
www.tastecateringcafe.com                             Phone: 949.215.7373                      Fax: 949.215.7494  

We value your business—please help us keep our quality high & prices low by following our policies to the best of your ability. 

NO REFUNDS FOR SAME DAY CANCELLATIONS THESE ORDERS WILL BE CHARGED IN FULL. 

For complete terms & conditions—please visit website at www.tastecateringcafe.com 2009 Dinner Buffets ~ 5/11/09 

     

Taste Catering Cafe * Dinner Buffet Menu  
   

Client:  ____________________________________   Company: ______________________________________________________ 

Cell: _____ ____________________ Ph:  ____________________ _______  Email:  ______________________________________ 

Guest Count: _______ Client:  New  Existing   • Payment:  CC or  Check   •  Receipt:  Bring  Mail  Fax  Email 

 Pick Up or  Delivery Address: __________________________________________________________________ Suite:_______ 

City: __________________________ Contact: ____________________________________  Phone: ______________________ ___ 

Day:   M   T   W   Th   F   Sat   Sun ~  Date:  _____________ 2009 Time Served:  ___________________-___________________ 

Party Pans are made of disposable aluminum                                  Half  Full 
Approximate 8-12 oz volume per portion                   10     20          

      
        Drinks~ Snapple Tea       Coke       Diet Coke       Arrowhead Water             $1.25 
     
        Salmon with a Port Wine Buerre Blanc & Mango Pineapple Salsa               $150 $300 

Wild Rice Pilaf with Hazelnuts & Grapes * Gingered Baby Carrots * Bibb Salad * Baguette 
 

        Halibut topped with Roasted Garlic, Dijon, & Chives                          $190 $380 
 Spinach Mash Potatoes * Roasted Asparagus * Roasted Roma Tomato * Spinach Salad * Baguette 
     

        Chicken Marsala prepared with Crimini Mushrooms & Rosemary                      $120 $240 
 Herb Rice Pilaf *   French Green Beans finished with White Balsamic * Green Salad * Baguette  

  
        Chicken Picatta finished with Capers & Tomato                          $120 $240  

 Pasta Puttanesca * Roasted Zucchini & Red Bell with Basil * Caesar Salad * Baguette    
 

         Lamb Chops with Honey Lavender Balsamic Reduction                                              $210 $420 
  Risotto Sage Cakes * Baby Sunburst Squash * Baby Spinach Salad * Baguette      
 

         Shrimp, Pan Seared topped with a Mirin Lemon Soy Sauce                $170 $340 
  Linguini with Enlightened Alfredo sauce * Broccoli Rabe & Vidalia Onions * House Salad * Baguette     
 

         Grilled New York with Cabernet Demi Glace & Maytag Blue Cheese                           $170 $340 
           Roasted New Potatoes with Sun Dried Tomato * Heirloom Tomatoes * Greek Salad * Baguette    

    
         Ahi Tuna seared with Sesame Oil topped with Fried Ginger                         $210 $420 
     Sautéed Baby Spinach & Shitake Mushrooms * Sticky Rice * Asian Salad * Baguette 

 
         Fresh Fruit Display                         Sm. $29/Med. $54/Lg. $79  

         The Best  Carrrot Cake (Serves 16)                $28 

         Long Stem Strawberries Dipped in Dark Chocolate    Sm. $18/Med. $36/Lg. $54 
 
Gratuity at Clients Discretion $__________  Taste Rep:________________________Driver _______________ 
Minimums apply for Delivery  •  Delivery Fee & CA tax added  •  Pick Up: 26140 Enterprise Way, Lake Forest, CA 92630 


