HOLIDAY

HORS d‘OEUVRES
MENU

HUNTINGTON BEACH, CALIFORNIA ◆ SINCE 1982

714.375.5566 ▪ www.LAFBcatering.com

Happy Holidays to all

Available from October 1st, 2019
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crab + sushi + shrimp + ahi + more
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ORDERING INFORMATION
Plac you Orde

Earl

Reserve your date before the season is full. Please note that weekend dates ﬁll quickly and Thanksgiving is already
sold-out.

Orderin Minimum
Our 2019 Holiday Menu is priced per person, for events with 50 guests or more. In addition, we require a minimum order of
$300 for events located within 15 miles of Love at First Bite and a minimum of $500 for events located within 15 - 25 miles of
Love at First Bite. For orders with an event location over 25 miles from Love at First Bite or for any event with fewer than 50
guests, please contact us for availability + pricing. Any order for a guest count between 20 & 50 guests is eligible for our
drop-oﬀ service style, unless a server is purchased to set-up & clean-up equipment.

Paymen Term
We will not process any catering orders without payment in full + a signed contract. Final headcount and ﬁnal balance due 7
days prior to event. To reserve your date and time-slot we require a $500 non-refundable deposit with a signed contract.
We accept cash, check and credit card payments. Please note all credit card payments will incur an additional 3.5%
surcharge.
Gratuities are not included, but greatly appreciated. Just let us know if, for ease, you would like to add it to your invoice.
.

Dietar Sensitiv Informatio
= Gluten Fr Available

= Vegan

*= Items require carving on-site - $25 additional f

We are aware some clients have speciﬁc dietary requirements and we are pleased to oﬀer Vegan and Gluten free menu
options. With some minor changes to recipes, we can make several listed menu items gluten free and vegan available also.
Although we are committed to minimizing cross-contamination in our preparation kitchen, please be advised that we
cannot guarantee an allergen-free facility.

Rental + Deco + Floral
Need something special to make your event perfect? We oﬀer a wide variety of event rentals to suit any occasion, from
tables + chairs, linens, china, silverware + glassware to themed decorations. We can also design custom decor packages,
seasonal centerpieces + ﬂoral arrangements. Plus we have lots of “friendors” we can recommend if you need anything else.
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Cho s you servic styl
DROP-OFF
(disposables)

DELIVERED
BUFFET

STAFFED
SERVICE

Just want the food?
Your order is delivered within a
30-minute window in disposable
pans + servingware.
Our delivery staﬀ will set-up so
you’re all ready to go.

Your menu will be beautifully
displayed & set-up with nice
servingware, chaﬁng dishes, &
decor. Our delivery staﬀ will
pick-up equipment 2hrs later
or the next morning.

Your event staﬀ will beautifully
display all food + beverage,
attend to guests, maintain
guest’s refreshments, portion
control, and clean-up at the
end of the event.

Minimum 20 guest count

Minimum 50 guest count

Minimum 20 guest count

❖ $35 delivery within 10 miles

❖ 20% operational fee.

❖ 20% operational fee

❖ $45 delivery within 15 miles

❖ 2-hrs included between
delivery + pickup time.
Additional time is $35/hr

❖ Plus hourly staﬀ rates
calculated based on event
location, set-up + clean-up

❖ $55 delivery within 20 miles
Please inquire if over 20 miles.

Include wit al servic style :
We provide biodegradable plates, utensils, and paper napkins for all orders.
Upgraded acrylic plates with reﬂective cutlery available for $1.35 per guest.
China + glassware available - please inquire for pricing.
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Eas Orde Cocktai Pa t

Planning your event can be this easy! Replace your dinner with a “dinner-by-the-bite” including these classic hors d’oeuvres.
This menu makes it so easy - simply choose 1 grazing display item, and 5 small classic appetizer items from the list of options
available, then ﬁnish oﬀ the night with holiday cookies and coﬀee.

