


 
 

 
 

TasteBuds Culinary has been providing 
outstanding catering in the 

Greater Los Angeles area for over 16 
years. We handle all types of events from 

small, intimate gatherings to large 
corporate parties and celebrations.  

 
 
Our style is California Classic with a Twist. 
Our emphasis is on the freshest ingredients 

available. We are proud to offer prime 
meats, fresh-never-frozen poultry and the 
best quality seafood and produce in Los 

Angeles.  
We have an incredible staff who can handle 

all of your event planning needs from 
beginning to end.  

 
 

We can also create a custom menu to fit 
your specific needs.  

We look forward to serving you. 
 

 

    
    

AppetizersAppetizersAppetizersAppetizers    
 

Crispy Potato Pancakes with Chive Crème Fraiche 

Olive and Sundried Tomato Palmiers with Fresh Thyme 

Bleu Cheese Puffs with Crispy Pancetta 

Rosemary-Parmesan Cheese Straws 

Pastry Kisses with Caramelized Onions and Feta 

Assorted Petite Quiche Bites  

“Pigs in a Pashmina” with Apricot-Dijon Dipping Sauce 

Corn and Crab Fritters with Sweet Pepper Remoulade 

Griddled Corn Cakes with Avocado Salsa 

Crab Cakes with Lemon-Garlic Aioli 

Caprese Skewers with Boccocini and Purple Basil 

Belgian Endive Boats with Goat Cheese and Candied Pecans 

Wild Mushroom Pesto with Fresh Herbs on Crostini 

Mini Grilled Cheese Triangles with Tomato Soup “Shots” 

Picadillo Empanadas with Fresh Mango Salsa 

Barbeque Quesadillas with Red Onion Salsa 

Smoked Salmon and White Cheddar Quesadillas with Dill 

Shrimp and Jack Quesadillas with Roasted Corn Salsa 

Chicken and Ginger Potstickers with Sake-Plum Sauce 

Sesame Spring Rolls with Sweet Chili Dipping Sauce 

Asian Meatball and Snow Pea Skewers 

Maple-Dijon Beef Skewers with Fresh Rosemary 

Curried Chicken Skewers with Spicy Peanut Dipping Sauce 

Classic Shrimp Cocktail with Orange-Horseradish Dip 

Coconut Shrimp with Mango Chutney 

Ahi Tuna Tartare on Cucumber Wafers 

Bacon Wrapped Scallops with Apple Glaze 

 



Stationary PlattersStationary PlattersStationary PlattersStationary Platters    
 

 

Boutique Cheese Platter with Apple Slices and Toasted Walnuts 

Farmers Market Crudité Basket with Caramelized Onion Dip 

Fresh Fruit Display with Seasonal Berry Garnish 

Spanish, Asian, and Mediterranean Antipasto Platters 

Baked Brie with Cranberry Chutney and Pecans 

 

 

 

 

 

Dips and SpreadsDips and SpreadsDips and SpreadsDips and Spreads    
 

Sundried Tomato, Basil Pesto and Gorgonzola Spread 

Smoked Salmon and Chive Spread 

Roasted Garlic and Parmesan Spread 

Bleu Cheese and Candied Pecan Spread 

Warm Crab and Artichoke Dip 

Garlicky White Bean and Rosemary Dip 

Caramelized Onion and Thyme Dip 

Ginger and Roasted Eggplant Dip 

Tomato-Basil Salsa with Balsamic Drizzle 

Black Bean and Corn Salsa with Chipotle 

Chunky Avocado Salsa with Roasted Tomatillos 

Salsa Fresca with Cilantro and Jalapeno 

Mango Salsa with Lime Zest 

Roasted Pepper Hummus 

Cucumber Yogurt Dip with Fresh Mint 

Three-Olive Tapenade with Chili Flakes 

SandwichesSandwichesSandwichesSandwiches    
 

Served on Super Skinny Ficelles, Mini Artisan Dinner Rolls, or as 
Wraps 

Tuna Salad with Celery, Capers, and Fresh Dill 
Chicken Curry Salad with Crunchy Cashews and Golden Raisins 

