
wedding menus
D I SCOVER  A  NEW LEVEL  OF  TASTE .

CATER I NG  |  CHARLESTON |  AR I ZONA

P :  ( 602 )  705 - 333 1
WWW . L I L L ETOCATER I NG .COM



APPETIZERS (CHOOSE THREE) 

Guaca t o n s -  F r e s h  Won t o n  Pape r s  f i l l e d  w i t h  h omemade  Guacamo l e ,  s e a l e d  t h e n  deep - f r i e d .  P a i r s  b e s t
w i t h  P o r k  Ca r n i t a s  t a co .

G r i l l e d  c h i c k e n  W i n g s -  Op t i o n  o f  Ch i l i  a n d  Honey  o r  B l a c k  P eppe r  a nd  Ga r l i c  c h i c k e n  w i n g s .
B r u s c h e t t a  a i  T a c c h i n o -  Homemade  Focac c i a  smea r e d  w i t h  Wh i p ped  Go r gon z o l a  a nd  F i g  B u t t e r .  T opped
w i t h  D i c e d  Wa l n u t s ,  Chopped  A r u g u l a  a nd  T u r k e y  s l ow cooked  w i t h  Ach i o t e  Sp i c e .  D r i z z l e d  w i t h  l o c a l

R aw Honey .
A r a n c i n i  d e l  T a r t u f o -  R i s o t t o  r i c e  c ooked  i n  Wh i t e  T r u f f l e  o i l ,  P a rme san  Chee s e ,  Ga r l i c  a nd  Mu s h r o oms .

D eep - f r i e d  t o  Go l d e n  B r own .
P o r c h e t t a  ( R oa s t e d  Po r k )  P a n i n i -  F r e s h  c u t  o f  P o r k  L o i n ,  t r immed  and  f i l l e t e d  b y  Che f  L e t o .  R oa s t e d

w i t h  Ga r l i c ,  F e n ne l  a nd  B l a c k  P eppe r .  S e r v ed  t h i n l y  s l i c e d  o n  Homemade  Focac c i a  w i t h  S l i c e d  P r o vo l o n e
Chee s e  a nd  Roa s t ed  be l l  P e ppe r  P u r e e .

C he f  M i k e y ' s  R i b s -  F r e s h  po r k  r i b s  r u bbed  i n  Che f  M i k e y ' s  s e c r e t  s p i c e  b l e n d .  G r i l l e d  f i r s t ,  a nd  f i n i s h ed
i n  t h e  o ven  f o r  p e r f e c t i o n .

A s i a n  Ch i c k e n  Cabbage  W rap s -  F r e s h  Ch i c k e n  t h i g h s  ma r i n a t e d  i n  y ogu r t ,  g i n g e r ,  a nd  c u r r y  t h e n  g r i l l e d .
S e r v ed  o n  Red  Cabbage  l e a f  w i t h  s a u t é ed  z u c c h i n i ,  r e d  o n i o n  a nd  r e d  be l l  p eppe r  p u r e e .

F a l a f e l -  O r gan i c  Ga r ban z o  o r  B l a c k  B ean s  m i x ed  w i t h  Ca r r o t s ,  On i o n s ,  R ed  Be l l  P e ppe r  a nd  Sp i c e s /He r b s .
S e r v ed  w i t h  Sa l s a  Ve r d e ,  T z a t z i k i  S a u ce  o r  Sp i c y  Sou r  C r e am .  

Mac  A t t a c k  Ba l l s -  Maca r o n i  smo t h e r e d  w i t h  c h ee s e ,  t h e n  ba t t e r e d  a nd  deep - f r i e d .  
50 / 50  S l i d e r -  50% G r o u nd  Po r k  &  50% G r o u nd  Bee f  g r i l l e d ,  t o pped  w i t h  Aged  Chedda r  a nd  Toma to ,

On i o n  J am Redu c t i o n .  

VEGETABLES

Aspa r agu s -  Ma r i n a t e d  a nd  s ea soned  w i t h  o l i v e ,  o i l ,  b l a c k  p eppe r ,  g a r l i c ,  a n d  H ima l a yan  s ea  s a l t .  C hoo s e
be tween  s l ow baked  o r  c ha r r e d  o n  t h e  g r i l l .  

