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1. DESSERT STATION  
Valued up to $6  |  Upgrades Available 
or custom designed 2 Tiered Cake & Sheet Cake 
Provided by one of our Partnered Bakeries  
you Pay the Delivery & Upgrades Only! 

2. Professional Cake Cutting 
use of our Cutting Tools & Select Cake Stand  

3. Fruit Infused Water Carafes at guest tables 

4. Salt/Pepper Shakers at Guest Tables  

5. Self Serve Beverage Table  
featuring Fruit Infused Spa Water  
Add An Additional Beverage for Only +$2 

6. Signature Cocktail Package  
OR Choose an Additional Self Serve Beverage 
You Supply Your Spirit of Choice! 
We supply the Mixers, Purees, Garnishes,  
Acrylic Cups, IcE  & Personalized Menu! 
Add an Additional Signature Cocktail for only +$3  

7. Self Serve Gourmet Coffee Bar  
featuring fresh brewed organic bixby Regular Coffee  
Starbucks Decaf, Variety of Teas, Ciders & Hot cocoa  
Served with Assorted Creamers, Sugars & Honey 
biscottis, Cocktail Nuts & Mints  
Upgrade to Latte, cappuccino & Espresso Bar for +$6 

$15 WEDDING + SPECIAL  
EVENT PACKAGE 

Priced per person, BASED ON 100 GUESTS OR MORE 
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8. framed personalized signage for 
 all food & beverage stations 
 upgrade to acrylic, mirror, wood or chalkboard signage  
 from one of our preferred vendors! 

9. Select Table Numbers  
 OR Reserved Signs 

10. Themed Décor & Polyester Table Cloths for: 
 Sign In/Gift, Sweethearts or Head Table,       
 Guest Tables, Food, Beverage & Cake Table 

 or substitute for a premiere appetizer 
 or a Late night snack! 

11. Polyester Cloth Napkins  
 with Select Napkin Fold  

12. Guest Table Centerpieces - Choose (1):  
  Small Vase w/ Seasonal Fresh Flowers - you provide the vase!  
 $20 Credit per Centerpiece w/ one of our Partnered Florist  
  trio of Cylinder Vases with Floating Candles  

13. Electric OR Tea Light Votive Candles  
 available in mercury Gold, Silver, frosted or Clear  

14. High end disposable guest wares where applicable 

15. color coordinated cocktail napkins
4



 “The best choice that we made was selecting  
Critic's Choice Catering to design,  

produce, implement and cater our wedding…” 
- VictoriA F. 
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$13  SELECT (3) BRONZE PACKAGE

HORS D’OEUVRES  
SELECTIONS 

Price valid w/ purchase of (2) action stations

Texas Caviar w/ house made chips  • Cranberry Brie • Tomato Bruschetta • Mini Pepper 

Poppers w/ Crispy Bacon • Veggie Spring Rolls • Assorted Mini Grilled Kabobs w/ 

House Made Sauces •  Gourmet Sausages Bar w/ House Made Sauces • Assorted Petite 

Quiches • Caprese Skewers • Tortellini Skewers • Antipasto Skewers • Artichoke & 

Spinach Dip • Tropical Fresh Fruit w/ Toasted Coconut • Crostini Bar w/ BRUSCHETTA, 

TAPENADE & HUMMUS • Cheese Fondue Bar w/ (3) Dippers • Gourmet Meatball Bar • 

Domestic Cheese & Vegetables Display • Olive Oil & Balsamic Bar w/ Fresh Baked 

Breads • Sausage Encroute w/ Dijon Aioli • Assorted Deviled Eggs  

$17  SELECT (4) SILVER PACKAGE
Mango & Shrimp Ceviche • Prosciutto Wrapped Asparagus OR Melon • International 

Cheese Display • Assorted Sushi Rolls • Thai Chicken or Caribbean Lettuce Cups • 

Chicken & Waffle Bites • Critic’s Tartlets • Street Style Elote • Assorted Empanadas • 

Stuffed Potato Bites w/ Bacon, Chives & CREME • Watermelon, mint, feta & blueberry 

Skewers • Goat Cheese Stuffed Dates w/ Bacon • Carved Tri-Tip on Mini Rolls w/ 

Artichoke Aioli • Seared Ahi on Wonton Rounds • Cedar Plank Salmon w/ Choice of 

Sauce • Coconut Chicken Skewers w/ Choice of Sauce • Portobello Mushroom Bites • 

Hoisin Glazed Steak Spirals • Assorted Flatbreads • Gorgonzola Mascarpone Stuffed 

Figs • Deconstructed Cali Rolls on Chinese spoons • Open Faced Cuban Crostini 

$20  SELECT (5) GOLD PAKAGE
Tomato Basil OR Butternut Squash Soup Shots w/ Artisan Grilled Cheese • Bacon Mac & 

Cheese Balls • Crab Cakes w/ Red Pepper Aioli • Crispy Micro Tacos • lamb Lollipops w/ Mint 

Pesto • Petite Beef Wellingtons • Lobster Mac & Cheese Spoons • Gazpacho SHOTS • Crispy 

Salmon Bites  w/ Choice of Sauce • Stuffed Belgian Endives • Boneless Short Rib on Chinese 

Spoon • Martini Salad  • Jumbo OR Mexican Shrimp Cocktail • Farmhouse Charcuterie Display 6



DINING PACKAGES 
 
ALL PACKAGES BASED ON 100 GUESTS OR MORE 
Served on a Beautifully Themed & Decorated Buffet 
FOR SIT DOWN OR FAMILY STYLE, PLEASE ADD $3/PP  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$28 Single Entrée  
Select (3) BRONZE Appetizer Package 
Plated Salad Course, Served with Fresh Baked Bread & Butter  
(1) 8oz Entree + (1) Vegetable Selection + (1) Starch  

$32 Critic’s Deluxe  
Select (3) BRONZE Appetizer Package 
Plated Salad Course, Served with Fresh Baked Bread & Butter 
Select (1) Carved to Order 6oz Beef Entree  
(1) Hot Pasta Entree + (1) Vegetable + (1) Starch  

$36 Chef’s Special  
Select (4) SILVER Appetizer Package 
Plated Salad Course, Served with Fresh Baked Bread & Butter  
(2) 4oz Entree + (1) Vegetable Selection + (1) Starch  

$40 Critic’s Trio  
Select (4) SILVER Appetizer Package  
Plated Salad Course, Served with Fresh Baked Bread & Butter  
(3) 3oz Entree + (1) Vegetable Selection + (1) Starch  

$50 Critic’s Grand  
Select (5) GOLD Appetizer Package 
Upgraded Plated Salad Course, Served with Fresh Baked Bread & Butter 
Upgraded 4oz Surf & 4oz Turf Entrees  
(1) Upgraded Vegetable Selection + (1) Upgraded Starch 4 
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BEEF 
Served with your choice of sauce:  Chimichurri • Creamy Horseradish • 
jack Daniels BBQ Glaze • Peppercorn Au Jus • herbed garlic butter 
Burgundy beef • Herb Rubbed Marinated Tri Tip  
Pepper Coated Baron • Dry Rubbed Honey Glazed Tri Tip  
Honey Chili Glazed Flank Steak •  Fire Grilled Kabob 
Filet Mignon w/ Gorgonzola Butter or Au Jus   +$7.95   8oz // +$4.95   4oz 

Medallions w/ Shallot Wine Sauce or Brandy Demi Glaze +$3.95 per 3oz 

Chateaubriand with a Peppercorn Sauce +$7.95  8oz // +$4.95  4oz  
New York Strip +$7.95  8oz // +$4.95  4oz Prime Rib +$7.95  8oz // +$4.95  4oz 

CHICKEN  
Artichoke • Balsamic •  Black & Bleu  • chardonnay Herb • Chili Butter • 
Coconut • Caribbean jerk • enchiladas w/ Chipotle Cream sauce • Fire 
Grilled Kabob • Fajitas  •  Garlic Lime Lemon Scallopini • Macadamia • 
Marsala • Mole • Ortega • Pecan Encrusted w/ Maple Sauce Pesto 
Encrusted • Grilled pesto  • Parmesan Crusted • Piccata •  
Pomegranate • Pollo de Cuba • Roasted Bruschetta • Tangerine Chipotle 
Tequila Lime • Wild Mushroom  

