
C AT E R I N G
Wedding, Receptions, Parties, Showers, 

Luncheons, Reunion, Corporate Functions, 
Small Gatherings, Private Dinner Parties, Any 

Special Event, Occasion or Celebration

972 -639 -7639
t a s t e a n d s e e g o u r m e t s . c o m

Born and raised in New Orleans, a place 
that has brought so many flavors alive to 

me, gave me an opportunity to learn from 
the best.  As a very young girl I’ve always 

enjoyed watching and helping my mom and 
grandmother prepare the most delicious 

foods one would ever taste.  It was there that 
I developed the passion I have today to create 

and share gourmets made to be enjoyed!  
Over the years I’ve had the opportunity to 

put into practice all of those amazing recipes 
and share them with family and friends.

We use only the freshest ingredients and riches flavors.  

All of our gourmets are hand-made from scratch.  It is 

our commitment to provide you with the most delicious 

mouthwatering gourmets made.  We believe that every 

gourmet has to have a good foundation that begins with 

that perfect set of secret ingredients.  We offer many 

gourmets to choose from and hope that you’ll share 

this truly decadent experience with us, by making our 

gourmets a part of your next celebration.

Taste&See is ready to assist you with all your banquet and 

catering needs.  Whether it is a small casual gathering or 

a large formal event, we are ready to make your event a 

truly delicious one to remember.  Our menu is varied and 

flexible.  Even if it is not listed on our menu you can make 

special request.  We will work with your style and budget 

to plan the perfect event just for you.

GOURMET CONFECTIONS

Whoopie Pies ........................................$36/Doz

Lemon, Red Velvet, Chocolate

Petit Fours ..............................................$36/Doz

Lemon, Almond Red Velvet

Triple Chocolate Fudge Brownies ........$36/Doz

Mini Cupcakes ......................................$24/Doz

Chocolate, Espresso, Red Velvet, Lemon, Vanilla

Cake Balls ..............................................$24/Doz

Red Velvet, Chocolate Fudge, Vanilla, Lemon

Cake Pops ..............................................$24/Doz

Red Velvet, Chocolate Fudge, Vanilla, Lemon

Pound Cakes ................................................$36

Lemon, Almond, Chocolate, Vanilla, Cream Cheese

Cakes (Special Order)
Vanilla, Chocolate, Lemon, Almond, Red Velvet, 
Carrot, Lemon Doberge
(Pricing Vary – 6in, 8in, 10in, Round or Square)

Pies ..............................................................$12

Pecan, Sweet Potato, Apple, Key Lime, Lemon

Cookies ................................................. $12 Doz

Double Chocolate Chip, Oatmeal Raisin, Coconut 
Thumbprints, Tea Cakes, Double Chocolate, Peanut 
Butter

New Orleans Style Bread Pudding
Half Pan ..................................................... $27

Vanilla Cream Sauce .................................. $6

Southern Peach Cobbler – Half Pan ........... $27



PARTY PLATTERS
Medium: Serves 12 to 16      Large: Serves 20 to 25

Veggie ..........................................$36.95   $54.95

Cheese .........................................$44.50   $55.95

Fruit .............................................$39.95   $64.95

Olive ............................................$24.95   $36.50

Condiments ...................................$35.00   $54.95

Stuffed Egg ...................................$24.95   $36.95

Antipasto ......................................$54.50   $75.50

Bagel............................................$19.95   $34.95

Croissant ......................................$11.99   $19.99

Muffin ..........................................$32.95   $58.95

Breads ..........................................$15.99   $21.99

Rolls ............................................$15.99   $21.99

All-In-One .....................................$49.95   $64.95

Deli ..............................................$59.95   $74.95

Buffalo Wing .................................$44.95   $64.95

Meatballs ......................................$31.95   $49.95

Berry (Servers 2-4) ...................................   $27.50

Grapes & Cheese (Serves 6-8) ....................   $31.95

Baguettes ................................................   $15.99

SANDWICH PARTY TRAYS
All Sandwich Platters served with Chips and Pickles
Small: Serves 8     Medium: Serves 12

Mini Croissants .................... $29.50  |  $44.50

Filled with Oven Roasted Turkey, Ham, Roast 
Beef, Roasted Chicken or Albacore Tuna Salad.

