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WWEELLCCOOMMEE  TTOO  CCRRÈÈMMEE  DDEE  LLAA  CCRRÈÈMMEE’’SS    

GGOOUURRMMEETT  FFOOOODDSS  TTOO  GGOO  
 
 

CCAATTEERRIINNGG  JJUUSSTT  GGOOTT  EEAASSIIEERR 
 
 

YOU CAN HAVE THE RENOWNED CUISINE OF CRÈME DE LA CRÈME FOR ANY OCCASION.  
WHETHER YOU ARE HAVING A CORPORATE LUNCHEON FOR 20 GUESTS AND YOU’D LIKE US TO 
DROP OFF BOXED MEALS, OR YOU ARE HAVING A DINNER PARTY FOR SIX TO EIGHT GUESTS IN 

YOUR HOME, CRÈME DE LA CRÈME TO GO IS THE ANSWER FOR YOU.  ARE YOU HAVING 
FRIENDS OVER TO WATCH THE BIG GAME, OR CELEBRATING A BIRTHDAY?  THEN OUR HORS 

D’OEUVRES ITEMS MIGHT BE JUST WHAT YOU ARE LOOKING FOR IN ORDER TO LET YOU ENJOY 
YOUR PARTY, TOO.   

 
 
 

FOR EVENTS OVER 30 GUESTS, PLEASE CONSIDER USING OUR FULL-SERVICE CATERING.   
 

MOST ORDERS REQUIRE 48 HOURS NOTICE – CALL TO CHECK AVAILABILITY 
IF YOUR EVENT IS ON A FRIDAY OR SATURDAY, PLEASE CONTACT US AS SOON AS POSSIBLE TO 

GUARANTEE AVAILABILITY FOR YOUR EVENT. 
 
 
 

$250.00 MINIMUM PURCHASE 
 

PICK-UP AT CRÈME DE LA CRÈME IN COSTA MESA 
PICK-UP BEFORE 3:00 P.M. SUNDAY – FRIDAY 

PICK-UP BEFORE 1:00 P.M. SATURDAY 
 

DELIVERY AVAILABLE WITHIN ORANGE COUNTY WITH MINIMUM PURCHASE OF $400.00 
DELIVERY CHARGES WILL APPLY 

 
 

SOME MENU ITEMS REQUIRE ASSEMBLY AND/OR COOKING 
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SIMPLE PARTY FOODS 

SOME ITEMS REQUIRE MINOR ASSEMBLY AND CARE 
 
 
 

VEGETABLES – (FEEDS APPROX. 10-15 PEOPLE) 
 

GRILLED VEGETABLE PLATTER  -- $98.00 
INCLUDING RED BELL PEPPER, ZUCCHINI, EGGPLANT, MUSHROOMS, TOMATO,  

FENNEL, RED ONION, ASPARAGUS 
TO ADD FRESH ARTICHOKE HEARTS – ADD $22.00 

 
SEASONED GREEN BEANS AND GRILLED ASPARAGUS -- $88.00 

WITH GREEN GODDESS DIPPING SAUCE 
 

TWICE BAKED THREE CHEESE POTATOES -- $85.00 
 
 

SEAFOOD 
 

CHILLED JUMBO SHRIMP WITH ATOMIC COCKTAIL SAUCE (50 PIECES) -- $165.00 
CONSISTING OF JUMBO MEXICAN GULF SHRIMP POACHED IN COURT BOUILLON  

SERVED WITH ATOMIC COCKTAIL SAUCE AND SPICY MUSTARD SAUCE 
 

SEARED AHI WITH THAI COLESLAW PLATTER (50 PIECES) -- $135.00 
SEARED #1 AHI LOIN SEASONED WITH JAPANESE 7-SPICE 

SLICED AND SERVED WITH HANDCUT REFRESHING MINT-GINGER SLAW AND WASABI SOY SAUCE 
 

CUCUMBER TOWERS FILLED WITH CHOPPED AHI TARTARE (50 PIECES) -- $115.00 
SEARED #1 AHI LOIN DICED WITH GREEN ONION, SESAME OIL, SOY SAUCE AND CHILI PASTE  

TOPPED WITH SESAME SEEDS 
 

• HOME SMOKED SALMON WITH HORSERADISH SAUCE AND CRACKERS (SERVES APPROX. 20)  
FRESH WILD KING SALMON CURED, THEN SMOKED -- $175.00 

• REQUIRES 72 HOURS NOTICE 
 

LUMP CRAB CAKES (20 (4 OZ) CAKES) -- $175.00 
#1 QUALITY BLUE LUMP CRAB CAKES WITH CAJUN REMOULADE 

SERVED WITH CITRUS CABBAGE SLAW 
 

SMOKED SALMON ROLLS (50 PIECES) -- $145.00 
SMOKED SALMON WRAPPED HEARTS OF PALM, RED ONION AND CAPERS 

SERVED WITH HORSERADISH SAUCE 
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DIPS 
 

