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Tuesown, Arizona

TASTE of the WILD

CATERING

Taste of the wild catering/
Senvice System Associates
520.326.8999
reloparkzoocatering@kmssa.com
GM § Executive Chef: Don Morgan



Breakfast

Continental Breakfast—$8.50 per person

Assorted breakfast pastries, muffins § bagels with
whipped butter, cream cheese and preserves.

Breakfast Buffet—£9.95 per person

Scrambled eggs; hash browns; fresh sliced seasonal

fruit; cholce of ham, wmaple sausage links, or bacow;
cholce of biscuits and gravy, pancakes, or French toast.

Deluxe Breakfast Buffet—$13.00 per person
Scrambled eggs; crispy bacon, sausage patties,
seasoned breakfast potatoes and assorted break
fast pastries. ncludes assorted Yogurts with
crunchy granola and a sliced seasonal fruit
display.

Breakfast Burvito Buffet—$8.50 per person
warm tortillas; scrambled eggs; ham; cheddar cheese;
onlons § peppers; green chill chedoar roasted potatoes.

Pastries § Frult—$7.00 per person

Fresh assorted pastries and seasonal fresh fruit.

~AlL breakfast buffets come with juice,
coffee, §water service~



H'ors Doeuvres

Displayed Hors D'Oenvres § Starters—$6.50 per person
(Select 2)

Cheese Board

Stlection of Artisan Cheeses accompanied by
Rustic Breads, Water Crackers, § Fresh Grapes
Antipasto

Chef’s Chotce of importea wmeats; Chef's Cholce of
Cheeses; Roasted Sweet Peppers,
Marinated Olives; Focacela § qarlic Bread Sticks

Middle East Flat Bread Pinwheel
Cucumber; Feta § Red Pepper Hummus §
Fresh Arugula; Herb Cheese; Roasted
vegetables § Balsamic Vinegar.

Swmoked Chicken Quesadillas
Swmoked Chicken; Zesty Pepper Jack Cheese,
Fresh Green Peppers § Salsa

Assorted Chips § Dips

Rainbow Corn Tortilla Chips served w/
Guacamole § Fresh salsa

Fresh Mozzavella § Cherry Tomato Skewers
Marinated tn Extra Virgin Olive Ol § Balsamic Vinaigrette.
Trio of Sliders: (Counts as two tHors D'oeuvres)
Chotce of BBR Cheddar, Salmon § Garden Vegetable

~~Tea, water § Lemonaole Service is included with groups of 50 or more—
A $50 station fee will apply to groups of 50 or less~



Snacks § sweets

Snack Attack—$5.00 per person

Assorted chips; pretzels; popeorn and
selection of baked cookies

Healthy Cholce Break—4$5.00 per person

Assorted granola bars; whole fresh fruit
§ oatmeeal vaisin cookies

Sweet Treats—$3.00 per person
Fresh baked cookies § Fudge Brownies

Z,00 Treats—$4.00 per person
Popeorn, Churros, § Cotton Candy

Assorted Chips § Dips—$4.00 per person
Tri-Colored Tortilla Chips, Kettle Cooked Potato Chips,
Fresh salsa, quacamole § vegetable Dip

Seasonal Fresh Frult Display—$2.50 per person
Whole Fruit Basket—$1.50 per person



Premium Boxed Lunches—$9.50 per person

Choice of: Turkey § Swiss; Ham § American, Chicken Ll/(, V\/ c M
Salad, American Tuna saladg vegetarian.

(EBach served with chips, pasta salad, piece of whole

frult, § canned Soda)

Wrap Platter—$11.95 per person
Assorted Grilled Chicken Wraps; Ham Wraps;

Smoked Turkey Wraps; Baked Chips; Garden
Salad § Fresh Baked Cookies.

Dell Board—$12.95 per person

Platter of sliced Roasted Turkey, Ham, Roast
Beef; Cheddar, Swiss § Zesty Pepper Jack
cheeses; Sliced Tomatoes, Lettuce, Pickles, Mus- 555
tard, Mayonnaise; Assorted Rolls § Breads;
Garden Salad § Fresh Baked Cookies

Gourmet Boxed Lunches—$12.95 per person

(Minimum of four of each of any boxed Lunch)

—Roasted Turkey Breast w/Gruyere § Honey Mustard on Clabatta Loat
—Roast Beef w/Horseradish Aloll § Arugula on Onlon Baguette
—Swmoked Salmon Salad on Whole Wheat Baguette w/Lettuce,

Tomato § Chive Caper Pressing,.
—Black Forest Ham, Gruyere Cheese § Whole

Grain Mustard on Crolssant
—qrilled vegetables § Goat Cheese w/ Basil OLL on Herb Focacela
—Fresh Mozzarella w/Tomato, Basil § Olive OLL on Herb Focaccia
—Chunky Chicken Salad tossed with an Herbed Dressing in a Pita Pocket