Sandwich Wedges ................ $29.50  |  $44.50

Choose from Ham, Turkey, Roast Beef, Roasted 
Chicken or Albacore Tuna Salad, Egg Salad or 
Veggie & Cream Cheese.

Tortilla ................................... $59.50  |  $71.50

Flour Tortilla’s filled with Albacore Tuna Salad, 
Roasted Chicken Salad, Smoked Turkey w/
Provolone Cheese, Ham with American Cheese, 
and Veggie with Cream Cheese.

Deluxe Sandwich Trio .......... $59.50  |  $71.50

Choose from Beef, Ham, Roasted Turkey Breast, 
Albacore Tuna Salad, Roasted Chicken Salad 
or Veggie. Served with Paired Cheese, Lettuce, 
Tomato on Butter Croissant, Rolls, Multi-Grain 
Bread.

Po-Boy ................................... $74.50  |  $89.50

Just the right size Po-Boy Subs. Choose from an 
assortment of Roasted Chicken Salad, Albacore 
Tuna Salad, Ham with Havarti Cheese, Turkey with 
Provolone Cheese.

BOX LUNCHES

Sandwiches
Sandwich Box Lunches are served with Chips, Pickle, Cookie 
or Brownie

Ham Delight ............................................ $9.50

Deli Sliced Ham, American or Havarti Cheese, 
Lettuce, Tomato

Turkey Lovers ......................................... $9.50

Turkey Breast, Provolone Cheese or Pepper Jack, 
Lettuce, Tomato

Fancy Chicken Salad .............................. $9.50

The Trio........................................................ $9

Pesto Cream Cheese, Spinach, Sliced Ripe Tomato

Sureia Veggie Supreme .......................... $9.50

Lettuce, Tomato, Cucumber, Red onions, Pesto, 
Feta, Bell Pepper, Strawberry, Cilantro

Bread Choices

Croissant • Spinach Tortilla • Multi-Grain Bread Roll

Whole Wheat Bagel

Salads
Salad Box Lunches are served with a Cookie or Brownie
(Minimum Order 10 box lunches)

Wild Field Green ..................................... $6.50

Roma Tomatoes, Cucumbers, Red onions, Blue 
Cheese, Craisins, Ginger Balsamic Vinaigrette or 
Vidalia Onion Vinaigrette

Caesar .................................................... $6.50

Romaine Lettuce, Fresh Grated Parmesan Cheese, 
Croutons

Add Chicken to any salad ................................. $2

DRINKS
Fresh Brewed Ice Tea (Sweet or Un-Sweetend), 

Lemonade, 2-Liter Soda

Serves 10-12 ............................................. $10

Please note, catering orders must be placed 3 days in 
advance and a 50% deposit is required.
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SIDES
Mac&Cheese .................................$24.50   $45.50

Green Beans .................................$24.50   $45.50

Potato Salad .................................$24.50   $45.50

Mixed Vegetable ............................$24.50   $45.50

Sweet Potatoes ..............................$24.50   $45.50

Garlic Mashed Potatoes ..................$24.50   $45.50

DESSERTS
Bread Pudding ..............................$27.50   $52.50

Fudge Brownie ..............................$27.50   $52.50

Almond Pound Cake .......................$27.50   $52.50

Banana Pudding ............................$27.50   $52.50

Chocolate Chip Cookie ...................$27.50   $52.50

DRINKS
Serves 10 to 12 (Includes Cups, Sweeteners, Lemons)

Lemonade ...................................................$10.50

Fruit Punch .................................................$10.50

Fresh Brewed Iced Tea .................................$10.50

(Sweet or Un-Sweet)

Bottled Water ....................................... $1.50 Each

2 Liter Drinks ................................................$4.50



SALADS
Half Pan: Serves 8-12     Full Pan: Serves 16-24

Spinach ................................. $35.00  |  $65.00

Fresh baby spinach with craisins, red onions, 
cucumbers, red bell pepper and roma tomatoes 
served with a balsamic vinaigrette.