Turkey with Honey Mustard and Swiss 
Fresh Mozzarella, Tomato and Basil with Pesto Mayo 

Green Apple and Brie with Whole Grain Mustard 
Prosciutto, Salami, Roasted Peppers and Olive Tapenade 

Honey Ham with Marmalade-Dijon and Swiss 

 

SaladsSaladsSaladsSalads    
 

Caesar Salad with Shaved Parmesan and Sourdough Croutons 

Baby Greens with Cranberries, Gorgonzola, Candied Pecans and  

Balsamic Vinaigrette 

Spinach Salad with Prosciutto, Bleu Cheese, Red Onion Slivers and 

Poppyseed Dressing 

Arugula Salad with Shaved Fennel and Lemon Vinaigrette 

Caprese Salad with Balsamic Drizzle 

Farmers Market Salad with English Cucumbers, Carrots,  

Mini Pearl Tomatoes, and Tuscan Dressing 

Baby Greens with Dried Apricots, Goat Cheese, Toasted Almonds, and 

Raspberry Vinaigrette 

 

SoupsSoupsSoupsSoups    
 

Roasted Tomato  
Butternut Squash with Thyme 

Sweet Potato and Corn 
Wild Mushroom and Barley 

Chicken Tortilla 
Potato Leek 

Dad’s Smoky Beef Chili 
French Onion with Gruyere 

Carrot and Ginger 



    
    
SidesSidesSidesSides 

 

 
 
 

Buttermilk Mashed Potatoes 

Creamy Potato Gratin with Parmesan Crust 

Potato Gnocchi with Pesto Cream Sauce and Sundried Tomatoes 

Rice Pilaf with Toasted Almonds 

Wild Rice Pilaf with Cranberries and Green Onion Slivers 

Creamy Polenta with Blue Cheese and Gruyere 

Wild Mushroom Risotto 

Penne with Tomato Vodka Sauce and Chili Flakes 

Penne with Sundried Tomato, Artichokes, and Roasted Garlic 

Gemelli with Fresh Mozzarella and a Garlicky Tomato-Basil Sauté 

Ravioli with Saffron Butter Sauce 

Gourmet Mac’n’Cheese with Quattro Formaggio    

Oven Roasted Vegetables with Fresh Herbs 

Petite Green Beans with Caramelized Shallots 

Baby Carrot and Asparagus Sauté 

Maple Roasted Butternut Squash 

Sautéed Zucchini Medallions with Garlic-Parmesan Butter 

Roasted Baby Red Potatoes with Rosemary 

 

 

 

 

 

 

EntreesEntreesEntreesEntrees    
 

PoultryPoultryPoultryPoultry    
Roasted Chicken with Balsamic-Soy Mushroom Sauce 
Dijon-Maple Glazed Chicken with Fresh Rosemary 

Prosciutto Wrapped Chicken with Orange-Pomegranate Salsa 
Roasted Chicken with Caramelized Apricots and Shallots 

Chicken Florentine with Spinach, Sundried Tomatoes, Goat Cheese 
and Mushrooms 

Tequila-Lime Grilled Chicken  
Bacon Wrapped Duck Breasts Stuffed with Sautéed Apples  
Balsamic Glazed Duck Breasts with Bing Cherry Chutney 

 
Pork and LambPork and LambPork and LambPork and Lamb    

Pork Tenderloin with Apples and Shallots 
Pork Chops with Caramelized Fennel and Orange Zest 

Apricot Marmalade Crusted Pork Tenderloin  
Baby Lamb Chops with Fresh Mint Relish 

Braised Lamb Shanks with Caper Gremolata 
Classic Osso Bucco with Crispy Onions 

 
BeefBeefBeefBeef    

Ginger-Soy Grilled Flank Steak 
Herb Crusted Flank Steak with Roasted Cherry Tomatoes 
Rosemary Flank Steak with Balsamic Glazed Mushrooms 
New York Steak with Bleu Cheese-Cracked Pepper Butter 

Rib Eye Roast with Red Onion-Thyme Marmalade 
Horseradish Crusted Tenderloin with Wild Mushroom Sauté 
Seared Tenderloin with Cabernet-Roasted Cippolini Onions 

