Green, Sustainable, and Local

From compostable tableware made from plant products, to local food
vendors and an on-site greenhouse where we grow our own produce,
Taste Catering sets the standard for sustainability.

Terms and Conditions
Guarantee
A minimum guest count, or guarantee, along with confirmation of event details is due
6 business days prior to the event in order to ensure time for ordering and preparation. This information will be considered the basis for billing and planning purposes.
After the guarantee date passes, increases up to 20% will be accommodated. Increases in excess of that amount are subject to availability of necessary materials and may
incur expedited delivery charges.
Please note that Taste Catering will prepare for the number of guests specified and
any overage desired should be built into the guest count given. A guaranteed count
may not be decreased. Taste Catering will bill for the amount guaranteed or the actual
number served, whichever is greater. The preferred method for transmitting the guarantee is via email to your Event Planner.

Menu Pricing

All menu prices are subject to 20% service charge and sales tax. Buffet prices are
based on one trip through per guest. Quoted prices will not be increased for events
booked within 6 months of the event date. For events booked further than 6 months
in advance, prices will not be increased more than 10% from the original quote.
Waiver fees will apply to any products brought in from outside sources that could
otherwise be provided by Taste Catering.

BREAKFAST
Groups under 25 guests subject to approval

CONTINENTAL
BREAKFAST

Assorted house-baked pastries, scones,
and muffins with butter and preserves
Fresh sliced fruit and berries
Orange Juice
Freshly brewed regular & decaf coffee
$11 per person

DELUXE
CONTINENTAL
BREAKFAST

Banana bread and oat bran muffins
with butter and preserves
Fresh sliced fruit and berries
Yogurt parfaits with house baked granola
Orange Juice
Freshly brewed regular & decaf coffee
$14 per person

HOT
BREAKFAST
BUFFET

Assorted house-baked pastries with
butter and preserves
Fresh fruit salad and berries
Breakfast Casserole with scrambled eggs,
onions, shredded cheese and tomatoes
Tater tots with ketchup
Choice of One: Smoked house bacon, sausage links,

sweet ham

Orange Juice
Freshly brewed regular & decaf coffee and
assorted herbal teas
$17 per person
Add 2nd breakfast meat, $3 per person

STAND ALONE SNACK OPTIONS
Groups under 25 guests subject to approval
Healthy Break Snack $12 per person
Local Peanut Butter, Celery Sticks, Golden Raisins, Cucumber and Carrot
Slices, Chipotle Ranch, Whole Fruit, Water and Canned Soda
Spicy Snack Time $13 per person
Nacho Chips and Toppings, Spiced Cheddar and Jalapeno Antojitos,
Tex Mex Dipping Sauce, Infused Water and Canned Soda
Health Nut Break $13 per person
Granola, Trail Mix Bars, Oatmeal Raisin Cookies, Fresh Seasonal Whole
Fruit, Individual Bags of Nuts, Water and Canned Soda
Chocolate Lovers Break $13 per person
Chocolate Fudge Brownies, Freshly Baked Chocolate Chip Cookies,
Chocolate Granola and Reese’s Pieces Parfaits, Chocolate Milk and
Canned Soda
Carnival Snack Break $16 per person

Rice Crispy Treats, Lemon Bars, Warm Pretzel Bits with Warm Cheese
Sauce, Water, Homestyle Lemonade and Fruit Punch

BUFFETS
Groups under 25 guests subject to approval.
Lunch buffets include water and iced tea.
Dinner buffets can be ordered at 4 pm or later and
include iced tea, water, and coffee.
China service available for additional charge.