FISH 
blackened, Roasted or Grilled Salmon, Served with (1) Sauce:  
Dill Aioli • Lemon DIll • Lemon Ginger • Tzatziki • Habanero Lime Butter • Lemon Beurre Blanc  
Ginger Teriyaki or asian Honey BBQ Salmon • Mahi Mahi • Red Snapper Vera 
Cruz • Seafood Kabob w/ Jumbo Shrimp, Mahi Mahi & Salmon •  
Seared Ahi Tuna • Shrimp Fajitas  
Grilled Tiger Shrimp or scampi   +$7.95   8oz // +$3.95   4oz  
Grilled Scallops    +$7.95    8oz // +$5.95  6oz // +$3.95   3oz  
Lobster  Market Price 

 MAIN COURSE 
SELECTIONS 
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PORK 
Honey Baked Ham • Bourbon Glazed Ham  

Miso Glazed Pork Tenderloin Medallions 
 Molasses & Cilantro Glazed Pork Tenderloin  

Stuffed Apple Cider Pork Chops  
Almond Encrusted Carved Pork Loin • Marinated Carnitas 

Sweet & Hot Jalapeño Pork Tenderloin  

OTHER 
Grilled Mint Pesto Lamb Chops +$5.00  

Leg of Lamb +$7.50 

STUFFED CHICKEN  
Only Available with 8oz Single Entrees  

Cordon Bleu •  Italian • Mediterranean  •  South Bay   
Spinach & Prosciutto  • Wild Wild West 

 VEGETARIAN  
Make it Dairy Free, Vegan Friendly for +$2.95 

 Chile Relleno • Nana’s Ratatouille 
Stuffed Italian Zucchini Boats • Stuffed Acorn Squash 

Stuffed xl Portobello Mushroom • Eggplant Parmigiana  
Mexi-Cali Stuffed Bell Peppers •  

Charred Cauliflower Steak • Eggplant Braciole  
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POTATOES  
Mashed Potatoes • Plain, Roasted Garlic OR Red Skinned  
Mashed Cheddar Potatoes • Mashed Yams • Mashed Cauliflower  
Red Roasted Potatoes Rosemary OR Garlic with Parsley  
Eddy’s Famous Roasted Potatoes • Herb Rubbed Fingerling  

BEANS 
BEANS Pinto • Black • Refried with Cotija OR Cheddar Cheese  

RICE 
White Rice • Pilaf • Basmati • Cilantro • Mexican •  Fiesta • Brown Rice 
Wild Rice Pilaf • Riced Cauliflower • Risotto +$1.95  

PASTA Upgrade to Gluten Free Pasta for +$1.95 
Choice of (1): Penne • Bow Tie • Rigatoni • Fettuccine or Whole Wheat • FUSELI 
Choice of (1) Sauce: Hearty Marinara • PESTO • ALFREDO • PINK VODKA  
Olive Oil with Sundried Tomatoes & Parsley  
Add an Additional Sauce for Only $1.95  

HOT PASTA ENTREES 
Choice of Pasta & Sauce w/ Sliced Grilled Chicken, Meatballs OR Sausage  
Cheese Tortellini w/ Fresh Pesto OR Carbonara  
Da Vinci w/ Marsala Wine Sauce,  MUSHROOM & Grilled Sliced Chicken  
Garlic Alfredo w/ Grilled Sliced Chicken, Peas, Mushrooms & Spinach 
Rigatoni w/ Grilled Asparagus, Sundried Tomatoes & Shaved Parmesan 
Lasagna - Beef Bolognese OR Spinach Florentine 
Creole Jambalaya w/ Chicken & Sausage 
Eggplant Parmigiana  

    SIDE SELECTIONS 
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SALADs   
Caesar • Mexican Caesar  

Garden •  Seasonal • Italian 
Crispy Asian Noodle Cabbage  

Waldorf • Southwestern 
Sweet Potato • Strawberry Fields 

upgraded saLADs  
+$1 

Bleu Pear • Grilled Mango  
Cali Artichoke •  Pomegranate  

+$2 
Caprese • French Endive

VEGETABLES 
Assorted Seasonal Vegetables  

prepared steamed, Sautéed OR Roasted 
Roasted Brussel Sprouts  

Sautéed French Beans & Mushrooms 
fire Roasted Corn 

 Grilled seasonal vegetables +$1  
Grilled Baby Carrots & Asparagus +$1 

 Grilled Asparagus with Oreganata +$1 
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    INTERNATIONAL 
DINING PACKAGES 

