
  CRITIC’S CHOICE CATERING & EVENT PRODUCTION, INC. 

Tuxedo   
fine dining menu

Providing excellence since 1984 
weddings | socials |  corporate | galas 

310.545.1144  |  www.criticschoicecatering.com 



UNI 

6 course sit down experience  
PRICED AT $100 PER PERSON 
Based on 25 Guest Minimum 
Add 15% for COUNTS UNDER 25 

Tuxedo dining



the anticipation  
Assorted Sushi & Sashimi  
Caviar on Toast Points  
Clams Casino 
Coquille de Mer 
Crab Cakes w/ Rainbow Caviar  
Crab Legs Au Mousseline 
Crab Stuffed Mushrooms  
Mussels Muniere 
Oysters Rockefeller  
Proscuitto Melon Brochettes 
Scallops Mexicano  
Jumbo Shrimp Cocktail  
Warmed Goat Cheese, Caramelized 

Walnuts and Dates on Belgian Endive 

SELECT (1) - Served w/ champagne

FIRST course 



the greens California Mesculine Salad 
organic mixed greens, Feta Cheese, peaches, Caramel & Pecans  

Served w/ Our  sweet balsamic Dressing 

L.A. Spinach salad  
organic baby spinach & arugula, candied bacon  crumble, hard 

boiled egg, Roma tomatoes & creamy Gorgonzola dressing 

Strawberry Fields 
organic mixed greens, sliced strawberries, candied pecans 

feta crumble & raspberry vinaigrette dressing  

Bleu pear salad 
organic arugula, sliced pears, candied walnuts, 

blueberries & honey poppyseed dressing 

CALI ARTICHOKE 
ORGANIC MIXED GREENS & ARUGULA, ARTICHOKE HEARTS, 

FIRE ROASTED CORN, SCALLIONS, SHAVED PARMESAN  
& DIJON VINAIGRETTE DRESSING 

CLASSIC CAPRESE 
SLICED BUFFALO MOZZERELLA, ROMA TOMATOES, BASIL CHIFFONADE, 

CRACKED SEA salt, pepper & BALSAMIC GLAZE  
   
 

Second course 

SELECT (1)- SERVED w/  FRESH BAKED BREADS  
& SWEET BUTTER ROSETTES 



THE Intermezzo 

Third course 

House made sorbet - SELECT (1) 
SERVED IN A CHILLED MARTINI GLASS  
 
lIME | Lemon | berry |Italian  
 
garnished w/ mint, fresh berries 
& shaved lemon curls 
  



FOURTH COURSE

MAIN SELECTIONS 

Alaskan Salmon w/ Fresh Dill Buerre Blanc 
TRADITIONAL Beef Wellington 

Chateaubriand w/ Demi Glaze or Béarnaise  
Medallions of Chicken Breast w/ Dijon & Pistachios  

Filet de Beouf Charlemagne  
Sea Bass w/ Red Pepper & Ginger Glaze  

SEARED Sea Scallops IN A MORNAY SAUCE  
Lobster Newburg in Puff Pastry 

Muscovy Duck Breast w/ Sauce Cumberland 
Rack of Lamb w/ Mint Buerre Blanc OR MINT PESTO  

Roast Duckling Set in Maui Onion Confit 
Scampi Lobster Tails w/ Garlic Butter 

Tiger Shrimp in a Cilantro Pesto Cream Sauce  
Tournedos Au Poivre  OR  Veal Morrel  

SELECT (1) - SERVED W/ RED OR WHITE WINE

SELECT (2) SIDES 
GRILLED Julienne Vegetables in White Wine Butter  

French Bean Bundles on Red Pepper Coulis  
Assorted Baby Vegetable BUNDLE  

Saffron Rice| Roasted FINGERLING Potatoes  
Scandinavian Potatoes | POTATOES AU GRATIN   



\

5

FROMAGE ET FRUIT 



FINAL COURSE 
 
 Crepes Suzette  
 Cherries Jubilee  
 Bananas Foster  
 Fresh Berry Tulip  
 Peaches Flambé  
 
PAIRED WITH (1) 

Flaming HOT Coffee  
or Warmed Brandy COCKTAIL

THE FULFILLMENT 



UNIFORMED PERSONNEL
                             Based on a 5hr minimum 
$28  kitchen, dishwashers + bar backs       
$30  servers, bussers + station cooks 
$35  bartenders + mixologists        
$40  sous chefs     $50  event chefs     
$45+  catering coordinatorS 
$75+  reception coordinators    
 $100+  ceremony coordinatorS 

LET’S MAKE CRITIC’S 
CHOICE, YOUR CHOICE!

 
 

fb  |  criticschoice  
ig |  criticschoiceEVENTS  

Pinterest | criticschoicevents  

310.545.1144     www.criticschoicecatering.com  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