Suzannes Catering
& Event Planning

About Us

Since 1986, Suzanne’s Catering has
brought people together over
thoughtfully curated meals that
celebrate both flavor and feeling. What
began as a small, female founded
operation has grown into one of
Southern California’s most trusted
names in catering and event planning
— serving weddings, private parties,
corporate gatherings, and everything in
between.

While our roots are proudly local, our
reach is nationwide. Wherever your
event takes you, we’ll bring the
experience, with trusted partners and a
seasoned team ready to make it
seamless.

Today, our team carries on the

tradition of elegance, creativity, and
hospitality that Suzanne built from day
one. Whether you're envisioning an
intimate backyard celebration or a multi-
day corporate event, we’re here to bring
your vision to life, beautifully and
effortlessly.

STAFFING & HEALTH DEPT FEES:
» Delivery only: $50 per trip

» On-Site Staff: $35/hr plus gratuity

(all carts must be staffed)

» Health Permit Fee:

(pre-package food/drinks only) $195
»Health Permit Fee:

(any unpackaged food/drinks) $265

HOW WE CAN HELP

» Custom menu planning

» Balloon artistry, vintage carts, and
entertainment

» Branded gifts and giveaways

» DJs & live bands (jazz, classical, rock,
salsa & more)

9121 Atlanta Ave, Ste 227 Huntington Beach,
CA 92646
Phone: (714) 960-9197 Fax: (657) 244-8863
info@suzannescatering.com



Breakfast

(individually packaged)
BREAKFAST BURRITOS $19.95 p/p

» Egg & Cheeses w/protein selection: Sausage, Pesto Chicken or Bacon
» Vegetarian w/Egg, Grilled Peppers & Onions, Cheeses

A LA CARTE

» Lox and bagels with cream cheese, tomatoes, onions, and capers $16.95

» Individual Yogurt and Granola Parfaits $7.95

» Donut Wall 10.95

» Fresh Fruit Cups $8.95 (Whole Fruit Baskets Available Upon Request)
Acai Bowls $8.95

» Assorted Bagels/Cream Cheese or Muffins $9.95

» Assorted Individual Juices $6.95

» Hot Chocolate Bar $6.95

» Coffee and Tea Station $6.95
Cappuccino & Matcha Cart w/Barista (price TBD depending on guest count and # of hours)

Boba Cart w/Staff (price TBD depending on guest count and # of hours)



Cold Appetizers
(Individually Boxed)

$5.95 per person per item

» Veggie & Hummus Boxes
» Brandied blue cheese and pear crostini

» Grilled peaches with pancetta, basil, and chocolate balsamic
» Mascarpone-stuffed strawberries with pancetta

» Caprese Skewers
» Salami crisps with basil and creme

» Stuffed strawberries with pecans and creamy blue cheese

$6.95

» Bruschetta with roasted tomatoes, burrata cheese, and pesto oil

» Crostini with bacon jam, brie cheese, and pears

» Endive stuffed with goat cheese, blueberries, and candied pecans
» Prosciutto-wrapped pear with blue cheese

» Stuffed figs with goat cheese wrapped with basil, bacon, and balsamic glaze

$9.95

» Cocktail sandwiches on mini rolls with herbed mayonnaise
» Antipasto Skewers
» Mini Asian noodle chicken salad with sesame ginger dressing in mini Asian to-go boxes



Salads

(individually boxed)
$25.95

» Almond and panko-crusted chicken with orange teriyaki honey dressing
» Asian noodles with chicken and honey sesame ginger dressing
Classic Cobb Salad

» BBQ chicken chop with grilled red onions, grilled corn, black beans, and feta cheese » Grilled
Chicken Caesar

» Grilled chicken, apple, pecan, and gorgonzola with honey mustard balsamic vinaigrette

» Greek chicken and fettuccine
» Southwest chop with chipotle chicken, grilled corn, pico de gallo,  avocado,
black beans, and creamy garlic cilantro dressing

$27.95

» Braised Shredded Short Ribs w/ tomato, and avocado with creamy gorgonzola vinaigrette

» Brisket with corn, black beans, avocado, green onions and tomato dressing

$29.95

» Qrilled Salmon Caesar
» Nicoise with seared ahi, fried capers, grilled baby red potatoes, and green beans

» Pepper mustard salmon with pine nuts, cranberries, gorgonzola, and cilantro créme

Drinks

Lemonade, Iced Tea, Chai Tea, Infused Water Urns
Tubs of Sodas, Sparkling Waters, Ices

(Branded Cups & Cocktail Napkins Available upon request; requires 4 weeks advance notice)



Sandwiches
(Individually Boxed w/Side Salad & Gourmet Chip Bags)

POULTRY $20.95

» Chicken salad croissant with cranberries and nuts

» Classic Italian Sub

» Grilled chicken with fresh mozzarella, tomato and basil on ciabatta

» Stuffed chicken pitas w/Asian peanut sauce

» Turkey and brie croissant with apricot-pineapple cream cheese

» Turkey club with bacon, tomatoes, cucumber, red onion, and avocado

» Turkey with Havarti and cranberry chutney on a baguette
» Turkey with fig jam, spinach, tomato on ciabatta

» Turkey wrap with cucumber, cream cheese, sprouts, and tomato

PORK $20.95
» BBQ pulled pork topped with lemon slaw
» BLT with heirloom tomatoes, lettuce, bacon, bourbon jam, and avocado

» Cuban with ham, swiss, pickles, and dijonnaise
» Honey ham, bacon, sharp cheddar, apple butter, and honey drizzle

BEEF $22.95

» BBQ brisket with havarti, tomato, and horseradish mayo on ciabatta
» Beef chimichurri with tomatoes, spicy greens, sweet onion, and feta wrap
» Roast beef lavash wrap with green chilies, jack, and chipotle mayo

» Roast beef, blue cheese, and red pepper wraps

VEGETARIAN §$19.95

» Caprese on focaccia
» Caramelized onion, apple, brie, and fig jam on a baguette
» Lavash wrap with provolone cheese, spinach, tomato, onion, and avocado

» Mediterranean vegetable, jack cheese, olives, pesto baguette



Snacks/Desserts

**prices are customized based on the number of guests and menu items requested

SNACKS

» Granola Bars & Trail Mix Station
» Individual Charcuterie Boxes w/Crackers

» Chips, Salsa & Guacamole Boxes

CONFECTIONS

» Assorted Cupcakes or Cake Pops
» Assorted Freshly Baked Cookies & Brownies
» Creme Brilée

» Individual English Trifles
» Mango or Raspberry Bars
» Pineapple Coconut Squares

» Chocolate Dipped Strawberries

CARTS

Ice Cream Bars or Gelato Carts
Popcorn & Kettle Corn Cart
Soft Pretzels w/sides of mustards

Smoothie Station

Gourmet Candy Jars filled with specialty candy (logo bags available upon request)