 
SeafoodSeafoodSeafoodSeafood    

Salmon Filet with Dijon-Brown Sugar Glaze 
Potato Crusted Salmon on a bed of Sugar-Roasted Beets 
Pesto Crusted Salmon Filet with Tomato-Fennel Salsa 

Prosciutto Wrapped Halibut with Cider Glaze 
Halibut Filet with Roasted Pepper-Olive Compote 

Roasted Sea Bass with Brown Butter and Shitake Mushrooms 
Panko Crusted Sea Bass with Mango Butter 

Banana Leaf Wrapped Tilapia with Coconut-Lemongrass Broth 
Black Mussels in a Curried Herb Pesto 

 

 

 



DessertsDessertsDessertsDesserts    
 

Cookies, Tarts, and PiesCookies, Tarts, and PiesCookies, Tarts, and PiesCookies, Tarts, and Pies    
    

Grandma’s Cookie Quartet: 
Oatmeal Raisin, Chocolate Chip, Peanut Butter and  

Double Chocolate Chunk 
Specialty White Chocolate-Frosted Cookies (customized shapes and 

decorations available) 
Coconut Macaroons 

Snickerdoodles 
Key Lime Shortbread Cookies 
Oatmeal Chocolate Bars 

Lemon Bars 
Pecan Bars 

Fudgy Brownies 
Fresh Fruit Tart 

Berry Crunch Tart 
Coconut Chocolate Macadamia Tart 

Pear Frangipane Tart 
Key Lime Tart 

Fruit Pies (blueberry, dutch apple, peach, lemon, cherry) 
Cream Pies (banana, lemon, coconut, chocolate) 

Cakes: 
Classic Cheesecake (New York, brownie, lemon, coconut) 

Old Fashioned Chocolate Cake 
Carrot Pineapple with Cream Cheese Frosting 

Flourless Chocolate with Fresh Berries 
Tiramisu 

Lemon Berry Cake 
German Chocolate Cake 
Coconut Layer Cake 

White Chocolate Banana Cake 
Fresh Cream Strawberry Cake 

Cupcakes (vanilla, chocolate, coconut, carrot, German chocolate) 
Angel Food Cake 

Mini Dessert Display (petite cakes, tarts, éclairs, cream puffs, etc) 

 

 

Box Lunches & Breakfast AvailableBox Lunches & Breakfast AvailableBox Lunches & Breakfast AvailableBox Lunches & Breakfast Available    
Policies & ProceduresPolicies & ProceduresPolicies & ProceduresPolicies & Procedures    

 

    
    

OrdersOrdersOrdersOrders    
Catering orders may be placed by phone between 9 am and 5 
pm, Monday through Friday. If you need immediate assistance 
after hours you may call us at 818-415-0511. For orders 

placed and required within 24 hours a surcharge will apply of 
either 10% of the food cost or a minimum of $100. 

Orders also may be faxed to 866-824-0988  
or emailed to Tastebudsculinary@sbcglobal.net 

 
deliveries will be quoted pending location. 

 
Custom or themed menus are also available upon request. 

 
Payments/Service Fee/TaxPayments/Service Fee/TaxPayments/Service Fee/TaxPayments/Service Fee/Tax    

We also charge a 20% service fee on special events only  
to cover our general liability, worker’s compensation, 

insurances, and other incidentals. 
This is not a gratuity. If you would like advice on gratuities 

please ask when confirming your event and we will be happy to 
give you general guidelines. 

 
We accept Cash, Check, Mastercard, Visa and American 

Express. 
 

Please note that prices may change 
when market prices change on selected menu items. 

 
CancellationsCancellationsCancellationsCancellations    

We require a 24 hour notice for In-Flight deliveries  
or full payment will be required. 

For Private event cancellations – Please refer to the 
specific contract pertaining to your event. 

 
Final PaymentFinal PaymentFinal PaymentFinal Payment    

Final payments are due 48 hours prior to your event, unless 
other arrangements have been made in advance. 

Corporate accounts are available.  

 


