






serving your event with eco-friendly products

garden fresh salads
sold per person. 12 guest minimum. dressings are served on the side. add grilled and diced chicken to any 
green salad for $1.25 per guest
tossed garden - classic romaine, cucumber and tomatoes with assorted dressing packets   $3.00

caesar - romaine lettuce, croutons and parmesan cheese with caesar dressing                                  $3.00

chicken caesar - seasoned and grilled chicken breast atop romaine lettuce, croutons and                   $4.00
parmesan cheese with caesar dressing

golden gate - californian combination of baby greens with candied pistachios, poached pear,             $4.25
mandarin oranges, dried cranberries and a touch of shaved vidalia onion, served with a light 
sherry vinaigrette

asian chicken - an array of colorful asian vegetables and thai-spiced grilled chicken on a bed              $4.25
of mixed greens with a rice noodle garnish and ginger-soy dressing

tenderloin steak - savory slices of grilled beef tenderloin on baby greens with feta cheese, corn,        $4.75
grape tomatoes and crispy friend onions, served with an aromatic roasted red pepper vinaigrette

waldorf chop - romaine hearts, red apple chunks, celery, red onion, raisins and walnuts with             $4.25
honey-lemon dressing

chop - grilled chicken, smoked bacon, roasted red peppers, bleu cheese, cucumbers, red onion,         $4.25
baby tomatoes with mini pasta tubes and shredded romaine with honey mustard dressing

eleven vegetable - crunchy, crispy vegetables on romaine and radicchio lettuce - red bell                   $4.25
peppers, carrots, hearts of palm, cucumber, broccoli, corn, zucchini, peas and baby tomatoes with 
balsamic vinaigrette

mediterranean - salad greens with bell peppers, cucumber, sun-dried tomatoes, red onion,                 $4.25
kalamata olives and feta cheese with white wine and feta vinaigrette

spinach - baby spinach leaves, croutons, bacon bits, tomatoes, cucumber and red onion                   $4.00
with poppyseed dressing

side salads
priced per pound, one pound serves approximately four guests

american potato - mayonnaise, eggs, onion, garlic, sweet pickles, celery, carrots, mustard      $3.25 per lb.

macaroni - elbow pasta, honey-mustard dressing, chopped celery, chopped red and green       $3.50 per lb.
pepper and a hint of red cabbage

zesty pasta - basil, spinach, red onion, black olives, fontinella cheese, oven dried tomatoes     $3.75 per lb.
and banana peppers in a red wine vinaigrette

broccoli - broccoli slaw with raisins, shredded carrots, fine diced red onion and sunflower       $3.75 per lb.
seeds with a sweet mustard slaw dressing

fresh tomato, onion & cucumber - drizzled with a red wine vinaigrette                                   $3.75 per lb.

fresh fruit - selection of seasonal fresh fruit                                                                       $4.00 per lb.

sweet potato - roasted sweet potato cubes, green onions, celery, roasted red peppers and      $4.25 per lb.
fresh cut clinatro with fresh lime juice chipotle mayo dressing

Tableware is NOT included for a la carte salads by the pound

sandwiches & salads



serving your event with eco-friendly products

sandwiches & salads

wrap & sandwich buffets
wrap buffet $10.00 per guest
choice of three of the unique artisan sandwiches listed below.  includes choice of two 
side salads and individually bagged chips.  15 guest minimum.

spicy thai shrimp sirloin of beef zesty mex
sweet & spicy buffalo chicken turkey & brie classic club
santa barbara italian deli

artisan sandwich buffet $11.50 per guest
choice of three of the unique artisan sandwiches listed below.
includes choice of two side salads and individually bagged chips.  15 guest minimum

bavarian ham & gruyere chicken panino roast beef
classic pastrami or corned beef homestyle tuna turkey & brie
chicken salad croissant caprese sandwich

chicken & tenderloin buffet $12.75 per guest
served chilled with assorted grilled seasonal vegetables, miniature rolls and a choice of 
two side salads.  served with chef’s selection of condiments.  15 guest minimum
the side salads
the following salads are available for each of the buffets on this page (description available on page 12):

