SeasonedDish

Let Us Bring Your Taste Buds To Life

is more than just a catering service—we're creators of

unforgettable moments. With a passion for bold flavors, impeccable

presentation, and thoughtful attention to detail, we elevate every celebration
into something truly extraordinary.

From weddings and cherished milestones to intimate private gatherings and
vibrant corporate events, our team delivers the care and expertise that make
every occasion memorable.

Our menus are designed to delight your guests and create moments worth
savoring. With a commitment to sourcing fresh, local ingredients whenever
possible, we infuse every event with authentic local charm and flavor.

Experience the difference with SeasonedDish Catering, where every detail is
crafted to leave a lasting impression.

Contact Us

www.SeasonedDish.com
Contact@seasoneddish.com
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Our menus use locally sourced and environmentally sustainable ingredients
whenever possible.

Menu items can be altered to accommodate allergies or dietary preferences.

The menu items listed are only a sample of SeasonedDish’s full offerings; we're happy
to include any additional items upon request.

Menu pricing is subject to change depending on the service or the location of event.

All menu options can be converted into short plates, featuring a petite portion of
protein paired with a complementary side and finished with a garnish.

Perfect for cocktail-style receptions or multi-bite dinner experiences.

WHAT DOES THE ABBREVIATIONS MEAN?
GF - Gluten Free DF - Dairy Free NF - Nut Free V- Vegetarian VG- Vegan



GOURMET TACO BAR AND SLIDERS

GOURMET TACO BAR

Starting at $18.75 per guest (minimum 25 guests, 3 tacos per person).

A Vibrant taco station featuring fresh proteins, colorful toppings, and our signature Southwest Ranch.

WHAT'S INCLUDED:

©® Choice of Two Proteins:
Fresh Ground Turkey | Marinated Chicken | Fresh Ground Beef | Grilled Flank Steak (+)
Grilled Salmon (+) | Roasted Cauliflower & Seasoned Black Beans (V, VG)

© Fresh Toppings:
Seasoned corn | Cheese | Lettuce | Sour cream [Salsa fresca | Guacamole | Pickled | Jalapefios
Signature Southwest Ranch.

©® Sides to Savor:

Corn tortilla chips with salsa & salsa Verde.

ENHANCE YOUR TACO BAR:
Add our Mexican Street Corn Salad OR Cilantro Lime Rice +3 per guest




GOURMET TACO BAR AND SLIDERS

SLIDER SELECTION

Choose up to three slider selection
Starting at $15.75 per guest (minimum 25 guests, includes 3 sliders per person)

Our Gourmet Slider Bar features chef-crafted mini sandwiches served on soft brioche buns
with bold flavors and fresh toppings.

WHAT'S INCLUDED:

©® House-Seasoned Chips
(Upgrade to Garden Salad for $3.00 per guest).

SLIDER SELECTIONS:

STEAKHOUSE PRIME SLIDER

Grilled steak with caramelized onions, melted provolone,
and our signature house sauce on a garlic-herb focaccia

bun.

DISH'S ITALIAN SLIDER

Turkey, hard salami, and pepperoni, with fresh lettuce,
tomato, red onion, and banana pepper, all topped with a
tangy oil/vinegar and mayo dressing, finished with a
pinch of salt and pepper.

HOT HONEY FRIED CHICKEN SLIDER

Crispy fried chicken with shredded lettuce, pickles, and
hot honey on a jalapefio cheddar focaccia bun.

BLACKENED SALMON SLIDER

Topped with butter lettuce, tomato, red onion, and a
refreshing garlic lemon aioli.

TURKEY CLUB SLIDER

Smoked turkey breast, crispy maple bacon, fresh avocado,
lettuce, and tomato, drizzled with a honey sriracha aioli.

CRISPY CAULIFLOWER SLIDER

Crispy cauliflower topped with butter lettuce,
tomato, red onion, cheddar cheese, and our signature
house sauce for a satisfying (V, VG).

(House Baked Focaccia Buns Available on Select Sliders)




DESSERTS

STRAWBERRY BANANA

CRUMBLE PUDDING $6.00
Whipped Banana Pudding, Shortbread Cookies,
Strawberry, and Banana Slices Topped w/ golden

brown crumbles. Served in individual shooter.

