Event Room & Catering

Book your next event with us!
•
•
•
•

Birthdays
Anniversaries
Bridal Shower
Baby Shower

• Rehearsal Dinner
• Small Wedding
Reception
• Retirement Parties

Parties

• Event Room seats 20-25
with the option to use café
seating and patio. 10 person
minimum to book the
event room.
• Price of room for parties
is free when you cater with
The Real Café.
• All party menu options
include: organic coffee, organic
hot or iced tea, and filtered
water with lemon.
• We can create any menu to
suit the special occasion!

•
•
•
•

REAL FOOD

Holiday Parties
Business Meetings
Business Seminars
Workshops & more...

organic & locally grown

• Personalized menu for entrees
and appetizers varies between
$10-$25 per person. Alcohol is
sold separately by glass or bottle.
• Event Room includes
linens and tea light candles.
Decorations can be provided
at an additional cost. Host is
welcome to bring in outside
decorations, provided they do
not create holes in the walls or
strip the paint.
• Final bill will include per
person price, tax and 18%
gratuity.

Business Meetings/Seminars/Workshops
• Include white board,
projector, HDMI cord, and
sound system. These events
are priced per hour per event
with discount when including
catering. We can accommodate
seminar or conference room
style seating.
• Conference room or seminar
seating: $40 an hour. Pricing
goes down to $35 an hour with
4 hour minimum, $25 an hour
with 8 hour minimum.

• All business meetings/
seminars/workshops come
with self-serve beverages
provided in the room. Organic
brewed coffee, hot tea, iced tea
and water with lemon.
• Breakfast, lunch and dinner
catering options available for
groups larger than 10. Groups
smaller than 10 can order
directly off the café menu.

All Events

• No outside food or drink
allowed in the Event Room.
• Clients excluded from
booking our Event Room
are multilevel marketing
companies, natural product
lines or natural health modality
in direct conflict of interest
with The Real Café, Market or
Energetic Wellness. Thank you
for your understanding.
• Interested in collaborating
with Dr. Menzel for a
workshop/seminar? Contact
our Event Coordinator today!

• Require a $50 deposit and will
be subtracted from the final bill.
• Cancellations must be
received 72 hours in advance
or the deposit will be
non-refundable.
• Schedule an appointment
to discuss menu choices with
our chef between 2-4pm,
Monday-Friday.
• Having an event outside
of the facility? We have
customized baked goods
available for pick up. Call
ahead to place an order.

For more information and to book your private event
contact us at 405-329-1245 or info@energeticwellnessok.com

REAL CAFÉ

&

EVENT ROOM

405-513-5419 • EnergeticWellnessok.com
2851 W Edmond Road, Edmond, OK 73012
info@energeticwellnessok.com

Dine In or Take Out
Breakfast • Lunch • Dinner
Monday – Saturday, 8am to 8pm
405-513-5419

Why Eat Organic?

Non-organic produce contains residual pesticides that can build up
in the body and contribute to health problems like allergies, asthma,
ADHD, gastrointestinal problems, and other chronic illnesses.
• Organic Foods are cleaner and healthier for you.
• It’s better for the environment.
• Eating Organic provides more vitamins and minerals to the
body, especially vitamin C, magnesium, iron, and zinc.
• Organic foods will always be free of hormones, antibiotics,
pesticides, herbicides, and GMOs – as nature intended!

•

We Support Local Farmers

• Seasonal organic food is the perfect match for the design, energy,
and vitality of our biological system. Eating what is grown
locally in season will not only benefit your body, but will also
help individual farming families support the nationwide effort
to become sustainable.
• There is a growing number of farmers who have become organic
food pioneers, reverting to natural cultivation and making pure,
whole food more readily available.
• Pick up a Resource Guide in the Market to learn more about
the local farms we use.

Nutrient Dense Foods and
Purified Water
• At The Real Café, our foods are made with only unrefined,
organic fats like grass-fed butter, virgin coconut oil, and extra
virgin olive oil.
• We serve only 100% grass-fed beef and lamb here at
The Real Café.
• At The Real Café, all our poultry, eggs, and pork come from
animals that have been allowed to pasture and are non-GMO.
• Our organic dairy products are made with whole milk
from grass-fed cows that is batch-pasteurized at the lowest
temperature possible.
• We have some delicious options of fermented food and drinks on
our menu that provide healthy enzymes and probiotics.
• All of the fish we have here at The Real Café is caught wild from
its natural habitat, rather than being farm-raised.
• Our organic grains are unrefined, whole, and have been
properly prepared by sprouting or natural sourdough leavening.
• We use only pure, organic, whole sugars at The Real Café.
• Everything is seasoned with the Real Salt brand that is
unpolluted sea salt without bleaching or refining.
• One of the most popular nutrient dense foods we serve at
The Real Café is bone broth because it is power-packed
with incredible health benefits.
• Our water is even pure! We use one of the best water filtration
systems out there. You can rest assured that you are getting the
cleanest, purest, water possible all while retaining essential
minerals that are naturally present in our water supply. This also
means that not only is our drinking water clean, but every drop
of water that comes from a faucet in the building – whether
you’re taking a footbath at the Wellness Center or simply
washing your hands – is completely free of toxins!

Why No GMOs?

Genetically modified organisms (GMO) are foods that have
had specific changes made to their DNA. One technique creates
an herbicide-tolerant variety designed to survive high doses of
toxic weed killers. When the toxic weed killer ends up in our
food it can lead to health disorders, birth defects, cancer, and
hormone disruption.
• Nearly 75% of all food in the grocery store and in restaurants
is genetically engineered – but all of the food at The Real Café
is completely GMO-free!
• Genetically modified foods have not been subject to thorough
research and testing.
• Foods that are genetically altered can involve risks of unknown
toxins and allergens never before seen in humans.
• The only way you can eliminate your exposure to GMOs
is to eat 100% organic foods and those specifically labeled
as non-GMO.

“Let food be thy medicine
and medicine thy food.”
- Hippocrates

The extensive research, resources and information that went into
the making of The Real Café can be found in Dr. Menzel’s book
The Transformation: 48 Days to Eating and Living Naturally for Life.
She is a Board Certified Naturopathic Doctor, Certified
Nutritional Counselor, Certified Lifestyle Educator and Certified
Natural Health Professional. Her passion and vision for The Real
Café is whole food driven sustainable living.