zesty pasta salad fresh fruit salad
macaroni salad fresh tomato, onion & cucumber salad
american potato salad caesar salad with caesar dressing
sweet potato salad tossed garden salad with assorted dressing packets
broccoli salad

spicy thai shrimp - golden fried shrimp drizzled with a zesty 
chili sauce, mixed asian greens, julienne vegetables and 
citrus mayo in a mild jalapeno wrap

sweet & spicy buffalo chicken - flavorful combination of 
chicken tenders glazed with honey-spiked hot sauce,
romaine, tomato, ranch dressing and crunchy celery

santa barbara - spinach, cashews and raisins in a honey-
wheat wrap with cream cheese and a drizzle of honey

sirloin of beef -thinly sliced sirloin of beef, swiss cheese, 
1000 island dressing, red onion, lettuce and tomato

turkey & brie - shaved smoked turkey, imported brie and 
romaine tossed in a honey cranberry dressing

italian deli - imported prosciutto, capicolla, genoa salami and 
provolone wrapped with lettuce, tomato, pepperoncini and 
olives with a splash of balsamic vinaigrette

zesty mex - authentic barbacoa beef, pico de gallo, pinto 
beans, lettuce and chihuahua cheese with chipotle mayo

classic club - smoked turkey, bacon, lettuce, tomato and 
mayo (all the comfort of a club sandwich without the bread

bavarian ham & gruyere - smoked ham, gruyere, dijon 
mustard, lettuce, tomato and a touch of butter on a fresh 
baked pretzel roll

classic pastrami or corned beef - your choice of superior 
quality pastrami or corned beef piled high on bakery fresh 
rye with mustard on the side.  corned beef sandwich is 
served with swiss cheese and pastrami is served with 
coleslaw.

chicken salad croissant - homemade all white meat chicken 
salad served on a buttery bakery croissant with lettuce and 
tomato

chicken panino - olive oil griddled italian country bread 
layered with grilled chicken, sun dried tomato pesto, 
provolone and fresh basil

homestyle tuna - signature salad of tuna, celery, scallion 
and mayonnaise on multi-grain baguette

caprese sandwich - vine-riped beefsteak tomato slices, 
fresh mozzarella, basil, leaf lettuce and a hint of sweet 
vidalia onion, served with pesto mayo on italian country 
bread

roast beef - choice roast beef with cheddarella, lettuce, 
tomato, red onion and creamy horseradish on an onion roll

turkey & brie - shaved smoked turkey, imported brie and 
honey-cranberry mayonnaise on a bakery-fresh baguette

wrap & sandwich descriptions



serving your event with eco-friendly products

hot meals

unique ideas for a change of pace
texas chili bar & fixin’s $6.50 per guest
meaty texas chili (no beans) and vegetarian chili.  add-ins and toppings include: mini 
pasta, chopped onion, shredded cheese, crunchy tortilla chips, pickled jalapeno peppers 
and sour cream.  15 guest minimum

hot diggety dog - build your own hot dog! $8.50 per guest
pure beef jumbo hot dogs, fresh bakery buns, cheddar cheese sauce, meaty texas chili, 
zesty pasta salad and bagged potato chips.  condiments include tomatoes, onion, relish, 
cucumbers, pickles, sport peppers, celery salt, ketchup and mustard.  20 guest minimum

pasta please - pasta your way $10.00 per guest
choose two pastas, two sauces, one meat and two veggies.  includes bread basket, 
butter, country crock and parmesan cheese.  20 guest minimum

pasta - farfalle, penne, rigatoni or gemeli
sauce - marinara, alfredo, mushroom alfredo, tomato vodka or sun-dried tomato
meat - meatballs, italian sausage or diced chicken
veggies - mushrooms, tri-color bell peppers, zucchini, black olives, yellow 

   squash, broccoli or green onions

make mine mexican - taco bar ole! $10.00 per guest
seasoned ground beef, seasoned shredded chicken, taco shells, flour tortillas, shredded 
lettuce, cheese, mexicali rice, salsa and sour cream.  add guacamole for $1.00 per guest
15 guest minimum

