TASTE ofthe WILD

CATERING

The Living Desert Zoo & Gardens

2011 Sample Catering Menu

Please Call for up to date pricing
760-346-5694 ext 2300/2301
This menu is purely a sampling of our offerings. We can accommo-
date any budget or menu .




Hor s

Bruschetta Display
Assorted crostini with pesto, roasted red pepper
hummus, olive tapenade, tomato basil concasse

Southwestern Smoked Salmon Taffar
Cold-smoked salmon with cilantro, fresh jalapeno,
red onion, cumin vinaigrette

Tomatillo Gazpacho Shooter
Roasted tomatillos blended with cucumbers, lime,
cilantro, topped with red pepper crema

Cactus Salad Tartlets
Nopalitos strips tossed with fresh chiles, radish,
bean sprouts, ancho Vinaigrette

Tomato Mozzarella Skewer
Sweet grape tomatoes skewered with fresh mozzarella,
chiffonade basil, drizzled with balsamic glaze

Stuffed California Dates

Coachella Valley dates stuffed with gorgonzola,
wrapped in applewood smoked bacon

Chipotle Pulled Pork Sliders

Slow cooked pork shoulder pulled with chipotle, cilantro,
housemade BBQ sauce, served on a brioche slider bun

Chimichurri Tri -Tip Quesadillas
Marinated tritip shaved thin and grilled in a flour tortilla,
with queso fresco and chimichurri sauce

Shrimp and Scallop Ceviche
Fresh shrimp and scallops marinated in tequila and lime juice,
with - jicama, onion, and fresh chiles

Frickles
Jumbo dill pickle slices breaded with seasoned panko,
golden fried and served with zesty ranch



Salad Options Sides

Taste of the Wild Salad

California mixed greens, berries, candied nuts and crumbled goat

cheese, tossed in a shallot vinaigrette Whipped Yukon Gold Potatoes

Classic Caesar Salad Creamy Saffron Risotto Cakes
Romaine lettuce, grape tomatoes, parmesan crisps, croutons

Wild Rice Pilaf

Caprese Salad
Sweet tomatoes and fresh mozzarella with chiffonade basil, drizzledRposemary Red Potatoes
with balsamic glaze and extra virgin olive oll

Spinach Frisee Salad Garlic Cauliflower Puree

Fresh spinach and frisee with blueberries, crumbled bacon,
and warm pancetta vinaigrette Seasonal Vegetables

Mediterranean Salad

Romaine and butter lettuce tossed with kalamata olives,

feta cheese, mild cherry peppers and sun dried tomatoes with
pepperoncini vinaigrette



Entree Options

Bourbon Pork Belly
Kentucky bourbon braised pork belly
served with red onion confit and cracklins

Chicken Fontina Roulade

Chicken breast pounded and rolled with

Fontina cheese, mushrooms, basil and prosciutto
served with pesto cream

Roasted Pork Loin
Spice rubbed pork loin slow roasted
served with apple and golden raisin relish

Herb Encrusted Beef Sirloin
Choice beef sirloin enrobed in fresh herbs served with
creamy horseradish and au jus

Chicken Marsala
Pan seared chicken breast with forest mushrooms
and Marsala wine sauce

Poached Salmon Fillet
Wild salmon gently poached with olive oil and herbs,
drizzled with three citrus buerre blanc

Bal samic Portobell o nStee
Marinated and grilled portobello mushroom
with rosemary cream reduction

Beef Tenderloin Medallions
Seasoned beef tenderloin cooked to perfection and sliced into
medallions accompanied by poblano cream and chorizo

Lamb Osso Buco
Fresh lamb shanks slowly braised with rosemary, olives, fennel
and capers accented with Greek yogurt mint sauce

Firestone Walker Brewery Steamed Mussels
Fresh mussels steamed in Firestone Walker Brewery Pale Ale, tomatoes,
garlic, shallots and butter



Bar Options
and Pricing

Alcoholic Beverages: Please note that every bar requires a bartender fee, a bar
Host Bar (3 hour period ) setup fee and a license fee. Cashiers, bar backs and extra
Premium Brands -$24.00 per person bartenders are available for an additional fee.

House Brands-$16.00 per person Bartender Fee$75.00 per bartender

-Add a specialty cocktail or Champagne greeting for Bar Setup Fe&75.00 per bar

$6.00 per person License Fee $100.00

Wine and Premium Beer only -$16.00 per person Corkage Fee $15.00 per bottle
Host Domestic Keg (110 cups) - $260.00 per keg
Beer Selections:
Host On Consumption Budweiser
Drinks are counted by tickets or on consumption; $7.00ud Light
for wine and mixed cocktail, $6.00 for beer, $2.00 for FatTire

iEE ] Hangar 24 Orange Wheat
soda, $3.00 for bottled water and $2.00 for juice Eirabtani Walkar DAL Al

Cash Bar i
Guests pay $7.00 for wine and mixed cocktail, $6.00 foOne bar for every 75 people, additional hour may be

beer, $2.00 for soda, $3.00 for bottled water and $2_OO|5urchased

for juice : j
I All bars served for a four -hour maximum period, per

ABC license