PRICED PER PERSON, BASED ON 100 GUESTS OR MORE13



$20 Little Italy  
Crostini Bar w/ Tapenade, Garlic Hummus & Bruschetta 
Caesar Salad Served w/ Fresh Baked Bread and Butter  
Choice of (1) Vegetable Selection + (1) Hot Pasta Entree  

$28 Taste of Tuscany  
Antipasto Display  
plated Salad Course, Served w/ Fresh Baked Bread & Butter  
CHOOSE FROM Italian Chopped Salad OR Traditional Caesar Salad  
Choice of (2) 4oz Entrees + (1) Vegetable + (1) Starch  

$24 Asian Fusion  
Gyoza Bar W/ ASIAN dipping SAUCES 
Crispy Asian Noodle Salad  - Make it a Plated Salad Course +$1.50 

Choice of (1) 8oz Entree + Your Choice of Rice  

$20 Mexican Fiesta  
Chips & Salsa Bar  
Mexican Caesar Salad - Make it a Plated Salad Course +$1.50 
Choice of (1) Entree + Your Choice of Beans + Your Choice of Rice 

Served w/ warm Corn & Flour Tortillas  

$28 Rio GrandE 
Gourmet Nacho Bar  + Plated Mexican Caesar Course 
Choice of (2) 4oz Entrees + Beans + Rice  
Served w/ warm Corn & Flour Tortillas  14



ACTION STATIONS 
 
All Menu Pricing Based on 100 Guests or More  
Minimum of (2) Action Stations Required  
Uniformed Personnel Required 
EVENTS OVER 4HRS  Require Appetizer Package  
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$7  Crostini Bar  
Served Fresh Baked Baguettes, Crostinis & Artisan Breadsticks 
Assorted Hummus, Olive & FETA Tapenade and Balsamic Bruschetta 
Served w/ our House Made Fruit & Herb Infused Olive Oil & Balsamic  

$8  Deconstructed Elote Bar  
Fire Roasted Corn, w/ all Your Favorite Toppings - Pick (5):  
Avocado Creme • Basil •  CILANTRO • Chipotle Creme • Cotija CRUMBLE• Tajin •  
Chopped Peppers • Crispy Tortilla Strips • Fresh Cut Lime • Pesto Aioli • 

Sundried Tomatoes • Shaved Parmesan • FRESH CRACKED SEA SALT & PEPPER 

Add: Pulled Pork +$2 • Grilled Tri-Tip +$2 •  Shredded Chicken +$2 • 
Marinated Boneless Short Rib +$2 • Fire Grilled Shrimp +3.50 • 

$9  Martini Station  
Choice of (1) Served w/ Creme Fraiche, Butter, Salt & PeppER 
Mashed Potatoes •  Roasted Garlic OR Red Skinned  • Mashed Yams • 

Mashed Cauliflower • Risotto +$1.95  

Choice of (3) Premium Toppings: 
Grilled Asparagus, Shaved Parmesan w/Roasted Pine Nuts •  
ROASTED Julienne Vegetables w/ FRESH Pesto • Sautéed Mushrooms •  
CRISPY Bacon • Caramelized Onions • CRISPY ONION STRINGS • 
 
ADD: Sliced Chicken w/ Caramelized Onions in Marsala Sauce +$2 
ADD: Tenderloin Beef Strips in a Peppercorn Sauce +$2 
ADD: Rock Shrimp Scampi +$3.50  
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$9  American Comfort 
Home Style Macaroni & Cheese Make it Black Truffle for +$1  
Served w/ (5) Toppings and Cracked Sea Salt & Pepper 
Crispy Bacon • Crispy Pancetta • Shredded Cheddar  •  Gorgonzola Crumble   
Crème Fraiche  •  Sundried Tomatoes  •  Farmers Market Salsa   
Add: Grilled Sliced Chicken +$2 •  Chunks of Steamed Lobster +$5 
Add a Tomato Bisque Soup Shot w/ Artisan Grilled Cheese FOR ONLY $3 

$10  Carved To Order Add a 2nd for Only +$5  
Choice of (1) Served with Bakery Rolls with Appropriate Condiments  
Cedar Plank Salmon • Pork Tenderloin • Pepper Coated Baron of Beef • Honey 
Spiced Tri Tip  • Herb Rubbed Crusted Tri Tip • Apricot Glazed Turkey Breast • 
Bourbon Glazed Ham • ASIAN MARINATED FLANK STEAK 
Upgrade or add the following: top Sirloin +$6.95 • Filet Mignon +$8.25  
Leg of Lamb +$7.50 Prime Rib +$7.95 

