
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TISCARENO’S CATERING & EVENTS 

A La Carte Menu 
Your party may be planned from this A La Carte Menu or you may 

add on to your existing order 



  
 

 

 

2 

tiscatering.com  TEXT OR CALL:  714.693.1030 

    “A LA CARTE” 

ITALIAN SELECTIONS 
(1/2 Pan Serves 8-10 | Full Pan Serves 18-20) 

PRICING 

1/2 Pan  Full Pan 

Italian Sausage, Peppers & Penne (Served with Marinara Sauce) $70.00 $142.00 

Meat Lasagna (Layered with Meat, Cheeses, Spinach & Marinara) $71.00 $144.00 

Fettuccini Carbonara (Crisp Bacon and Parmesan Cheese with Black Pepper) $71.00 $144.00 

Spaghetti & Meatballs (Served with Marinara Sauce) $71.00 $144.00 

Spinach Lasagna (Layered with Cheeses, Spinach & Marinara) $65.00 $132.00 

Baked Jumbo Shells (Stuffed with Spinach & Cheese)  $65.00 $132.00 

Sun Dried Tomato Linguini (Creamy Sun Dried Tomato Sauce) $65.00 $132.00 

Penne Pasta Al Fresco (Mushrooms, Tomatoes, Basil and Cream Sauce) $65.00 $132.00 

Fettuccini Alfredo (Creamy Alfredo Sauce)  $65.00 $132.00 

Add Chicken to Any Pasta (1/2 Pan $30.00 | $60.00)   
 

  

 BEEF & PORK ENTREES 
(1/2 Pan Serves 8-10 = 3.5 lbs. | Full Pan Serves 18-20 = 7 lbs.) 

A LA CARTE 

1/2 Pan  Full Pan 
Beef Brisket (Served with BBQ, Mushroom Demi or Chimichurri) $81.50 $163.00 

Beef Tri Tip (Served with BBQ, Mushroom Demi or Chimichurri) $91.50  $183.00 

Beef Burgundy Tips (Served with BBQ, Mushroom Demi or Chimichurri) $80.00  $160.00 

Spareribs (Served with BBQ or Adobo Rubbed) $35.00  $70.00 

Pulled Pork (Served with BBQ or Plain) $45.00  $90.00 
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tiscatering.com  TEXT OR CALL:  714.693.1030 

“A LA CARTE” 

CHICKEN SELECTIONS 
(1/2 Pan Serves 8-10 = 3.5 lbs. | Full Pan Serves 18-20 = 7 lbs.) 

A LA CARTE 

1/2 Pan  Full Pan 

• Chicken Picatta • Sweet Basil Chicken $52.00 ea. $104.00 ea. 

• Chicken Marsala • BBQ Chicken “Breast”   

• Lemon Herb Chicken • Sun Dried Tomato Chicken   

• Citrus Marinated Chicken • Fried Chicken   

• Portobello Chicken • Chicken Florentine   

• Lemon Peppercorn Chicken • Mediterranean Chicken   

   

   

SIDES DISHES 
(1/2 Pan Serves 8-10 | Full Pan Serves 18-20) 

A LA CARTE 

1/2 Pan  Full Pan 

Spanish Rice, Cilantro Lime Rice, or Rice Pilaf $33.00  $66.00 

Pinto Beans or Black Beans (Whole or Hand Smashed) $33.00  $66.00 

Red Roasted Rosemary Potatoes $38.00  $76.00 

Parsley Buttered Potatoes $50.00 $100.00 

Au Gratin Potatoes $65.00  $130.00 

Whipped Mashed Potatoes (Garlic or Buttered) $60.00  $120.00 

Gourmet Mac & Cheese $65.00  $130.00 

Seasonal Roasted Vegetables $55.00  $110.00 

Honey Glazed Ginger Carrots $55.00  $110.00 

Sauteed Roma Green Beans $58.00  $116.00  
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tiscatering.com  TEXT OR CALL:  714.693.1030 

