2024 CATERING MENU

OF THE WILD

LOS ANGELES ZOO



OVERVIEW

Taste of the Wild Catering is the exclusive onsite caterer of the Los Angeles Zoo.

We strive to provide excellent service and food quality for your picnic, wedding, fundraiser, birthday party, or
other event. We are happy to customize a menu that meets your group's dietary needs.

Packages include compostable disposable plates, utensils, and cups (unless specified otherwise). China, silverware,
and glassware can be rented for an additional fee. Menu prices and menu items are subject to change. Please request
a catering proposal for current pricing.

The entire event subtotal is subject to a 3% event fee and 9.5% tax. The event fee helps offset labor costs incurred when
planning an event. All food and beverage items are also subject to a 22% service charge. The service charge helps cover
general overhead expenses and the cost of labor during the event.

As a standard, food service is included for 1 hour. Beverage service is included for up to 2 hours. Service may be
extended on advance request. Please contact the Catering Sales Manager for pricing.

To adhere to county health codes, food and beverages may not be removed from the premises by any party other
than the catering department. Liquor and beer may not be brought into the LA Zoo from outside sources. Upon pre-
approval, outside wine and champagne may be served at an event, and are subject to a corkage fee based on number
of bottles opened. All alcohol must be served by Taste of the Wild staff. Bars close no later than 30 minutes prior to
event end time.

A minimum food and beverage spend must be met in order to obtain catering services (excluding boxed lunch drop-
offs and meal voucher pre-purchases). Spending requirements are as follows:

DAYTIME MINIMUM SUBTOTAL:
Gazebo 1, Gazebo 2, Keck Plaza, & Classrooms: $1,000
Mahale Mountain: $1,500
Treetops Terrace: $2,500

EVENING MINIMUM SUBTOTAL:
Gazebo 1: $1,500
Cambodia, Stilt House, Gazebo 2, & Keck Plaza: $2,000
Mahale Mountain: $2,500
Treetops Terrace: $3,500

A signed catering contract must be received by SSA Group, LLC. (also known as Taste of the Wild Catering) prior to the
event date. Last minute orders may incur a late fee due to the need to expedite staffing, food orders, and preparation,
and the availability of certain menu items may be limited.

A deposit equal to 50% of the total catering balance is due at least 21 days prior to the event. Finalized menu selections
are also due at that time. Payments may be made via credit card, cash, check, wire transfer, or ACH.

The final guest count is due no later than 10 business days prior to the event date. After that time, the guest count may
no longer decrease. The final bill will reflect the guaranteed count or the number served, whichever is greater.
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BREAKFAST




PICNIC

Premium Proteins

Premium Proteins

Premium Proteins




ADD-ONS

FROZEN TREATS

$9 PER PERSON
Vanilla Ice Cream | Chocolate Ice Cream
Fudge Sauce | Caramel Sauce | Sprinkles
Crushed Oreos | Whipped Cream | Cherries

$6 EACH

Assorted Flavors
$5.50 EACH

Assorted Flavors
$5 EACH

Assorted Ice Cream Bars &
Ice Cream Sandwiches

SIDES

$7 PER PERSON
Seasonal Freshly Sliced Fruits
Toppings: Lime Juice, Tajin, Chamoy

$4 PER PERSON

Choose (1) Flavor:
Ranch, Truffle Parmesan, or Spicy Tapatio

$5 PER PERSON
$5 PER PERSON
$3 PER PERSON
$3 PER PERSON

$3 PER PERSON

FRESHLY MADE DESSERTS

$4 PER PERSON

$4 PER PERSON
Served with Whipped Cream

$4 EACH

$4 EACH

$3 EACH
Chocolate Chip | Oatmeal Raisin | Sugar

DRINKS

$5 PER PERSON
Choose (1) Flavor:
Thai Iced Tea, Mango Passionfruit, or Tiger Milk

$5 PER PERSON
Served with Sugar & Creamer

$4 PER PERSON
Seasonal Flavors Available

$3 PER PERSON
Served with Sugar & Sliced Lemon

$4 EACH

$3.50 EACH
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SANDWICH & SALAD

SANDWICHES SALADS













HORS D'OEUVRES

$8 PER PERSON

Carrots | Peppers | Zucchini | Roasted Tomato | Asparagus
Ranch Dressing | Roasted Red Pepper Hummus

$8 PER PERSON

Seasonal Mix of Local Organic Fruit

$12 PER PERSON

Cured Meats | Grilled Vegetables | Gourmet Cheeses
Crackers | Flatbread | Dijon Mustard | Jam | Olives

$6 PER PERSON

Grilled Corn | Pepper Jack | Red Onion | Cilantro
Served with House Made Blue Corn Tortilla Chips

$1200 FOR 450 PIECES

Vegetarian Roll | California Roll | Spicy Tuna Roll | Salmon Avocado Roll
Rainbow Roll | Crunch Roll | Shrimp Tempura

Shrimp Nigiri | Salmon Nigiri | Albacore Tuna Nigiri

A La Carte Sushi Ordering Available.
Must Meet $1200 Order Minimum
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Minimum order of 3 stations required. Full guest count must be ordered for each station
All station pricing based on one hour of service. Includes compostable plates and cutlery

$10 PER PERSON

Southwest Salad

Mixed Baby Lettuce | Tomato | Tortilla Strips
Corn | Red Pepper | Cilantro | Pepitas
Chipotle-Ranch Dressing

Watermelon Tomato Salad
Watermelon | Tomato | Feta | Pickled Red Onion
Glazed Walnut | Baby Kale | Balsamic Glaze

Classic Caesar Salad
Hearts of Romaine | Shaved Parmesan Cheese
Crouton | Creamy Garlic Caesar Dressing

California Citrus Salad
Baby Arugula | Fresh Citrus | Red Onion
Crushed Pistachio | Sweet Onion Vinaigrette

Asian Salad

Cabbage | Radicchio | Leaf Lettuce | Crispy Wonton
Mandarin Orange | Scallion | Red Bell Pepper
Edamame | Sesame Vinaigrette

Quinoa Beet Salad

Quinoa | Red Beets | Arugula

Goat Cheese | Toasted Almond

Pickled Red Onion | Champagne Vinaigrette

$10 PER PERSON

Garlic Mashed Potatoes

Smashed Brown Butter Sweet Potatoes

Crispy Parmesan Roasted Potatoes

Blistered Green Beans with Lemon Gremolata

Balsamic Roasted Brussels Sprouts

Seasonal Succotash

$16 PER PERSON

Served with Wild Mushroom | Chives
Sundried Tomatoes | Breadcrumbs

Bacon

Grilled Chicken

$16 PER PERSON

Served with Seasonal Fruit Salad &
Housemade Potato Chips

Hamburger
Lettuce | Tomato | Onion | Pickle | Cheese

Hot Dog
Ketchup | Mustard | Onion | Relish

Chicken Tenders
Ranch | Barbecue Sauce | Ketchup

Classic Macaroni and Cheese
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CLASSIC DINNER BUFFET

SELECT (2) SELECT (2) SELECT (2)




Rolls & Butter | (1) Salad | (2) Pre-selected Entrées | (1) Dessert

Watermelon Tomato Salad
Watermelon | Tomato | Feta
Pickled Red Onion | Glazed Walnut
Baby Kale | Balsamic Glaze

Butter Lettuce Wedge Salad
Butter Lettuce | Pork Belly
Bay Blue Cheese | Pickled Red Onion
Roasted Tomato
Green Goddess Dressing

Green Garden Salad
Mixed Greens | Pickled Red Onion
Roasted Tomato | Cucumber
Crispy Artichoke Leaves
Cider Vinaigrette

Quinoa Beet Salad
Quinoa | Red Beets | Arugula
Goat Cheese | Toasted Almond
Pickled Red Onion
Champagne Vinaigrette

$70 PER PERSON

Oven Roasted Chicken

with Butternut Squash Puree,
Sweet Potato Bacon Hash,
Grilled Broccolini, Pan Jus

Pan Seared Salmon

with Pomme Puree,
Warm Green Bean Tomato Salad,
Citrus Beurre Blanc

Herb Sirloin

with Tomato Corn Succotash,
Fingerling Potatoes,
Red Wine Demi Glaze

Slow Braised Short Rib

with Crispy Onions,
Mushroom Demi Glaze

Quinoa Stuffed Poblano Pepper

with Black Bean Puree, Guajillo
Tomato Corn Salsa, Vegan Crema

Thai Green Curry

with Fried Tofu, Green Beans,
Yellow & Red Bell Peppers,
Carrot, Green Harrisa
Basmati Rice

Flourless Chocolate
Truffle Cake

with Raspberry Coulis,
Chantilly Cream

New York Cheesecake
with Berry Compote

Seasonal Fruit Tart
with Pastry Cream

Avocado Chocolate Mousse
with Raspberry & Toasted Coconut

Pricing excludes rented china, silverware, & glassware. See catering manager for pricing

Upgrade to duet plate with a serving of (2) Entrée selections. Pricing available on request

Kid's meal and vendor meal pricing available
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DESSERTS

HOT BEVERAGES

COLD BEVERAGES




BAR PACKAGES

HOSTED OPEN BARS

PREMIUM LIQUOR BRANDS STANDARD LIQUOR BRANDS WINE
WINE WINE BEER
BEER BEER

ADDITIONAL BAR SERVICES



SIGNATURE COCKTAILS

BOURBON/WHISKEY VODKA
GIN

TEQUILA
RUM

MEZCAL

MOCKTAILS