Swee t  P o t a t o -  D i c e d  Swee t  P o t a t o e s ,  App l e s  a nd  Wa l n u t s  t o s s ed  i n  O l i v e  O i l ,  C i n n amon  and  Ca r damom .
B r u s s e l s  Sp r o u t s -  F l a s h  c ooked  i n  a  pan  w i t h  j a l a p e ño s  a nd  s l i c e d  ca r r o t .  *  c a n  be  made  w i t h  c r e am

and  bacon .  
B e e t s -  Bo i l e d  a nd  t h e n  t o s s ed  i n  O r gan i c  l o c a l  h o ne y ,  H ima l a yan  s ea  s a l t ,  a n d  b l a c k  p eppe r .  

A u n t  T i n a ’ s  G r e e n  Bean s -  Sau t é ed  i n  a  pan  w i t h  s l i c e d  a lmond s  a nd  ga r l i c .  

TIER ONE

Wed d i n g  Menu

$50 PER PERSON



MEAT/SEAFOOD 

Mex i c a n  S t ea k -  F r e s h  F l a n k  o r  S k i r t  S t e a k  s ea r e d  t o  med i um  r a r e  t o pped  w i t h  Homemade  Ch i p o l t e
Sa l s a  C r e am Sauce .

Mex i c a n  Po r k -  F r e s h  P o r k  L o i n  t r immed  by  Che f  L e t o  a nd  s ea soned  w i t h  O r egano  a nd  L ime .  S ea r e d
t h e n  f i n i s h ed  i n  t h e  o ven .  T opped  w i t h  Homemade  Sa l s a  Ve r d e .

P o r k  T e nde r l o i n -  P o r k  T e nde r l o i n  s e a soned  w i t h  B l a c k  P eppe r ,  Ga r l i c  S a l t  a nd  C r u s h ed  Red  P eppe r .
Cooked  t o  a  pe r f e c t  Med i um .  T opped  w i t h  Wh i t e ,  S age ,  On i o n ,  P a n c e t t a  C r e am Sauce .

P o r k  S c h n i t z e l -  A  p r ime  c u t  o f  p o r k ,  e gg  washed  a nd  t o s s ed  i n  b r e ad c r umbs .  D eep  f r i e d  i n  p eanu t  o i l .
P a i r s  we l l  w i t h  a  l emon  d r e s s ed  a r u g u l a  s a l a d .

P o r t u g ue s e  Sp i c e d  Ro t i s s e r i e  Ch i c k e n -  F r e e  Range  Ch i c k e n  s p i c e d  a nd  ma r i n a t e d  w i t h  Cum i n ,  Co r i a n de r ,
C i n n amon ,  Ca r damom and  F r e s h  Squee z ed  O r a nge  J u i c e .  

Ch i c k e n  F r a n c e s e -  Ch i c k e n  T h i g h s  c ooked  i n  Wh i t e  W i n e ,  R ed  On i o n s ,  Cape r s ,  Mu s t a r d  a nd  Ga r l i c .
T o pped  w i t h  F r e s h  Cu t  I t a l i a n  P a r s l e y ,  H ima l a yan  P i n k  S ea  Sa l t  a nd  B l a c k  P eppe r .  

$50 PER PERSON
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APPETIZERS (CHOOSE THREE) 

Sa lmon  B r u s c h e t t a -  F r e s h  Sa lmon  hou s e  smoked  i n  P e can ,  A l d e r  a nd  Me squ i t e  wood .  P l a c ed  o n  t op  o f  a
t oa s t  po i n t  w i t h  Wh i p ped  C r eam Chee s e  i n f u s ed  w i t h  De l i  Mu s t a r d ,  Cape r s  a nd  D i c ed  Red  On i o n s .  