$10  Unique Salad Bar 

Your Choice of (2) Salads - Served in a Martini Glass:  
Caesar • Mexican Caesar • Garden • Seasonal • Italian • Crispy Asian Noodle 
Cabbage Southwestern • Strawberry Fields • Waldorf • Bleu Pear • Grilled 
mango • Cali Artichoke • Pomegranate • French Endive • 

$10  Mini Gourmet Slider Bar  
Your Choice of (2) - Add an Additional Slider +$3 
Moroccan: Ground Lamb Patty w/ Harissa Mayo 
Hawaiian: Ground Turkey Patty w/ Pineapple Papaya Sauce 
Traditional: All Beef patty w/ Melted Cheese, Onion Rings & House Made Aioli 
Vegetarian: Portobello, Bleu Cheese on a Walnut Patty w/ Pear Mayo  
The Chick: Crispy Chicken Breast w/ lettuce, Pickle Slice & Garlic Aioli 
Add Kettle Chips, Shoestring or Sweet Potato Fries w/ Dipping Sauces $3  17



$10  Flatbread or Pizza Bar  
Choice of (3) - Served w/ Parmesan & Red Pepper Flakes 

Marinated Sliced Steak, Herbed Stilton Cheese & Caramelized Onions  
Black Truffle Fraiche, Artichokes & Wild Mushrooms 

prosciutto, fig, arugula & goat cheese 
Barbecued Chicken, Caramelized Onion, Gorgonzola & Walnuts;  

Smoked Canadian Bacon & Pineapple  
Thai Chicken, Crushed Peanuts & Cilantro Chiffonade 

Grilled Vegetables w/ Pesto, Sundried Tomatoes & Balsamic 
 

$10  Pasta Bar  
Choice of (1) Pasta & (1) SAUCE, Served w/ Mini Garlic Knots  
Rainbow Rotelli • Fuseli • Penne • Bow Tie • Rigatoni • Fettuccine  

Whole Wheat • make it Gluten Free pasta for only +$1.95  
Pomodoro • Marinara • Pesto • Alfredo • Pink Vodka • Carbonara • Primavera  

ADD Toppings of Your Choice for $2  
Grilled Italian Sausage • Italian Meatballs • Grilled Sliced Chicken Breast 

Add Premium Toppings for $4 
Jumbo Shrimp • Beyond Meat Meatballs  

 

$12  Eiffel Tower  
Choice of (2) Crepes - Cooked to Order  

Nutella, Fruit & Whipped Cream  •  Ghirardelli White Chocolate  
Seasonal Berries, BERRY COMPOTE & Cream Cheese  •  Lemon Curd & Sugar 

Almond Chicken & Mushrooms w/ a Mornay Sauce   
Chicken Florentine w/ a Sherry Cream Sauce   

Ratatouille w/ a Tomato Basil Sauce  •  Shrimp and Crab w/ a Béchamel Sauce  
Spinach Soufflé w/ a Light Herb Sauce •  Vegetarian Provencal  18



$12  Gourmet Taco Bar  
Served w/ warm Mini Corn & Flour Tortillas  
Your Choice of (2) Fillings - Additional Fillings FOR ONLY +$2  
Pulled Pork • Grilled Tri Tip • GRILLED Chicken • Mahi Mahi • Grilled VegeGIES 
Marinated Boneless Short Rib +$2.50 • Fire Grilled Shrimp +3.50  
Your Choice of (5) Toppings: Shredded Cheese • Cotija • Chopped Lettuce •  
Scallions • Pickled Red Onion Avocado Salsa • Tomatillo Salsa • Cilantro •  
Pico De Gallo • FARMERS MARKET SALSA • ADD: Fresh Made Guacamole FOR +$3  
Served with YOUR CHOICE OF Beans & Rice  OR HOUSE MADE Chips & Salsa  
 