CHOICE OF (1) GRAZE ITEM:

CHOOSE (5) APPETIZER BITES:

ALSO INCLUDES:

FRUIT + CHEESE DISPLAY

ANDOUILLE SAUSAGE PUFFS

with baked brie + berries
baguettes + crackers

with cheddar cheese

FRESHLY BAKED COOKIES
in seasonal ﬂavors

CRUDITE DIP STATION

pimento cheese + hummus
+ spinach dip served with
vegetable crudite + crackers
+ sliced baguettes

BACON WRAPPED SMOKIES

with caramelized brown sugar

& COFFEE
with creamers + sugars

CAPRESE SKEWERS

with balsamic glaze
CHEESE STUFFED MUSHROOMS

$20 per guest

garlic + cheddar + parmesan breadcrumb crust
CHICKEN CILANTRO EMPANADAS

with cheddar cheese
GRAPE + BLUE CHEESE TRUFFLES
MAC-N-CHEESE BITES
PESTO PINWHEELS
SPINACH FILO ROLLS with feta
STUFFED EGGS choose wasabi or traditional

LAFBCATERING.COM
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Grazin Statio Appetize
Displays and appetizers for all to share
VEGETABLE CRUDITÉS with ranch

2.25 per guest

CHEESE + CRACKERS

2.50 per guest

with slices of smoked gouda + cheddar + swiss +
muenster + pepper jack and gourmet crackers
RELISH WREATH

2.50 per guest

with cubed cheese + pickled veggies + olives
BAKED BRIE EN CROUTE

2.75 per guest

with choice of ﬁg / pear / raspberry
HOT SPINACH + ARTICHOKE DIP

GOURMET CHEESE
4.95 per guest
honey + pistachio rolled chèvre cheese, with cubed
havarti, sage + port wine derby wedges, roasted rosemary
marcona almonds + berries. Served with rustic bread
+ gourmet crackers.

2.95 per guest

creamy baked parmesan dip with sliced baguettes
FRESH FRUIT DISPLAY

2.95 per guest

LAYERED ITALIAN TORTE

3.95 per guest

ANTIPASTO
5.75 per guest
grilled vegetables, artisan cheese such as manchego +
mozzarella + fresh goat cheese rolled in crushed pistachios,
olive tapenade + handmade fresh hummus, with cured
meats including salami + prosciutto + mortadella, garnished
with roasted rosemary marcona almonds. Served with
gourmet crackers.

with pesto + ricotta + sundried tomato with baguettes
HUMMUS VARIETY

4.50 per guest

scratchmade ﬂavors: cilantro + eggplant + bell pepper

LAFBCATERING.COM
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HORS d‘OEUVRES
Cr stini

Brussel Sprout Bite

Choose from the following styles:

BACON WRAPPED BRUSSELS SPROUTS

OLIVE or TOMATO BRUSCHETTA

2.25 per guest

with brown sugar glaze

PEAR + GORGONZOLA CROSTINI

2.95 per guest

BRIE + BRUSSELS SPROUTS BRUSCHETTA

with toasted walnut + honey drizzle
BUTTERNUT SQUASH CROSTINI

4.50 per guest

4.95 per guest

2.75 per guest

2.50 per guest

moroccan / lemon-herb / peanut / mango sauce
chimichurri / teriyaki sauce

LAFBCATERING.COM

3.95 per guest

with apple coleslaw

mozzarella balls + cherry tomatoes + fresh basil +
balsamic glaze + fresh cracked pepper

MARINATED STEAK SKEWERS

3.75 per guest

with apple coleslaw
BBQ PULLED PORK SLIDERS

Skewe

MARINATED CHICKEN SKEWERS

Slide
BBQ PULLED CHICKEN SLIDERS

5.75 per guest

with creamy horseradish chive sauce

CAPRESE SKEWERS

3.25 per guest

4.95 per guest

with prosciutto + ﬁg + havarti
TENDERLOIN CROSTINI

CHILE CARAMEL BRUSSELS SPROUTS

with pork belly

with blistered heirloom tomato + balsamic reduction
FIGGY PIGGY CROSTINI

2.25 per guest

with balsamic glaze

with ricotta cheese + sage
BURRATA CHEESE CROSTINI

2.25 per guest

TURKEY + SWEET POTATO SLIDERS

4.50 per guest

with cranberry slaw + smoked gouda
FRENCH DIP SLIDERS

4.95 per guest

with grilled onions + au jus dipping sauce
GARDEN BABY BELLA SLIDERS

5.50 per guest

with swiss + roma tomato + herb aioli

3.50 per guest
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Each hors d’oeuvre is priced per guest, with 2 pieces per serving. Fewer than 50 guests, please inquire for pricing + availability.