MINI PINEAPPLE
UPSIDE-DOWN BITES $6.00

Go|den CCII(e, brown sugar cream cheese drizz|e

PEACHY CREAM COBBLER PARFAIT  $6.00

Peach Cobbler, sugar cookie w/ sweet cream

CARMEL BROWNIE PARFAIT $6.00

Rich chocolate brownie, caramel syrup, fluffy cream
cheese topped w/ roasted pecans

BERRY DESSERT PLATTER $5.00

Includes berries, brownie bites and cheesecake bites

FRESH BAKED COOKIE PLATTER $4.00

BLONDIES, BROWNIES
& COOKIES TRAY $5.00




LEMONADE $1.75

Seasonal flavored lemonade
(Blueberry Basil Lemonade, Watermelon) $2.50

SWEET TEA $1.50
BOTTLED WATER $1.25
GOURMET COFFEE BAR $7.50

Premium flavor syrups, non-dairy milks, flavored
creametrs, gdrnishes, cold-brew coffee or iced Op’rions,
and house-made sweeteners are also available.

SPARKLING FLAVORED
WATER (CAN) $2.25 (PERRIER)

ASSORTED JUICE/ ORANGE JUICE/
APPLE JUICE/ CRANBERRY JUICE $1.85

SODAS $1.50
(Sprite, Coke, Diet Coke)

COFFEE $2.25

(Include cups, sugar, and liquid creamer)

*Specialty chilled refreshments available upon request




WHAT IS THE MINIMUM ORDER?

The minimum order for a custom menu and proposal

depends on the season, scale of event, and our qvai|qbi|i’ry.

WHEN IS THE GUEST COUNT NEEDED?

The final guest count is required 14 business days prior to
the event. The guest count can be increased up to 7
business days before the event.

DO YOU OFFER BEVERAGE PACKAGES?

We offer a variety of beverage options and packages at
an additional cost. Please contact us for more information.

ARE THERE ANY ADDITIONAL FEES?

There may be additional fees to cover the administrative
and operational services related to your event.

ARE RENTAL COSTS INCLUDED
IN THE CATERING QUOTE?

The cost of rentals is determined after menu selection and
the location of the event is determined. SeasonedDish
Catering is happy to coordinate rental arrangements.

WHAT IF MY EVENT IS LOCATED
OUTSIDE OF THE TRI-STATE AREA?

That's not a problem! SeasonedDish Catering services the
tri-state as well as surrounding areas. Additional transport
and/or delivery charges will be assessed depending on the
location of the event.

DO YOUR MENUS CHANGE?

Our menus are updated periodically. Menu items and
prices are subject to change at any time based on availability
and other factors.

*Not every FAQ is applicable to every Menu Package. The above FAQ's do not represent an official contract.
The contract you receive for your event will have the most accurate and up-to-date information.



WHAT IS YOUR CANCELLATION POLICY?

We have a flexible and variable cancellation policy
depending on how far in advance you need to cancel your
event. The specific terms are outlined in the contract you
will receive.

DO YOU ACCOMMODATE FOOD
ALLERGIES & DIETARY RESTRICTIONS?

We proudly accommodate all major food allergies and
die’rary restrictions. However, we are not a certified
gluten-free, dairy-free, or nut-free facility.

WHAT INFORMATION SHOULD | HAVE
WHEN INQUIRING ABOUT SERVICE?

Please provide the date of service, an estimate of the
number of guests you plan to invite, the type of event,
location, menus of interest, dietary requirements, and
anything else that you think might be helpful. Your
budgetary parameters are also important. To give those
details easily, please fill out our contact form.

WHAT PAYMENT METHODS DO YOU ACCEPT?

Payments can be made via check, cash, e-transfer, or
credit card.

CAN | BOOK A TASTING?

Private tastings can be booked upon request. Tastings are
subject to an additional fee, but don’t worry, this fee will
be deducted from your final invoice if you select Seasoned-
Dlsh to cater your event.

DO YOU PROVIDE VENDOR MEALS?

Absolutely! Vendor meals can be provided at an additional
discounted cost.

WHEN SHOULD | SIGN THE CONTRACT?

Your event date is confirmed once the contract is signed
and the initial deposit is received. We highly recommend
doing this as soon as possible to secure your preferred
datel

*Not every FAQ is applicable to every Menu Package. The above FAQ's do not represent an official contract.
The contract you receive for your event will have the most accurate and up-to-date information.



