
CORPORATE CATERING MENU 

The indulgent food made popular by Tastebuds Boutique  
Catering is now available for Corporate Catering! 

 
It’s a gourmet solution to your corporate catering needs.  
Fresh, easy, affordable catering when you need tasty food  
without the hassle of event design, service staff, or on-site 

preparation.  We can do all of this and more! 
 

Please see our Full Service Menu for events that  
require party planning and service staff. 

256.348.2004 phone | 256.886.4961 fax 
www.tastebudsboutiquecatering.com 



Fresh Breakfast Buffets/Stations 
 

Lite Breakfast   $5.50pp 
Assorted Muffins, Sweet Scones and Ham & Cheddar Scones, Bottled Juices and/or Spring Water 

 
Traditional Continental Breakfast   $8.50pp 

Assorted Muffins, Sweet Scones, Buttery Croissants served with Butter & Preserves,  
Seasonal Fruit Platter, Bottled Juices and/or Spring Water 

 
Sterling Breakfast   $12.00pp 

Yogurt & Granola Parfaits, Assorted Muffins, Sweet Scones, Gourmet Savory Pop Tarts,  
Seasonal Fruit Platter, Bottled Juices and/or Spring Water 

 
Platinum Breakfast   $15.50pp 

Assorted Muffins & Sweet Scones, Seasonal Fruit Platter, Gourmet Savory Pop Tarts, Lemon-Blueberry 
French Toast, Breakfast Potato Hash with Caramelized Onions & Peppers, Thick Cut Bacon or Maple  

Sausage Links, Bottled Juices and/or Spring Water 
 

Breakfast Burrito Station   $9.75pp + chef 
Breakfast Burritos made to order with guest’s choice of cheddar cheese, scrambled eggs,  

potatoes, bacon, sausage, ham, picante sauce, bell peppers 
 

Sweet & Savory Crepes Station   $10.75pp + chef 
Sweet and Savory Crepes with guest’s choice of strawberries, bananas, blueberries, nutella, whipped 

cream, sautéed mushrooms, peppers, spinach, tomatoes, boursin cheese, Swiss cheese, béchamel sauce 
 

Belgian Waffle Station   $10.50pp + chef 
Delicious Belgian Waffles with guest’s choice of roasted apples, strawberries,  

blueberries, pure maple syrup, whipped cream 
 
 

Brunch Trays 
 

Breakfast Burritos (egg, potato, cheddar, green chili and choice of meat) $48.50/doz 

Individual Quiche (ham & swiss, sausage & cheddar or vegetarian & local goat cheese) $41.50/doz 

Individual Frittatas ( ham & swiss, sausage & cheddar or vegetarian & local goat cheese) $36.50/doz 

 Mini Cinnamon Rolls covered with our cream cheese frosting $28.00/2 doz 

Sweet Scones (cranberry white chocolate, lemon blueberry) $22.50/doz 

Assorted Bagels with Cream Cheese & Preserves $21.50/2 dozen bagel halves 

Fresh Baked Muffins (blueberry, banana or seasonal selection) $18.50/doz 
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Sandwiches/Wraps 
 

Smoked Turkey 
Smoked turkey breast with granny smith apple, brie, fresh spinach & spicy honey mustard 

 

Chimi Chimi Steak 
Sliced roast beef with havarti, sweet red onion, mixed greens & chimichurri aioli 

 

Black Forest Ham 
Paper-thin black forest ham with gouda, tomato, mixed greens & whole grain mustard 

 

Pesto Chicken Salad 
House-made pesto chicken salad with herbed cream cheese, sun-dried tomato & fresh arugula 

 

Grilled Veggie 
 Grilled  zucchini, onion, mushrooms & peppers, fresh tomato, sprouts & herbed cream cheese 

 

California Turkey Club 
Thinly sliced turkey and ham with bacon, fresh arugula, tomato, colby-jack & lemon basil aioli 

 

 

Salads 
 

Roma Tomato 
Mixed greens, fresh mozzarella, fresh basil with balsamic dressing 

 

Jessica’s Favorite 
Baby Spinach Salad- strawberries with cashews, raspberry dressing or Spinach with local goat cheese,  

caramelized onion, cranberries, citrus dressing (add $1.25 pp for salad with goat cheese) 
 

