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

Heather Thomas (805) 710-2882 
P.O. Box 4701 ∙  San Luis Obispo, CA  93403 

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. 

  

  

POLYNESIAN MENU 

Family Style Entrée: $50/person 

Appetizers - Passed 

Tahitian Shrimp Skewers 

Garlic, Sherry, Onion 

 

Wild Salmon Lomi Lomi 

Heirloom Tomatoes, Ciopolini Onions, Won Ton Skins 

 

Yam and Macadamia Nut Croquettes 

 Cilantro-Coconut Dipping Sauce 

 

Chicken Satay 

Authentic Peanut Sauce 

 

Entrée – Family Style 

Spinach & Baby Greens Salad 

Avocado, Mango, Papaya Citrus Vinaigrette 

 

Kahlua Style Pork 

Slow Roasted Suckling Pig with Sea Salt and Coconut Water 

 

Grilled Mahi Mahi 

Ginger, Garlic, Maple Syrup, Wasabi 

 

Vegetarian Pilau 

Rice, Black Eyed Peas, Peanuts, Onion, Ginger, Green Pepper, Celery, Carrot, Soy Sauce, Pineapple 

 

Oven Roasted Sweet Potatoes 

Sea Salt, Local Olive Oil 

 

Bread with Butter 

 

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 1/2010) 