~Lunch platters § Dell Boards come with Tea, water § Lemonade~
~unlimited canned Sodas can be adoled for $1 per person—~



PlLzzas

Gouwrmet Pizza Buffet —$17.95 person
(Chotce of 2 Sides § Cookies)

House Recommendations:
—Pepperont
—Clheese
—Vegetarian
—Fresh Margarita
—Hawailan (Ham § Pineapple) .
—euffalo Chicken
—Meat Extravaganza (Ground

Beef, Sausage § Ham)

Create your oww: _
(Choose 2—additional toppings $.50)

—Mushrooms, Onions, Black Olives, Jalapenos, Chopped Tomatoes,
Mixed Peppers, Pineapple, Ham, Bacon, Ground Beef, Fresh Basil,
Cheddar Cheese, grilled vegetables, Chicken or Artichoke Hearts

Sides:

—Cucumber Salad; Mixed Vegetable salad; Pasta salad; Four Bean
Salad; Carvots, Celery, Broceoll § Ranch; Parmesan Bread Sticks

~Plzzas To Go Available for $19.95~
~AlL Pizza Buffets come with Tea, water § Lemonade Service~



/ /
Plcnics § Buffets
~All Plenle § Buffet packages come with cholee of 2 sides § 1 Dessert~

Classic American Pienic —$11.95 per person
(Choose 2) Hamburgers, Hot Dogs,
Grilled ChickenBreast or Vegole Burgers
Wwestern BBR —$11.95 per person
(Choose 2) BBR Beef Brisket, Pulled Pork or Chicken
Tropieal Beach Party —$12.95 per person
Chicken Teriyakl Breast w/ Grilled Pineapple §
Swiss Cheese; Roast Pulled Pork w/)jamaican BBR
Sauce (Add coconut Tilapia for $2.00 per person)
South of the Border—$13.95 per person
(Choose 2) Chicken Fajitas, Beef Fajitas,
Chipotle Sausage, Shredded Chicken
Enchiladas or Cheese eEnchiladas

Little ttaly—$14.95 per person

(Choose 2) Baked Ziti, Chicken Parmesan,
ltalian Sausage w/Peppers, Vegetable

Lasagwna, Meat Lasagna
Stoes:

Baked Cl/lips, BRR Baked Beans, Plnto Beans, Bread Rolls, Corn on the Cob,
caesar Salad, macaronl Salad, Pasta Salad, Potato Salad, Tossed salad, Maca-
ronl § Cheese, Mashed Potatoes, Spanish Rice, Steamed vegetables

Desserts:
Fudge Brownles, Churros, Fresh Sliced Frult, Mixed Berry Cobbler, Peach Cobbler

~AlL Plenic § Buffet Packages come with Tea, water § Lemonade Service~
~unlinmited canned Sodas can be adoed for $1.00 per person~



Platinum Dlnner Buffets

~ALL Platinuon Dluner buffet packages come with choice of one salad,
1 side § an entrée, Served w/rollsg butter, § finished w/a sweet ending.~

Sonoran Pork Lol —$21.95 per person
Ancho Chill Rubbed, Topped w/Apple Chutney

Vegetable wellington—$21.95 per person

Assorted Grilled vegetnbles § Goat Cheese wrapped in Puffed Pastries—
Baked wntil golden Brown § Topped w/fresh Tomato Basil Coulis

Pan Roasted Alaskan salmon— e ‘ﬂ_" ‘*ﬁ!; ‘fﬂ

$25.95 per person

Served w/a savory Cltrus Wine sauce

1/2 Rock Cornish game Hen—
$27.95 per person

Herb Crusted § Slow Roasted, Topped

w/ ChipotLe Maople Sauce

qarlic § Herb Crusted Filet Mignon—$34.95 per person

Served with a Balsamic Shallot el

Stoes: Desserts:
whipped Boursin Potatoes; Roasted (Served w/Creme Anglaise)
cassoulet; Gorumet Mac-N-Cheese; (Served w/a Fresh Berry Compote)

Lemon Rice PLL&I{ kalian Tiramlisu



Reglonal Fare

Southwest Express—$20.95 per person

Chips § salsa
Mixeo Creens (Jlemma, Tomato, § Roasteol Greew Chilis-

Served with a cilantro Lime VLwagrette)

Cheese § Seasonal Fresh Frult)

Cevolo Asnda (Ancho chill Rubbed Roasted Pork w/
Tortillas, Red § Green Chilis)

FDU' ttos oel Pollo (grilled, Marinated chicken Breast w/
Sautéed tri-colored Bell Peppers § Onions)

Calabacitas Y Papas (sauteed Zucchini § Onions
w/ Potatoes)