Pesto Chicken Pasta Salad 
Grilled chicken, house-made pesto vinaigrette, gemelli pasta, fresh spinach & tomatoes 

 

Toasted Couscous Salad 
Toasted couscous, cucumber, bell pepper, scallion, feta cheese with a light lemon vinaigrette 

 

Asian Noodle Salad 

Udun  noodles, Napa cabbage, bok choy, cucumber, carrots, bell pepper, toasted cashews  
with a sweet & spicy Asian vinaigrette 
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Lunch Box #1     $8.75 
 

Sandwich or wrap, chips, cookie 
or dessert bar & bottled water or 

soft drink 

Lunch Box #2     $10.50 
 

Sandwich or wrap, salad, cookie 
or dessert bar & bottled water or 

soft drink 

Salad Trio Box  $12.25 
 

Choice of 3 salads, cookie or  
dessert bar & bottled water or  

soft drink 



 
Stacked Salads 

$8.50 pp (Min 15) 

 
Cilantro Mexican Salad  

Romaine, black beans, garbanzo beans, black olives, tomatoes, corn 
 

Old Fashioned Layered 
Romaine, cheddar cheese, bacon, egg, peas 

 
Orzo Chicken 

Green beans, bell peppers, feta, orzo, grilled chicken 
 

Chicken Salad/ Wild Indian Rice/ Mixed Greens 
 
 
 

Hot Entrées 
$12.50 pp (Min 20) 

 
Braised Short Rib of Beef with Creamy Mashed Potatoes 

 
Deep Dish Lasagna with choice of meatless salad 

 
Chicken Parmesan with Linguine 

 
Maple Soy Glazed Salmon with Wild Rice 

 
Chicken Piccata with Garlic Mashed Potatoes 

 
Bowtie Pasta with Pesto Cream, Chicken, Sundried Tomatoes & Pine Nuts 

 
Chicken Enchiladas with Mexican Rice or salad 

 
Beef Stroganoff with Fresh Egg Noodles 

 

 
 

 

256.348.2004 phone | 256.886.4961 fax 
www.tastebudsboutiquecatering.com 



 
Hot Entrée Bars 

$13.50 pp (Min 20) 

 

Mashed Potato Bar 
Mashed Potatoes with guest’s choice of creamed gravy, sautéed mushrooms, cheddar cheese, sour cream, 

green onions, bacon, grilled chicken & salad 
 
 

Bowtie & Penne Pasta Bar 
Bowtie and penne pasta with guest’s choice of fresh parmesan, grilled chicken, Italian sausage, sautéed 

mushrooms, alfredo, marinara, sundried tomatoes, black olives & salad 
 
 

Sweet Potato Bar 
Sweet potato with guest’s choice of dried cranberries, toasted pecans, brown sugar,  

grilled pork tenderloin & salad (14.50 pp) 
 
 

Chili Bar 
Beef Chili with guest’s choice of cheddar cheese, Fritos, diced & green onions, sour cream & salad 

 
 

Taco Bar or Taco Salad Bar 
Taco Beef with guest’s choice of cheddar cheese, tortilla chips, sliced avocados, sour cream, taco shells, 

black beans, picante sauce, pico de gallo, romaine lettuce 
 
 

Mac and Cheese Bar 
Homemade Mac and Cheese with sour cream, parmesan, green onions, bacon, cheddar cheese, grilled 

chicken & salad 
 
 

Beverages 
 

Gallon of Tea (Sweet or Regular)  $6 
Gallon of Fresh Lemonade  $8 

Canned Soft Drinks  $1 
Bottled Water  $1 
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Desserts 

 
Bistro Dessert Bars 

Raspberry Coconut, Decadent Heath Bar, Outrageous Triple Chocolate Brownie, Pecan Pie,  
Dirty Blonds, Apricot Oat 

 
Tartlets 

(min 2 dozen per flavor) 
Pecan Phyllo, Chocolate Ganache, Lemon Curd, Cream Cheese Berry, Coconut Cream 

 
Bite-Sized Cheesecakes 

Amaretto, Bailey’s, New York, Chocolate Truffle 
 

Gourmet Cookies 
Chocolate Chip, Chocolate Chip Pecan, Peanut Butter, Peanut Butter Chocolate Chip,  

