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DINNER SERVICE

*full service catering



ABOUT FULL SERVICE CATERING

Our full-service catering ensures a seamless dining
experience for you and your guests.

This service includes:
e Uniformed staff on-site for setup and breakdown
e Continuous replenishment and presentation upkeep
e A stress-free experience so you can enjoy your event

A 22% service charge will be added to your final
bill. Servers and bartenders are available for an
additional fee.

Now, let's get to the
good part—our incredible menus!
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CATERING & PRIVATE CHEF SERVICES

/"é%
HANDCRAFTED
HORS D'OEUVRES

SLIDERS

e Westcoast Slider
Cheesesteak
Cubano

Hot Italian Sausage
Texas Slider

Asada Torta

Italian Meatball
Lobster Roll

VEGETARIAN

o Veggie Skewers

Avocado Toast Crostini

Spinach & Artichoke Mini Tart
Truffle Mac & Cheese Mini Bowl
Crudité Shooters

Wild Mushroom Risotto Mini Bowls
Truffle Fries Shooter with Garlic Aioli

BEEF

Braised Short Rib Crostini

Steak & Gruyere Sandwich Bites
Thai Beef Satay

Fllet Mignon Crostini

POULRTY & LAMB

e Blue Chicken Tostada Bites
Thai Chicken Satay

Greek Lamb Chop Lollipops
Jerk Chicken Skewers
Grilled Lamb Skewers
Chicken Dumpling

PORK

e Bacon Wrapped Dates

e Mini Bacon Grilled Cheese
e |talian Sausage Mushrooms
e Croque Monsieur Bites

SEAFOOD

e Coconut Shrimp

Crispy Shrimp Wraps
Crab & Spinach Dip Tart
Ceviche Shooters
Shrimp Dumpling
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CATERING & PRIVATE CHEF SERVICES

CURATED MENUS

(menus are suggested and can be completely customized)
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MODERN STEAKHOUSE LATIN

 Wedge Salad Cuban Chopped Salad
e Seasonal Roasted Vegetables Cilantro Lime Rice

e Truffle Mashed Potatoes Cuban Black Beans

e Herb-Crusted Tri-Tip Sweet Plantains

e Grilled Salmon with Citrus Butter Mojo Grilled Chicken

Add Ons Add Ons
e Tuscan Shrimp e Ropa Vieja
e Grilled New York Strip e Shrimp Ceviche

e Lobster Mac & Cheese

FARM TO TABLE CARIBBEAN

Beet & Goat Cheese Salad
Seasonal Grilled Vegetables
Herbed Quinoa Pilaf
Cider-Glazed Chicken Breast
Slow-Braised Short Ribs

Tropical Grilled Veggies
Coconut Rice & Peas
Fried Sweet Plantains
Jamaican Jerk Chicken
Garlic Butter Shrimp

Add Ons Add Ons
e Classic Pot Roast
e Fried Fish
e Mashed Potatoes & Gravy

e Braised Oxtail
e Fried Whole Snapper
e Pineapple Rum Cake
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CATERING & PRIVATE CHEF SERVICES

ITALIAN

Italian Chopped Salad

Grilled seasonal vegetables

Penne with Vodka Sauce
Spaghetti with Bolognese
Parmesan Crusted Chicken
Garlic Bread

Add Ons
e Tuscan Shrimp

Grilled New York Strip

SOUTHERN

Farmer's Chopped Salad
Collard Greens
Southern Fried Corn
Mac & Cheese

Baked Chicken

Fried Chicken
Cornbread

Add Ons
e Fried Fish
e Mashed Potatoes & Gravy

HAWIIAN BBQ

Macaroni Salad

Green Salad

White Rice

Veggie Kabobs
Hawaiian BBQ Chicken
Chicken Katsu

Add Ons
e Coconut Shrimp
e Chicken Kabobs
e Hawaiian BBQ Beef
B |

ASIAN

Asian Chopped Salad
Braised Veggie Medley
Steamed rice

Veggie Fried Rice

Vegan, GF Glass Noodles
Grilled Teriyaki Chicken

Add Ons
e Braised Korean Short Ribs
e Beef & Broccoli
e Pan Seared Dumplings
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GREEK

Greek Chopped Salad
Tzatziki

Hummus & Pita Bread
Rice Pilaf

Greek Roasted Vegetables

Add Ons
e Grilled Marinated Salmon
e Falafel

BBQ

e Potato Salad

e BBQ Beans

e Corn on the Cob
e Mac & Cheese

e BBQ Chicken

e Baby Back Ribs

Add Ons
e BBQ Pulled Pork Sliders
e Smoked Short Ribs
e Smoked Brisket

MEXICAN

e Fiesta Chopped Salad
e Beans

e Spanish Rice

e Tortillas

e Salsa & Limes

Grilled Marinated Chicken Breast e Red Onion & Cilantro

e Pollo Asada
e Carne Asada
e Fajita vegetables

Add Ons
e Carnitas
e Shrimp

CREOLE

e Mixed Green Salad

e Maque Choux (Cajun corn)
e Shrimp & Grits

e Chicken Jambalaya

e Fried Catfish

e French Bread

Add Ons
e Blackened Salmon
e Red Beans



ey (Jeaiony

CATERING & PRIVATE CHEF SERVICES

SPECGIALTY DESSERTS

(cakes available upon request, by preferred vendors)
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SPECIALTY DESSERTS

DESSERT SHOOTERS

$34 per dozen

Strawberry Shortcake
Lemon Blueberry
Banana Pudding

Chocolate Cake
Red Velvet Cake
Lemon Cake

PASTRY PLATTERS
$85 each

BRUNCH

Large Platter with assorted
Mini Scones, Mini Muffins,
Mini Cookies and Strudel Bites

DESSERT

Large Platter with Mini
Assorted Gourmet Desserts

FANCY PANTS

$48 per dozen

Mini Lemon Blueberry Cannoli
Mini Fresh Fruit Tarts
Mini Churro Cakes

BROWNIES

Original, Chocolate Chip & Rocky Road
Triangles- $26 per dozen
Bites- $24 per dozen

ASSORTED DESSERT

BARS
$30 per dozen

COOKIES

$24 per dozen
Chocolate Chip, Red Velvet,
Macadamia White Chocolate,
Oatmeal Raisin & Peanut Butter
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BOOKING & PAYMENT POLICIES

A 50% deposit and signed contract are required to secure your event
date. Bookings are confirmed on a first-come, first-served basis.

The remaining balance is due 7 days before the event.

e Late payments will incur a 10% late fee if not received by the due date.
We accept credit cards, Zelle, wire transfers, and checks for payment.

Payments are non-refundable after food has been purchased.
Any refunds on cancellations due to extenuating circumstances will be
considered on an individual basis and will be made solely at the
discretion of Tasha Dorsey owner of Yummy Creations LLC.

PHONE NUMBER: (310) 692-4110
EMAIL: INFO@YUMMYCREATIONSLA.COM
LOCATION: REDONDQ BEACH, CA

Visit YummyCreationsLA.com for booking

THANK YOU FOR SUPPORTING
MY SMALL BUSINESS!

- ] feste



