l’ CATERING*CAFE

F]ease discuss your ideas for a PerFect \/\/cdding bﬁ sche&u]ing atime to meet at | aste location.

Weclcling menus are written & crafted to match your sense of stgle & exPression.

DisPlaqccl to Pegin

]mPortecl & Domestic Cheese with dried fruit & Carr’s Crackers Display

AntiPas’ci Displag ~ Marinated Artichokes & Mushrooms, GHPSH Salami, Smokecl Almonc{s
\/egetab]e Crudité ~ raw vegetab]e clisplaﬂ with both Hummus & Pasil Ranch Dip
Bruschetta with both T omato Basi] Concosse & Olive TaPanacle

zfialacls
House Salad with Palsamic \/inaigrette * (Classic Caesar Salad

Greek ]nsPired Salacl * Asian ]nsPired Salac{ * ]ta]ian lnsPired CEOP Salac{
Bibb Salacl with Fears, Candiec{ Walnuts, & Dried Cranbcrries with Honcg Mustard \/inaigret’ce
Baby Spinach with Fresh Strawberrgs, Feta Cheese) and Toastecl A]moncls

! ntrees
Gri”ecl Rosemar3 Chicken Breast with T omato Basi] Concosse

Folfjnesian Chicken with Tropicai Mango Fincapple Salsa

(lassic Chicken Marsala *(Classic (Chicken Ficatta * (Chicken Parmesan
Moraccan Salmon * 5almon brushed with Festo

Mahi Mahi toppecl with Roasted (Garlic Dgon & Micro (Greens

Girilled Flank Steak with Marinated Red Onions

Gri”ecl New York Steak with Carmelizecl Onions & side of Blue Cheese
Gri”ecl Lamb Chops with | avender Honeg Drizz]e

AccomPanimcnt Choices “Siclcs” -

Roas’ced New Fo’ca’coes *Mashecl New Fotatoes * Furple Feruvian Mashe& Fotatoes *
|sland Rice * Wild Rice Filaf * T raditional Stickg Kice

Cous Cous * French Lenti!s * Qpinoa * E_clamame Succatash

Margarite Fas’ca *Classic Fettuccini AlFredo * Fermc with Festo Cream

Mac & (Cheddar * [Fussili Puttanesca * Linguini with Gorgonzola , Sage & Walnuts
Thai Linguini * Fasta Frimavera * | emon Checka Spaghetti

Crilled \/egetab]e Display * Roastecl \/egetables * CHOP Gri” \/eggie Salacl *

Orange Ginger Glazed Carro’cs * Oven Roastecl Asparagus * Spaghetti Squash
(5reen Beans with Fearl Onions , Fecans & finished with White Balsamic
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Haste.
T aste Buffet Basics:

) Sala&, (1) Cl’]icken [ ntrée, (1) Siclc, Bread $i1
(i) Sa]ad, (i) BCCF [ ntree, (1) Sicle, Breacl $13%
(i) Sa]ad, (i)Sa;mon I~ ntrée, (i) Sicle, bread $14

Taste Buget Stanclarcls:

(?_) Sa]ad, (2 ) ntrée ~ Chicken & Bee]c (Z >5ide, Breac{ $17
(2 )5a]ac1, (2 ntrée ~ Chickcn & [Tish (2 >5idc, Breacl 518
(2 )Sa]acl, (2 ) ntrée ~ BeeF & Fish (Z >5ide, Breacl $21

T aste Puffet Premiums
() Sala&, (®») [ ntrée, (3) Siclc, Breac{ Assortment $27

Menu Upcharges:
New York $3, Lamb $7, Mahi Mahi $2, Furple Fcruvian Fotatoes $2,

T aste Disp]ag with Puffet:
(Cheese Onlg $4 * (Cheese & Crudite $5 * (Choice of fouritems $6.75

Displag Stancl Alone as a reception:
(Choice of fouritems $7.75 (Choice of Six items $9.75

easonal [Truit Dis slays are also available as part of this choice
piay P

T aste Appetizers :

F'mC}C Fastr9 Tarts with Carmlizec{ Onion , Festo, [eta & Oven Drried T omato $2 PP
[Hawaiin Style Meatballs * Swedish Stgle Meatballs * [talian Style Meatballs $2pp
Ahi Tuna Foke ’coPPe& with Micro (reens accompanied with Won Ton Chips $§PP
Brie C!—xeese W!—xeel with Fes’co & Sun Dried T omato $29 each
Brie Cheese Wheel with Brown Sugar, Fecans & Dried Cranberries $29 cach
Risotto Palls with C rimini Mushrooms & Mozzarella $3pp
Rosemarg Skewered Shrimp marinated with basil, garlic & lemon $3pp
Sca”ops in Shell with Mirin Wine 509 Buerre Blanc toPPed with Micro Cilantro $4pp

****Fricing & Avai]abilitg are based on market conditions & seasons which cl'lange daiig.
[ Yo't see it 7 Jus’c ask ~ if its fresh and available ~ T aste will prepare it PerFec’clg donelll!

Office 949.718.0247 [ax949.718.0425