chicken wings $11.25 per guest
big meaty wings delivered steaming hot with a trio of dipping sauces: traditional buffalo
hot sauce, honey chipotle bbq sauce and creamy ranch sauce.  served with fresh 
celery, bistro potatoes and caesar salad with caesar dressing.
add bleu cheese for $.50 pp. 15 guest minimum, 8 wings per guests

summertime buffet $11.50 per guest
jumbo black angus hot dog, 1/4 lb. pub burger, american cheese, zesty pasta salad and 
american potato salad, ruffles potato chips, sliced watermelon, buns and condiments.  
20 guest minimum

finest fiesta $14.00 per guest
a satisfying and authentic mexican buffet.  includes barbacoa beef, fajita chicken, 
mexicali rice, refried beans and roasted potatoes with chorizo presented with warm 
tortillas, cheeses, salsa, pico de gallo, sour cream, chips and pickled jalapenos.
add guacamole for $1.00 per guest.  20 guest minimum

greek feast $14.00 per guest
gyros meat carved from the spit with tzatziki sauce, fresh pitas, lemon-herb roasted
chicken breasts, oven roasted potatoes with oregano and herbs, athenian vegetables 
and mediterranean salad.  20 guest minimum



serving your event with eco-friendly products

hot meals

create your own
choose one or two entrées and three side dishes.  side dishes include one vegetable, one potato/starch and one salad.
our chef’s choice bread basket accompanies all buffets.  disposable tableware is included.  15 guest minimum
pricing is as follows: one entrée - $11.00 per guest; two entrées - $13.25 per guest

poultry entrées
citrus bbq glazed chicken - slow roasted chicken breast finished with a tangy citrus barbeque glaze
chicken champagne - sautéed chicken breasts in a delicate champagne sauce accented with sun-dried 
tomatoes
chicken dijonnaise - fresh chicken breasts rubbed with imported dijon mustard, floured, sautéed and finished 
with a tarragon demi glaze accented with sun-dried tomatoes
chicken piccata - pan-seared chicken breast in lemon-caper sauce garnished with fresh tomato
herb roasted chicken - boneless skinless breasts roasted with garden herbs and root vegetables
chicken breast de jonghe - a sautéed boneless skinless chicken breast with de jonghe garlic butter crust
chicken marsala - sautéed boneless, skinless chicken breasts with mushrooms in a marsala wine sauce
chicken parmigiana - baked, breaded chicken breast topped with a slice of ripe red tomato, fresh basil 
leaves, shredded parmesan cheese and marinara sauce
roast turkey breast - oven roasted with cornbread stuffing, served with pan gravy

beef entrées
18 hour bbq beef brisket - premium beef brisket cooked in molasses-based bbq sauce for 18 hours
black angus roasted sirloin of beef - sirloin roast with homemade pan gravy
homestyle pot roast - tender red wine braised beef slowly cooked with potatoes and carrots in a rich 
flavorful gravy
italian beef - thinly sliced roast beef in a beef sauce served with roasted bell peppers
italian sausage - quarter lb. mild italian sausage served with roasted bell peppers and in either beef juice or 
marinara

pork entrées
teriyaki pork chops - marinated eight ounce chops grilled and glossed with teriyaki sauce and sesame seeds
herb crusted pork loin - pork loin coated with roasted garlic and fresh herbs, then roasted in the oven till 
tender and juicy and served with a light lemon cream sauce
stuffed pork chops - 8oz chop stuffed with a dressing made with fresh apples, aromatic vegetables and 
croutons, draped in a rich brown gravy with a hint of apple cider

seafood & vegetarian entrées
hibachi salmon - seasoned and roasted atlantic salmon fillets basted with a mild and savory 
japanese bbq sauce
salmon fillets - atlantic salmon fillets roasted and glossed with a white wine lemon-dill sauce
tilapia provencale - baked tilapia topped with kalamata olives, chopped roma tomatoes, capers 
and fresh herbs
corn breaded catfish - farm raised catfish fillet dusted with a corn crumb breading, served with 
fresh tartar sauce and sweet potato salad
veggie jambalaya - mushroom, pepper, celery, onion and zucchini cooked with rice in a mildly-spicy
creolo tomato sauce
stuffed peppers - fresh green peppers stuffed then baked with corn, rice, red bell peppers, onions,
fresh cilantro and a hint of chipotle
eggplant parmigiana - lightly fried eggplant slices layered with meatless tomato-basil sauce, parmesan
and mozzarella cheeses - baked to bubbly perfection
portabello pizzaiolo - seasoned and roasted portabello mushrooms layered with fresh mozzarella, zucchini, 
oven-dried tomatoes, basil and a touch of marinara sauce
mac & cheese primavera - baked pasta with fresh vegetables, basil, parmesan cheese and bread
crumb topping
tipo de zucca pasta - gemeli pasta, butternut squash, caramelized onion and sun dried tomatoes with
a light sage cream sauce



