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At Calii Love, we believe in providing as many 
sustainable, organic and locally produced ingredients 
as possible. 

Our packaging is environmentally friendly and our 
biodegradable bowls and serving utensils are 
complimentary. 

Biodegradable plates are also available for $0.50 per 
person.  

 

 

 

 

 

 

 

 

 

 

 

 

Add-ons may include: Delivery, staffing, gratuity and 
rentals. 

Please let us know of any dietary restrictions or 
special requests and we will do our best to 
accommodate. 

Visit  www.caliilove.com for more information on 
allergens. 

 

 

 

 

 

 

 

 

http://www.caliilove.com/


Sandwiches 
Our sandwiches are served on focaccia 
Teriyaki Salmon 

Baked salmon, kale, kimchi, cucumber, wasabi aioli 

Chicken BAT 

Baked chicken breast, vegan chorizo, smashed avocado, pico 
de gallo, sriracha mayo 

Pulled “Pork” 

Pulled jackfruit, flame broiled pineapple, pickled onion, 
cilantro, vegan feta cheese, chipotle BBQ sauce 

 

 

 

 

 

Wraps 
We use spinach, herbs and whole wheat flour wraps  

Chicken Caesar 

Baked Chicken Breasts, Vegan Chorizo, Crispy Chickpeas, 
Kale, Tahini Caesar Dressing 

Mexii Calii 

Smashed avocado, pico de gallo, vegan feta cheese, black 
beans, quinoa, red cabbage, spicy pumpkin seeds, chipotle 
nacho ranch dressing 

Incredible 

Rosemary-thyme mushrooms, spicy broccoli, smashed 
avocado, cherry tomato, toasted hemp hearts, spicy pumpkin 
seeds, house greens, balsamic almond vinaigrette 

 

 

 



Choice of Group Salad (serves 10 people - $28.85 each) or 
individual salads (serves 1 person - $10.95) 

Option to add choice of protein 

Legendary 

Smashed avocado, pico de gallo, black beans, warm quinoa, 
red cabbage, spicy pumpkin seeds vegan feta cheese, house 
greens, chipotle nacho dressing  

Fearless 

Vegan Chorizo, cherry tomato, crispy chickpeas, house 
greens, kale, Calii spice, tahini Caesar dressing 

 

 

 

Incredible 

Rosemary-thyme mushrooms, spicy broccoli, smashed 
avocado, cherry tomato, toasted hemp hearts, spicy pumpkin 
seeds, house greens, balsamic almond vinaigrette 

Zen 

Roasted sweet potato, turmeric roasted cauliflower, celery, 
red grapes, warm quinoa, red cabbage, coconut flakes, house 
greens, cilantro lime vinaigrette 

 

 

 

 

 

 

 

 

 

 

 

 

Individual/group salad 

Baked Tofu $3.50/$10 

BBQ Pulled Jackfruit 
$3.50/$10 

Baked Falafel $5/$10 

Baked Salmon $6/$17.50 

Baked Chicken $5/$15 



We serve only Ocean Wise certified sustainable seafood 
(regular $15.95 per person, small $11.95 per person) 

Clever 

Raw Yellowfin tuna, spicy broccoli, crispy shallot, wakame 
seaweed salad, jalapeño, edamame, sushi rice, wasabi aioli, 
sriracha, wasabi aioli 

Amazing 

Raw Yellowfin tuna, raw Atlantic salmon, mango, watermelon 
radish, carrot, cucumber, jalapeño, sushi rice, sweet and spicy 
shoyu, wasabi aioli 

Grateful 

Baked tofu, edamame, watermelon radish, smashed avocado, 
Calii kelp noodles, white onion, sweet and spicy shoyu    

Hopeful 

Raw Atlantic salmon, cherry tomato, pickled ginger, jalapeño, 
smashed avocado, white onion, wakame seaweed salad, 
black rice, sriracha mayo 

 

 

 

Interactive build your own poke bar. ($11.95 per person, 
minimum of 6 people) 

Choice of 2 bases: sushi rice, black rice, Calii kelp noodles, 
kale, house greens 

Choice of 2 proteins: raw tuna, raw salmon, baked salmon, 
baked chicken, baked tofu, baked falafel 

Choice of 6 toppings: mushrooms, spicy broccoli, carrot, 
turmeric cauliflower, cucumber, edamame, pickled ginger 
jalapeño, kimchi, white onion, watermelon radish, pico de 
gallo, roasted sweet potato, cherry tomato, wakame, 
smashed avocado, mango, black beans, spicy pumpkin seeds, 
toasted hemp hearts, coconut flakes 