G r i l l e d  Ch i c k e n  W i n g s -  Op t i o n  o f  Ch i l i  a n d  Honey  o r  B l a c k  P eppe r  a nd  Ga r l i c  c h i c k e n  w i n g s .  
P r o s c i u t t o  Ba l l s -  F r e s h  Me l o n  d r i z z l e d  w i t h  Ba l s am i c  G l a z e  w r apped  i n  Impo r t e d  P r o s c i u t t o .  * S ea sona l
M i d d l e  Ea s t e r n  Mea t ba l l s -  F r e s h  G r o u nd  Ch i c k e n  a nd  T u r k e y  m i x ed  w i t h  Ga r ban z o  Bean s ,  L e n t i l s ,  a n d

d i c e d  I t a l i a n  P a r s l e y .  S ea soned  w i t h  Cum i n ,  Cu r r y  a nd  Ga r l i c .  S e r v ed  w i t h  a  s i d e  o f  T z a t z i k i  s a u c e .  
D eep  F r i e d  Rav i o l i -  y o u r  c ho i c e  o f  mea t  o r  v ege t a r i a n  f i l l i n g .  D eep  f r i e d  a nd  t opped  w i t h  a  f r e s h

pomodo r o / t oma t o  s a u ce .  
M i k e y ’ s  T r e  Mea t ba l l s -  O r gan i c  G r o u nd  Beed ,  P o r k  a nd  Vea l  p u t  t o ge t h e r  w i t h  I t a l i a n  B r e ad  C r umbs ,

F i n e l y  D i c e d  Red  On i o n  a nd  Red  Be l l  P e ppe r ,  I t a l i a n  P a r s l e y ,  P a rme san  a nd  O r gan i c  Egg s .  T opped  w i t h
Sp i c y  San  Ma r z a no  Mea t  Sau ce .

50 / 50  S l i d e r -  50% G r o u nd  Po r k  &  50% G r o u nd  Bee f  g r i l l e d ,  t o pped  w i t h  Aged  Chedda r  a nd  Toma to ,
On i o n  J am Redu c t i o n .

P e s t o  A r a n c i n i -  Impo r t e d  R i s o t t o  s l ow cooked  w i t h  P a rme san ,  Ga r l i c  a nd  I r i s h  B u t t e r .  F i l l e d  w i t h
homemade  pe s t o .  D eep - f r i e d  t o  Go l d e n  B r own .

VEGETABLES

Aspa r agu s -  Ma r i n a t e d  a nd  s ea soned  w i t h  o l i v e ,  o i l ,  b l a c k  p eppe r ,  g a r l i c ,  a n d  H ima l a yan  s ea  s a l t .  C hoo s e
be tween  s l ow baked  o r  c ha r r e d  o n  t h e  g r i l l .  

Swee t  P o t a t o -  D i c e d  Swee t  P o t a t o e s ,  App l e s  a nd  Wa l n u t s  t o s s ed  i n  O l i v e  O i l ,  C i n n amon  and  Ca r damom .
B r u s s e l s  Sp r o u t s -  F l a s h  c ooked  i n  a  pan  w i t h  j a l a p e ño s  a nd  s l i c e d  ca r r o t .  *  c a n  be  made  w i t h  c r e am

and  bacon .  
B e e t s -  Bo i l e d  a nd  t h e n  t o s s ed  i n  O r gan i c  l o c a l  h o ne y ,  H ima l a yan  s ea  s a l t ,  a n d  b l a c k  p eppe r .  

A u n t  T i n a ’ s  G r e e n  Bean s -  Sau t é ed  i n  a  pan  w i t h  s l i c e d  a lmond s  a nd  ga r l i c .  

$62 PER PERSON

Wed d i n g  Menu
TIER TWO



MEAT/SEAFOOD 

Bee f  T e nde r l o i n -  Cho i c e *  c u t  B ee f  T e nde r l o i n  r u bbed  i n  B l a c k  P eppe r ,  Ga r l i c  S a l t  a nd  H ima l a yan  Sea
Sa l t .  Cooked  t o  p e r f e c t  Med i um  Ra r e .  T opped  w i t h  S ha l l o t ,  Ga r l i c ,  B a l s am i c  G l a z e  a nd  C r eam Sauce .  

S a lmon -  F r e s h  Sa lmon  baked  t o  med i um  s e r v ed  w i t h  a  t op  o f  s p i c y  d e l i  Mu s t a r d .
R o t i s s e r i e  Ch i c k e n -  F r e e  Range  Ch i c k e n  q ua r t e r e d ,  t h e n  ma r i n a t e d  w i t h  App l e  C i d e r  V i n e ga r ,  F r e s h

O r a nge  Squee z e  a nd  M i d d l e  Ea s t e r n  Sp i c e s .
P o r k  T e nde r l o i n -  P o r k  T e nde r l o i n  s e a soned  w i t h  B l a c k  P eppe r ,  Ga r l i c  S a l t  a nd  C r u s h ed  Red  P eppe r .