Caesar ................................... $35.00  |  $65.00

Romaine lettuce, fresh grated parmesan cheese, 
croutons served with a traditional caesar  
salad dressing.

Wild Field Green................... $35.00  |  $65.00

Mixture of wild field greens, blue cheese, roma 
tomatoes, fresh strawberries, red onions served 
with a red wine vinaigrette.

Fancy Chicken .................... $72.00  |  $140.00

Chicken chunks, grapes, celery, bell peppers and 
fresh herbs all tossed in a special dressing and 
served over a bed of fresh greens.

CHICKEN
Chicken Wings ................... $72.00  |  $140.00

Buffalo Style Hot or Mild Sweet & Spicy Asian Style

Barbeque 
or Baked Chicken ............... $60.00  |  $115.00

Tender, slow cooked and delicious. White and 
Dark Meat

Southern Fried Chicken ..... $60.00  |  $115.00

Crispy fried and seasoned to perfection. White 
and Dark Meat

Smothered Chicken 
& Gravy ............................... $84.00  |  $165.00

Golden brown chicken sautéed in a savory gravy 
sauce served over a bed of warm rice.

BEEF
Meatloaf .............................. $60.00  |  $115.00

Made with fresh herbs and seasoning, covered 
in our homemade tomato sauce and baked to 
perfection. Melt in your mouth delicious!

Pot Roast ............................. $72.00  |  $140.00

Seasoned with garlic and fresh herbs. Slow 
cooked and fork tender. 

Salisbury Steaks ................ $60.00  |  $115.00

Tender beef patties made with fresh herbs and 
seasonings in our homemade brown gravy.

NEW ORLEANS CREOLE STYLE
Southern Red Beans 
& Rice ................................. $54.00  |  $140.00

Rich and creamy “Camellia Red Beans” slow 
cooked to perfection, served with smoked sausage 
over a bed of rice.

Jambalaya ........................... $72.00  |  $165.00

Made with sausage, shrimp and chicken. All good 
by itself.

Crawfish Etoufee................. $84.00  |  $165.00

Fresh crawfish sautéed with fresh bell peppers, 
garlic, onions and celery then smothered in a rich 
and creamy tomato gravy served over a bed of rice.

Shrimp Creole ..................... $84.00  |  $115.00

Shrimp sautéed with fresh herbs and seasoning in 
a creole sauce and served over a bed of rice. 

Gumbo ................................. $92.00  |  $184.00

Shrimp, chicken, sausage and turkey made in 
a spicy delicious broth seasoned just right and 
served over rice.

ITALIAN
Lasagna ............................... $60.00  |  $115.00

Ground beef slow cooked in a special marinara 
sauce with fresh herbs then layered between pasta 
with three types of cheeses.

Spinach & 
Portobello Lasagna ............ $60.00  |  $115.00

Spinach & Portobello mushrooms sautéed in olive 
oil w/ fresh herbs and marinara sauce layered 
between pasta w/provolone and ricotta cheese.
(Add chicken for an additional $1.00 per pan)

Meatballs & Spaghetti ....... $60.00  |  $115.00

Home style meatballs cooked in a sauce made with 
fresh herbs and seasoning served over spaghetti.

Chicken 
Fettuccine Alfredo .............. $72.00  |  $140.00

Savory sautéed chicken marinated added to an 
authentic creamy alfredo sauce and served over a 
bed of fettuccine.

SEAFOOD
Creole Fried Catfish............ $98.00  |  $195.00

Fresh catfish fillet marinated in creole seasoning 
then fried to a crispy crunch.

Blackened Catfish .............. $98.00  |  $195.00

Fresh catfish fillets that are perfectly seasoned 
and broiled.

Original New Orleans Style 
BBQ Shrimp ......................... $98.00  |  $195.00

Fresh shrimp marinated and cooked in a very rich 
butter sauce served with French bread.

Lemon Pepper Tilapia ........ $84.00  |  $165.00

Fresh baked tilapia fillet that are marinated with 
fresh herbs, butter, pepper, and lemon. Please note, catering orders must be placed 3 days in 

advance and a 50% deposit is required.