serving your event with eco-friendly products

hot meals

create your own...continued

salads - choose one
caesar - crisp romaine, croutons and parmesan with caesar dressing
chop - grilled chicken, smoked bacon, roasted peppers, bleu cheese, cucumber, red onion and baby 
tomatoes with mini pasta tubes and shredded romaine with honey mustard dressing
eleven vegetable - crunchy, crispy vegetables on romaine and radicchio lettuce.  red bell peppers, carrots, 
hearts of palm, cucumber, broccoli, corn, zucchini, peas and baby tomatoes with balsamic vinaigrette
fresh fruit - selection of seasonal fresh fruit
mediterranean - greens with bell peppers, cucumber, sun-dried tomatoes, red onion, kalamata olives and 
feta cheese with white wine and feta vinaigrette
spinach - baby spinach leaves, croutons, bacon bits, tomato, cucumber and red onion with 
poppyseed dressing
tossed garden - romaine, cucumbers and tomato with assorted dressing packets
waldorf chop - romaine hearts, red apple chunks, celery, red onion, raisins and walnuts with honey-lemon 
dressing

vegetables - choose one
athenian roasted vegetables - tomatoes, tri-color peppers and braised onions roasted with olive oil, garlic 
and oregano, garnished with crumbled feta cheese
asian style vegetables - an array of garden-fresh vegetables marinated and roasted with a mild blend of 
soy, ginger, garlic, herbs and spices
bistro vegetables - mélange of fresh carrots, bell pepper, zucchini, yellow squash and red onion roasted 
with garlic, rosemary, thyme and extra virgin olive oil
broccoli & cauliflower gratin - baked with a special blend of cheeses and golden bread crumbs
garden vegetable medley - chef’s choice in parmesan herbed butter
glazed carrots - sliced carrots served in honey and butter
steamed green beans - served in brown butter or amandine (brown butter and toasted almonds)
sweet corn with chive butter - sweet corn kernels topped with fresh snipped chives, butter and special 
seasonings

potatoes, rice & pasta - choose one
herb roasted - baby redskin potatoes with garlic, rosemary and parsley
mashed - choice of roasted red pepper, garlic or classic with gravy
parsley baby - skinless potatoes steamed and served in parsley butter sauce
bistro - redskin potato wedges tossed and baked with ranch dressing and grated parmesan cheese 

green rice - low country-inspired blend of aromatic vegetables, herbs, garlic and a touch of spice
mexicali rice - tomatoes, bell peppers and corn
rice pilaf - chicken flavored rice pilaf

egg noodles - buttered egg noodles with a sprinkle of parsley and parmesan
pasta - farfalle, penne, rigatoni or gemeli pasta with your choice of sauce

marinara - tomato-basil sauce
tomato vodka - tomato-basil sauce with a touch of cream and a hint of vodka

alfredo - parmesan cream sauce
mushroom alfredo - our homemade alfredo sauce simmered with wild mushrooms

bolognese - authentic all-beef meat ragout
sun-dried tomato pesto - fresh spinach, garlic, olive oil and parmesan

