
Phone: 949-215-7373 
  

SALADS
 House Green Salad with Balsamic Vinaigrette     Classic Caesar Salad     Asian Inspired Salad
 Greek Inspired Salad     Italian Inspired Chop Salad     Fiesta Salad
 Baby Spinach & Bibb with Fresh Strawberries, Feta Cheese, and Toasted Almonds
 Bibb Salad with Pears, Candied Walnuts & Dried Cranberries with Honey Mustard Vinaigrette

CHOICE OF CHICKEN ENTREE
 Chicken Paillard with Tomato Basil Concosse     Chicken Parmesan     Classic Chicken Marsala
 Classic Chicken Picatta     Artichoke Chicken     Polynesian Chicken     Chicken with Soy Mirin Buerre Blanc
 Tahini Chicken Skewers

CHOICE OF BEEF ENTREE
 Skirt Steak with Zinfandel Demi Glace & Caramelized Onions     Millionaire Skirt Steak
 Argentine Skirt Steak with Chimichurri     Peppered Tri-Tip     Marinated Beef Skewers

CHOICE OF SALMON ENTREE
 Spiced Moroccan Salmon     Polynesian Salmon     Salmon with Soy Mirin Buerre Blanc
 Teriyaki Salmon     Salmon with Honey Lime Vinaigrette

ACCOMPANIMENT CHOICES “SIDES” *
 Margarite Pasta     Penne with Pesto Cream     Mac & Cheddar     Fettuccini Alfredo     Thai Linguini
 Roasted New Potatoes with Sun Dried Tomato & Parmesan     Spinach Mashed Potatoes
 Island Rice    Coconut Brown Rice with Orange Zest    Basmati Rice & Lentils    Wild Rice Pilaf    Cous Cous
 Quinoa     Grilled Vegetable Display     Roasted Vegetables     Green Beans with White Balsamic

*All buffets include French Baguette bread basket & our Honey Herbs de Provence Butter*

CATERED BUFFET & SERVICE PACKAGE MENU
www.TasteCatering.us										                   Fax: 949-215-7494

Enjoy Your Favorite Taste Menus with Taste’s Buffet Service!

Taste’s buffet service comes with buffet tables, fitted linens, chaffers, buffet kit, quality disposable black plates, ivory 
napkins, serving utensils, and soft pans. Trained buffet attendant are required to set up a self-serve, double sided 
buffet at your location and will maintain the buffet. These are based on a minimum guest count of 50 and Taste terms 
and fees upon your order.
* Buffet Attendants & Servers quoted based on guest count & equipment.
* Taste stylized buffet packages including tables, linens, chaffers heaters starting at $125.
* Table setting package include glassware, plates, flatware based on 6 pieces $5 per person.
* Guest Seating package with padded chairs, round tables & linens are $7 per person.
* Floral Design, Lighting, and Audio packages available quoted  as requested.  

POSTED ON TASTE CATERING’S WEB SITE SUPERSEDE PRINTED MATERIALS – SEE WWW.TASTECATERING.US FOR MOST CURRENT PRICING
CANCELLATIONS MUST BE MADE WITHIN 7 DAYS OF EVENT DATE. CANCELLATIONS MADE LESS THAN 7 DAYS PRIOR TO EVENT WILL BE CHARGED IN FULL PRICES 

For full terms and conditions visit www.tastecatering.us or inquire with a catering and events specialist 949.215.7373 ~ 07/17/19 MG

 Taste Buffet with One Entrée * One Side * One Salad * Bread
	  Chicken $16      Beef $17      Salmon $18
 Taste Buffet with Two Entrées * One Side * One Salad * Bread
	  Chicken & Beef $19     Chicken & Fish $22     Beef & Fish $26
 Taste Buffet with Two Entrees * Two Sides * One Salad * Bread
	  Chicken & Beef $22     Chicken & Fish $25     Beef & Fish $28

Optional Menus & Services Available
* Additional Menu Choices available including Vegetarian, Vegan, Kosher Style & Gluten Free