Cooked  t o  a  pe r f e c t  Med i um .  T opped  w i t h  Wh i t e ,  S age ,  On i o n ,  P a n c e t t a  C r e am Sauce .
P o r k  S c h n i t z e l -  A  p r ime  c u t  o f  p o r k ,  e gg  washed  a nd  t o s s ed  i n  b r e ad c r umbs .  D eep  f r i e d  i n  p eanu t  o i l .

P a i r s  we l l  w i t h  a  l emon  d r e s s ed  a r u g u l a  s a l a d .  
Ch i c k e n  F r a n c e s e -  Ch i c k e n  T h i g h s  c ooked  i n  Wh i t e  W i n e ,  R ed  On i o n s ,  Cape r s ,  Mu s t a r d  a nd  Ga r l i c .

T o pped  w i t h  F r e s h  Cu t  I t a l i a n  P a r s l e y ,  H ima l a yan  P i n k  S ea  Sa l t  a nd  B l a c k  P eppe r .

$62 PER PERSON
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APPETIZERS (CHOOSE THREE) 

Lo l l i p o p  Lamb  Chop s -  F r e n c h  Ra c k  o f  Au s t r a l i a n  L amb  hand  t r immed  by  Che f  L e t o .  Ma r i n a t e d  w i t h
E x t r a  O l i v e  O i l ,  C um i n ,  Co r i a n de r  a nd  D r i e d  M i n t .  * S ea r e d  t o  Med i um-Ra r e .  

Smoked  Bay  S ca l l o p s -  Baby  S ca l l o p s  smoked  i n  A l d e r ,  P e can  a nd  H i c k o r y  Wood ,  p l a c ed  o n  t op  o f  a
t oa s t  po i n t  w i t h  Roa s t ed  Ca r r o t ,  A vocado ,  J a l a p e no  a nd  Ga r l i c  P u r e e .

B e e f  T e nde r l o i n  B i t e -  B ee f  T e nde r l o i n  s p i c e d  w i t h  B l a c k  P eppe r  a nd  H ima l a yan  Sea  Sa l t .  P l a c ed  o n  t op
o f  a  t oa s t  po i n t  w i t h  Roa s t ed  Mu s h r o om ,  Ga r l i c  a nd  Red  On i o n  P u r e e .  T opped  w i t h  G r a i n  Mu s t a r d .

 A h i  P o k e -  F r e s h  S u s h i  G r ade  Ah i  T u na  S l i c e d  i n t o  sma l l  b i t e s ,  t o s s ed  w i t h  Soy  Sau ce  a nd  O l i v e  O i l ,
S e s ame  Seed s ,  F r e s h  G r a t e d  G i n g e r ,  J a l a p e ño s ,  G r e e n  On i o n s ,  D i c e d  Rad i s h  a nd  Wh i t e  B ean s .  T opped

w i t h  a  F r e s h  Squee z e  o f  L ime .  S e r v ed  w i t h  f r e s h l y  made  Won t o n  Ch i p s .  
T h e  Be s t  Coconu t  S h r imp -  S h r imp  ma r i n a t e d  i n  Ch i l i  P a s t e ,  r o l l e d  i n  F r e s h  S h r e dded  Coconu t .  B a ked  t o

Go l d e n  B r own  P e r f e c t i o n .  S e r v ed  o n  a  l e t t u c e  l e a f  w i t h  p i n e app l e .
 Mex i c a n  S h r imp  Cock t a i l -  L a r g e  S h r imp  baked  i n  O l i v e  O i l ,  O r e gano ,  Ga r l i c  Sa l t  a nd  C i n namon .  

S pan i s h  Oc t opu s -  S ea r e d  Oc t opu s  m i x ed  w i t h  Cho r i z o ,  P i n e  n u t s ,  S a u t é ed  Ce l e r y  a nd  ga r l i c .  D r i z z l e d
w i t h  Ba l s am i c  G l a z e  a nd  p l a c ed  o n  a  t oa s t  po i n t .  