**chafing dishes are suggested to keep food hot.  chafing dishes are $1.10 and fuel is $2.20
discounts for groups of 50+ are available.  additional side dishes are $.95 per guest
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a la carte
making the meal complete

pasta
each pan serves 15-20 guests

mac n’ cheese                     $25.50 per pan
classic macaroni and cheese served in a creamy cheese sauce 

create your own                  $25.50 per pan

pasta - farfalle, penne, rigatoni or gemeli 
sauce - marinara, alfredo, mushroom alfredo, 

   tomato vodka or sun-dried tomato

pasta primavera                     $28.50 per pan
sautéed spring vegetables with bell peppers simmered in a velvety tomato basil cream sauce

vegetable lasagna                    $54.50 per pan
spinach, broccoli, carrot and onion baked with a creamy parmesan sauce and topped 
with toasted bread crumbs

meat lasagna                     $54.50 per pan
seasoned beef, ricotta and mozzarella cheeses accented by a zesty tomato sauce

entrées
one pound serves approximately four guests

italian sausage                    $7.50 per pound
quarter lb. mild italian sausage served with roasted bell peppers. 
served either in beef juice or marinara

italian beef                    $7.75 per pound
thinly sliced roast beef in a beef juice served with roasted bell peppers

pulled pork                    $8.25 per pound
shredded memphis-style bbq pulled pork

18 hour bbq beef brisket                  $9.25 per pound
premium beef brisket cooked in a molasses-based bbq sauce for 18 hours

golden fried chicken                    $2.00 per piece
16 piece minimum sold in increments of four pieces. each increment of 4 pieces includes 
one breast, thigh, leg and wing. we suggest 1.5 pieces per person

extras
giardinera - hot             $4.99 per container
32 ounce container serves 25 guests

roasted sweet peppers                $2.45 per pound
one pound for every four pounds of beef

french bread                   $2.75 per stick
eight pieces per stick

Tableware is NOT included for a la carte items
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appetizers
starting the party off right

chilled
sold individually - 15 guest minimum

fruit kabobs                   $2.00 each
fresh cantaloupe, honeydew, strawberry, pineapple and grapes with mixed berry coulis

veggie crudité           $2.50 per guest
fresh and colorful array of the season’s finest, served with herbed dipping sauce

cheese, fruit & crackers          $3.00 per guest
domestic cheeses, seasonal berries and grapes, served with crackers

sausage & cheese platter          $3.50 per guest
beef summer sausage, genoa salami, smoked gouda and havarti presented with crackers
and traditional accompaniments 

roasted red pepper hummus platter        $3.50 per guest
traditional hummus infused with roasted red peppers, garlic and herbs, presented with 
crisp pita chips

by the tray
priced per 50 pieces unless noted

cherry tomatoes with bacon and aioli                   $41.25 per tray
crisp bacon, parmesan cheese and garlic aioli filled cherry tomato

caprese skewers           $42.00 per tray
herb and olive oil marinated ciliegine mozzarella, cherry tomato and kalamata olive

miniature bruschetta                     $51.50 per tray
toasted brioche topped with oven toasted capers, pickled banana peppers, kalamata
olives, tomatoes and fresh herbs

sirloin pinwheels          $55.00 per tray
retro combination of sliced sirloin, baby swiss, shaved red onion and thousand island rolled
in a tortilla wrap and sliced into pinwheels

turkey and brie pinwheels         $55.00 per tray
whole wheat tortilla rolled with shaved smoked turkey, romaine and imported brie with
honey cranberry dressing
mini sandwiches                                                                                                            $85.25 per tray
a trio combination on petite rolls with assorted cheeses and complimenting sauces
roast turkey breast, roasted vegetables and hummus, and roast beef. 48 sandwiches

shrimp cocktail            $98.75 per tray
spectacular presentation of iced jumbo shrimp with our zesty cocktail sauce, lemons and tabasco
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appetizers
starting the party off right

hot
priced per 50 pieces unless noted
florentine potato skins                    $31.50
spinach, mozzarella cheese and marinara stuffed in baby red potatoes

veggie quesadillas                    $43.25
spinach, artichoke hearts, sautéed mushrooms and caramelized onions with melted jack cheese

bacon and cheese baby “reds”                   $43.75
miniature red potato cups filled with crisp smoked bacon, chives and cheddar cheese

carnitas quesadillas                    $43.75
tender braised pork, mild chihuahua cheese, scallions and tomato grilled in a soft flour tortilla 
with chipotle dipping sauce

buffalo hot wings                    $46.25
signature hot wings; the perfect combination of sweet and heat with blue cheese or ranch 
dipping sauce