Choice of 2 dressings: chipotle nacho ranch, sweet and spicy 
shoyu, wasabi aioli, sriracha mayo, balsamic almond 
vinaigrette, cilantro lime vinaigrette, tahini Caesar, sriracha 

Choice of 2 garnishes:  spiced soy nuts, Calii spice, nori, 
sesame seeds 

SIGNATURE POKE 
 



 
 

Dreamy 
Base – Blend of blue majik spirulina, mango, banana, 
pineapple, coconut milk 
Toppings – toasted hemp hearts, coconut flakes, strawberry, 
kiwi, mango 
Powerful 
Base - blend of avocado, kale, mango, banana, coconut milk 
Toppings – Chia seeds, strawberry, mango, roasted 
sunflower seeds, blueberry  
Loved 
Base – Blend of acai, mango, banana, coconut milk 
Toppings – Strawberry, coconut flakes, house-made granola, 
blueberry, banana 
 

Happy 
Base – Blend of acai, strawberry, banana, mango 
Toppings – Toasted hemp hearts, house-made granola, 
coconut flakes, kiwi, blueberry, banana 

Interactive build your own smoothie bar! 

Choice of 2 bases, 2 fruits and 3 dry toppings 

 (regular $10.95 per person, snack size $5.95 per person, 
minimum of 6 people) 

Priceless 

Blueberry, strawberry, banana, fermented vanilla pea 
protein, coconut water 

Charming 

Strawberry, mango, banana, chia seeds, beet, house nut mylk 

Fresh 

Kale, cucumber, celery, pineapple, ginger, lemon, green apple 

Limitless 

Love Affair coffee, raw cacao and chaga mix, maca, 
ashwagandha, shilijit, almond butter, Medjool dates, banana, 
house nut mylk  

SMOOTHIE BOWLS & SMOOTHIES 
 

SMOOTHIE BOWLS $10.95 per person 
 

SMOOTHIES $7.95 each per person 
 

SMOOTHIE BOWL EXPERIENCE 

 
 



A variety of items perfect for sharing! 

Fruit Platter 
Small $40 Large $65 
Assorted seasonal fruit 

Falafel Platter 
Small $55 Large $85 
House baked falafel, served with spinach wraps, coleslaw, 
lemon kale salad, tahini Caesar dressing 
 
Vegetable Platter 
Small $40 Large $55 
Assorted raw vegetables served with tahini Caesar and 
sriracha mayo 
 

 

Guacamole 
Small $50 Large $75 
Smashed avocado with tomato, white onion, lime, cilantro, 
served with corn tortilla chips 
 

 

The Love Brownie 

$35.95 per dozen 
Our decadent vegan gluten free brownie 
 
Strawberry Oat Bar 
$35.95 per dozen 
Our sweet vegan and gluten free bars 
 
Love Bites  
$20 per dozen, 1 flavour per dozen 
Choose from the following vegan and gluten free bites: 

• Matcha  
• Cookie Dough 
• Protein  

 

SHARED APPETIZERS 
 

BAKERY 
 



 

We use spinach, herbs and whole wheat flour wraps  
 
Blessed 
Bowl $7.95 per person, Wraps $6.95 per person 
Choice of baked eggs or scrambled tofu 
Quinoa, kale, vegan chorizo, smashed avocado, pico de gallo, 
black beans, cilantro, spicy pumpkin seeds, chipotle nacho 
ranch 

Lucky 
Bowl $7.95 per person, Wraps $6.95 per person 
Choice of baked eggs or scrambled tofu 
Kimchi, cherry tomato, cucumber, edamame, spicy broccoli, 
kale, cabbage, cilantro lime vinaigrette 
 

 

 

Interactive build your own parfaits! 

($4.95 per person, minimum of 6 people) 

Choice of base: Coconut Milk Yogurt or Chia Pudding 

Choice of 2 fruit topping: blueberry, strawberry, banana, 
mango, kiwi 

Choice of 3 dry toppings: coconut flakes, toasted hemp 
hearts, house made granola, sunflower seeds, chia seeds 

 

 
Freshly Brewed Coffee OR 
Tea (black, green, herbal) 
$24 
Includes sugar and choice of dairy or dairy free milk 
 
Just Water $3 500 ml 

Zola Coconut Water $4 520 ml 

Mylko Nut Mylks with Adaptogens $6 350 ml 

• Matcha 
• Beet 
• Golden Mylk 
• Chocolate 
• Blue majik 

BREAKFAST 
 

BOWLS AND WRAPS 
 

BEVERAGES 
 

PARFAIT BAR 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


