Tastybits Catering

Est.2021

For Your Consideration, Our Open House and
Graduation Menu.

Open House and Graduation Menu
$7.50 per person for parties’ 50-125 guests. It includes 1 appetizer, 1 entrée, 1 starch, 1 vegetable, 1
salad, cookies, sheet cake, and fresh baked buttered rolls

Entrees
(Choose one)
Barbecue Baked Chicken
Homestyle Baked Chicken
Shredded Smoked Chicken for Sandwiches
Country Style BBQ Boneless Ribs
Meatballs cooked in sauce of choice
(BBQ, Sweet n Sour, Italian, and Swedish)

Sliced Ham
Baby Back Ribs
BBQ or Spicy Pulled Pork
Baked Mostaccioli
Pasta Alfredo
(add chicken or shrimp for $1.00)

Spaghetti and Meatballs
Stuffed Pasta Shells
(served in Marinara or Alfredo, add meat (+1.00))

Ravioli
(Beef or Cheese, served in Marinara or Alfredo)

Lasagna
(Vegetarian or with meat)

Starches
(Choose one)
Mashed potatoes
Potatoes Fondant
Baked potatoes
Roasted Redskins
Roasted Garlic Fingerlings (+1.00)
Au Gratin Potatoes
Scalloped Potatoes (add ham +1.00)
Macaroni and Cheese

Salad Choices
(Choose one)
Pasta
(Tri-color rotini pasta tossed in Italian dressing, with onions, tomato, black olives, bell pepper, and mozzarella cheese)
Spaghetti

Greek
(Orzo rice, chick peas, black olives, romaine lettuce, feta cheese and our Greek dressing)

Caesar
Tossed
Coleslaw
Fruit
Fruit and whipped cream

Veggies
(Choice of one)
Green beans
Green beans country style
(with bacon and onions)

Buttered Corn
Corn on the Cob
Peas
Peas and Carrots
California Blend
Cheesy Broccoli
California Casserole
(California blend in a cheddar cheese sauce baked with a cracker topping)

Green Bean Casserole
(French cut green beans, mushroom gravy with toasted French fried onions)

Creamed Spinach and Mushrooms

Appetizers
(Choose one)
BBQ Smoked Cocktail Weenies
Meatballs
(BBQ, Swedish, Sweet-sour, Italian and Plain.)

Cut Fruit with Sweetened Cream Cheese Dip
Ham & Cream Cheese Rolls
Pinwheel Sandwiches
(Available in Regular or Vegetarian)

Pulled Pork Sliders
(Served with slider buns and 3 Sauces)

Oven Roasted Chicken Wings
(BBQ, Plain, Hot, Garlic Parmesan)

Deli Meat Tray
(Assortment of Meats)

Cheese and Cracker Tray
(3 Cheeses served with Artisan Crackers)

Veggie Tray with Dip

Desserts Included
One sheet cake for every 50 guests and one cookie per person are included. Please make sure to designate
your flavor choices with our banquet coordinator.
Cake
(Chocolate, Vanilla, or Marble)

Cookie
(Chocolate Chip, Peanut Butter, or Oatmeal Raisin)

Non Alcoholic Beverage Package
$4.00 per person
Nonalcoholic beverage package includes tea, lemonade, and your choice of 3 canned soft drinks.
Disposable cups and ice will be included. Beverage service lasts 1 hour prior to dinner service to one hour
after service has been completed.
Soft drink choices
(Pepsi, Diet Pepsi, Mountain Dew, Diet Mountain Dew, Coke, Diet Coke, Sprite, Dr. Pepper, 7-Up, and Orange.)

Other options may be available, please inquire for additional choices or specialty requests.

We do not offer an Alcoholic package at this time.

Special Notices and Announcements
*A deposit of 25% is required upon booking to secure your date. A payment
arrangement can be made upon request. 50% of your total is due 30 days prior to
your event, the remaining balance is due 7 days prior to your event. We are happy
to work with you to make your special day as effortless as possible.
*In the unfortunate event of a cancellation, you are eligible for a full refund if it
falls any time before your 30 day deadline. If it falls after, your 25% deposit will be
forfeited and you will receive the remaining balance. If your cancellation falls after
the 7 day deadline, you will receive a 50% refund.
*We do not supply tables for buffet services.
*We do not supply table linen, chair covers, or cloth napkins. Paper napkins will
be provided with every package
*Special dessert orders can always be made upon request for an additional
charge.
*Custom menus are always available, if you would like to schedule a meeting with
our Chef to create something unique to match your special day; please notify us
when choosing your menu of any concerns for food allergies or guest diet
restrictions.
*There will a travel fee of $150 for any destination over 1.5 away.
*We charge a barn fee of $150 for any event held in one.
*We do not charge a service fee; we believe that anyone should be able to afford
a delicious catered meal.

Name of Client:

Email:

Date of Event:

Estimated Guest Count

Services Offered per person

Estimated Price for Event
Services

Drop Off
Servers

$2.00

Two Entree

$9.50

Three Entree

$11.50

Appetizers:Please List

Plasticware( Included with Servers)

Incl.

China Flatware

$3.50

Extra Amenities: Please
List
Sub Total:
Sales Tax: 6%
Total:
Booking Deposit Amount
Free Appetizer, Please list.

$2.50

TastyBits Catering Event Contract
THIS INDEPENDENT CONTRACTOR AGREEMENT (“Agreement”) dated _______, 20_____ (the
“Effective Date”) is made between TastyBits Catering, and __________________ (the “Client”),
with an intention for(Reason) ____________________________, for the purpose of setting forth
the exclusive terms and conditions by which Company desires to provide services for the client’s
intended purpose.
In consideration of the mutual obligations specified in this Agreement, the parties, intending to be
legally bound hereby, agree to the following:
Services
Company agrees to perform all services paid for to the best of their abilities in the agreed manner
and terms outlined by the client.
Consideration / Compensation:
In exchange for the full, prompt, and satisfactory performance of all Services to be rendered by the
Company, the client shall provide the company the compensation of $________ to be paid on
schedule in the agreed payment arrangement.
Nondisclosure:
The client understands that, in connection with its engagement with Company, it may receive,
produce, or otherwise be exposed to Company’s trade secrets, business, proprietary and/or
technical information, including, without limitation, information concerning customer support
strategies, employees, financial information (including sales, costs, profits, and pricing
methods),and related documentation.
Client acknowledges that the Confidential Information is the Company’s sole, exclusive and
extremely valuable property.
General:
This Agreement does not create an obligation on the Company to continue to retain the client
beyond this Agreement’s termination. This Agreement may not be changed unless mutually agreed
upon in writing by both parties.
This Agreement contains the entire agreement between the parties hereto with respect to the
transactions contemplated herein. The language of all parts of this Agreement will in all cases be
construed as a whole in accordance with its fair meaning and not for or against either party.
All notices provided for in this Agreement shall be given in writing and shall be effective when either
served by hand delivery, electronic facsimile transmission, express overnight courier service, or by
registered or certified mail, return receipt requested, addressed to the parties at their respective
addresses as set forth at the beginning of this Agreement, or to such other address or addresses as
either party may later specify by written notice to the other.
IN WITNESS WHEREOF, the parties hereto have executed this Independent Contractor
Agreement.

Client:

TastyBits Catering

By:
Signature

Name:
Title:

