
Too Caterers 
918 Industrial Avenue, Palo Alto, CA 94303  Ph:  (650) 322-4189 Fax:  (650) 322-1023 

 
 

PASSED HORS D’OEUVRES 
 

Basil And Almond Crusted Sea Bass “Pops” on Skewers 
presented in wheatgrass 

served with a romesco dipping sauce 
 

Cornmeal Crusted Miniature Eggplant Sandwiches 
layered with arugula, sun dried tomatoes and sautéed onions  

 
Wild Mushroom Filo Packets 

baked fresh on site 
served with a tamarind chutney 

 
 

TABLED HORS D’OEUVRES PRESENTATION 
 

Classic Knishes 
potato puree with caramelized shallots 

in home made puff pastry 
 

Miniature Spinach Crepes 
filled with crimini mushrooms and leeks 

dollop of lemon aioli on top 
 

Chilled Spring Rolls 
fine julienned veggies and Asian noodles 

with chili paste and crushed peanuts 
served with a Thai dipping sauce 

 
Two Challahs Available For The Motzie  

Handwashing Station Set Up On Sides  Of The Room 
 
 

AT EACH TABLE 
 

Artisan Crisps, Breads And Grissini 
seeded pita shards, baguettes, lavosh with za’tar, herbed grissini 

cruets of olive oil and balsamic vinegar 
offered with sun dried tomato pesto spread 

 
Unsalted Margarine 
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BUFFET  DINNER 

 
Citrus Grilled Stuffed Breast Of Chicken 

filled with shiitake and chanterelle mushrooms, wild rice and braised onions 
served with a mushroom/tomato ragout 

 
Farfalle Pasta With Roma Tomatoes and Endive 

tossed with cannellini beans, olives, caramelized onions 
sun dried tomatoes,arugula, garlic and olive oil 

sprinkled with pan fried bread crumbs and herbs 
 

 Summer Harvest Vegetable Stir Fry 
baby zucchini, petit pans and baby French carrots with tops on 

tossed with roasted nuts, sea salt and crispy scallions 
 

Red Quinoa And Forbidden Rice Tabbouleh Pilaf 
mixed with peas, Persian cucumbers, tear drop tomatoes, 
parsley, mint, scallions, lemon zest, radish and pine nuts 

 
Country Lentil and Black Bean Salad With Mango 

accemted with chopped red pepper, shallots, 
sultanas, slivered almonds, cilantro, lime and jicama 

tossed with an orange and lime juice vinaigrette 
 

Large Seasonal Fruit Arrangement 
cut and fanned on multiple levels 

 
 

DESSERT COURSE 
 

Your Wedding Cake 
cut and served at the appropriate time 
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