FARM TO TABLE

Menu for 10 Guests

$1500

ENSALADA
Local AZ Greens, Radish, Carrot, Fennel, Dates

Honey-Lemon Vinaigrette

BREAD SERVICE

ENTRADA

Imperial Stout Braised Beef Short Rib
Creamy Hayden Flour Mill Polenta
Sausage Melted Rainbow Chard
Demi Glace

POSTRE
A7 Date & Pear Cake

Carmelized Pears
Cardamon Gelato

INCLUDES
Labor, Tableside Water Service, China & Flatware Package
Additional Guests, add $100/ person

+8.6% & 22% SERVICE CHARGE

Our team would love to design a menu to suite your tastes so

you & your guests can Taste the TLC at your wedding.

CONTACT USTODAY 602.690.4875
tomandlincatering.com @Tastethe TLL.C
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ELEGANT FEAST

Menu for 10 Guests ~ PASSED HORS D’OEUVRES

Duo of Small Bites = Pl
ie: Salmon Bruschetta, Crab Cakes \—(gi:
Roasted Potatoes w/ Creme Fraiche & Caviar =
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Plated Dinner AMUSE BOUCHE
A Seasonal Gift from the Chef

SALAD

Romaine Wedge with Parmesan Custard
Roasted Kalamata Olives & Heirloom Tomatoes
Basil Vin & Rosemary Croutons

DUELING PLATE
Petit Filet & Mushroom Demi

Smashed Fingerlings
Carmelized Fennel

AND

Chilean Sea Bass
Thyme Roasted Spaghetti Squash

Lemon Beurre

DESSERT
Stilton Panna Cotta
Madeline Baton, Seasonal Berries, Citrus Blossom Honey

$2100
+8.6% & 22% SERVICE CHARGE

INCLUDES
Labor, Tableside Water Service, China & Flatware Package
Additional Guests, add $125/ person

Our team would love to design a menu to suite your tastes so

you & your guests can Taste the TLC at your wedding.

CONTACT USTODAY 602.690.4875
tomandlincatering.com @T astethe TL.C



ACTION STATIONS

TLC Chef Action Stations are a fun, safe and delicious way to ~y
offer the flexibility of a buffet, but maintain Social Distancing While

our talented chefs create individual small plates for guests.

Menu for 30 Guests

PASSED HORS D’EUVRES

Duo of Individual Small Bites
1e: Tomato Bruschetta, Falafel, Meatballs
Basil Pesto Chicken Skewers or Bacon Wrapped Dates w/ Feta

CHOOSE ONE SALAD STATION
Southwest Cobb-Greens, Pepitas, Roasted Corn, Cotija & Honey-Balsamic

Basil Caesar- Romaine, Roasted Kalamata Olives & Tomatoes, Parmesan Croutons

Pear & Arugula-Barley, Feta & Red Wine Vin

CHOOSE TWO ACTION STATIONS

Polenta Bar- Choose 2 Paella- Seafood or Land Paella
Crispy Polenta w/ Chicken Confit Seasonal Veggies, Bomba Rice & Aioli
Blue Polenta w/ Ancho Braised Beef
Shrimp & Grits Mashtini Bar- Choose 2

Butter Mashed Potato Martinis with
Sliders- Choose 2 Poblano Chicken & Roasted Veg
BBQ Brisket Braised Beef w/ Mushrooms
Honey-Chipotle Chicken TL.C Fennel Sausage & Alfredo

American Kobe

with Maple Glazed Sweet Potato Fries DUELING STATION-Counts as 2
Braised Beef
w/ Roasted Mushroom & Smash Potatoes
and

Olive Dusted Salmon

$ ; olele w/ Harissa Roasted Cauliflower & Baba
+8.6% & 22% SERVICE CHARGE, and

Double Cidered Brussels
INCLUDES

Labor, Bottled Water, Disposable Plates & Flatware
Additional Guests, add $75/ person

CONTACT USTODAY 602.690.4875
tomandlincatering.com @T astethe TL.C