HOMEMADE HUMMUS WITH PARMESAN PITA CRISPS (SERVES APPROX. 10) -- $65.00 
 

CHEESY SPINACH ONION DIP WITH PARMESAN PITA CRISPS (SERVES APPROX. 10) -- $65.00 
 
 

SMOKED ALBACORE DIP (2 QUARTS) -- $75.00 
 

SUN-DRIED TOMATO, PESTO AND GOAT CHEESE TERRINE (SERVES APPROX. 20) -- $125.00 
LAYERS OF SEASONED SUN-DRIED TOMATOES, HOMEMADE PESTO AND GOAT CHEESE 

SERVED WITH ASSORTED CRACKERS 

 
 
 

FINGER FOODS 
 

PHYLLO PURSES FILLED WITH WILD MUSHROOM PUREE (50 PIECES) -- $80.00 
 
 

PHYLLO PURSES FILLED WITH SPINACH, ONION AND FETA CHEESE (50 PIECES) -- $80.00 
 
 

KIELBASA EN CROUTE (50 PIECES) -- $95.00 
 
 

TURKEY HABINARO EN CROUTE (50 PIECES) -- $95.00 
 
 

PETITE ROSEMARY SCONES WITH SMOKED TURKEY AND CREAMY MUSTARD SAUCE  
(50 PIECES) -- $125.00 

 
 

PETITE ROSEMARY SCONES WITH SEASONED BEEF (50 PIECES) -- $125.00 
 
 

BEEF AND VEGETABLE EMPANADA (50 PIECES) -- $125.00 
 
 

CHICKEN CURRY EMPANADA (50 PIECES) -- $125.00 
 
 
 
 



 
CCRRÈÈMMEE  DDEE  LLAA  CCRRÈÈMMEE  RREETTAAIILL  OOFFFFEERRIINNGGSS  

33000011  RREEDD  HHIILLLL  AAVVEE..,,  BBLLDDGG..  66,,  SSTTEE..  110022,,  CCOOSSTTAA  MMEESSAA,,  CCAA  9922662266  
771144--224411--11009911    PPHHOONNEE        771144--224411--11009955  FFAAXX  

EEMMAAIILL::    MMAAIINN@@CCRREEMMEEDDEELLAACCRREEMMEEFFOOOODDSS..CCOOMM  

 
 
 
 
 
 
 
 
 

PETITE DESSERTS 
 

FLOURLESS CHOCOLATE TORTE (50 PIECES) -- $80.00 
 
 

RICH CHOCOLATE PROFITEROLES (50 PIECES) -- $85.00 
 
 

GRAND MARNIER PROFITEROLES (50 PIECES) -- $85.00 
 
 

CHOCOLATE DECADENCE (50 PIECES) -- $85.00 
 
 

RASPBERRY TARTLETS (50 PIECES) -- $110.00 
 

ASSORTED HOMEMADE COOKIE TRAY (120 PIECES) -- $150.00 
 INCLUDING 

DATE & NUT COOKIES 
ALMOND SHORTBREAD 

RASPBERRY SHORTBREAD 
SIGNATURE COOKIES 
CHOCOLATE COOKIES
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BOXED MEALS 
 

GRILLED & MARINATED CHICKEN BREAST WITH SALSA FRESCA - $22.00 PER PERSON 
SERVED WITH ANGEL HAIR PASTA AND ROASTED VEGETABLE SALAD 

 
SLOW ROASTED AHI TUNA NICOISE SALAD - $25.00 PER PERSON 

SERVED WITH POTATOES, TOMATOES, OLIVES AND ROASTED PEPPERS 
 WITH MIXED GREENS AND BASIL DRESSING 

 
GRILLED SALMON WITH MUSTARD-SHALLOT VINAIGRETTE - $23.00 PER PERSON 

SERVED WITH COUSCOUS AND LIGHTLY BLANCHED VEGETABLES 
 

GRILLED SHRIMP AND GARDEN VEGETABLE SALAD - $24.00 PER PERSON 
SERVED WITH AVOCADO, MIXED GREENS AND VINAIGRETTE 

 
SPICY SEARED AHI - $25.00 PER PERSON 

SERVED WITH BROWN RICE SALAD AND ASIAN VEGETABLES 
 

ISLAND ROASTED JERK CHICKEN SALAD - $22.00 PER PERSON 
SERVED WITH YAM SALAD, CUBAN BLACK BEANS AND MANGO SALSA 

 
PEANUT CRUSTED BREAST OF CHICKEN  - $22.00 PER PERSON 

SERVED WITH BROWN RICE AND PEANUT SAUCE ASIAN VEGETABLE SALAD 
 

GRILLED SIRLOIN OF BEEF - $23.00 PER PERSON  
WITH SPINACH, PINE NUT AND ROASTED GARLIC ORZO  

WITH TOMATO-OREGANO VINAIGRETTE SERVED WITH BLUE LAKE BEANS  
AND ESPRIT SUN-DRIED TOMATOES 

 
BBQ CHICKEN SALAD - $23.00 PER PERSON 

 
 