DELI BOARD

Carved in-house smoked roast beef, honey roasted turkey
breast, local country ham, and chicken salad
Provolone, swiss and smoked cheddar cheese
Assorted rolls and sliced bread basket
Old fashioned coleslaw
Fresh fried kettle chips
Mustard, mayo, horseradish, olive oil, and balsamic vinegar
Sliced heirloom tomatoes, shaved red onion, leaf lettuce,
kosher pickles
Assorted house baked cookies
$15 per person (Lunch), $20 per person (Dinner)
Add a salad and a soup - $4 per person
Soup Choices: Classic Tomato Basil, Roasted Corn and Potato,
Cheddar Broccoli

BBQ
BUFFET

Smoked shredded pork
Grilled chicken breasts
Old fashioned coleslaw
Fresh fried kettle chips
Chilled watermelon and cantaloupe bowl
Jalapeno corn bread and Kaiser rolls
Leaf lettuce, sliced heirloom tomatoes, shaved red onions
Sweet and spicy BBQ sauce
Local kettle corn
$18 per person (Lunch), $23 per person (Dinner)

HERB RUBBED
GRILLED
CHICKEN

Grilled Chicken Breast rubbed with Fresh Herbs
Cincinnati Macaroni and Cheese
Butter Poached Broccoli
Spring Salad with Dressings
Warm Rolls and Butter
$16 per person (Lunch), $21 per person (Dinner)

BUFFETS
ITALIAN
BUFFET

Choice of One Entree:
House-made Lasagna, Chicken Parmesan, or Eggplant Parmesan
Orecchiette Pasta with sautéed broccoli rabe, sausage and
toasted garlic
Field greens with sliced cucumber, cherry tomatoes, and
balsamic vinaigrette
Garlic toasted bread sticks
Red pepper flakes & parmesan cheese
$16 per person (Lunch), $21 per person (Dinner)

CLASSIC
AMERICAN
PICNIC

Fresh Grilled Angus Burgers with Kaiser Rolls
Jumbo Beef Hot Dogs
BBQ Baked Beans

Old Fashioned Coleslaw
Creamy Potato Salad
Potato Chips

Sliced cheese
Shredded lettuce, sliced heirloom tomatoes, shaved white
onions, pickles Mayonnaise, mustard, ketchup, and relish
Canned Soda
$16 per person (Lunch), $19 per person (Dinner)

Entrée Choices:
MEAT & THREE,
Mix and Match! Grilled Meatloaf
Pick One Entrée and Three
Sides Served with warm
bread and butter

Country Fried Steak
Roasted Half Chicken
Braised Shredded Pork
Roasted Meatballs with Tomato Chutney

Side Choices:

Mashed Potatoes
Sugar Snap Peas
Spring Salad with Balsamic Dressing
Wild Rice Pilaf
Honey Roasted Carrots
Chopped Caesar Salad
Roasted Red Potatoes
Sauteed Zucchini and Squash
Lime Cilantro Beans and Rice
Chocolate Chip Cookie Plate
$22 per person (Lunch), $27 per person (Dinner)

CUSTOMIZABLE MEALS
Groups under 25 guests subject to approval.
Lunch menus include water and iced tea.
Dinner menus can be ordered at 4 pm or later and include iced tea, water, and coffee.
China service is included for plated meals and is available for
additional charge for buffet meals.

Creative and upscale options
for your guests.

Chef David Miller has paired entrees with his suggested side items, but
all sides are interchangeable, so please choose your two favorites.
Select one salad and one entrée.

SALADS

Wild Ohio field greens with local cucumbers, heirloom
tomatoes, and smoked red onion dressed with a
champagne strawberry vinaigrette
Foggy Hollow Farms baby spinach & kale, wild raspberries,
Benton’s bacon bits, and Moody Blue cheese, dressed with
parmesan peppercorn aioli or wild hive honey & white
balsamic vinaigrette
Chopped iceberg salad, petite green peas, Benton’s
bacon bits, shredded cheddar, shaved red onion, diced
hardboiled egg and dressed with a roasted garlic aioli
Crisp Caesar salad, house made croutons, shaved
parmesan, caper berries, and Caesar dressing