VEGETABLES

Aspa r agu s -  Ma r i n a t e d  a nd  s ea soned  w i t h  o l i v e  o i l ,  b l a c k  p eppe r ,  g a r l i c ,  a n d  H ima l a yan  s ea  s a l t .  C hoo s e
be tween  s l ow baked  o r  c ha r r e d  o n  t h e  g r i l l .  

Swee t  P o t a t o -  D i c e d  Swee t  P o t a t o e s ,  App l e s  a nd  Wa l n u t s  t o s s ed  i n  O l i v e  O i l ,  C i n n amon  and  Ca r damom .
B r u s s e l s  Sp r o u t s -  F l a s h  c ooked  i n  a  pan  w i t h  j a l a p e no s  a nd  s l i c e d  ca r r o t .  *  c a n  be  made  w i t h  c r e am

and  bacon .  
B e e t s -  Bo i l e d  a nd  t h e n  t o s s ed  i n  O r gan i c  l o c a l  h o ne y ,  H ima l a yan  s ea  s a l t ,  a n d  b l a c k  p eppe r .  

A u n t  T i n a ’ s  G r e e n  Bean s -  Sau t é ed  i n  a  pan  w i t h  s l i c e d  a lmond s  a nd  ga r l i c .  

$74 PER PERSON

Wed d i n g  Menu
TIER THREE



MEAT/SEAFOOD 

Bee f  T e nde r l o i n -  P r ime *  c u t  B ee f  T e nde r l o i n  r u bbed  i n  B l a c k  P eppe r ,  Ga r l i c  S a l t  a nd  H ima l a yan  Sea  Sa l t .
C ooked  t o  p e r f e c t  Med i um  Ra r e .  T opped  w i t h  S ha l l o t ,  Ga r l i c ,  B a l s am i c  G l a z e  a nd  C r eam Sauce .  

P r ime  R i b -  P r ime  R i b  c ooked  t o  Med i um  Ra r e /Med i um .  S e r v ed  w i t h  Homemade  Ho r s e r a d i s h  s a u c e .
Swo r d f i s h -  F r e s h  c a ugh t  Swo r d f i s h  s ea soned  w i t h  Co r i a n de r ,  B l a c k  a nd  H ima l a yan  Sea  Sa l t .  T opped
w i t h  S i c i l i a n  Sau ce  comp r i s e d  o f  F r e s h  O r a nge  Squee z e ,  R ed  W i n e  V i n ega r ,  Ga r l i c ,  M i n t  a nd  Pa r s l e y

b u t t e r  s a u c e .
S a lmon -  F r e s h  Sa lmon  baked  t o  med i um  s e r v ed  w i t h  a  t op  o f  s p i c y  d e l i  Mu s t a r d .

H a l i b u t -  F r e s h  c a ugh t  Ha l i b u t  s p i c e d  w i t h  G i n g e r ,  S e s ame  Seed s ,  C r u s h ed  Red  P eppe r ,  Ga r l i c  S a l t  a nd
B l a c k  P eppe r .  B a ked  t o  p e r f e c t i o n ,  t o pped  w i t h  Mu s h r o om ,  M i s o  a nd  Honey  G l a z e .

G r o upe r -  W i l d  Caugh t  G r o upe r  r u bbed  w i t h  O l i v e  O i l ,  Ga r l i c  S a l t  a nd  L emon .  D i p p ed  i n  A lmond  p u r e e .
T opped  w i t h  San  Ma r z a no ,  Cape r s ,  On i o n  a nd  T h yme  s a u ce .

R o t i s s e r i e  Ch i c k e n -  O r gan i c  Ch i c k e n  q ua r t e r e d ,  t h e n  ma r i n a t e d  w i t h  App l e  C i d e r  V i n e ga r ,  F r e s h  O r a nge
Squee z e  a nd  M i d d l e  Ea s t e r n  Sp i c e s .

* A l l  menu s  i n c l u d e  a  s t a r c h
* P r i c i n g  doe s  no t  i n c l u d e  l a bo r

$74 PER PERSON
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