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Tao Group Hospitality delivers distinctive culinary 

and premium entertainment experiences through 

our portfolio of restaurants, nightclubs, lounges, 

and daylife venues. We operate more than 70 

branded locations in over 20 markets across 

five continents and feature a collection of widely 

recognized hospitality brands such as TAO, 

LAVO, Beauty & Essex, and Marquee.

Whether you are planning an intimate or extravagant 

birthday, gala/fundraiser, or corporate gathering, 

our Catering department will guide you every step 

of the way. Big or small, your event will be nothing 

short of memorable.
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HOT SELECTIONS    

Select three

Chicken Dumplings

Chicken Parmigiano Skewers

Tamarind Glazed Chicken Satay

Wagyu Beef Sliders, Cheddar & Thai Mayo

Wagyu Meatball Skewers (contains pork)

Wagyu Meatball Sliders (contains pork)

Crab Cakes with Cherry Pepper Aioli 

Satay of Chilean Sea Bass

Thai Chili Shrimp Skewers (gf)

Roast Pork “Pigs in Blanket”

Eggplant Parm “Meatball” Skewers (v)

Imperial Vegetable Egg Rolls (v)

Kale & Artichoke Tarts (v)

Margherita Pizza (v)

Mushroom Arancini Rice Balls (v)

Bamboo Steamed Vegetable Dumplings (vegan)

Crispy Vegetable Bao Buns (vegan)

Cold SELECTIONS    

Select three

Vietnamese Chicken Salad Lettuce Cups (gf) 

Grilled Asparagus Wrapped with Prosciutto (gf) 

Stuffed Cherry Peppers with Gorgonzola Dolce & Speck (gf)

Assorted Sushi Rolls (includes vegan/gf options)

Spicy Tuna "King Cones"

Tuna Tartare with Avocado & Black Olive Vinaigrette (gf) 

Yellowtail Sashimi with Jalapeño and Ponzu Sauce 

Salmon Sashimi, Crispy Onions, Sweet & Spicy BBQ Sauce

Jumbo Shrimp Cocktail (gf) 

Shrimp Ceviche Roja (gf) 

Snapper Ceviche Verde (gf) 

Lobster Roll on Brioche

Lobster Salad Lettuce Cups (gf)

Caprese Skewers (v/gf) 

Eggplant Caponata Crostini with Goat Cheese (v) 

Spinach & Artichoke Dip Crostini with Feta (v)

Tomato Bruschetta Crostini (vegan) 

Truffle Whipped Ricotta Crostini with Fig Compote (v)

P a ss  e d

Desse rts

SELECT FIVE

Banana Pudding Cups

Tiramisu Cups

Triple Chocolate Mousse Cups with Hazelnut Crunch

Chocolate Chip Cookies

Mini Chocolate Fudge Brownies

Fruit Tarts

Chocolate-Caramel Brownie Cake Pops

Pop Rock Lollipops (gf)

Rice Krispies Treat Lollipops

Chocolate Covered Strawberry Lollipops (gf)

S’mores Bites

Chocolate Dipped Coconut Macaroons (gf)

Mini Cannoli
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RECE    P T I O N  S TAT   I O N

TAO Temple Salad (vegan) Mixed Greens (vegan/gf)

Classic Caesar

Sal ads
Select One

Crispy Orange Chicken

Kung Pao Chicken

Filet Mignon Pepper Steak (gf)

Honey Glazed Salmon

Jumbo Shrimp & Snow Peas

Kung Pao Shrimp

Miso Glazed Chilean Sea Bass

Kung Pao Tofu (v)

Wok Tofu with Stir-fried Vegetables (vegan/gf)

Chicken Marsala

Chicken “Dominic” (gf)

Chicken Lemon Butter

Imperial Wagyu Meatballs (contains pork)

Brick Oven Salmon Oreganato

Grilled Branzino Napolitana (gf)

Jumbo Shrimp Napolitana (gf)

Eggplant Parmigiano (v)

Entrées
Select Two

Lo Mein Noodles 
roast pork, shrimp, chicken, or vegetable

Fried Rice 
roast pork, shrimp, chicken, or vegetable

Penne alla Vodka (v)

Rigatoni Carbonara (contains pork)