CUSTOMIZABLE MEALS
ENTREES
and

SUGGESTED
SIDES

Beer & molasses brined pork loin with mashed sweet
potatoes and roasted local baby vegetables
Stockyard smoked boneless beef short ribs with
roasted garlic smashed potatoes and slow cooked green
beans
Free range Taylor Farms smoked whole chicken with
parsnip risotto and candied green beans
Chipotle grilled flat iron steak with soft cheddar polenta
and butter blanched broccoli
Jack Daniels smoked breast of duck with Benton’s bacon
jam and wilted black pepper spinach & wild ramp puree
Braised boneless short rib with roasted fingerling potatoes,
caramelized brussels sprouts and Moody Blue cheese
butter
Herb spiked roasted chicken breast topped with mango
tarragon chutney with sweet sugar snap peas and crisp
rutabaga
$25 per person for Lunch Buffet
$30 per person for Dinner Buffet
$45 per person for a Plated Meal
Additional Entrée is $5 per person
Service is provided for one hour

ACTION STATIONS
Interactive stations with unique flavor profiles sure to please
the palette of your diverse crowd!
CULINARY ATTENDANT INCLUDED WITH EACH STATION

CARVING
STATION

Slow roasted prime rib
Lavender rubbed pork loin
Roasted heirloom carrots
Grilled local asparagus
Whipped red potatoes
Traditional caesar salad
Assorted rolls and sliced bread basket
$25 per person
$18 per person when added to another station

BUILD
YOUR OWN
RISOTTO BAR

Fresh saffron risotto
Hen of the Woods mushrooms
Roasted cippiolini onions
Fresh goat cheese
Wild basil pesto
Sweetwater Farms smoked cheddar
Roasted Benton’s bacon
Sweet English Peas
Wild arugula salad with goat cheese, shaved red onion,
fresh berries, and a Bing cherry vinaigrette
Assorted rolls and sliced bread basket
$22 per person

SHRIMP AND
GRITS

Sauteed Shrimp to Order
Southern Slow Cooked Grits
TOPPINGS:

Grilled Chicken
Shredded Cheddar
Sour Cream
Green Onions
Roasted Bacon
SIDES INCLUDED ON THIS STATION:

Baby Kale Salad with shaved apples, Maytag blue cheese,
wild raspberries, and a blueberry balsamic vinaigrette
Garlic Bread
Corn Bread
$25 per person

Action Stations work best for groups of 75-100 people

DINNER BY THE BITE
Mini courses prepared thoughtfully and beautifully presented offer a
unique dining experience for your guests.

Salad Station
Chopped Farm House Salad:

Roasted Red Beets, Local Goat Cheese, Shredded Radicchio
Grilled Chicken Caesar Salad:

Caper Berries, Shaved Taleggio, Brioche Croutons, Grilled & Chilled Chicken

Stuffed Olives
Marcona Almonds, Maytag Blue Cheese Stuffed Olives, and
Bacon Wrapped Figs with Rosemary Currant Gastrique

Arancini Popper
Porcini Mushrooms, Taleggio and Mozzarella Cheeses

Sauerbraten
Sweet Potato Gnocchi and Tarragon Demi Glace

Shaved Smoked Beef Fillet
County Ham and Cheddar Grits with a Smoked Fig Demi Glace

Bourbon Braised Short Rib Slider
Pickled Red Onion, Arugula, Mini Brioche

DINNER BY THE BITE
Herb Roasted Wild Salmon
Whipped Potatoes, Roasted Shaved Brussels Sprouts

Citrus Cured Salmon
(Smoked COLD)

Pea Shoots, Pink Peppercorns, Citrus Nage

Grilled Tandoori Chicken
Basmati Rice & Indian Curry

New England Jumbo Lump Crab Cake
Shaved Vegetable Slaw, Cajun Remoulade

Choose 3 small plates: $40 per person
Each additional small plate option is available for $10 per person

STATIONED HORS D’OEUVRES
Artistically displayed appetizer stations perfect for cocktail hour or casual parties.

