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Celebration of Life Catering

Often, one of the most treasured aspects of a funeral or memorial service is the re-
ception and fellowship that follows. At Tasty Table Catering, we pride ourselves in
helping you make all the arrangements, to make the day as easy as possible, and to
help you celebrate the life of your loved one. We will handle all the details and en-

sure that your food arrives on-time, as ordered, and tasting and looking delicious.

We understand that families will find comfort in sharing stories and memories dur-
ing this reception, so we have tailored our menus to offer a variety of choices for
those who just want a nibble, or others who need a meal. If you see something you
like on our menus, please do not hesitate to call us so that we can help you build a
celebration of life reception that satisfies your, and your guests’ needs.

BEER, WINE, & LIQUOR — Tasty Table Catering holds liquor liability insurance and sup-
plies trained bartenders for your reception. We can coordinate the purchase of Beer, Wines,
and Liquors for your convenience. Tasty Table can serve your alcohol and provide appropri-
ate mixers and non-alcoholic beverage options. Please contact us to discuss pricing and op-
tions.

SUBSTITUTIONS — Do you need vegetarian, gluten-free, or other dietary substitutions?
Contact us to discuss alternatives and substitutions.

DELIVERY - Prices listed are for drop-off delivery receptions, and include disposable service-
ware, hot serving items if needed, and basic set-up labor.

FULL-SERVICE RECEPTIONS — If you would like our trained and professional staff to
assist you during your reception, including set-up, clean-up and breakdown, please contact us
for more information and pricing.

PRICING — While our Celebration of Life Receptions are priced for guest counts of 50 guests or above, we will work with you on
pricing options for smaller or larger guest counts.

GUEST COUNTS — We understand that it is not easy to determine the actual guest count for Celebration of Life Receptions, so
we recommend you over-estimate by 20% of your best guess. This will allow enough food for an unexpected increase in guest
count at the time of the reception. We will need a guaranteed guest count at least 48 hours in advance of the reception, so that we
can successfully coordinate ordering and production of your reception menu items. Guest counts can be increased, but not de-
creased, up to 24 hours in advance of the reception start time.

VENUES & LOCATIONS - Celebration of Life Receptions can be hosted at your home, or at venues through-out the greater
Philadelphia area. Please check with your venue to confirm that outside caterers are allowed to work within your selected venue.
If you need help selection or booking a venue, please contact us.

See Menu Options on Page 2

610.251.0265 info@TastyTableCatering.com

10 Leopard Road, Berwyn PA 19312




CELEBRATION OF LIFE MENUS

Market Sandwich Buffet

$14.95 per person
Fresh Cut Vegetable Crudite
Assorted Sandwiches & Wraps:

M Roast Beef & Horseradish

Pesto Turkey & Swiss

Southwest Chicken Wrap (halves)
Albacore Tuna Salad Wrap (halves)
Classic Italian Wrap (halves)

71 Veggie & Hummus Wrap (halves)
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Fresh Garden Salad

Seasonal Penne Pasta Salad

Fresh Fried Potato Chips

Assorted Cookies & IFudge Brownies

Don’t forget to Add Beverages to

your Reception Menu!

Inquire about Options & Pricing.
C

Comfort Buffet

$19.95 per person

Our Classic Table Selections

9 Chef’s Selection of Cheeses
7 Fresh Cut Vegetable Crudite
9 Traditional Hummus Platter

1 Toasted pita triangles and crackers

Main Buffet Dishes (choose 2)

M Lemon Chicken

Classic Chicken Marsala

Cilantro Lime Chicken

Atlantic Salmon, fresh dill cream
Cajun Tilapia

Sliced Burgundy Beef' & Mush-
rooms

9 Thinly Sliced Roast Beef', natural

brown gravy
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For More Information Call: 610.251.0265

Grazing & Sandwich Buffet

$17.95 per person T ASTY T ABLE

Our Classic Table Selections:

Chef’s Selection of Cheeses CATERING

Fresh Cut Vegetable Crudite
Seasonal Sliced Fruit Platter
Marinated Roasted Vegetables

Traditional Hummus Platter
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Toasted pita triangles and crackers

Upscale Cold Sliders:

T Roast Beef & Horseradish
1 Roast Turkey & Cheddar

1 Tomato Mozzarella Caprese

Plus, Asst Upscale Sandwiches & Wraps

Seasonal Penne Pasta Salad
Fresh Salad (choose 1) —
Garden Salad or Caesar Salad

Assorted Cookies & FFudge Brownies

Buffet Accompaniments

Fresh Salad (choose 1)—
Garden Salad or Caesar Salad

Starch Option (choose 1) —

Oven Roasted Potatoes or Jasmine Rice
Seasonal Vegetables
Buttered Rolls

Assorted Cookies & Fudge Brownies

www.TastyTableCatering.com



