
We created Napa Flats Wood-Fired Kitchen to 

celebrate our love of fresh, homemade food, 

great beverages and memorable desserts. We 

wanted a menu that was familiar without being 

common. We wanted a lively restaurant design 

with a unique bar. We wanted to join the proud 

group of local, independent restaurateurs who 

make a community unique.

Full Service
Our staff sets up, serves, and cleans up your catered event. We provide table 
clothes, serving platters, appropriate plates, utensils, and napkins. 

Delivery Service
Your food will be delivered in disposable containers and ready to serve. Serving 
utensils will be provided, along with disposable plates, silverware, and napkins. 

Pick Up Service 
Pick up your order at Napa Flats. Disposable plates, silverware, and napkins will 
be provided.

Call Today

www.napaflats.com
918.948.6505

catering menu



Salads 
Each salad serves 5
House Salad $15 - Mixed greens with fresh seasonal 

veggies in your choice of dressing.
Caesar Salad $15 - Romaine hearts tossed in a  

creamy housemade caesar dressing with ciabatta-
parmesan croutons.

Cobb Salad $25 - Romaine and mixed greens, with 
diced tomatoes, avocados, bleu cheese crumbles, 
crisp bacon, hard boiled eggs, served with a side of 
your choice of dressing. 

Appetizers
Napa Queso $25 - Pepper jack cheese, corn, roasted 

poblano, and cream. Served with tortilla chips. 
Palo Alto Dip $20 (serves 10) - Sundried tomato and 

artichokes blended with cream cheese, Parmigiano, 
and herbs. Served with Napa Flat’s Bread

Damian’s Meatball Minis $20 (serves 10) -  
Homemade meatballs in a marinara sauce.

Guacamole $20 (serves 10) - Fresh hand-pressed Hass 
avocado. Served with corn tortilla chips. 

Chonburi Shrimp $30 - 18 spicy fried shrimp with  
Napa slaw.  

Napa Box Lunches $11
Every Napa Box Lunch comes with your choice of  
sandwich or flat packaged with a fresh-baked cookie  
and our homemade chips. Burgers and chicken  
sandwiches are available for box lunches for $2 more.
Lamb Flat - Grilled sliced lamb on toasted flat bread 

with romaine, tomato, red onion and yogurt sauce.
Chicken Flat - Grilled sliced chicken breast on toasted 

flat bread with romaine, tomato, red onion, and  
yogurt sauce.

Steak Flat - Grilled sliced steak on toasted flat bread 
with romaine, tomato, red onion and yogurt sauce.

Meatball Panini - Homemade meatballs on ciabatta with 
marinara, parmigiano, and melted mozzarella toasted 
on the panini grill.

Veggie Panini - Sauteed zucchini, mushrooms, red 
peppers, and mozzarella dressed with tomato, 
arugula, and chimayo toasted on the panini grill.

Cookie Choices: Chocolate Chip or Snickerdoodle

Napa Sandwich Trays $85/$160
Regular serves 8-10 • Large serves 16-20
Choice of sandwich /flat or assorted. Plates, napkins and 
chips accompany all trays.
Lamb Flat Chicken Flat  Steak Flat
Meatball Panini Veggie Panini  
(Other sandwiches can be available upon request)

Beverages
By the gallon: Homemade Lemonade $10  

 Sweet Tea $4  
 Unsweet Tea $4

By the bottle: Spring Water $1

Pizzas
Up to twenty 12” individual-sized pizzas
Margherita $12 - Marinara, homemade mozzarella, fresh 

basil, oven roasted cherry tomatoes, and extra virgin 
olive oil.

Brazos BBQ Chicken $14 - Wood-fired chicken, 
homemade BBQ sauce, cilantro, mozzarella, and 
parmigiano with red onions.

Cheese $11 - Marinara, mozzarella, parmigiano, fontina
Pepperoni $12 - Marinara, mozzarella, parmigiano, 

and pepperoni.
Mush n’ Spin $13 - Mushroom, spinach, caramelized 

onion, whipped ricotta, and fried Brussels sprout leaves. 
Drizzled with white truffle oil.

Prosciutto Arugula $14 - Fontina, mozzarella, prosciutto, 
baby arugula in lemonette with shaved parmigiano.

Carnivore $16 - Marinara, mozzarella, parmigiano, steak, 
meatballs, pepperoni, red peppers, and prosciutto.

Pastas
Regular serves 8-10 • Large serves 16-20
Napa Primavera $120/$230 - Penne pasta tossed with 

asparagus, mushrooms, peas, broccoli, zucchini, 
Parmigiano, pine nuts, cherry tomatoes, and fresh basil 
in a tomato sauce. 

Tony’s Bow Tie $130/$250 - Wood-fired grilled chicken, 
farfelle pasta, sun dried tomatoes, prosciutto, peas,  
and red onions, sautéed in alfredo sauce.

Poblano Mac n Cheese $110/$210 - Fussilli pasta baked  
in a creamy roasted poblano cheese sauce with toasted 
breadcrumb topping.

Entrees
Prices on entrees depend on portions desired.
Salmon Filet
Pork Tenderloin Ribeye
Citrus Chicken Steak or Chicken Kabobs
Grilled Chicken Breast 

Sides
Prices vary depending on pairing and portion.
Green Beans Rice Pilaf
Garlic Mashed Potatoes Grilled Asparagus
Brussell Sprouts

Desserts
Tiramisu $45 - The classic Italian dolce made with  

Kahlua, espresso, and lady fingers.
Seasonal Cobbler   

Regular $25 (serves 10)  Large $50 (serves 20) -  
Fresh fruit, with our oat crumble topping and 
homemade gelato.

Leigha’s Cheesecake $45 (serves up to 16) -  
Light and creamy with a graham cracker crust  
and topped with your choice of chocolate ganache,  
fresh strawberry sauce, or salted caramel. 

Cookie Box $8 - A baker’s dozen of assorted cookies 
including Chocolate Chip and Snickerdoodle.

Gelato by the Gallon $40 - Our made-in-house Italian  
ice cream.

9912 S. Riverside Dr.
Tulsa, OK 74137

918.948.6505
www.napaflats.com

eat local .
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Orders must be placed no later than 24 hours in advance.  
A $25 charge will be added for all deliveries.  
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