
 
(805) 776-3717 

www.twocookscateringonline.com  

 

 
Two Cooks Catering is a proud supporter of the Central Coast Grown Program,  

and uses fresh, local produce and other ingredients in the food we make. 

SAMPLE FAMILY STYLE MENU – $45.00/person 

Prices based on a minimum of 100 people 
Prices quoted for food only. Prices listed do not include: rentals, labor, tax or gratuity 

 

APPETIZERS: Passed 

Slow Braised Beef passed 

In Lettuce Cups, Chayote Relish 

 

Futomaki  Rolls passed 

Local Pea Sprouts, Shitake Mushrooms, Avocado, Bell Pepper, Daikon Radish, Wasabi & Soy Sauce 

 

Sablefish Canapé passed 

Local Sablefish, Pita Crisps, Daikon, Cilantro, Sweet Mango Sauce 

 

Stuffed Mushrooms passed 

Sweet Gorgonzola, Local Shallots, Fresh Herbs, Mushroom Duxelle 

 

SALAD: Full Service 

Bautista Farm’s Baby Lettuce  

Sautéed Oak Hill Farm’s Oyster Mushrooms, Pea Sprouts, Baby Gold Beets, Heirloom Tomatoes, Fresh Basil 

Vinaigrette 

 

ENTRÉE: Family Style Service 

Grilled Garlic and Ginger Marinated Flank Steak 

Thinly Sliced, Korean Barbeque Sauce and Toasted Sesame 

 

Alaskan Halibut 

Oven Roasted, Thai Coconut Green Curry Sauce 

 

Garlic Roasted Yam and Fingerling Potatoes 

 Local Organic Extra Virgin Olive Oil and Sea Salt 

 

Seasonal Market Fresh Vegetables 

 

House Made Artisan Bread & Sweet Butter 