chicken fillets                     $46.75
lightly fried chicken breast fillet strips served with homemade honey mustard sauce

meatballs                     $47.00
cocktail meatballs in your choice of tangy barbecue sauce or classic brown gravy
100 pieces

chicken quesadillas                    $48.00
grilled chicken, tomato, red onion and a touch of chipotle chilies

baked spinach and artichoke dip                  $49.75
a decadent combination of imported cheeses with spinach, artichokes and roasted garlic. 
served with grilled ciabatta slices. serves 20 – 25

spanakopita                     $57.50
golden baked phyllo pastry triangles filled with spinach and feta cheese

mini sliders                     $69.00
grilled angus burgers topped with caramelized onions and american cheese. tray of 48

mini vienna hot dogs                    $69.00
miniature pure beef hot dogs served on a bite sized bun with a stone ground mustard relish.
tray of 48

chicken satay                     $72.50
thin strips of asian marinated chicken threaded onto a bamboo skewer and served with a 
thai peanut sauce

ginger lime ribs                     $79.75
thai inspired baby back ribs glossed with tangy ginger-lime sauce

chesapeake mushrooms                   $87.50
bite-sized mushroom caps filled with a mixture of jumbo lump crab, diced peppers, scallions 
and cilantro

beef satay                     $93.50
thin strips of asian marinated beef threaded onto a bamboo skewer and served with a thai 
chili sauce

chicken potstickers                    $95.00
wok-seared asian dumplings served with our soy basil dipping sauce
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sweets & snacks
ending with a bang

cookies
fresh baked large gourmet cookies - chocolate chip, peanut butter, white chocolate                      $2.00 each
macadamia and oatmeal raisin
americana cookie assortment - an assortment of bite-size homemade favorites -                     $3.00 per guest
double chocolate chip, classic sugar, chocolate chip and decadent chocolate-dipped
peanut butter cookies.  10 guest minimum
chef bryan’s special cookies - our pastry expert’s top picks, all made in our kitchen.            $15.00 per pound
butter cookies, ginger shortbread, coconut drops, fennel biscotti and snickerdoodles
1lb serves 8 guests

dessert bars
caramel apple granny - tart granny smith apple chunks and custard in granola’d                           $2.00 each
shortbread drizzled with caramel
lemonberry jazz - lemon curd and light lemon mousse with wild maine blueberries,                        $2.00 each
white chocolate and buttery shortbread
marble cheesecake bars - a rich truffled brownie interwoven with cream cheese                           $2.00 each
oreo dream - six dreamy layers of white ‘n dark chocolate loaded with oreos                                $2.00 each
chocolate frosted brownie - chocolate brownie with fudge frosting                                             $2.00 each

pastries
tiramisu squares - three ounce squares cut from our special recipe.  layers of espresso                  $3.75 each
soaked ladyfingers between mascarpone mousse
mini lemon & raspberry tarts - lemon pastry cream in a shortbread crust with a fresh           $14.75 per dozen
market-picked raspberry
mini éclairs - bavarian cream filled and dipped in chocolate ganache                                     $8.00 per dozen
mini pastries - cannolis, lemon & raspberry tarts, cream puffs and éclairs                            $19.00 per dozen
chocolate dipped strawberries - strawberries dipped in milk chocolate                                 $19.00 per dozen

platters
cookie & bar sampler - assorted mini dessert bars and chef bryan’s special cookies                $4.00 per guest
tc signature dessert tray - chocolate dipped strawberries, mini berry tarts, mini éclairs            $5.00 per guest
mini cream puffs, mini cannolis, mini brownies and homemade cookies. 
20 guest minimum
all tc signature dessert tray items are available by the dozen

snacks
siesta nacho bar break - take five with this light and flavorful way to break up the day.          $4.25 per guest
warm nacho cheese sauce, blue and yellow corn tortilla chips, salsa, sour cream and
jalapeno slices.  12 guest minimum
party snack tray - assorted cheese and crackers, chef bryan’s special cookies,                       $4.75 per guest
mini fudge brownies and fresh fruit.  10 guest minimum
“big game” snack tray - assorted mini sandwiches (turkey, beef & veggie), assorted               $6.50 per guest
mini wraps (manzacado, zesty mex, italian deli), domestic cubed cheese, fresh strawberries
and seedless grapes. 12 guest minimum

decorated sheet cakes
sheet cakes are available ranging from quarter to full sheet.
frostings include butter cream or whipped cream.  fillings available are custard, fudge,
frozen strawberries, frozen cherries, bananas and fresh strawberries.