$12  NACHO GRANDE BAR  
Served w/ OUR House Made Tortilla Chips & our Famous Queso Dip  
Choice of (1) Protein: Marinated Chorizo • Shredded Chicken • Shredded Beef 
Shredded Pork • FIRE GRILLED VEGGIES +$1.50 • FIRE GRILLED SHRIMP +$3.50  
Choice of (5) Toppings:   Add Fresh Made Guacamole FOR ONLY +$3 
Farmers Market Salsa • Avocado Salsa • Verde OR Roja Salsa • Chipotle Creme  
Refried OR Black Beans • Shredded Pepper Jack & Cheddar Cheese •  
Sour Cream • Pico de Gallo • Pickled Jalapeños & Carrots • Mango PAPAYA Salsa  
 

$13  Gazpacho Station Best Served in a Chilled Martini Glass 
Fresh and Delicious Tomato AND Tomatillo Gazpacho  
Served w/ Crab & Bay Shrimp, Diced Cucumber Diced Avocado & Diced Scallions  
Paired with a Focaccia Style Crostini  

$14  Fajita Bar  
Served w/ Warm Flour & Corn Tortillas 
Fire Grilled CARNE Asada & Chicken Marinated in Mexican Spices  
Sizzled w/ Onions & Bell Peppers, Served w/ YOUR CHOICE OF RICE & BEANS,  
Farmers Market Salsa, Sour Cream, Pickled Jalapeños & Carrots and Cilantro   
Add: Fire Grilled Shrimp +$3.50  
ADD: Fresh Made Guacamole +$3   & House Made Chips  +$1  19



$15  Short Plates  
Featuring (2) of your Favorite Small Dishes - No Knife Needed!  

• Chicken tagine on Organic Couscous w/ Harissa  
• Chanterelle Mushrooms w/ Herb Risotto  

• Coconut Chicken Curry w/ Sweet Potatoes on Basmati Rice 
• Maryland Crab Cake Served on Sriracha Slaw 

• Marinated Short Ribs on Creamy Polenta w/ Honey Carrot Grit 
• Petite Turkey Meatloaf w/ Yukon Gold Mash & Spicy Ketchup 

• Petite Cheddar Biscuit w/ Bourbon Glazed Ham & Fruit Chutney 
• Shredded BBQ Chicken on a Sweet Corn Cake 

• Shrimp Scampi w/ Angel Hair Pasta 
• Seared Sea Scallops w/ Farro Risotto 

• Garlic Cuban Chicken w/ Sofrito Rice & Beans, Topped w/ Grilled Corn Relish 
• Creole Jambalaya w/ Grilled Sausage, Chicken & Shrimp 

 Served / Rice & Sweet Corn Bread Muffin  

$15  Seafood Bar  
Ocean Fresh Oysters & Clams on the Half Shell Beautifully Displayed on a Bed of Ice  

Served w/ Fresh Cut Lemon, Sauce Mignonette & Gourmet Cocktail Sauce  
ADD ONs: Lime & Tequila Oyster Shooters with Tabasco +$3  

Mussels Marinara +$3.50 • Jumbo Shrimp Cocktail +$6.50  
Snow Crab Cocktail Claws +$7.50  • Alaskan King Crab Legs   MARKET  

$17  Ahi Poke Bar  
White Rice OR Brown Rice •  Fresh Cut Ahi Tuna OR Salmon 

Choice of (5) Toppings:  
Scallions • Sesame Seeds • Toasted Onion Strings • Pickled Cucumber • Seaweed Salad 

Imitation Crab • Furikake • Sweet Corn • Edamame • Chopped Jalapeños  
Choice of (2) Sauces: Ginger Teriyaki • Ponzu • Sriracha Mayo • Wasabi Creme  
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 “They have provided us excellent service, 
wonderful food and beautiful decor!  Our 

employees are not shy about giving feedback, 
both positive and negative, and Critic's Choice 

received rave reviews on their food and 
presentation…”  - Jennifer t.