“A LA CARTE” 

SPANISH – LATIN ENTREES & SIDES 
(1/2 Pan 12 Each | Full Pan Serves 24 Each) 

A LA CARTE 

1/2 Pan  Full Pan 

Green Chicken Enchiladas (Stuffed with Chicken & Cheese) $48.00 $96.00 

Red Cheese Enchiladas (Stuffed with Cheese) $37.00 $74.00 

Taquitos of Beef or Chicken (Shredded Lettuce, Tomatoes, Cream & Cheese) $28.00 $56.00 

Chile Relleno (Pasilla Chile Stuffed with Cheese & Egg Breaded) | ½ = 8 ea | Full = 16 ea  $60.00 $120.00 

   

Tamales (Pork, Peppers & Cheese, Beef, Chicken) | ½ Dozen = 6 | Full Dozen = 12 $18.00 $33.00 

   

Carnitas by the LB  $15.00/LB  

Birria by the LB $21.00/LB  

Asada by the LB $15.00/LB  

Chicken by the LB $7.00/LB  

   

Add Cilantro, Onions, Limes, Tortillas, Red & Green Salsa (8-10 +$24.00 | 18-20 +$48.00)   
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tiscatering.com  TEXT OR CALL:  714.693.1030 

“A LA CARTE” 

A LA CARTE SALADS 

(Small Serves 8-10 | Medium Serves 23-25 | Large Serves 50-55) 

 

 

 

 

CAESAR SALAD - Crisp Romaine, Parmesan Cheese, Herb Croutons & Caesar Dressing 

GARDEN GREEN SALAD - Fresh Greens & Crisp Romaine Tomatoes, Cucumbers, Shredded Carrots, Herb Croutons, Ranch & 

Italian Dressing 

SPRING SALAD - Fresh Greens & Crisp Romaine topped with Sweet Red Onions, Feta Cheese, Orange Segments & Triple Berry 

Citrus Vinaigrette 

HOUSE SALAD - Fresh Greens & Crisp Romaine topped with Artichoke Hearts, Tomatoes, Olives, Cheese & Balsamic Vinaigrette 

GREEK SALAD - Cucumbers, Tomato, Feta, Olives over a Bed of Crisp Romaine Served with House Dressing 

COLE SLAW - Shredded Cabbage, Shredded Carrots tossed with Light Mayo & Cider 

CALIFORNIA SALAD - Fresh Greens tossed with Diced Apples, Dried Cranberries, Raisins, Orange Segments, Feta Cheese & 

Candied Walnuts Served with Triple Berry Citrus Vinaigrette 

SPINACH SALAD - Fresh Spinach topped with Crisp Bacon, Hard Boiled Eggs & Sliced Mushrooms Served with Dressing 

FRUIT & SPINACH SALAD - Fresh Spinach topped with Sliced Fresh Seasonal Strawberries, Sliced Red Onions, Feta Cheese & 

Candied Walnuts Served with Dressing *Upgrade* 

MANGO PINEAPPLE SALAD - Fresh Greens & Crisp Romaine topped with Ripe Diced Mango, Diced Pineapple, Red Sliced Onions, 

Dried Cranberries & Fresh Mint *Upgrade 

 

SMALL MEDIUM LARGE 

Serves 8-10 Serves 23-25 Serves 53-55 

$43.00 $80.00 $144 



  
 

 

 

6 

tiscatering.com  TEXT OR CALL:  714.693.1030 

“A LA CARTE” 

A LA CARTE SALADS 

(Small Serves 8-10 | Medium Serves 23-25 | Large Serves 50-55) 

 

 

 

 

MEXICAN CHOPPED SALAD Crisp Romain, Roasted Corn, Black Beans, Cilantro, Tomato & Tortilla Strips SERVED WITH CILANTRO 

CAESAR DRESSING  

COBB SALAD (UPGRADE $1.50/Per Person) | Add Chicken +$2.00 Per Person Fresh Greens with Crisp Romaine topped Avocado, Tomato, 