 

* 20 PERSON MINIMUM WITH SAME SELECTION 
 
 

SERVED IN CLEAR PLASTIC BOXES 
 
 

ABOVE SELECTIONS CAN ALSO BE BUFFET STYLE ON YOUR OWN PLATTERS
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ASK ABOUT ITEMS TO ENHANCE YOUR COOKING SUCH AS: 
 

REDUCED POULTRY STOCK - $12/QUART 
 

REDUCED BEEF STOCK - $18/QUART 
 

AGED RED WINE VINAIGRETTE - $10/QUART 
 

VEAL DEMIGLACE - $50/QUART 
 

VEGETABLE STOCK - $18/QUART 
 
 
 
 

ASK ABOUT GOURMET MEATS SUCH AS: 
 

ANGUS SHORT RIBS - $9/POUND 
 

KURABATA PORK LOIN - $14/POUND 
 

ANGUS TENDERLOIN - $30/POUND 
 

COLORADO LAMB RACK - $38/POUND 
 

KOBE BEEF RIBEYE - $52/POUND 
 

CENTER CUT VEAL CHOP - $40/POUND 
 

HUDSON VALLE FOIE GRAS PIECES AND LOBES - $75/POUND 
 
 

***NOTE – PRICING AS OF OCTOBER 2008 – CALL FOR CURRENT PRICING*** 
 
 

WE CAN SOURCE ANYTHING YOU ARE LOOKING FOR AS FOOD AND EQUIPMENT 
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WWEEEEKKLLYY  MMEEAALLSS  ––DDIINNNNEERR  FFOORR  88  ––  1100  GGUUEESSTTSS  

$475.00+ TAX AND DELIVERY 
CHOOSE ONE FIRST COURSE 

CHOOSE ONE ENTRÉE 
CHOOSE ONE VEGETABLE 

CHOOSE ONE STARCH 
CHOOSE ONE DESSERT 

 
FFIIRRSSTT  CCOOUURRSSEE  SSEELLEECCTTIIOONNSS    

OOPPTTIIOONNAALL  ––  AADDDD  AA  SSEECCOONNDD  FFIIRRSSTT  CCOOUURRSSEE  SSEELLEECCTTIIOONN  ––  AADDDD  $$8800..0000  PPEERR  OORRDDEERR 
 

MINESTRONE SOUP 

SPINACH, CHICKEN AND ORZO SOUP 

ROASTED EGGPLANT SOUP 

CHILLED TOMATO-VEGETABLE SOUP 

MIXED GREENS WITH GRAPE TOMATOES, AVOCADO AND GRAPEFRUIT 
WITH CITRUS VINAIGRETTE 

FIELD GREENS AND ROMAINE WITH TEARDROP TOMATOES, FRESH HERBS, 

RED ONION, HEARTS OF PALM AND AGED RED WINE VINAIGRETTE 

BIBB LETTUCE WITH BOSC PEARS, BLEU CHEESE CRUMBLES, TOASTED WALNUTS 
AND WALNUT VINAIGRETTE 

 
EENNTTRRÉÉEESS    

OOPPTTIIOONNAALL  ––  AADDDD  AA  SSEECCOONNDD  EENNTTRRÉÉEE  ––  AADDDD  $$112200..0000  PPEERR  OORRDDEERR  
 

CHILEAN SEA BASS WITH SEAFOOD BUTTER 

KING SALMON WITH GREEN GODDESS BUTTER 

KING SALMON WITH HERBED BUTTER 

BRAISED BONELESS ANGUS SHORT RIBS 

TENDERLOIN OF ANGUS BEEF WITH PORT WINE DEMIGLACE 

PRIME RIB OF BEEF WITH HORSERADISH SAUCE AND PAN JUICES 

MUSHROOM STUFFED ORGANIC CHICKEN BREAST WITH SHERRY SCENTED SAUCE 

KURABATA PORK LOIN WITH PAN JUICES AND PEACH CHUTNEY 

BONELESS ROASTED ORGANIC CHICKEN WITH INTENSE CHICKEN STOCK 
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SSTTAARRCCHH    

