
BRUNCH 
$125+TA X

Serves 4-6 Guests – Includes Artisan Dinner Rolls & Butter 

HOT SMOKED SALMON GF 
Molasses & Cracked Pepper Glaze Grainy Mustard, Cornichons

GRAND MARINIER BAKED FRENCH TOAST 
Warm Maple Syrup and Powered Sugar  

VEGETABLE FRITTATA GF 
Fresh Spinach, Mushroom, Onions and Feta 

ROASTED BREAKFAST POTATO GF 

FARM TO TABLE FRESH CHOPPED SALAD GF 
Mini Cucumbers, Baby Red and Yellow Tomatoes, Grilled Asparagus, 
White Corn, Baby Greens, Edamame and Farmers Cheese 
Finished with a White Balsamic Dressing 

ADDITIONS: 
CHICKEN APPLE SAUSAGE + 17.50 (6 PIECES) 
SEASONAL FRESH FRUIT DISPLAY + $18.00
BAGELS & CREAM CHEESE+ $15.00
ADD – Sliced Tomato, Capers, Sliced Red Onion + $8.00
FRESH SQUEEZED ORANGE JUICE+ $25.00 PER GALLON  
HOUSE CHAMPAGNE+ $12.00 

PICK UP OR DELIVERY 

DELIVERY FEE TO BE DETERMINED BASED ON LOCATION
ALL ORDERS MUST BE PLACED BY MAY 6TH

PICK UP AND DELIVERY BASED UPON AVAILABLILTY MAY 8TH & 9TH

562.492.9555 • WWW.TGISCATERING.COM



DINNER 
$125+TA X  

PLEASE SELECT (1) PROTEIN 
Serves 4-6 Guests – Includes Artisan Dinner Rolls & Butter 

HERB ROASTED WHOLE CHICKEN GF 
Garlic Herb Butter & Chicken Jus

SHALLOT HONEY TRUFFLE GLAZED SALMON GF 
Topped with a Fresh Gold and Red Tomato, Garlic Olive, and Basil Coulis 

“PRIME” RIBEYE BONE-IN GF + $50.00
Chimichurri 

WHOLE ANGUS BEEF TENDERLOIN GF + $50.00
Peppercorn Bordelaise 

SWEET POTATO LASAGNA 
Stuffed with Quinoa, Red Lentils, and White Bean Puree

ACCOMPANIED BY  

LEMON SHALLOT ROASTED POTATOES GF 

SUMMER VEGETABLE BLEND GF 

BUTTERLEAF BIB LETTUCE GF 
Tossed with Julienned Bosc Pears, Asiago Cheese, Praline Pecans with a White Wine Dijon 
Vinaigrette Dressing 

ADDITIONS: 
CHEESE & CHARCHUTERIE DIPLAY + $45.00
PEACH COBBLER + $25.00
MARGARITA PITCHER + $30.00 
ASK ONE OF OUR SALES MANAGERS TO ADD ADDITIONAL PROTEIN

PICK UP OR DELIVERY 
DELIVERY FEE TO BE DETERMINED BASED ON LOCATION

ALL ORDERS MUST BE PLACED BY MAY 6TH

PICK UP AND DELIVERY BASED UPON AVAILABLILTY MAY 8TH & 9TH

562.492.9555 • WWW.TGISCATERING.COM



FAMILY MEAL ORDER FORM

CREDIT CARD AUTHORIZATION 

ADDITIONAL SIDE:  _____________________________________

ADDITIONAL SIDE: _______________________________________

_______________________________________________________

BEVERAGE: ______________________________________________

ENTREE:  ________________________________________________

ADDITIONAL ENTREE:  _____________________________________

ADDITONAL SIDE(S): _______________________________________

_______________________________________________________

BEVERAGE: ______________________________________________

DELIVERY ADDRESS: : __________________________________________

CITY: _________________________  ZIP: __________________________

DELIVERY CONTACT: : __________________________________________

DELIVERY PHONE: : ____________________________________________

DELIVERY DATE: : ______________________________________________

EMAIL: : __________________________________________

CARDHOLDERS NAME: _________________________________________

BILLING ADDRESS: _____________________________________________

CITY: ___________________ STATE: ________  ZIP: __________________

PHONE NUMBER: _____________________________________________

VISA           MASTERCARD            AMEX 

CARD NUMBER: _______________________________________________

EXPIRTATION DATE: ____________________________________________

SECURITY CODE: ______________________________________________
BY SIGNING AUTHORIZATION, 1/WE AUTHORIZE TGIS TO CHARGE ME/OUR VISA/MASTERCARD/AMEX CARD FOR CATERING AND EVENT 
SERVICES. WE FURTHER AUTHPROZZE TGIS TO CHARGE THE CARD FOR LOSSES, DAMAGES CANCELLATIONS, AND OTHER EXPENSES THAT 
MAY OCCUR. 

_____________________________                __________________________

SIGNATURE                                                           DATE

BRUNCH

DINNER 

PLEASE SELECT FAMILY MEAL


