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Catering Hotline 
(310) 505-5091 

 

Appetizer Menus 
Thank you for your interest in Casablanca 

Restaurant and Catering Service.  Casablanca 
Restaurant is a family-owned business serving 

delicious Mexican food in Southern California for 
the past 25 years.  The restaurant has been 

featured in many publications, including the Los 
Angeles Times, La Opinion, Westways Magazine and 
Zagat’s. Our catering department, which has been 

operating for the past 15 years, serves events 
ranging from small office luncheons to large 

events. 
 
 

Worry-Free Catering Service 
Casablanca Catering specializes in worry-free 
catering, which allows our customers to enjoy 
their event. Our service features: 
◊ Two service options  

o Buffet set-up with stainless steel chaffing 
dishes with a heating source 

◊ Beautiful platters and wicker baskets  
◊ Servers for the buffet line (up to 2 hours) 
◊ Disposable white plates, cutlery & napkins 

 
Price 

The price varies depending on the menu and 
service selected but ranges from $ 9.99 to $13.99 
per person with a minimum of 50 guests. 

 

Personalized Service 
Casablanca Restaurant & Catering Services is 

committed to developing a menu and service that is 
best suited that will make your event a great success 

 
We also offer: 

◊ Appetizer Menu 
◊ Standard Catering Service 
◊ Office and Home Delivery 
◊ Breakfast and Brunch Menus 
 
Call our Catering Managers at (310) 505-5091. 

 

Chocolate Fountain 

Impress your guests by adding our Chocolate 
Fountain to your event.  Our staff member will be 

available to assist your guests as they dip 
strawberries, pineapples, churros, and marshmallows 

into a delicious fountain of milk chocolate. 
 

$ 3.00 per person plus tax for minimum of 100 people 
or $170.00 plus tax for up to 50 people  

($ 3.00 plus tax for each additional person) 

Appetizers for Under $ 10  

Homemade Quesadilla Service 
Impress your guests by having one of our tortilla ladies 
make fresh corn quesadillas right before their very 
eyes.   Our tortilla lady will make both corn and flour 
and fill it with: 

• Cheese 
•  Mushrooms 
• Shredded Chicken with mild green chiles and 

onions 
• Shredded Beef with tomatoes and onions 
• Rajitas (mild green chiles) and cheese 
•  

Also included: 
• Fresh Guacamole (1 quart per 25 to 30 guests) 
• Chicken Taquitos 
• Beef Taquitos 
• Chips and Salsa 
• Sour Cream 

The price is $ 9.99 per person plus tax with a minimum 
of 50 guests for two hours of service. **Customer will 
need to provide access to an electrical outlet for the 

tortilla lady’s griddle. 
 



 
Appetizer Menu #1 

 

◊ Corn quesadillas (handmade by tortilla 
lady)** 

 
◊ Fresh guacamole 
 
◊ Mushroom caps filled with a mushroom & 

zucchini stuffing 
 
◊ Mini chicken chimichangas - a fried mini-

burrito filled with chicken, cheese and onions. 
 
◊ Chicken taquitos - shredded chicken rolled 

up in a corn tortilla 
 
◊ Shrimp Ivonne - shrimp sautéed in a tomato, 

onion, garlic & tequila sauce 
 
◊ Bay shrimp ceviche mini tostadas – shrimp 

mixed with diced tomatoes, onions, cilantro 
and lime juice.  Served on a small corn 
tostada shell. 

 
◊ Tomato slices with panela cheese sprinkled 

with basil and olive oil on crackers 
 
◊ Meatballs with chipotle sauce 
 
◊ Chips and salsa 
 
◊ Assorted cookies 
 
◊ Flan (Mexican custard) 

 
 

A minimum of 50 guests for two hours of service. 
**Customer will need to provide access to an 
electrical outlet for the tortilla lady’s griddle

 
 

Appetizer Menu #2 

◊ Corn & flour quesadillas ** stuffed with 
cheese only 
mild chiles and cheese 
sautéed mushroom and cheese 

 
◊ Bay Shrimp mini tostadas - shrimp mixed 

with diced tomatoes, onions, cilantro and 
lime juice.  Served on a small corn tostada 
shell. 

 
◊ Beef taquitos - shredded beef rolled up in a 

corn tortilla 
 
◊ Mini chile rellenos 
 
◊ Mini chicken tamales topped with a tomatillo 

sauce 
 
◊ Mini chicken chimichangas - a fried mini-

burrito filled with chicken, cheese and onions. 
 
◊ “Cazuelitas” – small bowls made from corn, 

potato and cheese dough and filled zucchini, 
tomato and onions. 

 
◊ Assorted cookies 
 
◊ Flan (Mexican custard) 

 
 

Price 
 

Available for a  minimum of 50 guests for two hours 
of service. 

**Customer will need to provide access to an 
electrical outlet for the tortilla lady’s griddle. 

 

Appetizer Menu #3 

◊ Bay Shrimp ceviche mini tostadas – shrimp 
mixed with diced tomatoes, onions, cilantro 
and lime juice.  Served on a small corn 
tostada shell. 

 
◊ Beef taquitos - shredded beef rolled up in a 

corn tortilla 
 
◊ Tomato slices with panela cheese sprinkled 

with basil and olive oil on crackers 
 
 

Taco Bar 
Your guests can enjoy small tacos with a variety 
of fillings & condiments: 
 
◊ Broiled chicken breast strips 

◊ Birria (shredded beef with red sauce) 

◊ Chicken with green mole sauce 

◊ Condiments (onions, tomatoes, cilantro, 
lettuce, salsa) 

 
◊ Small flour tortillas 

◊ Chips and salsa 
 
◊ Assorted cookies 
 
 
 

 
 
 

 

Price 
 
 

Available for a minimum of 50 guests for two hours 
of service. 

  




