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DINNER BUFFETS
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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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CHEF ATTENDED BUFFET STATIONS

Thai Red Curry Sauté: choose from shrimp, chicken

or pork sautéed with julienne vegetables in mild red curry.
Accompanied by jasmine rice.

Vegetarian preparation available as well.

Risotto Station: Creamy ltalian Arborio rice combined
with a variety of ingredients. Chef preparations
include Milanese, lobster and fennel,

wild mushroom and fontina, primavera,

shrimp, lemon and asparagus to name a few.

Pasta Station: pasta selections include penne, orecchiette, gnocchi,
cheese tortellini or a variety of filled raviolis. Chef preparations include,
seafood Provencal, portabella and gorgonzola, chicken Cacciatore,
Neapolitan, and a la Vodka to name a few. Our planners can help you
design your favorite combinations of proteins, pasta and sauces.

Soup and Panini:  An interactive station, offering your guests
a chilled or hot soup sipper with a freshly made mini Panini style sandwich.
A classic combination could include a creamy tomato goat cheese soup
with a smoked cheddar and bacon Panini. Or a more contemporary approach
could include a chilled beet and vodka soup with a smoked salmon and
|l emon mascarpone Panini. Our
endless as the list of ingredients available.

Shrimp and Grits Station:  This chef attended station incorporates
a classic preparation of a tried and true Southern favorite.
We prepare ours with South Carolinaés Anson Mills stoned groun

Carving Stations: Selections include, slow roasted rib of beef,

apple cider glazed pork loin, rosemary/mustard crusted leg of lamb, ,
sage and butter basted boneless turkey breast and whole suckling pig .
Each preparation is served with appropriate sauces and accompaniments.

Market Style Salad Station or Chopped Salad Station: An artful

market style display of a variety of toppings, seasonal veggies, locally harvested greens,
cheeses& garnishes all tossed to order. Our popular chopped salad station includes
crisp crumbled pancetta, chopped tomatoes, boiled eggs, smoked turkey,

crumbled blue cheese and buttermilk dressing..
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order for your guestbdés assembly wi
condiments and fresh baked soft parker house rolls. Burgers are generally
made from beef, lamb or turkey. Toppings run from traditional
to eclectic and upscale, all based on your tastes.

Crepes Flambé: chocolate-passion fruit ganache filled crepes.
Suzette, Bananads Fos tmacadasntay | e
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