
Phone: 949-215-7373 

PARTY PLATTER MENU
www.TasteCatering.us										                   Fax: 949-215-7494

Gratuity at Client’s Discretion $______________ Taste Rep: ____________________________ Driver: ___________________________           
Minimums apply for Delivery • Delivery Fee and CA tax added • Pick Up:  25722 Commercentre Dr. Lake Forest, CA 92630

WEBSITE POSTED PRICES SUPERSEDE PRINTED MATERIALS  – WWW.TASTECATERING.US
NO REFUNDS ISSUED FOR SAME DAY CANCELLATIONS THESE ORDERS WILL BE CHARGED IN FULL.

For complete terms and conditions—please visit website at www.TasteCatering.us ~ 02/23/17 MG

Client: _______________________________________________       Company: __________________________________________
Phone: ___________________________	 Email: ____________________________________________________________________
Guest Count: _______(8 min)      Client:  New  Existing      Payment:  CC  Check      Receipt:  Bring  Mail  Fax  Email                            
 Pick Up or  Delivery    Address: _________________________________________________________________    Suite: _________  
City: _____________________________  Contact: ________________________________  Phone: ___________________________
Day:   M   T   W   Th   F   Sat   Sun         Date: _______________________         Time Served: __________________________________
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 Veggie “Crudité” with  Basil Ranch Dip or  Hummus    
 Elegant Cheese Platter   Sleeve of Crackers $4 ___
 Antipasti Platter ~ Sausages, Olives, Cornichons & Almonds
 Puff Pastry Tarts w/ Pesto, Caramelized Onion, Feta Cheese & Tomato
 Asparagus wrapped with Proscuitto (30, 60, 90)
 Caprese Inspired Platter with Mozzarella, Tomato & Basil
 10” Brie Cheese Wheel  w/ Pesto & Sun Dried Tomato ~ Baguette              	
 10” Brie Cheese Wheel  w/ Brown Sugar & Dried Cranberries ~ Baguette
 Tri Tip Beef Sliders on Hawaiian Roll with Aioli Spread	                                            	
 Southern Fried Chicken Sliders w/ Butter Milk Ranch Spread                                        
 Pulled Pork Sliders w/ House  BBQ Sauce
 Chicken Skewer ____   Beef Skewer ____  Veggie Skewer ____                           
 Empanadas filled with Ground Beef, Currants, Potato & Cinnamon
 Rosemary Skewered Lemon Shrimp
 Shrimp Cocktail w/ House Made Cocktail Sauce 
 Ahi Jewels with Wonton Chips & Micro Greens
 Spicy Tuna Rolls & Cucumber Avocado Rolls
 Smoked Salmon with Pumpernickel Bread & Crème Fraiche
 Smoked Tenderloin of Beef with Arugula & Shaved Parmesan
 Grilled Vegetable Platter
 Fresh Fruit Display
 Baked Pita Chips with Roasted Garlic Hummus 
 Bruschetta with  Tomato, Kalamata & Basil  3 Olive Tapanade 
 Tri-Color Corn Chips w/ Roasted Tomato Salsa 
 Guacamole~pint
 Cookie Combo Platter 
 The Best Carrot Cake ~ 16 portions   Cut   Do not Cut
 Dark Chocolate Dipped Strawberries~ Seasonal 

18”
28-30p

16”
18-20p

12”
8-10p

PLATTER SIZES
Serves Approximately:


