Catering




Sofs Wedding Package $35.00 Por Person

2 Entrées
2 Sides
1 Appetizer
Salad Bar
Dinner rolls and butter

Upscale disposable plating and cutlery

Patinum 717@3&“9 g)ao&my. $40.00 Per Person

2 Entrees
3 Sides
2 Appetizer
Salad Bar
Dinner rolls and butter

Upscale disposable plating and cutlery

3 entrées
4 Sides
3 Appetizers
Tastefully Blessed Grand Dessert Table
2-tier Bride and Groom Cake
Salad Bar
Dinner rolls and butter

Upscale disposable plating, napkins and cutlery

A possible 20% taxable service charge could be applied to all food, beverage and rental items.

(Ask for more details)



APPETIZERS

Shrimp Cocktail
Blackened Shrimp with Cucumber Sauce
Shrimp Skewers
Chicken Satay
Wing Bar
Chicken Bacon Ranch Sliders
Chicken and Waffles
Pulled Pork Sliders
Prime Rib Sliders
Sweet & Tangy Asian Meatballs
Garlic Parmesan Meatballs
Fruit Display
Vegetable Display
Cheese and Meat Display
Tomato Basil Bruschetta
Artichoke Spinach Dip
Garlic & Mushroom Steak Tips

Parmesan Steak Tips



Chicken Entrees

Chicken Marsala
Chicken Parmesan
Stuffed Shells with Chicken
Pan-Seared Bruschetta Chicken
Pan-Seared Chicken Bacon Ranch
Pan-Seared Chicken w/ Feta salsa
Cilantro-Lime Chicken w/Mango avocado salsa
Parmesan Crusted Chicken
Chicken Scampi
Brown Sugar Pineapple Chicken
Teriyaki Chicken w/Pineapple Salsa
Mediterranean Blackened Chicken
Jerk Chicken
Curry Chicken
Honey Garlic Chicken
Southern Fried Chicken



Seafood Entrees
Shrimp Scampi
Creamy Tuscan Shrimp
Curried Shrimp
Hawaiian Garlic Shrimp
Blacken Shrimp
Honey Garlic Shrimp
Garlic Parmesan Shrimp
Spicy New Orleans Shrimp
Garlic Butter Shrimp
Mahi Mahi
Parmesan Salmon
Mediterranean Blacken Salmon
Cajon Salmon
Pan Seared Salmon with Sundried Tomato Sauce
Honey Garlic Salmon
Lemon Garlic Salmon
Parmesan Herb Crusted Salmon
Teriyaki Salmon
Jerk Salmon

Shrimp Skewers



More Entrees

Baby Back Ribs
Pulled Pork
Smoked Beef Brisket
Prime Rib
Flank Steak



Pasta Entrees

Baked Spaghetti w/meat
Spaghetti & Meatballs
Seafood Alfredo
Stuffed Shells with Shrimp
Shrimp and Cheese Tortellini
Cheese Garlic Shrimp Alfredo
Creamy Cajun Sausage & Shrimp
Sausage Rigatoni
Chicken Alfredo
Chicken Bacon Ranch
++Baked Spaghetti
++Fettuccini Alfredo
++Qligatoni
++Cheese Tortellini
++3ix Cheese Ziti Al Forno
++Eggplant Parmesan

++|asagna Rolls with marinara or alfredo



++Zucchini and Squash
++Green Beans
++breens
++Asparagus
++[alifornia Vegetable Blend
++Broccoli
++Larrots
++ French Green Beans
++Brussel Sprouts
++Corn on Cob
++Balsamic Roasted Vegetables
++Mashed Potatoes
++Macaroni Salad
++\egetable Lo-Mein
++White or Brown Rice

Au Gratin Potatoes

Sides

++Mac and Cheese
Linguini Pasta
Baked Beans
++Landied Yams
++3pouthern Sweet Cornbread
++Potato Salad
++Loleslaw
++Fruit Salad
++Southern Cabbage
++ Fried Rice
++Rice Pilaf
++Roasted Potatoes
++Mashed Potatoes
++Macaroni Salad

++\egetable Lo-Mein



Cancellation

A charge will be assessed for cancellation of contracted services within 15 days of an event. The charge will be calculated to cov-
er material and labor costs (including administrative) incurred by Tastefully Blessed LLC. As a result of the anticipated event as
well as the foregone profit margin associated with the cancelled event should the date not be rebooked by another customer.
Any event canceled within seventy-two (72) business hours (Monday — Friday) prior to the event requires payment in full for the
estimated revenue based on the menu and event arrangements..

Supplemental Staffing

Unless indicated otherwise, charges for the staffing of your function are included in our menu prices provided the guaranteed
minimum sales requirements are met. When you request additional staffing, over and above what is normally provided, the fol-
lowing hourly rates will apply. Please note that a three (3) hour minimum per staff member applies.

Banquet / Beverage Server 100.00 (3) hour period
Bartender 150.00 (3) hour period
Chef / Carver 150.00 (3) hour period

Payment Paolicies

Payment for services may be made with cash, credit or personal check. (personal checks will require a 1 week lead time for ac-
ceptance. Tastefully Blessed Catering will keep credit information on file at all times regardless of payment type desired for de-
posit transactions. Please advise your Event Manager if you would like to use alternate methods for separate deposits. Deposits
are required for all definite bookings. Final payment is due no later then three business days prior to the start of the event.
Tastefully Blessed Catering reserves the right to cancel events with unpaid balances.

Guarantee of Attendance:

A final guaranteed guest count must be submitted five (5) business days prior to your event. This number cannot be reduced. We
will do our best to accommodate any request to increase the guest count, however changes will be subject to additional charges.

Service Perimeter.

Tastefully Blessed Catering may cater anywhere within Pennsylvania state lines. We are able to execute service in literally any
destination you may have in mind, so please, don’t be afraid to ask. We will interface with your venue of choice and their staff to
create a seamless experience for all of your family and guests. Certain restrictions and additional charges or changes to these
policies may apply when attempting service in remote locations.

Rental Equipment.

Tastefully Blessed Catering carries all the service and cooking equipment needed for service of our menu. In special cases for
custom menus additional equipment may be required to service your event. All costs will be discussed with our clients prior to
the acquisition of the equipment

Guarantee.

In order to best serve you, a guaranteed attendance number is required (5) business days in advance of the function. Once the
guarantee is confirmed, the number can be increased but never decreased. When situations arise that require drastic increases
in attendance on the day of the event, additional charges tied to the difficulties it creates in servicing the event will be charged.
These charges are left to the discretion of Tastefully Blessed Catering



