICE CHARGE

FOOD AND BEVERAGES

To reserve the date, a deposit of
$200 is required
Full payment is due 2 days before
event

All invoices include a 4% service
charge to help us pay for our online
Square fees and a 7.75% Food and
Beverage Tax

DEPOSIT + PAYMENT

CANCELLATION POLICY
Full Refund: 30 days before event
Half Refund: 10 days before event
No Refund: Less than 10 days
before event

SERVICE CHARGE + TAXES

Estimated/Minimum Guest Count
is due 7 days before event
Final Guest Count is due 2 days
before event

GUEST COUNTS

SPACE RENTAL CATERING & CORPORATE EVENTS

POLICIES
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