DOMESTIC
CHEESE
DISPLAY

Cubed pepper jack, swiss, cheddar cheese with
gorgonzola champagne grapes, seasonal berries,
house made flat breads and crackers
$7 per person
*Add seasonal fruit for $3 per person

SEASONAL
VEGETABLE
DISPLAY

Heirloom carrots, organic cucumber slices, sliced peppers,
broccoli, cauliflower, celery, and peppadew peppers
with tarragon buttermilk ranch dipping sauce
$7 per person

SEASONAL FRUIT
DISPLAY

Local Foggy Hollow Farms sliced fruits, seasonal variety of
berries, with a thyme yogurt dipping sauce
$7 per person

INTERNATIONAL
CHEESE
DISPLAY

Aged Mona Lisa Gouda, Sir Drake Cowgirl, St. Andre,
Drunken Goat, Tillamook Cheddar Cheese, Blueberry
Stilton Cheese, red & green grapes, fresh berries, and
house made flatbreads
$11 per person
*Add seasonal fruit for $3 per person

MEDITERRANEAN
STATION

House made flatbreads, lavash & artisan loaves,
grilled vegetable platter, red pepper hummus,
lentil mint salad, cucumber tomato salad,
Mediterranean olive display, and peppadew peppers
$13 per person

PASSED HORS D’OEUVRES
WARM

Petite Beef Wellingtons
Crisp Lemongrass Chicken Potstickers
Cajun Shrimp Fritters
Thai vegetable spring rolls (spicy)
Petite Caribbean Crab Cakes
Roasted Acorn Squash Shooters
Crisp Vegetable Spring Rolls
Chicken & Beef Satays
Heirloom Tomato Soup Shooters
Smoked Honey Ham & Gala Apple Slaw
Spooned Truffle & Arugula Risotto
Cilantro Steak Empanadas

COLD

Diver Scallop Ceviche
Heirloom Tomato Bruschetta
Gorgonzola Champagne Grapes
Local Brie & Spiced Raspberry Crostini
Heirloom Tomato Bisque Shooter with Lime Cilantro
Crème Fraiche
Grilled Corn & Cilantro Bruschetta
Heirloom Indiana beef Carpaccio with Smoked
Blue Cheese
Chicken and Waffles with Red Onion Marmalade
Chilled Watermelon Lime Shooter with Cilantro
Please select six hors d’oeuvres - $14 per person.
Butler Service is provided for one hour.
If you prefer appetizer displays:
Please choose six options to be
displayed for 1 hour - $17 per person
Half displayed and half butler passed - $17 per person

SPECIALTY WINES AND DESSERTS
Bridlewood Pinot Noir California

$32.95

Starborough Sauvingon Blanc
New Zealand

$33.95

Apothic Red Blend California

$32.95

Whitehaven Sauvingon Blanc
New Zealand

$43.95

Alamos Malbec Argentina

$29.95

Ecco Domani Pinot Grigio Italy

$27.95

William Hill Cabernet Central Coast

$31.95

William Hill Chardonnay
Central Coast

$30.95

Edna Valley Merlot Paso Robles

$39.95

Edna Valley Chardonnay Edna Valley

$39.95

DESSERT ACTION STATION

Red Rock Merlot California

$28.95

Ecco Domani Moscato Italy

$29.95

Frei Brothers Reserve Merlot Dry Creek

$48.95

Doughnut Bar
Pick out your favorite toppings and have
our chef assemble a one-of-a-kind
dessert just for you!
$10 per guest

Frei Brothers Chardonnay
Russian River

$48.95

Ghost Pines Cabernet Sonoma/Napa

$54.95

Ghost Pines Chardonnay
Sonoma Coast

$54.95

Prices listed are per bottle.
The wines featured in this section must be
purchased in whole case quantities.