Penne Veal Bolognese

Rigatoni with Mushroom Truffle Cream (v)

Penne with Tomato & Basil (vegan)

Noodles  &  Rice/Pa st a
Select One

Sides
Select One

Sautéed Bok Choy (vegan/gf)

Charred Brussels Sprouts

Chinese Broccoli with Black Bean Sauce

Ginger Honey Glazed Vegetables (v)

Seasonal Vegetable Stir Fry (vegan/gf)

Creamed Spinach (v/gf)

Garlic Mashed Potatoes (v/gf)

Mixed Wild Mushrooms (vegan/gf)

Roasted Rosemary Potatoes (gf)

Roasted Seasonal Vegetables (vegan/gf)

Specialt y S tation Add-On
additional upcharges may apply

TA  O LA  V O
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S p e c i a l t y  S t a t ions  

DUMPLING    
Steamed Chicken Gyoza

Pork Potstickers

Bamboo Steamed Vegetable Dumplings (vegan)

L AVO ME ATBALL    
Chicken Meatballs with Marsala Cream Sauce

Imperial Wagyu Meatballs with Sausage Ragu (contains pork)

Eggplant “Meatballs” with Marinara (v)

SUSHI  (upcharge)    
Stationary Sushi Platters to Include Chef’s Assortment of 
Nigiri & Maki Rolls (includes vegan options)

ANTIPA S TO    
Charcuterie (gf)

Domestic & Imported Cheeses (v/gf)

Locally Sourced Crudité (v/gf)

Assorted Seasonal Salads & Accoutrements

PA S TA    
Penne Pasta with Assorted Sauces:

Tomato & Basil (vegan)

Veal Bolognese

Alla Vodka (v)

SLIDER (150 guest maximum)    
SELECT THREE
Chicken Parmigiano

LAVO Wagyu Meatball (contains pork)

Wagyu Beef with Cheddar & Thai Mayo

Eggplant Parmigiano (v)

Classic Caprese (v) marinated mozzarella, tomato

Chicken Cutlet Caprese prosciutto, marinated mozzarella, tomato

CARVING (upcharge)    
Served with house steak sauce and your choice of 
creamed spinach or garlic mashed potatoes

SELECT One
Herb Crusted Filet Mignon (gf)

Herb Crusted Sirloin (gf)

“DIY”  TACOS    
Served with house made corn tortillas, pickled red onions, 
queso fresco, sour cream, roasted salsa verde, salsa roja, 
and assorted hot sauces

SELECT Three
Chicken Pibil (gf)

Pork Carnitas (gf)

Seasonal Vegetables (vegan/gf)

Skirt Steak (upcharge)

Add Guacamole (upcharge)

GUACAMOLE Bar    
Additional Toppings: pepitas, sliced jalapeños, chicharrones, 
black beans, pomegranate seeds, lime wedges, cilantro

House Made Guacamole & Tortilla Chips (vegan/gf)

Grilled Corn Salad (v/gf)

Pico de Gallo (vegan/gf)

Roasted Salsa Verde (vegan/gf)

WINGs    
SELECT Three
Buffalo traditional buffalo sauce, butter

Scarpariello lemon, butter, rosemary, white wine, garlic

Dominic roasted garlic, white balsamic, chili flakes

Calabrese cherry tomatoes, roasted red & calabrian chilis, 
sautéed onions

Tamarind BBQ house BBQ sauce, tamarind, brown sugar

LUCHINI  PIZZ A    
SELECT Three
New Yorker (v) tomato sauce, blended mozzarella, basil

Vodka (v) blended mozzarella, vodka sauce, smoked pecorino fonduta

Mr. Mushroom (v) wild mushrooms, blended mozzarella, 
cremini crema, chili flakes

Roni Roni Roni pepperoni, tomato sauce, calabrian chili, 
blended mozzarella

White Heat (v) blended mozzarella, smoked mozzarella, fontina, 
gorgonzola, caramelized onions

O.G.G (v) grandma style, mozzarella, tomato sauce, roasted & 
toasted garlic

New Yorker (vegan) tomato sauce, Violife mozzarella, basil

Not Just  For The Kids    
Chicken Fingers

Margherita Pizza (v)

Mac & Cheese (v)

French Fries (vegan/gf)