Estilo Mexicano—$22.95 per person

Spring Mix Greens (Papaya, Kiwt, Red onlon
§ Plne Nuts tossed w/ a Poppyseed Dressing)

vartous Rueso § Tortillas

Estaclon del Lomo de Ceroo (grilled Pork Loin

searved n an Orange Glaze, carved to order § served w/an

Oorange Mango Salsa)

veraduars Asaoas (grilled chunks of assorted Peppers, Onlons § Zucchinl

gently marinated tn spicy vinaigrette)

~Southwest Express § Estilo Mexicano come with Tea, water § Lemonade Service~
~unlimited canned Sodas can be added for $1.00 per person—~



Beverages

~Alcoholic Beverages: ALl Bars are served for = hours, with a four hour
MAXIMUM period, per license regulations. ~

Hosted Bar (Full bar, or Beer § Wine only)

(2 hour period—additional hour may be purchased @ $5.00 per person)
Premium Brands: $20.00 per person
House Brands:  $15.00 per person
Beer § Wine only: $13.95 per person
Full Bars will carry the following:
(2)Domestic Beers, (1) mported Beer, (1) Red Wine,
(1) White wine, (1) Bourbon, (1) Vodka, (1) Gin,
(2) (1) Rum, (1) Scotch § (1) Tequilla.

Host on Consumption (Full bar, or Beer § Wine only)

(2 hour period—additional hour may be purchased @ $5.00 per person)
(Drindes are counted b Y tickets or on consumption; $5.00 for Wine,
Mixed Drinks § Beer; $2.00 for Soda or Bottled Water)

~A mintmum of $£350 tn bar revenue is required for all cash bars. if this mark
Ls not met, the client will be billed for the $350 minus the actual sales~



BevVerages continued...

~Alcoholic Beverages: All Bars are served for 3 hours, with a four hour
MAXIMUM period, per License regulations.~

cash Bar

(2 hour period—additional hour may be
purchased @ $5.00 per person)

(Guests pay $5.00 for Wine, Mixed Drinks
§ Beer; $£2.00 for Soda § Bottled Water)

Please note that every bar requires a
bartender fee and a bar set-up fee.

Bar Setup Fee § (1) Bartender:
$175 per bar

Each additional bartender:
$75 per bartender

owe bar for every 100 people—Additional hour § bartender may be purchased.

~A mintmum of $350 in bar revenue s requived for all cash bars. tf this mark
Ls not met, the client will be billed for the $350 minus the actual sales~



“lee”tng on the Cake...

—

{l
4

Custom Ice Carvings and cakes
available upon request—

Pricing will be determined on an

Lnadividual basts.




Event Services

Taste of the Wild Catering provides excellent service and quality
culinary creations. We engage our guests in a soctally valuable
experience through our partnership with the Retd Parik Zoo.

Taste of the wild Catering Ls committed to conducting our bust-
ness n an environmentally responsible manner. [t is our policy
to champlon § support the conservation efforts of The Reld Park
Zoo ond educate guests, vendors § employees to continuously
Lmprove our environmental performance.

Important | nformation:

Food § bevernges cannot be removed from the premises by any
party other thaw the catering department. Your catertng agree-
ment Ls based on the food served per the allotted event thme.

We charge per guest, not per tray or menu selection as we guarin-
tee to not run out § will continue to replenish displays for a fresh
Looke for each guest. You are purchasing the experience for Your
guests to enjoy the cuising during the allotted event time. Prices
Listeot ave subject to proportionate changes tn market conditions.
Sales tax of (9.1%) and an event production fee of (18%) will be
added to the food and beverage ttems (not rentals).

~Arrangements regaroing food § beverage can be maole through the
catering sales office at (520) 326-8999~



Event Services Contlnuned...

we must be notified of the exact number of guests attending the
function at least five business days before the event. This is the
offictal guaranteed number for which you will be billed, evew if
fewer guests attend. We will, however, provide food for 5% above
this figure to allow for last minute additions. Any additional
guests will be charged appropriately.

Liquor, beer § wine may wnot be brought tnto the Reld Park Zoo
from outside sources §may not be removed from the site.
PLEASE NOTE: Due to Health Department Regulations, food §
beverages not consumed durting the course of an event beconne the
direct property of Taste of the wild Catering.

Our menus are provided as a gulde to help you plan your event.
We can customize menus to suit Your needs—5 we will try to ac-
commooiate any spectal dietary requests.

our standard buffet § bar Linens are elegant blacks, accentuateo
with antmal prﬁmts. custom colored Linens to mateh Your event’s
color schemwe or thewee arve avallable upon request.

~@Questions or concerns regarding food § beverage § special dietary needs
can be made through the catering sales office at (520) 226-8999~