• 
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$4 PERSONALIZED BRANDED COOKIES 
 individually wrapped in cellophane +$1  
$4 Gelato Bar 
 includes up to 2 Flavors | Additional Flavors +$2/per  
$4 Cookies N’ Milk Bar  
$5 Mini Gourmet Donut Bar 
$5 Traditional S’mores Bar  
$5 Mini Dessert Bar  
$6 Mini Cupcake Bar 
$7 Churro Bar 
$7 Dream OR Themed Candy Table  
$8 Chocolate Fondue  
 includes your choice of (5) dippers  
$8 Viennese Table 
$8 Ice Cream Sundae or Sandwich bar  
$8 Flambe BAR CHOOSE (1):  
 Crepe Suzettes • Cherries Jubilee • Peaches Flambe  
$12 Chocolaterie Grazing Display  

PRICED PER 
priced PERSON, BASED ON 100 GUESTS OR MORE 
PRICE VALID w/ PURCHASE OF DINING PACKAGE

DESSERTS 

22



 

Artisan Flatbreads  
 
CRISPY Chicken N’ Waffles BITES 
W/ powder sugar & bourbon maple glaze 
 
mini l.A. STYLE STREET DOGS 
 
Micro OR Street STYLE Tacos 
 
Mini Gourmet Sliders 
 
Mini Gourmet PizzAS 
CHEESE • PEPPERONI • HAWAIIAN • VEGGIE 
 
Soup Shots with Artisan Grilled Cheese 
CHOOSE (1):  Tomato bisque • butternut squash   
 
STREET STYLE ELOTE CUPS 

$5 LATE NIGHT SNACK 
PRICED PER PERSON, BASED ON 100 GUESTS OR MORE 
PRICE VALID W/ PURCHASE OF DINING PACKAGE 
Regular price is $7
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Hydration Station  
Served Ice Cold in Dispensers w/ Acrylic Cups & BEVERAGE NAPKINS  
 

$3-Pick 1     $5-Pick 2    $6- Pick 3  
 Spa Water • House Made Lemonade • Fruit Infused Lemonade • 
 Fresh Brewed Ice Tea • Lemon Ice Tea • Hawaiian Ice Tea •  
Agua Fresca • Jicama  • HORCHATA •  
 

$6  Gourmet Coffee Bar  
featuring Organic Bixby REGULAR Coffee  
Starbucks Decaf COFFEE  
Assorted Teas, Hot Cocoa & Cider 
Assorted Creamers, Sugars & Honey 
Served with Cocktail Nuts, Mints & Biscottis 
Includes COFFEE URNS, Acrylic Coffee Cups,  
STIR STICKS & BEVERAGE Napkins  

 
$8  Espresso, Cappuccino & Latte Bar  
INCLUDES one of our Talented Baristas  
TO CRAFT YOUR BEVERAGES TO ORDER  
PLEASE ASK FOR DETAILS!  

BEVERAGES 

PRICED PER PERSON, BASED ON 100 GUESTS OR MORE
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$4  Signature Cocktail Package  
 Unlimited Service  

 You Supply Your Spirit of Choice!  
 We supply the Mixers, Purees, Garnishes,  

 Acrylic Cups, IcE  & Personalized Menu!  
 Add an Additional Signature Cocktail for only +$3 

 
$5  Bar Set Up 1  

 Unlimited Service 
 We Provide all the Ice, 9 oz. & 10 oz. Clear Plastic Cups,   

 beverage Napkins,  Stir Sticks, Tabletop Ice Bins, Ice Tubs, 
 GARNISH HOLDERS, Bartending Tools, ice scoops & Bar Mats  

 
 

$8  Bar Set Up 2  
 Up to 4 hrs Service (Extra hr +$2)  

 Includes Bar Set Up 1 + Non-Alcoholic Cocktail Mixers, 
 Assorted regular & diet Soft Drinks 

 chilled Mini Waters & Fresh Fruit Garnishes  

 

$9  Mimosa Bar  
 UNLIMITED SERVICE  

 INCLUDES BAR SET UP 1 + Variety of fresh juices,  
 Purees & Seasonal Fresh Fruit 

        BAR PACKAGES 

PRICED PER PERSON, BASED ON 100 GUESTS OR MORE
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UNIFORMED PERSONNEL
                             Based on a 4hr minimum 
$28  kitchen, dishwashers + bar backs       
$29  servers, busters + station cooks  
$30  bartenders + mixologists        
$35  sous chefs     $40  event chefs     
$45  catering coordinator 
$75+  reception coordinators    
 $100+  ceremony coordinator 

LET’S MAKE CRITIC’S 
CHOICE, YOUR CHOICE!

 
 

fb  |  criticschoice  
ig |  criticschoicecatering  

Pinterest | criticschoicevents  

310.545.1144     www.criticschoicecatering.com  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