OOPPTTIIOONNAALL  ––  AADDDD  AA  SSEECCOONNDD  SSTTAARRCCHH  ––  AADDDD  $$4488..0000  PPEERR  OORRDDEERR 
 

MUSHROOM RICE PILAF 

AU GRATIN POTATOES WITH THREE CHEESES & THYME 

CREAMY MASHED POTATOES 

PARMESAN-CHIVE MASHED POTATOES 

ROASTED YUKON GOLD CREAMER POTATOES WITH HERBS 
 

VVEEGGEETTAABBLLEESS  
OOPPTTIIOONNAALL  ––  AADDDD  AA  SSEECCOONNDD  VVEEGGEETTAABBLLEE  ––  AADDDD  $$4488..0000  PPEERR  OORRDDEERR 

 

GREEN BEAN SAUTÉ WITH SHALLOTS AND SUN-DRIED TOMATOES 

GRILLED VEGETABLES – INCLUDING ZUCCHINI, ONION, RED BELL PEPPER, EGGPLANT, ASPARAGUS 
 

BLANCHED ASPARAGUS WITH BUTTER AND SALT 

LIGHTLY GLAZED BABY CARROTS WITH BUTTER, MAPLE SYRUP & CAYENNE PEPPER 

GOLDEN BROWN BUTTON MUSHROOMS SAUTEED WITH EUROPEAN BUTTER 

FRESH SPINACH 

 
DDEESSSSEERRTT  

OOPPTTIIOONNAALL  ––  AADDDD  AA  SSEECCOONNDD  DDEESSSSEERRTT  ––  AADDDD  $$8800..0000  PPEERR  OORRDDEERR 
 

STRAWBERRY SHORTCAKE WITH MINT, BASIL AND BALSAMIC VINEGAR 

TRIPLE CHOCOLATE BUNDT CAKE WITH CARAMEL SAUCE, GRAND MARNIER MOUSSELINE  
AND ORANGE ZEST 

CARROT RAISIN CAKE WITH CREAM CHEESE ICING 

CRÈME BRÛLEÉ 

BANANA CRÈME PIE WITH CARAMEL AND CHOCOLATE DRIZZLE 

FRESH GRANNY SMITH APPLE CRISP 

FLOURLESS CHOCOLATE TORTE WITH CARAMEL AND RASPBERRY SAUCE 

 
OPTIONAL – ADD SUPER PREMIUM VANILLA ICE CREAM 

1 QUART - $10.00      5 QUART $50.00 


	Welcome to Crème de la Crème’s 
	Gourmet Foods To Go
	Catering Just Got Easier
	You can have the renowned cuisine of Crème de la Crème for any occasion.  Whether you are having a corporate luncheon for 20 guests and you’d like us to drop off Boxed Meals, or you are having a dinner party for six to eight guests in your home, Crème de la Crème To Go is the answer for you.  Are you having friends over to watch the big game, or celebrating a birthday?  Then our hors d’oeuvres items might be just what you are looking for in order to let you enjoy your party, too.  
	For events over 30 guests, please consider using our full-service catering.  
	Most orders require 48 hours notice – Call to check Availability
	If your event is on a Friday or Saturday, please contact us as soon as possible to guarantee availability for your event.
	Simple Party Foods
	Some Items Require Minor Assembly and Care
	Vegetables – (feeds approx. 10-15 people)
	Grilled Vegetable Platter  -- $98.00
	Seafood
	Dips
	Finger Foods

	Phyllo Purses filled with Wild Mushroom Puree (50 pieces) -- $80.00
	Petite Desserts

	Flourless Chocolate Torte (50 pieces) -- $80.00
	Raspberry Tartlets (50 pieces) -- $110.00
	Almond Shortbread
	Raspberry Shortbread
	Signature Cookies
	Chocolate Cookies


	Boxed Meals

	Ask About Items to Enhance Your Cooking such as:
	Ask About Gourmet Meats such as:
	Angus Short Ribs - $9/Pound
	We can source anything you are looking for as Food and Equipment
	Weekly Meals –Dinner for 8 – 10 guests
	Choose One Dessert
	First Course Selections 
	Optional – Add a Second First Course Selection – Add $80.00 per order



	Bibb Lettuce with Bosc Pears, Bleu Cheese Crumbles, Toasted Walnuts
	Entrées 
	Optional – Add a Second Entrée – Add $120.00 per order
	Starch 
	Optional – Add a Second Starch – Add $48.00 per order
	Vegetables
	Optional – Add a Second Vegetable – Add $48.00 per order
	Dessert
	Optional – Add a Second Dessert – Add $80.00 per order


