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CATERING QUOTE
For: Paul Rodriguez
From: Zesty Catering
Quote Date: 3.13.24

Event Date: Saturday September 21, 2024

Event Name: OPRF HS 30" Reunion class of 1994

Event Location: Robert’s Westside, 7321 Madison St, Forest Park, IL 60130
Event Time: TBD

Possible Guest Count: 150-300

POSSIBLE MENUS

The menu and pricing in this quote are good till 4.13.24. The menu prices are based on a minimum of 150 guests. If count goes under
150, prices will adjust accordingly.

#1

Asian ginger sesame meatballs

Chicken pesto skewers w/ creamy pesto sauce

Mini 3 cheese Quesadillas w/ fresh guacamole & pico de gallo

Mini chorizo & chihuahua cheese Quesadillas w/ fresh guacamole & pico de gallo

Hot spinach artichoke dip served w/ garlic crostini toasts

Middle Eastern Platter-Stuffed grape leaves, grilled vegetables, spiced olives, feta cheese, savory garlic
hummus, smoky babbaganoush and grilled warm pita

Homemade Curry Popcorn

$23 per person

#2

Buffalo Chicken Meatballs w/ blue cheese dip

Caprese Platter- Sliced fresh mozzarella, colorful heirloom tomatoes, burrata cheese, grape tomatoes, fresh
pesto dip, roasted garlic spread, drizzled w/ balsamic reduction & chiffonade of basil. Comes w/ fresh sliced
baguettes ( multigrain & classic, rosemary focaccia bread & crackers)

Build your own slider burgers- Mini beef burgers & veggie burgers

Comes with: mini rolls, cheddar cheese, pickles, tomatoes, ketchup & mustard

Fresh vegetable crudite w/ two dips (Buttermilk ranch & lemon tahini)

BBQ pulled pork topped Southern cheese grits cups

Homemade Salt & Pepper Popcorn

$22 per person



#3

DIY Nacho & Taco Bar

Nacho Bar

Tortilla chips & Homemade nacho cheese sauce
Plus toppings (see below)

Taco Bar

e Chicken (Verde shredded chicken)

e Carnitas (braised pork)

» Veggie (Roasted potato, spinach & grilled corn)

Comes with:

Corn/flour tortillas

Sautéed peppers & onions

Spiced Black beans

Cilantro lime rice

Toppings for Nacho bar & Taco bar: Pico de Gallo, Salsa Roja, Guacamole, Shredded cheddar cheese, Queso
fresco, Cilantro, Chopped onions, Shredded lettuce, Sour cream, Hot Sauce

Street Style Elotes
Corn cut off the cobb with butter, chile powder, cojita cheese, mayonnaise
$24 per person

These are just possible menus to give you an idea of what we can offer for the prices. We can customize the
menus more to your specific tastes and any special dietary needs.

ADD-ON DESSERTS

$3.50 per person for 1 dessert choice

$6 per person for 2 dessert choices

$7.50 per person for 3 dessert choices

(See attached dessert menu for choices)

Local Taxes (10%)

Disposables- Compostable plates, flatware, napkins
$.75 per person

Delivery/Set-up Fee (includes disposable chaffers, fuel and serving utensils)
$75



