LUXURY DELIVERY




LET US, BRENG TAQO TEL YOUR
DINING ROOM!

While our Chef works in your kitchen, our Server will set your table and
prepare your home for dinner. Designed to make clean up easy, dll
meals are served with high-end disposable plates, flatware, and serving
ware. The only thing we won't be able to provide is our Buddhal

$125/PP
MANHATTAN: 6 PERSON MINIMUM®

OUTER BOROUGHS: 10 PERSON MINIMUM
+ $200 DELIVERY FEE**

Custom Add-or

26 | . N
o \ 7 'v

? X A

< . YA hhg

N o Py e



SELECE -2
Additional Selections $12/PP Per ltem*

TAQ Temple Salad (vegan) Chicken Gyoza
Mixed Greens, Edamame, Water . (Steamed or Pan Fried)

hestnut Yuzu S
C_ e§ nuts, Cuclimber iiediSgy Spicy Tuna Tartare on Crispy Rice
Vinaigrette , )

Spicy Mayo, Kabayaki Sauce

Pork Potstickers

Chilieh e el Satay of Chilean Sea Bass

Miso Glaze

Bamboo Steamed Vegetable : Wit
Dimplings esen] Yellowtail Sashimi
Shiitake Mushroom, Root Vegetables, li ejpeiio enclitonzy etice

Snow Peas Salmon Sashimi

Lobster Wontons Avocado, Crispy Onions, Sweet

Shiitake Ginger Broth

and Spicy Sesame Sauce

Custom Add-
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SELECE -2
Additional Selections $24 /PP Per ltem*

Crispy Orange Chicken { Miso Glazed Chilean Sea Bass

Steamed Bok Choy . Wok Vegetables

Black Pepper Chili Chicken Honey Glazed Salmon

Pepper, Onions, Bamboo Shoot, . Lotus Root, Green Beans and Baby
Celery . Sweet Peppers

Kung Pao Chicken . Jumbo Shrimp with Snow Peas
Bell Peppers, Jicama, Celery, Onions Snow Peas, Water Chestnuts,

Crystal S
Filet Mignon Pepper Steak (gf) rystal >auce

Bell Peppers, Asparagus,
Shiitake Mushrooms, Onions
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SELECT 2

Additional Selections

$12/PP Per ltem*

Lo Mein
(Vegetarian, Chicken, Pork or Shrimp)

Fried Rice
(Vegetarian, Chicken, Pork or Shrimp)

Chinese Broccoli
Black Bean Sauce

Cantonese Cauliflower
Sweet and Sour Sauce

Charred Brussels Sprouts
Chili Lime Vinaigrette,
Puffed Brown Rice

320z PORTION
Serves Up To 4 Cocktails
S48

Ruby Red Dragon
Grapefruit Vodka, Yuzu Citrus,

Pomegranate

Lychee Martini
Vodka, Triple Sec, Fresh lychee Purée

Canton-ese
Shishito Pepper Infused Tequila,

Canton Ginger, Pineapple
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BUILD YOUR OWN SUSHI PLATTER
$120 PER PLATTER* | SERVES 6-8 PEOPLE
4 SUSHI ROLLS + 12 PIECES NIGIRI
Tund Shrimpl Tl kol
ety E ety SotEielowtail Rol
Vel e ey Do
Shsiohes King Crabicalrnia Rol
Kiho S e el R
MU SN
Cheks Rl Tund. Salmon
ond Avoral
Avosado ateR@le ImBe Roll. (Vaqdn]
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* Pricing does not include a 10% administrative fee* *, 8.875%

NYS sales tax and optional gratuity.

** This establishment charges an administrative fee to offset
costs associated with the administration of your delivery. The
administrative fee is not a gratuity, and is not paid to the
employees who provide service during your event. This is a
taxable charge.

DISCLAIMER: TAO will need access to an oven and stovetop for

our Chef to execute your meal.




