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Fall Market Reception Packages at the Pacific Design Center
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ORDER FORM

TODAY’S DATE: NAME: TEL. #:
DELIVERY DATE & TIME: SHOWROOM # FAX #:
PICK UP TIME: CREDIT CARD: # OF GUESTS:

24 Hour Notice on Orders Please.

Complete Order Form and Fax to XxXX/XXX/XXXX

BY THE DOZEN - please clearly mark your selections. Prices are per dozen.

$24.00 PER DOZEN

I:' Miniature Sweets

$36.00 PER DOZEN

|:| Chocolate Chip I:l Chocolate Truffle Cakes
I:I White Chocolate Dried Cherry D French Butter Apple Tarts
D Peanut Butter I:I Buttermilk Cake with Creme
D Lemon-Ginger |:| Fraiche and Strawberries
|:| Oatmeal Raisin |:| Hazelnut Crunch Cake with
|:| Milk Chocolate Mousse

I:I Brownies and Bars $24.00 PER DOZEN |:| Roasted Pineapple Rugelach
|:| Chocolate Brownies D Miniature Créme Brulee Tarts
[] Blondies [] (vanilla, Ginger or Coffee)
I:I Lemon Bars I:I Caramelized Lemon Tarts
|:| Rice Crispy Treats I:I Tiramisu Cups

l:’ Chocolate Dipped Strawberries

$48.00 PER DOZEN

[] NY Cheesecake Bites

[]

Orange Blossom Madeleine’s

$36.00 PER DOZEN

Assorted Biscotti

[]

$36.00 PER DOZEN

I:' Specialty Sweets

$48.00 PER DOZEN

BEVERAGES - p/ease clearly mark your selections. Prices are per person.

l:’ Coffee Service

$3.00 PER PERSON
Regular Coffee
Decaffeinated Coffee
and Herbal Teas

I:I Assorted Beverages

$4.00 PER PERSON
Bottled Water

Soft Drinks

and Juices




l:l PACKAGE A

ORDER FORM CONTINUED

Please clearly mark your selections. Prices are per person.

RECEPTION PACKAGES ENHANCEMENTS FORA,B & C

$25.00 PER PERSON

Bruschetta Bar...

Toasted Crostini with Assorted Toppings...

Olive Tapenade with Goat Cheese

Marinated Tomato, Basil and Olive Oil

Roasted Eggplant “Caviar”

Hosted Wine, Beer, Soft Drinks, Mineral Waters and Juice

Charcuterie Platter

$10.00 PER PERSON

Charcuterie Platter with Pate, Assorted Meats,
Assorted Cheeses, Cornichons and Olives, Served
with Assorted Breads

Grilled Vegetable Platter

I:' $7.00 PER PERSON
Zucchini, Squash, Eggplant, Bell Peppers. Fennel,
and Red Onion

I:' Fresh Fruit Platter
$5.00 PER PERSON

Afternoon Snack
$3.00 PER PERSON
SELECT ONE
[] Gourmet Mixed Nuts
[[] Assorted Chips & Pretzels with Herb Dip

D Tortilla Chips with Salsa Fresca
and Guacamole

D Available Package Upgrade:
Full Premium Bar available add $5.00 PER PERSON
l:’ PACKAGE B $35.00 PER PERSON
Garden Vegetable Crudités with
Herb Dip, Hummus, Babaganouch & Olive Tapenade
with Toasted and Fresh Pita Triangles
Assorted Cheeses with Crackers, Breads and Grapes
Hosted Wine, Beer, Soft Drinks, Mineral Waters and Juice
D Available Package Upgrade:
Full Premium Bar available, add $5.00 PER PERSON
I:I PACKAGE C $40.00 PER PERSON
Stationary Hors d’oeuvre | SELECT FIVE
|:| Mozzarella and Cherry Tomato Skewers with Basil Aioli
|:| Crostini with Filet of Beef, Arugula and Horseradish
I:I Smoked Salmon with Dill Créme Fraiche on Brioche
|:| Assorted Sushi Rolls...California, Vegetable, Spicy Tuna
[] CrabRemoulade Tarts
[] Curried Chicken Tarts
|:| Melon wrapped in Prosciutto
[] Hummus Tarts with Z’atar Oil
D Artichoke Bottom with Goat Cheese Mousse
I:I Tomato, Goat Cheese and Caramelized Onion Tart
|:| Saffron Potato with Seared Tuna Nicoise
Hosted Wine, Beer, Soft Drinks, Mineral Waters and Juice
Available Package Upgrades:
|:| Tray Passed Hors d’'oeuvre Option add $2.50 PER PERSON
I:I Full Premium Bar available, add $5.00 PER PERSON
I:I PACKAGE D $16.00 PER PERSON
Hosted Wine, Beer, Soft Drinks, Mineral Waters and Juice
I:, Available Package Upgrade:

Full Premium Bar available, add $5.00 PER PERSON

Additional Items and Notes:

All Fall Market Reception Packages Include:

* Food prepared by Wolfgang Puck Catering

* Hosted wine, beer, soft drinks, mineral waters and juice
* Disposable cups, platters, plates & napkins (China, glassware and silverware are available at additional charge)
* Package upgrades available

Packages are based two hours of service. Packages include one bartender per 75 guests and one butler per 75 guests.
All prices are subject to 22% service charge and sales tax.

Wolfgang Puck

catering

For more information or to schedule an event, please call Wolfgang Puck Catering Office at the Pacific Design Center
310.771.8180 or email kate.crilly@wolfgangpuck.com

Pacific Design Center | 8687 Melrose Avenue | West Hollywood, CA 90069




