Summer Party Prep

FROM THE TLC TEAM

tomandlincatering.com
602.690.4875




EORENHEIGRI/INIE
STEAKS MEATS BY

Prime Heritage Angus Beef
e 4,‘ \)(

GRILL READY

Bone-In Ribeye Avg 240z- $30 |b &g
Tenderloin Filet Avg 8o0z- $42 b

New York Strip Avg 12#- S$28 |b

Teres Major Avg 120z- $S20 Ib

Hanger Steak Avg 120z- $28 |b

MARINATED KABOBS

Skirt Steak $18 Ib Beef $12
Pollo Asadero $12 Ib Shrimp $12
U15-Fajita Shrimp $36 Ib Chicken S11

Beef Kofta Swords (avg 2#) $20 Ib
Chicken Shawarma Swords S20 Ib

BURGERS

8oz Juicy Lucy Patties
Composed Beef Burgers
S12ea

Green Chile Cheddar

Red Pepper Mozzarella
Raclette Cheese Stuffed .
Habanero-Pineapple Teriyaki ™
Pineapple TeriyaKi ¢ Lt
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BBQV/SMOKED

PORK

Pork Butt Avg 8#- S18 |b
Baby Back Ribs S30 rack

Pork Belly 2lbs- S24 1b
BEEE

Brisket Avg 12# - S28 Ib
Prime Ribeye Avg 12# - S42 |b
Beef Short Ribs 6oz Portion-S21ea
POULTRY

Turkey Breast Avg 7# - 21 1b

Bone-In Chicken: Avg 8oz Ea - $18 |b
Breast or Quarters
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Cauliflower Avg 1#ea- $S12 Head
OIMHERIEROIGEINS;
TRADITIONAL

Braised Beef Short Ribs 6oz Portio
Porchetta (Cherry) Avg 15#- S2
Herb Chicken Breasts $ﬂ ea

Yucatan Chicken Breasts S9 ea

Prime Rib Roast Avg 5#- $3
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CASS EWMI;E

$60 FEEDS 8-10

- LASAGNA
4 CHEESE , BOLOGNESE OR VEGGIE

CHICKEN TINGA ENCHILADA-GF
SHEPHERD’S PIE-GF
MOUSSAKA-GF/VEG

PORK TAMALE CASSEROLE-GF
PORK BELLY MAC & CHEESE
BROCCOLI MAC & CHEESE
3LACK EYED PEA & SMOKED HAM-GF
SAUSAGE & MUSHROOM NOODLE
PHILLY CHEESESTEAK NOODLE
BEEF STROGANOFF WITH EGG NOODLE



SIDES

MINIMUM ORDER OF 6 PORTIONS EA

POTATOES S$S4 EA

Smashed Fried Potatoes

Sweet Potato Hash
RICE KITS Sé6 EA

MASHED ; Golden Basmati
Parmesan Reggiano Egg Fried Rice
Roasted Garlic Lopchong Fried Rice

Raclette French Onion Pineapple Fried Rice

Classic Butter Mashed ygggie Paella

*60z Portions *60z Portions

COMPOSED SALADS S$S6 EA

Toasted Orzo
Balsamic-Rosemary Pasta
Matt’s Potato Salad with Bacon
Broccoli-Pistachio-Rasin
Arizona CousCous

Sweet Potato Quinoa Tabbouleh

Burrata-Peach
*60z Portions

VEGGIES S6 EA

Maple Chipotle Butternut Squash
Grilled & Chilled Veggies

Roasted Cauliflower

Brussels & Berries

Grilled Carrots

Roasted Beets

with Ricotta, Arugula & Lemon
*60z Portions




SEAFOOD

MINIMUM ORDER OF 6 PORTIONS

so.  TRADITIONAL
9% 3 JUMBO Rocky Pointe
Shrimp with House
Cocktail Sauce

B OR

sio  SHRIMP MARISCOS
PERSON  Guatamalan

Seafood Ccoktel e

OR

~ CEVICHE
S12

rersoN Halibut,

T 0 Shrimpor
S PERSON Hake (Whitefish)



TLC Signature
Focaccia Loaf

Green Chile Corn
Rosemary Olive
Roasted Garlic
Herb Provence

PAIRS GREAT
WITH OUR




Citrus Honey
Pasilla Chile
Smoked Serrano
Herb Provence
Innamon Brown Sugar




DIPS

&
SPREADS

+ BytheQuart $18 +

Roasted Artichoke
French Onion
Madras Cauliflower
Smoked Salmon w/ Dill
Guacamole
Salsa
Salsa Fresca-Mild
Tomatillo Verde-Mild +
Chile de Arbol Salsa-HOT =
Habanero-Coconut-Pineapple-HOT «. |
Hummus e
Traditional
Roasted Red Pepper
Cilantro-Jalapeno

+ Add a Sourdugh Bread Bowl for $



COBBLERS or CRUMBLES (GF)
Peach, Apple or Cherry
Feeds 12-18

10" TART (Serves 12)

Lemon Meringue

Key Lime

Classic Fruit Tart

Red White & T
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s 1 _,' $3O Ind|v1dually Wrapped
PRI 8 Baker’s Dozen

30Z COOKIES .

Chocolate Chip

Peanut Butter

Mexican Hot Chocolate
Lemon Crinkle | |
S’mores

Ready-to-bake Dough
S25 Baker’s Dozen
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