please call for pricing.  847.593.2000



conditions

Residential Catering Release Date:  October 2009
(847) 593.2000

the sales office is open monday through friday from 8:30 a.m. to 12:30 p.m. and from 1:00 p.m. to 5:00 p.m.

catering order minimum is $250.00 before tax and delivery.

the following conditions ensure smooth service for all our clients:

pricing  prices are subject to change without notice

menus  menu items are subject to change without notice

delivery  delivery charge is based on distance and the amount of product. a pick up fee will be incurred if our  
  staff returns to your site for equipment. this fee will be offered at a discounted rate if our staff can  
  return the next morning, instead of the same day. delivery times are arranged on a first contracted  
  basis. drivers will be uniformed in a green tasty catering polo shirt, trousers, and a black tasty 
  catering hat

contracts there is no charge for proposals or contracts. a signed contract is due 5 days prior to the event in  
  order to guarantee service.  if given notice less than 5 days menu items are subject to availability

changes  increases to the guest count will only be accepted during office hours and up to 48 hours before 
  the event. any additional changes after the contract has been signed will incur a $25.00 change of  
  contract fee

tax  sales tax is 10.00%

staffing  our servers will be uniformed in dress shirts, ties, black trousers and bistro-style aprons

staff rate the per-hour rate for staff follows:  servers - $30, chef/carvers -$35, bartenders - $35,
  supervisors - $40.  a travel charge from/to our facility applies

payment payment must be made in full prior to your event with either a credit or debit card  

venues  perhaps we can help find that special room or location for your party or event.  You will find a 
  complete listing of venue options at www.tastycatering.com

liquor  tasty catering has a state of Illinois liquor license and a village of elk grove liquor license. some 
  municipalities may require a one day or special event liquor license.  that license is the responsibility  
  of the client.

party planning planning requiring more than menu assemblage will incur a planning fee of 10% of the total order  
  excessive of sales tax

same day same day residential orders will not be accepted

cancellation the following cancellation policy will apply to food or service orders that do not have a contracted  
  cancellation clause:

  1.  cancellations must be phoned into our office and will be confirmed
  2.  orders may be canceled without penalty 48 hours prior to your event, and must be made during  
       office hours
  3.  same day cancellations will be charged full price

insurance tasty catering is fully insured including product liability, liquor liability (dram shop), workman’s comp  
  and auto insurance. tasty catering possesses the following licenses or permits:  elk grove village  
  health department license and elk grove village business license stamp. other licenses and permits are
  the responsibility of the client. certificates or insurance are available at $50.00 per additionally
  insured.



whether through company picnics, everyday meetings, 
holiday events, product rollouts, customer appreciation, 
or a family party, tasty catering has over 20 years of experience and 
resources to help you get the most out of your special event.

industry experts
our experienced event planning experts will help you develop theme, 
décor and entertainment options to provide powerful 
results and lasting memories. whether a small company or 
fortune 500, whether 20 guests or 2000, you will always work with 
an award winning sales, production and culinary staff who has done it 
all.

unequaled commitment to service
tasty’s success has come as a result of an unwavering 
commitment to listening to our customers and providing 
excellence through meticulous attention to detail.  our guarantee to 
deliver on our promises has resulted in a culture built on 
providing exceptional service and quality in everything we do, 
enabling you to concentrate on what you do best.

help around every corner
we understand that one size does not fit all.  our corporate, special 
event, outdoor event and residential divisions allow us to help you 
with events of different sizes and budgets.  our gift basket partner 
provides unique, eco-friendly gift solutions for individuals and groups.

why tasty catering?
at tasty catering, we are not just committed to serving you the best 
quality food, but also the best quality service.  our staff 
consists of tremendous people who love to serve you, which is why 
we’ve been decorated with numerous awards and recognitions.

serving the catering needs of 
the greater chicagoland area

WINNER




