
9005 35th Avenue SW
Seattle, Washington 98126
Contact: Teresa Carew
Phone: (206) 932-9497
Fax: (206) 932-7812
E-mail: inquiries@onsafarifoods.com
Website: www.onsafarifoods.com

On Safari Foods
At-A-Glance

On Safari Foods is a full-
service, custom caterer. We 
specialize in creative, fresh 
fare, while paying attention 
to all the details of your 
event.

Why Stay Where You Are, When You Can Go On Safari?
At On Safari, our primary goal is to fully understand and respect the 
needs and desire of each one of our clients so that together, we can 
create exactly the kind of function you are looking for. We strive to 
produce food that transcends mere necessity, and provides a back-
drop for experiencing the simple pleasures of great food, company, 
and community.
• Weddings • Bar/Bat Mitzvahs • Corporate Events
• Parties • Picnics

Custom Menus
Our menus are custom-created for each event, drawing on the fresh-
est seasonal ingredients, matching the mood of the food to the pur-
pose of your gathering. As our name implies, we also have a rooted 
experience in traditional South African fare.

From Beginning to End
On Safari Foods is dedicated to helping you complete the style and 
atmosphere you want for your special event. Our innovative, fresh, 
and elegant menus are excellently prepared and seamlessly served, 
and created from beginning to end with your event in mind. In addi-
tion to the menu, there are many other details involved in planning 
your event. As a full-service company, we take care of as many or 
as few of the other services you may require. Our relationships with 
proven vendors allow us to assemble the perfect format for your 
event.

IMAGINE A WORLD WHERE EVERY TIME YOU ASKED 
FOR SOMETHING, YOU GOT WHAT YOU WANTED … 

NO LESS, BUT MAYBE MORE.
We live in that world. We strive to make your experience as easy 
and worry-free as possible, while at the same time producing food 
that is honest, exciting, and downright good. All we ask you to do 
is relax and enjoy.

See more about On Safari Foods at www.banquetevent.com180
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Our Inspiration Is Classic American Fare …
… But created to a new standard using organic and natural ingre-
dients from as many local and sustainable sources as possible. We 
use only all-natural meats and poultry, wild-caught fish, organic 
eggs and dairy, organic flour in our bakery, and organic produce 
whenever available. Our mission is to serve delicious, “clean” food—
minimally processed and without harmful additives like antibiotics, 
growth hormones, pesticides, and preservatives. We are a USDA-cer-
tified organic retailer. Vegetarian and vegan selections are always 
available.

Our Specialty Is Casual Corporate Catering …
Starting with scrumptious box lunches to an abundance of appetiz-
ers, sandwiches, salads, and dessert platters. In addition, we also 
offer a complete line of hot breakfast, lunch, and dinner entrees 
to please even the most discriminating palate. Specialty menus are 
available, including delicious appetizers, sit-down lunches, recep-
tion packages, and complete buffet meals. 

From Simple Delivery and Setup …
… To full-service catering with experienced waitstaff, we provide 
a unique experience that you can be proud to serve your clients, 
associates, and guests. Our catering specialists can help you plan 
small meetings or company-wide events for thousands. Our delivery, 
customer care, and catering team members always get rave reviews 
for service, professionalism, and smiles! We deliver from Everett to 
Tacoma!

Visit our retail locations in Seattle and Bellevue for a delicious lunch 
or breakfast. Order catering and sack lunches 24/7 online or call our 
team specialists.

Rave Reviews …
“It certainly was a pleasure working with you on Saturday’s event. 
You did an AMAZING job planning, coordinating, and executing the 
entire event! Everything was literally perfect. I know you went above 
and beyond to make this event wonderful.”
    —J. S., Sanofi Adventis

See more about Organic To Go at www.banquetevent.com

3317 3rd Avenue South
Seattle, Washington 98134

Phone: (206) 748-9922 or (425) 837-9922
Toll-free: (800) 304-4550

Fax: (425) 837-9622
Office Hours: 6:30 a.m.–7 p.m.

Email: CustomerCare@OrganicToGo.com
Website: www.organictogo.com

Organic To Go
At-A-Glance

The taste revolution is 
on—and it’s all about fresh, 

local, organic, and natural 
ingredients.
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