
Your Wedding

Oviatt Penthouse



!
!

CULINARY ADVENTURE

THE FRESHEST INGREDIENTS

Although you can now find strawberries in January, pumpkins in April and tropical fruits year-round in
every corner grocery store, my first question is, how does it taste? In many cases, out-of-season
produce has been grown in artificial circumstances or shipped unripe from halfway around the

world, depriving it of the flavor necessary to create high-quality dishes.

We believe in supporting local growers – through farmer’s markets, grower’s cooperatives and
through personal relationships with several Local farms – and we try whenever possible to incorporate
these products into our menus, because it assures our clients the most flavorful and beautiful food for

their events.

THE WORLD IN A BITE

We also feel that the best way to appreciate the cuisines of the world is one bite at a time. We use
Los Angeles, and the worlds it represents, as drawing inspiration from myriad cultures to create

unusual and delectable hors d’oeuvres, entrees, desserts and cocktails.

Whether you envision your next event transporting your guests to an Indian marketplace, a
Moroccan souk, a night in Paris or a Tuscan farmhouse, Truly Yours Catering can take you there. We

will create a menu that elegantly reflects both your vision and our commitment to the highest quality
cuisine.
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Cocktail Hour Display

CHEESES, FRUITS & VEGETABLES
Imported and Domestic Soft & Aged Cheeses, Gourmet

Crackers Seasonal Sliced Melons, Berries & Grapes
Seasonal Raw Vegetables,

Creamy Chive and Garlic Dressing, Hummus

MEDITERRANEAN DISPLAY
Hummus, Tzatziki, European Cheeses, Roasted Peppers, Olive

Tapenade, Baba Ghanoush, Crispy & Soft Pita Strips

TUSCAN ANTIPASTO DISPLAY
Cured Italian Meats, Smoked Mozzarella & Provolone Cheeses,

Marinated Peppers, Assorted Olives, Marinated Artichoke Hearts,
Whole Grain Mustard with Crostini & Grilled Breads

SEAFOOD DISPLAY
An Elegant Presentation of Your Selection of: Tail on Shrimp or

Crab Claws or Oysters or all of them. Served with
Cucumber Dill, Cocktail Sauce, Sliced Lemons

(minimum order of 6 dozen of each selection)

OMAKASE SUSHI
Assortment of Nigiri, Spicy Ahi Tuna Rolls,

California Rolls or Vegetable Rolls
Includes: Wasabi, Soy Ginger Reduction & Pickled Ginger

TAPAS BAR
Spanish Cheeses, Marinated Chick Peas, Olives, Aged Chorizo,

Roasted Red Peppers, Marinated Mushrooms, Marinated
Artichokes, Assorted Artisan Breads

MINI GOURMET GRILLED CHEESE
Select one:

Brie and Basil or Gruyere, Granny Smith Apple and Thyme or
Monterey Jack, Jalapeno & Candied Bacon or Prosciutto,

Fontina & Sage or Maytag Blue Cheese, Pear & Toasted Pecans

CHICKEN & WAFFLE
Buttermilk Fried Chicken, Crispy Waffle, Tupelo Honey Syrup,

Smoked Salt
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Passed Bites
CHILLED

Spoon of Ceviche, Tres Generation Tequila, Lime, Avocado & Cilantro
Caprese Salad Skewers, Balsamic Glaze

Ahi Tuna, Asian Pear Spoon Served with Habanero Infused Oil
Bruschetta with Flat Iron Steak, Gorgonzola & Caramelized Onion

Chili Lime Shrimp Wasabi Cups
California Rolls, Ginger Soy Dipping Sauce

Fresh Vietnamese Spring Rolls (not fried), Sweet Chili Dipping Sauce
Shaved Jicama Tulip with Guacamole and Red Tortilla Crumbles

Cucumber & Hummus Spirals
Strawberry-Spinach Bruschetta with Aged Balsamic Vinegar

Watermelon Cubes Topped with Feta and Mint
Bruschetta with Garlic Infused Olive Oil, Roma Tomato, Fresh

Mozzarella & Basil

WARMED

Mini Street Tacos -Carnitas or Carne or Pollo or Veggie
Buffalo Chicken Tacos with Blue Cheese Drizzle

Chicken Satay, Thai Peanut Sauce
Mac and Cheese Spoons-Classic or Four Cheese

Chicken Empanadas, Spicy Roasted Tomato Dipping Sauce
Korean Boneless Chicken Wings, Sweet & Spicy Chili Glaze

Nashville Hot Chicken Bites, Buttermilk & Garlic Dressing
Baby Lamb Chops, Fresh Mint Dipping Sauce

SLIDERS: Classic Burger or Classic BLT or Hoisin Pork or Carne Asada or
Cuban Ropa Vieja or Pulled Pork or Moroccan Lamb or Seitan BLT

Mini Beef Wellington
Mini All Beef Corn Dogs, Classic Yellow Mustard

Gourmet Mini Pizzas with Assorted Toppings
Figs Wrapped with Prosciutto (seasonal)

Prosciutto Wrapped Asparagus Spears
Blue Crab Claw Cakes, Chive-Caper Sauce

Grilled Basil Tiger Shrimp, Spicy Yogurt Dipping Sauce
Spicy Moroccan Style Shrimp with Yogurt and Spices

Crispy Potato Pancakes, Chive Crème Fraiche
Phyllo Triangles with Spinach & Feta

Quesadillas Filled with Smoked Gouda & Caramelized Onions
5 Cheese Risotto Balls, Roasted Tomato Marinara Sauce

Mini Vegetable Spring Rolls (fried), Plum Sauce
Vegan Indian Samosas, Mint Chutney

Brie with Raspberries en Croute
Moroccan Vegetable Kebabs, Roasted Red Pepper Hummus

Baja Black Bean Cakes, Cilantro Dipping Sauce
Falafel Balls, Tzatziki Dipping Sauce

Chicken and Waffle Bites with Maple Syrup
Blackened Shrimp Lollipop with Wildberry Jam
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Food Table Landscape

BEEF:
Bourbon Glazed Filet Mignon

Cabernet Braised Short Rib, Roasted Shiitakes
Filet Mignon with Rosemary Infused Demi-Glace

Grilled Top Sirloin Steak with Creamy Roasted Garlic Sauce
Flat Iron Steak, Spice Rubbed with Ancho Chili Sauce

Grilled New Your Steak with Smoky Bacon Bourbon Sauce
Grilled Bistro Steak with California Truffle Sauce

Grilled Skirt Steak with Chimmichuri Sauce
Tri Tip of Beef with Jack Daniels Peppercorn Sauce

Tequila and Cilantro Marinated Flank Steak with Adobo Cream

CHICKEN:
Chicken Breast stuffed with Roasted Yellow Peppers and Sage

with Caramelized Onion Cream Sauce
Herb Roasted Free Range Chicken with Herb Jus

Pan Roasted Chicken Breast with Roasted Garlic and
Wild Mushroom Ragout

Roasted Chicken Stuffed with Tomatoes, Mushrooms and Basil,
Marsala Wine Sauce

Roasted Chicken Vera Cruz (white and dark meat)
Lemon Roasted Boneless Chicken Breast
Three Mustard Crusted Breast of Chicken

Blue Corn Fried Chicken with Buttermilk Sauce

SEAFOOD:
Grilled Mahi Mahi with a Tomato, Olive, and Caper

Wild Caught Salmon with Mango Salsa
Fresh Local Sea Bass with Thai Lemongrass Sauce

Hawaiian Ono with Lemon Burre Blanc Sauce
Grilled Branzino with Mango Cilantro Salsa

Grilled Garlic Shrimp with Pineapple Pepper Relish
Seared Arctic Char with Five Type Mustard Sauce

Lemon and Garlic Rubbed Grilled Norwegian Salmon with
Garlic, Fresh Herb, White Wine Sauce

Cornmeal Dusted Rockfish, Creole Tomato Sauce
Shrimp & Grits- Sausage, Spices, Bacon, Scallions, Cheese
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Food Table Landscape
PASTA:

(choose one shape and one sauce below)

Shapes: Penne, Radiatori, Orecchiette, Orzo, Fusilli,
Four-cheese Tortellini

Sauces: Marinara, Fresh Tomato Basil, a la Vodka,
Olive Oil & Parmesan, Pesto Cream

Ravioli with Sweet Pea and Lemon Zest
Tarragon Cream Sauce

Grilled Vegetable Ravioli with Julienned Vegetables
Fresh Basil Sauce

Smoked Chicken Ravioli with Garlic and Pinot Grigio Sauce

Porcini Ravioli with Asparagus Ragout

Wagyu Beef Ravioli with Browned Butter

Ravioli filled with Meyer Lemon and Ricotta, with Wild Arugula

Maine Lobster Ravioli with Cognac Lemon Butter

Penne Pasta with Broccolini, Sun-dried Tomatoes, and Arugula

VEGETARIAN/VEGAN:

Roasted Eggplant with Herb Ricotta Cheese and Asiago,
Roasted Heriloom Tomato Marinara

Roasted Poblano Peppers stuffed with Black Beans, Spanish Rice
and Chipotle Sauce

Grilled Portobello Mushrooms with Fresh Baby Spinach
and Crispy Onions

Vegan Jambalaya with Sweet Peppers, Shallots,
Squash and Baby Peas

Ravioli filled with Molokai/Okinawa Purple Sweet Potato with
Ginger Coconut

Grilled Portobello Mushroom with Roasted Tomato Sauce

Vegan Meatballs and Orzo Pasta with Tomato Basil Pesto Sauce

Vegetarian Pad Thai

Veggie Fajitas with all the Fixings

Stuffed Portobello Mushroom with Sweet Potato Puree
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Food Table Landscape
FIRST COURSE:

Mexican Caesar, Tangy Avocado Dressing & Crispy Tortilla Strips
Farmer’s Market Salad with Fresh Citrus Balsamic

Baby Arugula & Radicchio, Yellow Tear Drop Tomatoes, Sherry Vinaigrette
Bibb Lettuce Wedge with Parma Ham, Crispy Shallots, Chives & Roquefort

Traditional Caesar with Croutons, Shaved Parmesan & Creamy Caesar
Baby Arugula, Toasted Pecans & Sliced Pear, Sherry Vinaigrette

Middle Eastern Cucumber Salad Diced Tomato, Red Onions
Roasted Baby Beet Salad, Baby Greens, Candied Pecans, Goat Cheese

Organic Greens, Apples, Cranberries, Almonds and Goat Cheese
Kale Caesar Salad with House-made Croutons Caesar Dressing
Caprese Salad: Sliced Tomatoes Topped with Fresh Mozzarella,

Drizzled with Garlic-Infused Olive Oil & Fresh Basil

Baby Greens, Gorgonzola, Candied Walnuts & Grilled Pears
Chardonnay Vinaigrette

Baby Spinach, Cranberries, Feta Cheese, Toasted Almonds, Cranberry
Vinaigrette

STARCH SIDE:
Potatoes Au Gratin

Roasted Fingerling Potatoes
Horseradish Mashed Potatoes

Truffle Butter Mashed Potatoes
Rosemary Roasted New Potatoes

Forbidden Black Rice
Whipped Yukon Gold Potatoes

Traditional Spanish Rice
Basmati Saffron Rice Pilaf

Wild Rice with Dried Cranberries, Mushrooms & Toasted Almonds

VEGETABLE SIDE:
Local Farmers Grilled Organic Vegetables

Steamed Asparagus & Baby Green Top Carrots
Bundles of Haricot Verts

Parsnip Puree with Asparagus
Baby Bok Choy with Ponzu Sauce

Snap Peas Sautéed with Olive Oil and Fresh Herbs
Grilled Mushrooms Sautéed with White Wine, Garlic and Spices

Cauliflower Puree
Roasted Asparagus

Seasonal Fresh Steamed Vegetables
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Interactive Chef Stations

MASHED POTATO BAR
Martini glasses with the toppings listed:

Applewood Smoked Bacon, Cheddar Cheese, Sour Cream,
Chives, Onion Bits, Broccoli Bits, Sautéed Mushrooms,

Caramelized Jewel Colored Peppers

GOURMET PASTA STATION
Uniformed Chef will cook-to-order:

Penne Pasta & Smoked Chicken Ravioli Your Selection of 2 Sauces:
Roasted Marinara, Pesto Cream, Olive Oil and Parmesan, Tomato Basil,
a la Vodka. Assorted Toppings: Baby Shrimp, Diced Chicken, Chopped

Tomatoes, Sun Dried Tomatoes, Black Olives, Crushed Red Peppers,
Fresh Basil, Garlic & Parmesan

TACO CART
Your selection Soft Tacos served with one or two of the following:

Carne Asada or Tomatillo Chicken or Vegetable Rajas or Adobo
Braised Pulled Chicken or Roasted Shrimp or Ancho Braised Brisket or

Chipotle Smoked Honey Salmon With Chipotle Salsa, Tomatillo-Serrano
Salsa, Fresh Chopped Tomato Salsa, Shredded Cheese, Guacamole,

and Sour Cream

MAC-N-CHEESE STATION
Martini glasses with your choice: Four Cheese or Classic Cheese

Includes the following as toppings:
Applewood Smoked Bacon, Cheddar Cheese, Chives, Onion Bits,

Chopped Scallions, Sautéed Mushrooms, Caramelized Peppers

CARVING STATION
Your selection of one of the following meat and sauce:

Uniformed Chef Carving Prime Rib Roast or New York Strip Roast or Tri-
Tip or Tenderloin of Beef. Includes: Horseradish, Au Jus or Jack Daniels

Peppercorn Sauce or Creamy Garlic and Herb Butter or Smoky Bacon
Bourbon Sauce

MICRO STATIONS
Your selection of one of the following bite sized Items

plated by Uniformed Chef :
Slow Roasted Coriander Pork with a Tomatillo Sauce

Cuban Braised Beef on Corn Cakes, Chili Lime Crème Fraiche
Petite Meatloaf with Yukon Gold Mashed Potatoes

Roasted Chicken and Portobello Ragout on a Polenta Cake
Petit Cheddar Biscuit with Maple Pork Loin and Fruit Chutney

Mustard Seared Scallop with Crème Fraiche
Thai Salmon Medallions with Sweet Asian Noodles

Shredded BBQ Chicken on a Sweet Corn Cake
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Interactive Chef Stations
MINI POT PIE STATION

Your selection of two:
Roasted Corn, Yellow Squash, Zucchini and Red Pepper in a

Chipotle Cream or Chicken and Shiitake Mushrooms in a
Tarragon Chive Bechamel Sauce or Classic Steak and Ale or

Vegan with Potatoes, Mushrooms, Carrots or Roasted Root
Vegetables, or Shepards Pie

CLASSIC ENGLISH FISH AND CHIPS
Classic London Style Ale Battered Cod served in newsprint boats
with Classic Tartar Sauce, Malt Vinegar and Sea Salt on the side

BELGIAN FRY STATION
Your selection of one of the following served in a bamboo cone:

Classic Fries with: Garlic Sauce, Aioli, White Truffle Creme Fraiche,
Sriracha Mayo, and Ketchup Drizzles

Or Specialty Fries: Mexican Salsa Fries or Paneer Makhani or
Cheese or Cheese and Bacon or Hot Cheetos Sauce or

Rosemary and Sea Salt or Chili Cheese

CONTEMPORARY SLIDERS
Your selection of three of the following:

BLT-Crispy Bacon, Lettuce and Tomato, Brioche Poppy Seed
Seared Ahi Tuna, Asian Slaw, Sesame Bun

Hoisin Glazed Pork, Pickled Red Cabbage, Hawaiian Roll
Barbecue Pork Belly, Chipotle Mayo, Classic Brioche

Herb Grilled Portobello, Crispy Onions, Arugula, Pretzel Roll
Pan Seared Lump Crab Cake, Parsley Caper Sauce Brioche

Korean Fried Chicken with Kimchi Slaw, Sesame Bun
Classic Mini Cheeseburger, Dill Chip, Ketchup, Golden Brioche

Cuban Ropa Vieja, Avocado, Classic Slider
Carne Asada and Fresh Guacamole, Classic Roll

OMAKASE SUSHI
Assortment of Nigiri, Ahi Tuna Rolls, California Rolls and
Vegetable Rolls. Includes: Wasabi, Soy Dipping Sauce

and Pickled Ginger

FLATBREAD
Select two:

BBQ Chicken, Smoked Gouda, Tomatillo & Cilantro
Shrimp Arugula Pesto

Blackened Tenderloin, Caramelized Onion, Maytag Bleu Cheese
& Horseradish Cream

Pepperoni, Sun-dried Tomato, Basil & Fresh Mozzarella
Bacon, Ham & Pineapple



Sweet Endings

Complimentary
Truly Yours Catering provides complimentary

Hand Dipped Chocolate Covered Strawberries and

Fresh Baked Cookies, on the coffee bar after the cake cutting, in the following flavors:

Classic Chocolate Chip

Oatmeal Raisin

White Chocolate Macadamia Nut

Peanut Butter with Roasted Peanuts

Red Velvet

Truly Yours Catering will cut and serve your wedding cake at no charge.

Coffee Station
French Roasted Coffee and Decaf, Gourmet Teas, Sugars,

Cream, Cinnamon Sticks, Swizzle Sticks
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It takes a Village...

All of our staff undergo training and testing before working events. Meetings are scheduled quarterly
prior to each season to update, train and evaluate both returning and new staff. Truly Yours Catering
emphasizes attentive, courteous service, personal appearance and comprehensive cross training. All
staff is interviewed, reference checked and hand selected by our Human Resources department.
Referral by existing staff is our preferred method of recruiting.

We strive to surpass industry standards offering a greater than 12 to 1 guest to staff ratio.

In order to proficiently provide the proper service we will have at your event:

Event Managers
Floor Captains
Executive Chef
Sous Chefs
Event Chefs
Bartenders
Servers

It's all in the execution.
The best food in the world doesn't mean anything if your guests can't be served properly.

Our standard attire for
our servers

Our standard attire for
our chefs.

Colors may vary.

Our standard attire for
our bartenders
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Equipment

The above equipment comes standard with our packages.
Other options are available to personalize your event at an additional charge.
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Dinner 12" Salad 10" Cake 6.5"