DESSERTS (priced per person)
Petit Fours

$5.50

Mini Cheesecake and
Brownie Bars

$6.50

Tiramisu

$6.00

Individual Assorted Desserts

$7.50

Strawberry Cream Cake

$6.00

Chocolate Tuxedo Cake

$6.00

Bourbon Bread Pudding

$6.00

Assorted House Baked Cookies

$3.00

HOURLY BAR PACKAGES
Premium Brands Bar Package
Liquor: Chivas Regal Scotch, Woodford Reserve
Bourbon, Crown Royal, Bombay Sapphire Gin,
Grey Goose Vodka, & Bacardi Rum
Bottled Beer: Budweiser, Bud Light, Yuengling,
& craft beers from the Great Lakes Brewery
Red & White House Select Wines
Assorted Canned Sodas (Pepsi Products)
First Hour $13.25 per person
Each Additional Hour, $4.50 per person
Standard Brands Bar Package
Liquor: Dewar’s Scotch, Jack Daniels, Seagram’s
7, Seagram’s Gin, Finlandia Vodka, Bacardi Rum
Bottled Beer: Budweiser, Bud Light, Yuengling,
& craft beers from the Great Lakes Brewery
Red & White House Standard Wines
Assorted Canned Sodas (Pepsi Products)
First Hour $11.25 per person
Each Additional Hour, $4.00 per person
Basic Bar Package
Bottled Beer: Budweiser, Bud Light, Yuengling,
& craft beers from the Great Lakes Brewery
Red & White House Standard Wines
Assorted Canned Sodas (Pepsi Products)
First Hour $10.25 per person
Each Additional Hour, $3.50 per person

Specialty Drink Upgrade
Add a customized pre-mixed cocktail to any
package bar for $.75 per guest.
Drink recipes will be created by
Taste of the Wild
Cash Bars
Mixed Drinks with Standard Liquor - $7.00 each
Domestic Bottled Beer - $5.00 each
Bottled Craft Beer - $6.00 each
House Wine - $5.00 each
Consumption Bars
For hosted bars billed on consumption, the
base prices are the same as the item prices for
cash bars.
For bars billed on the basis of drink tickets, the
tickets will be collected, itemized according to
drink selection and billed accordingly.
Fees and Staffing Policies
Bar Set Up Fee:
$150 per beer/wine bar
$200 per full bar
1 bartender will be provided per 100 guests at
no charge.
If additional staff is required, staffing charges
will be applied at the rate of $75.00 per
supplemental bartender.

RENTAL ITEMS - LINENS
TABLE LINEN
Black lap length linen is provided as a standard for guest seating tables.
One linen for every eight guests is included for seating with the purchase of a meal.
Additional lap-length linens are available at $4 each.
An upgrade to floor-length black linen can be provided for $10 per seating table.
Black floor-length linen is provided as a standard for all buffet and beverage station tables with the
purchase of a meal at no charge.
Additional floor-length black linen may be rented at $9 per six foot table, or $15 per round table.
Floor-length black linens for standing “high-top” cocktail tables are available at $15 each.
White linen may be substituted for black by request.
Black or white cloth napkins are provided as a standard for all meals with china service at no additional charge.
Select additional napkin colors are available by request.
Specialty rental linen may be provided in a variety of sizes, patterns, & colors. Pricing provided
upon request.

RENTAL ITEMS - CHINA & GLASSWARE
CHINA AND GLASSWARE
China service, basic flatware, water glass & coffee cup, is included in the price of served, plated
meals for parties of up to 200 guests.
China & flatware service (including water glass and coffee cup) for buffet meals is $2.50 per guest
for up to 200 guests.
China service for each guest above 200 can be made available for $7.95 per guest.
Basic glassware service for bars is $1.50 per person regardless of group size.
Additional charges may apply for china and glassware services in certain venues.
China and glassware are typically not permitted in or near animal exhibits. Ask your representative
for details.
Eco-friendly disposable products will be provided at no charge with any meal or beverage service
should china or glassware service not be desired.
Options for china, flatware, & glassware upgrades are available in a multitude of styles. Ask your
Event Planner for a quote on pricing to fit your theme.

Please visit our Pinterest page for pictures of previous events and delicious food.
www.pinterest.com/towcincyzoo/

Menus can be custom-created to fit your
budget and event needs.

