


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.

APPETIZERS

CRISPY POTATO PANCAKES WITH CHIVE CREME 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 PLATTERS

BOUTIQUE CHEESE PLATTER WITH APPLE SLICES AND TOASTED WALNUTS
FARMERS MARKET CRUDITE 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 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

SANDWICHES

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

SALADS

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

SOouPSs

ROASTED TOMATO
BUTTERNUT SQUASH WITH THYME
SWEET POTATO AND CORN
WILD MUSHROOM AND BARLEY
CHICKEN TORTILLA
POTATO LEEK
DAD’sS SMOKY BEEF CHILI
FRENCH ONION WITH GRUYERE
CARROT AND GINGER



SIDES

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 SAUTE
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 SAUTE
MAPLE ROASTED BUTTERNUT SQUASH
SAUTEED ZUCCHINI MEDALLIONS WITH GARLIC-PARMESAN BUTTER
ROASTED BABY RED POTATOES WITH ROSEMARY

ENTREES

POULTRY
ROASTED CHICKEN WITH BALSAMIC-SOY MUSHROOM SAUCE
DIJON-MAPLE GLAZED CHICKEN WITH FRESH ROSEMARY
PROsSCIUTTO 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 SAUTEED APPLES
BALsAMIC GLAZED DUCK BREASTS WITH BING CHERRY CHUTNEY

PORK 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

BEEF
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 SAUTE
SEARED TENDERLOIN WITH CABERNET-ROASTED CIPPOLINI ONIONS

SEAFOOD
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



DESSERTS

COOKIES, 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 FoobD CAKE
MINI DESSERT DISPLAY (PETITE CAKES, TARTS, ECLAIRS, CREAM PUFFS, ETC)

BOX LUNCHES & BREAKFAST AVAILABLE
POLICIES & PROCEDURES

ORDERS
CATERING ORDERS MAY BE PLACED BY PHONE BETWEEN 9 AM AND 5
PM, MONDAY THROUGH FRIDAY. |[F 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/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. |[F 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.

CANCELLATIONS
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 PAYMENT
FINAL PAYMENTS ARE DUE 48 HOURS PRIOR TO YOUR EVENT, UNLESS
OTHER ARRANGEMENTS HAVE BEEN MADE IN ADVANCE.
CORPORATE ACCOUNTS ARE AVAILABLE.



