
 

 
 

 
 

Afternoon Tea with a Twist 
Artisan Teas & English inspired Dim Sum 

 
 
  
 
 

Perfect for a: 
Ladies luncheon 
Baby Shower 
Bridal Shower 

Committee Meeting 
Networking Event 

 
 
 

 

 
 

       
 
 
 



 Afternoon Tea with a Twist 
 

 

 
 

Beverages 
Genmaicha  A Japanese Green Tea made with Toasted Rice 

 
Earl Grey  Black Tea infused with Bergamot Leaves 

 
Moroccan Mint  Served chilled over Crushed Spearmint Leaves 

 

 
 

Cuisine 
 

Display/Stationary Hors d’oeuvres 
Almond-Poppyseed Scone with Devonshire Cream & Candied Ginger-Tangerine Marmalade 

 
Rock Shrimp-n-Scallion Dumpling - with Roasted Sesame-Soy Dipping Sauce 

 

Smoked Turkey Spring Roll with Pea Shoots, Mint, Pasilla Chile-Plum Sauce 
 

Cucumber Canape -Earl Grey cured Coho Salmon, Watercress & Dill Crème 
 

Organic Mixed Greens Salad with Poached Pear-Champagne Dressing 
 

Curried Chicken Salad with Toasted Almond & Grapes on Toasted Croissant   
 

Showered  with Chocolate Dipped Candied Ginger & Organic Strawberries  
 
 

Enhancements 
Mini BLT  Proscuitto, Szechwan Peppercorn Aioli, Lemon Pugliese Bread  +4 

 
Water Chestnut Currant Scone with Spicy Cranberry-Ginger Chutney +3 

 
Finishing Touch Cardamom-Orange Blossom  Fortune Cookies with Hand Written Fortune +5 

 

 

 

 

 

$45 pp 
  

Based on a minimum of 30 guests 
Additional hors d’oeuvres and desserts can be added from our A la Carte Menu 

ChileCo “Culinary Artists at Work”  1-866-66-CATER  www.ChileCoCatering.com 

Prices subject to change without an executed contract.   Service charge & sales tax not included in menu prices. 

All Rights Reserved by ChileCo Catering 
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Special Considerations by ChileCo 
When speaking with caterers, you should consider the following services provide by ChileCo. 

Are they providing you with the same options? 
 
Food Quality & Freshness  
We prepare all of culinary delights from scratch.  We use seasonal organic and only the freshest, top 

quality local produce, seafood and meats.  We do not use pre-made items, bulk prepared items, 
industry food, no frozen prepared products.  We assemble and cook most of our items on site at your 
event to insure the quality standards of the menu served to your guests. 
 
Bar service  
We want to be sensitive to your budget and recommend you purchase the alcohol for your event.  

Our specialty and focus is the dining experience for your guests, we do not want to charge you 
unnecessarily for the bar aspect of your event.  ChileCo can assist in recommending quantities and 
types of alcohol, wines & beer for your event.  It’s simple – we can place your with Holiday Wine 
Cellars and either ChileCo can pick it up or they will deliver directly to the event site.  (or of course you 
may choose your own vendor of choice) We provide the ice, mixers, straws, cocktail napkins and 
serve your guests.  Our bar service saves you the cost of additional sales tax and service charge for 

alcohol. 
 
Rentals 
As part of our services at ChileCo, we will assist you in ordering all of the rental items necessary for your 
special event.  As a Caterer we are governed by the Franchise Tax Board, which means that anything 
on a caterer’s bill automatically becomes taxed and is subject to the 20% service charge. To avoid 

having you pay additional sales tax and the 20% service charge on the rental amount, we will place 
the order for you and you would simply pay the rental company directly.  Easy & saves you the 
additional costs & taxes.  Allie’s Party Rental  
 
Staffing 
We proudly boast an exceptional team of servers and bartenders that were meticulously selected for 
their professionalism, customer service skills, industry experience, aptitude and genuinely charming 
demeanor. Our chefs and kitchen staff are from some of world’s most prestigious culinary and food 
service establishments and maintain all proper food safety & sanitation certification. Event charges 
below are based on eight hours total service.  Traditionally receptions are 5 hours. We estimate 1-2 
hours of set-up and 1 hr of cleaning up after the event.  We staff based on your menu and services 

requested during the event.  We offer fine dining experience to you & your guests and staff one server 
per 12 guests.    Event Manager/Chefs $250 - Service Staff/Bartender $195  
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