Oatmeal Raisin, White Chocolate Macadamia, White Chocolate Cranberry 
 

Iced Cupcakes (absolutely delicious!!) 
Vanilla Bean, German Chocolate, Ginger Bread, Luscious Lemon, Pumpkin Cream, Strawberry  

Shortcake, Red Velvet, Carrot Cake, Buttery Yellow, Mocha, Banana Pecan, Devil’s Food 
 
 
 

Dessert Trays 
 

2 dozen assorted dessert bars $25 
 

2 dozen 1 flavor tartlets $28 
 

2 dozen assorted cookies $20 
 
 
 

Cupcakes 
 

6 pack- $15.50     12 pack- $28.50 
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Party Platters 
Small (serves 10-12) Large (serves 25-35) 

 
Seasonal Fruit Platter $30 / $65 

Fresh Seasonal Fruit artfully displayed 
 

Crisp Vegetable Platter $25 / $55 
Seasonal selection of raw vegetables served with buttermilk ranch dressing 

 
Tuscan Antipasto Platter $50 / $95 

Sliced Italian meats, provolone cheese, fresh mozzarella, olives, artichoke hearts and balsamic mushrooms 
served with Crostini 

 
Chips & Dips $20 / $45  

Corn Tortilla chips with our house-made dips: fresh salsa, guacamole and black bean spread 
 

Fruit & Cheese Platter $40 / $85 
Domestic & Imported cheeses served with seasonal fruits, fig spread, nuts, assorted breads & crackers 

 
Spreads & Breads $25 / $55 

House-made Hummus & spinach dips served with sliced breads & flatbreads 
 

Shrimp Cocktail Tray $45 / $95 
Large cooked shrimp served cold with zesty cocktail sauce 

 
Assorted Sushi Roll Platter *Large only $85 

A bountiful assortment of fresh sushi rolls served with soy sauce, wasabi & pickled ginger 
 

Barbeque Sliders *Large only $75 
Slow Smoked Pulled Pork served will rolls, house-made BBQ sauce & crunchy slaw 

 
Thai Chicken Skewers *Large only $65 

With spicy peanut sauce 
 

Asian Chicken Salad Mini Tacos *Large only $55 
Mini Tacos filled with delicious Asian inspired chicken salad 

 
Baby Crab Cakes *Large only $75 

Delicious crab cakes served with Cajun Remoulade 
 

Prosciutto wrapped Asparagus & Cantaloupe $30 / $65 
Drizzled with aged balsamic glaze 
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To Place an Order 
Call 256.348.2004  

or  

Email corporate@tastebudsboutiquecatering.com 

 
Frequently Asked Questions 

 
 

How does your pricing work? 
 Prices are listed on our menu, but they do not include taxes.  We’ll add them based on your final bill. 

 It’s pretty hard to enjoy your food without plates, napkins & cutlery.  We believe these items should be       
included in your order at no charge.  We also believe in reducing waste in the environment.  Please let us know 
if you require such items or we’ll assume you have your own. 

 For orders of more than 100 lunch boxes, please request a special price quote. 
 

Do you have any minimums? 

 We require a 10 person minimum on lunch & salad box orders, and you must order at least 4 of the same    
flavor.  It’s more affordable to cook in large batches and we pass those savings on to you. 

 

When should I order? 
 All our food is fresh and handmade, so we request at least 48-72 hours notice for all orders, in order to secure 

your desired delivery time and menu selection.  However, please feel free to call us with your last minute or 
special orders and we’ll do our best to accommodate you.  For events that require service, contact us as soon as 
possible so we can plan ahead. 

 

When do I pay for my order?  Do I need to make a deposit? 
 We usually take the payment information when the order is placed and process the payment on the day of your 

order.  Larger orders may require partial pre-payment.   

 If you pay by check, we require payment at pick-up or delivery.  There is a 3% discount for payments made by 
cash or check. 

 We collect deposits for large events that require service staff.  For pick-up or delivery orders we do not require 
a deposit 

 

Do you deliver?  Is there a delivery fee? 
 We’re happy to deliver all over Huntsville/Madison for a nominal fee of $15.  We just ask that you have a 

minimum $100 food and beverage total. 

 All other deliveries will incur a delivery charge based on the location and are billed additionally.  

 
Can you provide staff for my event? 
 If your event requires service personnel, we can provide professional, friendly staff at an hourly rate, 

billed portal to portal, with a 4 hour minimum. 
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