
Phone: 949-215-7373 
  

COLD APPETIZERS
 Veggie “crudite” with choice of basil ranch dip or hummus             $95
 Napa inspired olives & almonds with extra virgin olive oil & lemon zest           $90
 EVOO, balsamic & bread                  $90
 Elegant cheese platter with crackers                $127
 Grilled Vegetables                   $109
 Antipasti ~ sausages, olives, cornichons, and almonds              $127
 Antipasti Skewers ~ sausages, olives, cornichons, and almonds            $154
 Puff pastry tarts with pesto, caramelized onion, feta cheese & tomato            $95
 Asparagus wrapped with prosciutto                $166
 Caprese inspired display with mozzarella, tomato & basil             $116
 Caprese skewers with mozzarella, tomato & basil              $143
 Artichoke hearts with mascarpone, roasted garlic & roasted red bell pepper           $109
 Shrimp cocktail                   $142
 Rosemary skewered lemon shrimp                $142
 Ahi poke with won ton chips & micro greens               $88
 Spicy tuna sushi rolls & cucumber avocado sushi rolls              $132
 Mango tempura shrimp sushi rolls                $135
 Smoked salmon with pumpernickel bread & crème fraîche             $171
 Smoked tenderloin of beef with arugula & shaved parmesan             $229
 Charcuterie                   $185
 Baked pita chips with roasted garlic hummus               $82
 Bruschetta with choice of tomato & kalamata basil or 3 olive tapeñade spread          $82
 Gaufrette chips and dips                  $82

HOT APPETIZERS
 Tri-tip beef sliders on hawaiian rolls with aioli spread                 $2.99 pp
 Southern fried chicken sliders with buttermilk spread                  $2.99 pp
 Pulled pork sliders with house made bbq sauce                  $2.99 pp
 Skewers: chicken, beef, or veggie                   $2.99 pp
 Empañadas filled with ground beef, currants, potato & cinnamon               $2.99 pp
 Kobe sliders with fantasy island sauce and cheddar                 $2.99 pp
 Meatballs with BBQ hawaiian guava         $135 md

SWEET APPETIZERS
 Fresh fruit display of season’s bounty              $109
 Cookie combo platter ~ PB&J cookies, brownies, coconut walnut bars, chocolate oatmeal cookies        $77
 Profiteroles with vanilla bean cream, dipped in dark chocolate            $77
 Dessert bars ~ tropical cheesecake, lemon bars, & white chocolate oreo cheesecake          $77
 Petite tarts ~ lemon meringue, pecan praline, & chocolate mousse             $77
 Dark chocolate dipped strawberries ~ seasonal availibilty, Feb to Aug              $2.99 pp
 Coconut macaroons dipped in dark chocolate                  $1.99 pp

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

Client: _______________________________________________       Company: __________________________________________
Phone: ___________________________ Email: ____________________________________________________________________
Guest Count: _______       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: __________________________________

We value your business — please help us keep our quality high and prices low by following our policies to the best of your abilities
NO REFUNDS ISSUED FOR SAME DAY CANCELLATIONS THESE ORDERS WILL BE CHARGED IN FULL.

WEBSITE POSTED PRICES SUPERSEDE PRINTED MATERIALS  – WWW.TASTECATERING.US
For complete terms and conditions — please our visit website at www.TasteCatering.us ~ 12/02/19 MG


