
 
Chef Russ: (805) 710-2883 ∙ Chef Ben: (805) 540-0840 

Heather Thomas (805) 710-2882 
P.O. Box 12824  ∙  San Luis Obispo, CA  93406 

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. 

  

  

MODERN AMERICAN MENU 

Buffet Style: $15/person 

Appetizers - Stationary 

Cheese & Fruit Platter 

Chef’s Choice Market Fruit, Cheeses, and Crackers 

 

Fresh Chips and Salsas 

Tomatillo, Pico de Gallo, Grilled Sweet Corn Salsas 

 

 

Entrée- Buffet/Burger Stand 

Gourmet Hamburgers – With Condiments on the Side 

Cheddar, Swiss, Onion, Lettuce, Mushrooms, Tomato 

 

Gourmet Fries  

Savory Sweet Potato & Original Steak Fries    

Blueberry, Sweet Onion & Wasabi Ketchups (on the side) 

 

Tossed Baby Mixed Greens & Spinach  

Shaved Cucumber, Red Onions, Feta Cheese, Black Olives, Tomatoes, Lemon-Mint Vinaigrette 

 

 

 

 

 

 

 

 

 

 

Prices subject to change. Prices quoted for food only. Prices listed do not include: rentals, labor, tax or gratuity. All events are 
charged a 21% service charge in addition to CA sales tax. Should you need rentals for your event, we would be happy to assist you 

with this. All rental orders are charged a 21%  service charge and CA sales tax.(Updated 3/2010) 

 


