TW0 COOKS
(ATERING

(805) 776-3717
www.twocookscateringonline.com

PLATTERS

Cheese Platter — Option 1
Aged Cheddar, Swiss, Gouda, Assortment of Crackers
$70 — 25 people $130 — 50 people

Cheese Platter — Option 2
Gruyere, Creamy Brie, Italian Gorgonzola, Assortment of Crackers
$115 — 25 people $225 — 50 people

Fresh Fruit Platter
Chef’s Choice Fresh Seasonal Farmer’s Market Fruits
$90 — 25 people $125 — 50 people

Cruditeés Platter
Chef’s Choice Fresh Seasonal Market Vegetables, Hummus & Homemade Ranch Dips

$75 — 25 people $115 - 50 people

Fresh Chips & Salsas
Tomatillo, Pico de Gallo, Grilled Sweet Corn Salsas
$60 — 25 people $100 — 50 people

Prices subject to change. Prices quoted for food only. Prices listed do not include: tax or delivery fee. All
events are charged CA sales tax. (Updated 2/2012)
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www.centralcoastgrown.org

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.
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OTHER PLATTER IDEAS
$1.25/person - 50 piece minimum per item

Futomaki Rolls
Sliced Daikon, Avocado, Burdock Root, Carrot, Oyster Mushroom, Radish, Green Onion, Red Bell Pepper
Rolled in Sticky Rice & Nori, Served with Pickled Ginger, Wasabi & Soy Sauce

Two Bite Quiche
Roasted Red Bell Pepper, Crimini Mushroom, Goat Cheese, Basil, Cheddar

Empanada
Sweet Corn, Black Beans, Queso Fresco, Chipotle-Lime Dipping Sauce

Smoky Spanish Chorizo Tartlet
Aged Cheddar, Potato, Market Onions

Roasted Tuscan Vegetable Tartlet
Market Vegetables, Local Olive Oil, Sea Salt, Fresh Cracked Pepper, Puff Pastry

Saffron, Risotto & Wild Mushroom Cakes

Warm Onion & Pancetta Tartlets
Goat Cheese, Fresh Thyme, Puff Pastry

Olive Tapenade & Crackers
Fresh Herbs & Market Tomato

Prices subject to change. Prices quoted for food only. Prices listed do not include: tax or delivery fee. All
events are charged CA sales tax. (Updated 2/2012)
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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.