HORS d‘OEUVRES
Pu

+ Pastr Bite

MINI BEEF WELLINGTONS

Chees
3.50 per guest

CHEESE STUFFED MUSHROOMS

garlic + cheddar + parmesan breadcrumb crust

ANDOUILLE SAUSAGE PUFFS

ASIAN STUFFED MUSHROOMS

2.50 per guest

2.25 per guest

smoky cajun-style sausage + cheddar cheese

creamy carrot + ginger with sweet chili sauce

CHICKEN CILANTRO EMPANADAS

GRAPE + BLUE CHEESE TRUFFLES

2.25 per guest

2.25 per guest

grapes rolled in creamy gorgonzola cheese + nuts

with cheddar cheese + salsa
SPINACH FILO ROLLS with feta

2.25 per guest

POPPY-SEED CHICKEN BOUCHÉE

2.25 per guest

GOURMET MAC-N-CHEESE CUPS

2.50 per guest

gorgonzola + cheddar / havarti + parmesan
BRIE TARTLETS

2.50 per guest

bite size phyllo cups ﬁlled with poppy-seed chicken

your choice of pear / pomegranate / leek

Meat

creamy goat cheese with honey + pistachio

CHEVRE TARTLETS

CARAMELIZED BACON SMOKIES

1.95 per guest

DATE RUMAKE

1.95 per guest

bacon wrapped date stuﬀed with almond
RED CREAMER POTATOES

2.75 per guest

with gorgonzola + caramelized onions + bacon
GLAZED MEATBALLS

2.75 per guest

maple pork / bbq beef / cheddar sage sausage

2.50 per guest

BEET + CHEDDAR + APPLE TARTLETS 2.75 per guest

with thyme + balsamic

Vegetaria + Vega Friendl
ARTICHOKE CEVICHE

2.25 per guest

with heart of palm + mushroom
ASPARAGUS CRÊPE WRAPS
served with herb cream sauce

2.75 per guest

CUCUMBER CRUDITÉ CUPS

3.75 per guest

with hummus + veggie sticks

LAFBCATERING.COM

1.95 per guest

sirloin steak + porcini mushrooms + gorgonzola
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Each hors d’oeuvre is priced per guest, with 2 pieces per serving. Fewer than 50 guests, please inquire for pricing + availability.

HORS d‘OEUVRES
Seafoo
MINI CRAB CAKES

3.75 per guest

with cajun sauce
STUFFED PEPPERONCINI

3.75 per guest

with dill cream cheese + wrapped in smoked salmon
CRAB STUFFED ENDIVE

3.95 per guest

with pico de gallo + avocado crema
CITRUS SALMON PUFFS

ROASTED SHRIMP COCKTAIL TREE

4.95 per guest

AHI TUNA TARTARE

with ginger + wasabi + soy sauce
BACON WRAPPED SCALLOPS

5.75 per guest

Choose from these marinades:
❖ cilantro-lime
❖ bbq
❖ scampi with garlic butter + vermouth
❖ mojito with rum + mint
❖ spicy marinade

4.95 per guest

with orange marmalade
ASSORTED SUSHI

GRILLED SHRIMP SKEWERS

5.75 per guest

served with lemons + cocktail sauce
6.50 per guest

with fresh wonton crisps
5.50 per guest

seared + wrapped with hickory-smoked bacon
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Each hors d’oeuvre is priced per guest, with 2 pieces per serving. Fewer than 50 guests, please inquire for pricing + availability.

