Fhiladelphia, FPA 191238
215.681.5517

www.taste-feast.com
ibfeastcatering@gmail.com

Greetings!

F.E.A.S.T. Private Chef and catering service a full-service event dining company serving Philadelphia and the
surrounding area, is ready to help you host an event or party. Just when you thought you cannot afford an
amazing party with great food? Well, you can... We have created several specially priced menus that reflect
your appetite and food flair. They are delivered fresh, hot, and ready to be enjoyed by all! Included with the
service is the menu of your choice, along with the paper products and plastic ware. We can setup and serve
the buffet, then completely clear and take it away, or simply drop off the food at your convenience. The
choice is yours! (Note that our minimum charge is for 15 people for these menus.) With this in mind, please
look over a small selection of catering options on this flyer. These cost-conscious options are great for open
houses, corporate parties for clients or employees, private luncheons, business meetings, and other events.
Be prepared by making arrangements to have fresh festive cuisine delivered for all of your gatherings this
season. Don’t see what you want? Just ask us! We can customize and prepare a wide variety of food to meet
your needs. Remember that our proposals are priced inclusive of delivery fees, (taxes and service charge are
not included). Please contact me at your convenience to discuss the catering needs for your next event, large
or small. | look forward to helping you make them a success.

Respectfully yours,

Jay Battersbee



http://www.taste-feast.com/
mailto:jbfeastcatering@gmail.com

We have created special menus planned for your celebrations. For over 7 years, Chef Jay has
provided exceptional food and service for the holiday season. While these menus are
competitively priced, our commitment to quality fresh food, generous portions, and great
service is never compromised. These special menus are in addition to our regular, seasonal
offerings, available throughout the year. If you wish for a more customized menu selection
or need other arrangements, please contact us, as we are here to serve your needs.

Evcnt Mcnu

Menu #1 Menu #2
Roasted Chicken Mango Chimichurri (Caribbean Jcrlc Chicken
Corn Brcacl and Andoui"c Sausagc Stuﬁ:ing lslancl KRice and Bcans
Z.ucchini Pancakes with Roasted Gearlic Aioli Sautéed Cabbagc
Fresh Soft Rolls Fresh Soft Rolls

A" Menu OPtions Are AccomPaniccl 135 A Garden Salacl
**Altcrnativc chctarian OPtions Are Availablc

Menu #3 Menu #4 (V)
Bal(cd 5almon Fcnnc Buttcrnut Squash Tomatocs Arugula
Curried Fruit Salsa Soft Polenta Wild Mushroom Sautee
Hcrb Garlic Koast Fotatocs Black Bcan Eruscl'lctta
Fresh Sautéed [Haricots Girilled \/cggic Trag
Fresh Soft Rolls

Al Appctizchcnu

Orangc Gingcr Slm'mp Cocktail
Mini Crab Cakes

Smoked Brisket KOHU ps

Chicken Salad Cucumber Canoes
House Made Mcatba"s Marinara
Mango Jerk Chicken Skewers
Chicken Sa|acl T ea Sandwiches
Gri”cc] chgic Tray Yogurt Pesto
*Be Sure to Ask About Qur Cooking Demo Parties & Meal Flanning*
Fordetails and pricing, Plcasc call 215.681.5517.
FITAST. Catering o Fhi]ac‘clphia, FA] 9138 I~ mail: jb]ceastcatering@gmai].com
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