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ORDERING GUIDELINES
FOR DELIVERIES

Pastiche Catering is a full service caterer that can meet your needs from lunch deliveries for 10 to gala receptions of 1,000. We are com-
mitted to offering fresh, tasty and affordable menus for every event you cater.

ORDERING

Please allow at least 48 hours notice when placing orders.

We do our best to accommodate last-minute orders. We ask that all orders be finalized by 12 noon the day before your delivery. For any
orders placed after 12 noon, we may make substitutions as necessary.

DELIVERY AND SET UP
Pastiche delivers to the entire Jacksonville area, Orange Park, St. Augustine, and Fernandina. Delivery fees range from $25-$100. Deliv-
ery fees are based upon travel distance, additional needs and equipment pick-ups. Please call to inquire about delivery pricing.

EQUIPMENT
For deliveries, Pastiche will present your order on disposable black plastic serving platters, plastic tongs and/or spoons. Pastiche can also
take care of other catering needs such as chafing dishes, linens, fine china, glasses, silverware, tables and chairs.

CANCELLATION POLICY
Cancellations must be received no later than 10 a.m. the day before your event. Orders cancelled after this time may result in a 100%
charge to the client, including events cancelled due to inclement weather.

FULL SERVICE EVENTS
Pastiche Catering can assist you with every detail of your event, including, staff, décor, linens, bartending services, equipment, floral, pho-
tography, and entertainment. Please contact our special events planner for more details.

SERVICE PERSONNEL
Pastichebds courteous and professional staff includes event coordi

BILLING AND PAYMENT

We ask that unless prior arrangements are made, the bill be satisfied in full the day prior to your event. Exceptions to this might be final
calculation of beer and wine provided for your event or an accounts payable cycle applicable to your corporate event. Payment can be
made by credit card, company check, personal check and of course cash. If using a personal check, our policy is either to receive pay-
ment 3 days prior to event or to hold a credit card guarantee on file until the check is cleared. Nothing personal, past experiences has
taught us the need to be careful.
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BREAKFAST BUFFETS
(minimums may apply)

Continental Breakfast $ 9.00

assortment of breakfast pastries, muffins and sweet breads with whipped butter and preserves
fresh seasonal fruit bowl

orange juice

Health Nut $9.50

granola with dried fruit and nuts
assorted individual yogurts
fresh seasonal fruit bowl
orange juice and tomato juice

All American Breakfast $11.50

sausage and egg casserole

roasted new potato hash

homemade biscuits with whipped butter and honey
fresh seasonal fruit bowl

The French Connection $10.50

breakfast egg crepes with tomato basil sauce, baked au gratin
baked French toast with banana walnut Foster sauce
sausage links and fresh fruit bowl

Strata Combination $9.75

Choose from roasted vegetable, ham and gruyere, or sausage, red pepper and onion
Assorted breakfast pastries, muffins and sweet breads

Parmesan crusted broiled tomatoes

Fresh fruit bowl

A LA CARTE BREAKFAST OPTIONS (priced per person)

Fresh from the Oven, an assortment of pastries, muffins and sweet breads with whipped butter and preserves $2.75
Croissants, served with whipped butter and preserves $2.50

Bagels, served with whipped butter and whipped cream cheese $2.00

Fresh Fruit Bowl, seasonal selection of melons, pineapple, grapes and berries $3.50

Basket of Mixed Whole Fruit, an assortment of oranges, apples, bananas and
grape clusters $2.00

Individual Yogurts, plain or flavored $1.25

Granola Bars $1.00

Crispy Bacon or Sausage Links  $3.50

Smoked Gouda and Potato Gratin ~ $2.50

New Potato Hash browns $2.50

Baked Cheese Grits Casserole with Smoked Cheddar  $2.50

Sliced Smoked Salmon, served with capers, minced red onion, cream cheese,
chopped tomatoes $8.00
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