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Welcome to Pastiche Catering

What can we do for you and why should you consider us as your caterer ? As devoted, experienced restaurateurs,
we believe the quality of catering food and service should equal that of a top quality restaurant, regardless of the venue
chosen. We apply the same principles to our catered events as we have done at our highly acclaimed Pastiche restaurant
in Avondale. We utilize exceptional ingredients, seasonal whenever possible, and our level of service reflects the gener-
ous hospitality for which we are known. Our philosophy is to provide a restaurant quality experience at every event. De-
pending on the menu and location, this sometimes requires special consideration regarding the facility and the resources
needed to execute a successful event. Our planners will guide you through every step of the process and strive to create
an event that exceeds your expectations every time.

What type of events do we cater _? We can cater any event, anywhere, anytime. This includes any number of people, all
styles and types of corporate events, social events, catering on boats, planes, trains and automobiles. Basically, if you
have the means to host a party, we can be there. Some event locations require a little thinking out of the box and special
equipment considerations, of which we will be delighted to assist you. We also have private dining opportunities at our
restaurant, especially in our covered botanical garden patio.

What services do we cover ? We can assist you with all aspects of food and service such as, bar and beverage ser-
vices, wedding planning and consultation, corporate event planning, site selection and any peripheral needs such as rent-
als, entertainment and transportation. We can provide a full service event, or simply deliver it and drop it off. We can even

prepare your menu for pick up in your favorite serving pi
cal instruments but we sure can recommend some folks that do those things quite well.

What do we need you to do ? Simply provide us with the most accurate and relevant information you can regarding your

event enabling us to provide a thorough proposal. We will ask where, when, the reason for the party, how many people

you expect and what style of event interests you. Tell us if you have any particular food interests, likes or dislikes. Inevita-

bly the Abod word will come up, 0 budgeto. This directly af
vices. | f you dondt have a budget thatoésd ok, will stear't

creative, resourceful and competitively priced in our market. We will exceed your expectations through careful planning
and open communication regarding your event.
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SAMPLE CHILLED
HORS D6 OEUVRES

Grilled Chicken Satays with tangerine peanut sauce

Crispy Goat Cheese Tartlets Filled  with roasted corn, avocado and lime relish

Belgian Endives Spears with green apple-hazelnut waldorf and flakes of smoked rainbow trout

Shrimp Cocktail, traditional cocktail sauce and lemons or Chilled Pickled Shrimp  with chimichurri sauce
Sweet Corn & Rosemary Corn Muffins, shaved prosciutto, orange marmalade and cream cheese
Green Curry Shrimp Satay, crust of banana chips, toasted macadamias and coconut

Seared Rare Tuna on Crispy Parmesan Cheese Wafers, artichoke tapenade and extra virgin olive oil
Crispy Prosciutto Cups, filled with red pear, pine nut and gorgonzola salad

Beef Flank Steak and Asparagus Negamaki, sesame soy glaze

Cheddar Scones, Black Forest ham and mustard butter

Crostini of Chicken Liver Mousse, candied cranberries

Crab Gazpacho Soup Sippers with green apple, chilled tomato- grapefruit consommé and avocado

Salmon or Tuna Tartare créme fraiche, capers & red onion on baguette toast points

Beef Tenderloin Carpaccio, anchovy crostini, roasted sweet garlic aioli, shaved Reggiano

Cheese and Crackers , savory parmesan-black pepper shortbread with sliced red grape and gorgonzola vinaigrette
Sliced Smoked Salmon with Wild Rice Sweet Corn Blinis, lemon and caviar créme fraiche

Antipasto Speidini, skewer of provolone, artichoke, roasted pepper, prosciutto and heart of palm

Caviar Eclairs, salmon roe or American sturgeon and chive créme fraiche

Soup Sipper of Chilled Cauliflower Vichyssoise, shipped chives, flakes of smoked trout and truffle oil

Chilled Asparagus Wrapped with Shaved Prosciutto, creamy gorgonzola- black pepper vinaigrette

Chile Lime Ceviche in tortilla cones or on gaufrette potato chips

-

Lacquered Salmon Skewers , maple-horseradish glaze

Savory Gruyere Profiteroles, filled with curry chicken and mango salad

Asparagus and Three Cheese Tartlet
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SAMPLE HOT
HORS D6 OEUVRES

Sizzling Shrimp and Chorizo Brochette  with Sherry vinegar gastrique

Mini Crab Cake Slider, uptown tartar sauce and Napa cabbage slaw, parker house rolls

Steak and Potatoes, crispy gorgonzola potato croquette with grilled beef tenderloin, tomato-balsamic vinaigrette
Parmesan Artichoke Fritters, Caesar vinaigrette for dipping

Wild Mushroom Risotto Croquettes, creamy Taleggio cheese and a spritz of truffle oil

Roasted Stuffed Medjool Dates, filled with saga bleu and wrapped in smoked bacon

Tartlets of Port Poached Pear with Stilton,  sun dried cherry and walnut crumb crust and seared duck breast
Meatball Burger Sliders, nice and soft parker house rolls, tomato chutney and Vermont cheddar

Sweet Pea and Mint Falafels, curried crab and apple salad

Demi Tasse of Butternut Bisque, with goat cheese, crumbled smoked bacon and crispy banana chips

Chicken Saltimbocca Skewers, chicken breast bites wrapped in and roasted with prosciutto, grilled vegetable caponata
Goat Cheese Crostini, sundried tomato and artichoke tapenade

Spanish Artichoke, Potato and Chorizo Torta, creamy egg, goat cheese and cumin custard in puff pastry crust

Cocktail Meatballs, ours are bit different with flavors from Morocco with a dried apricot tomato sauce

Braised Short Rib Sliders, onion jam and horseradish aioli

Lemon Grass Scented Scallops , on sugar cane skewers

Mini Pork Apple Sausage Burgers balsamic braised red cabbage, apple mustard sauce
Stuffed Crimini , lobster, crab and goat cheese
Lacquered Chicken and Waffles , rosemary maple syrup

Eggplant Roulade , manchego and chorizo filling
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