Hard Boiled Egg, Bleu Cheese & Bacon Bits SERVED WITH DRESSING OF CHOICE  

CAPRESE SALAD Sliced Tomato, Fresh Buffalo Mozzarella & Basil Leaves TOPPED WITH BALSAMIC REDUCTION 

CHINESE CHOPSTIX SALAD Crisp Romaine tossed with Cabbage, Mandarin Oranges, Pickled Ginger, Cilantro, Sesame Seeds, 

Water Chestnuts & Wontons SERVED WITH CHOPSTIX DRESSING 

SMALL MEDIUM LARGE 

Serves 8-10 Serves 23-25 Serves 53-55 

$43.00 $80.00 $144 
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tiscatering.com  TEXT OR CALL:  714.693.1030 

ORDERING INFORMATION 
STANDARD DELIVERY: 

Delivery is available seven days a week and is scheduled within 

a 30-minute delivery window of your choice. 

All items are delivered in disposable containers and platters for 

convenient setup and easy cleanup. 

Minimum Food Order: 

• Monday–Thursday: $250 or a 15-guest minimum, 

whichever is greater 

• Friday–Sunday: $350 or a 15-guest minimum, whichever is 

greater 

Delivery Fees: Delivery fees are based on the delivery time and 

distance and will be applied separately. 

 

VIP SETUP:  

VIP SETUPS are an upgraded service option designed to provide 

a higher level of presentation and service than our Standard 

Delivery. 

With a VIP SETUP, our trained delivery team will arrive at your 

location with display and food-service equipment as needed for 

your event. This service may include: 

• Cloth table linens 

• Risers 

• Decorative props 

• Display and food-service equipment as needed 

 

VIP SETUP Fee: $240.00 

VIP SETUPS are scheduled within a one-hour arrival window of 

your choice. 

Please note that delivery and pickup fees are additional and will 

be applied separately. 

 FULL-SERVICE EVENTS 

Sit back, relax, and enjoy your event while our experienced team 

handles the heavy lifting from start to finish. We’ll work closely with you 

to bring your vision to life and ensure every detail is thoughtfully 

executed for a seamless and memorable event. 

Full-Service Events Include: 

• Professional event staff to manage service and event details 

• Assistance with setup, service, and cleanup 

• Personalized execution based on your event needs and vision 

Service Requirements: 

• A 4-hour minimum of event service is required for all staffed 

events. 

• Event staff hours are charged based on the specific details and 

requirements of your event. 

• Most events require a minimum of 2 hours for setup and 1 hour 

for cleanup, in addition to service time. 

Additional Fees: Delivery fees and service charges will apply. 

 

PICKUP: 

Cold and hot food pickups are available seven days a week and are 

scheduled within a 30-minute pickup window of your choice. 
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tiscatering.com  TEXT OR CALL:  714.693.1030 

ORDERING INFORMATION 
HOW TO ORDER:  

Please place all orders at least two days in advance. While last-

minute orders may be accepted, when possible, menu items 

and availability are not guaranteed. 

 

Large orders and orders requiring staff personnel will require 

additional advance notice. Please be aware that popular 

dates may fill out quickly and may close for booking further in 

advance. 

 

Tiscareno’s Catering & Events will not process or confirm any 

order without full payment in advance, a signed contract, and 

signed Terms & Conditions. 

 

Although Tiscareno’s Catering & Events strives for 100% 

accuracy, we reserve the right to correct any errors in pricing, 

descriptions, or other published information. 

 

Prices are subject to change without notice due to changing 

market conditions. Changes in food supply chains may 

occasionally require menu substitutions, even after an order has 

been placed and paid in full. If a substitution is necessary, a 

member of the Tiscareno’s Catering & Events team will notify 

you in advance whenever possible. 

 

  

 

 

 

 

 

 

 

We look forward to working with you and helping make your event 

memorable, seamless, and uniquely yours! 

 

-Tiscareno’s Catering Team 

 


