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Congratulation on your engagement! 
 

  
 Whether you’re in the final stages of planning your Wedding Day or you  have 
only just begun, the professional event staff at Baja Sessions Catering are here for you. 
With over twenty years of experience and hundreds of weddings under our belt we know 
how to make you vision become a reality. 

  
Comments from some of  our satisfied customers: 

 
 “As precious planning days/weeks went by, the realities and anxieties began to mount. Every day was 
consumed with to-do lists and with one outstanding critical decision:  who will cater?  We needed someone we 
could count on, who would work with us in a tight timeframe, and, of course would provide delicious food.   We 
called BAJA SESSIONS CATERING!”   

 “After one meeting with their event planner from Baja Sessions, Melissa and Jeremy were convinced they 
were in the right hands.  For me, it was the moment everything really started falling into place.  The event staff 
provided the flexibility, calmness, professionalism, consultation, voice of reason, and assurances we all needed to 
know that this event would be the best one of our lives.” 

 

 “Guests raved about the food and the service was first class, beginning to end, and top to bottom” 
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Starter Selections 
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Hot Appetizers 
 
Mini Chesapeake Crab Cakes 

Delicate, flaky snow crab and seasoned breadcrumbs served hot or cold with sweet Chile sauce and spicy mustard  
Shrimp Cocktail 

Gulf  Shrimp steamed and served on a bed of  greens with crackers, lemon wedges, cocktail, and garlic aioli sauce  
Coconut Shrimp 

Gulf  Shrimp breaded with panko breadcrumbs and coconut served with lemon wedges, hot mustard and sweet  
chile sauce  
Chicken Yakatori (Skewers)  

Chicken skewers with light shoyu sauce served with zesty peanut and teriyaki sauce 
Empanadas 

Delectable turnovers stuffed with choice of  chicken, beef, or rajas (cheese and green chilies) served with salsa,  
guacamole, and sour cream 
 
Cold Appetizers 
 
Imported and Domestic Cheese Display 

A variety of  imported and domestic cheeses artfully presented with grapes and seasonal berries served with an  
assorted gourmet cracker basket 
Antipasto 

Sliced Genoa, Prosciutto, Mortadella and provolone cheeses with mixed peppers, and olives Served with fresh  
Italian rolls and butter 
Mediterranean Hummus Dip 

Roasted red pepper hummus drizzled with olive oil, a sprinkle of  Hungarian Paprika and served with crunchy 
Pita chips 
Spinach and Artichoke Dip 

Smooth and tangy spinach and artichoke dip Served with choice gourmet cracker or toasted sourdough basket 
Brushetta 
Fresh diced plum tomatoes, crisp diced red onions, garlic, and fresh basil tossed with extra virgin olive oil and balsamic vinegar. Served 
with thin sliced Pecorino Romano and toasted crustini 
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Wedding Sample Menus 

Mexican Fiesta 
Fresh Ceviche with Corn Tortilla Chips 

Vegetable Crudités with 

Creamy Cilantro Dipping Sauce 

Caesar Salad 

Spicy Chicken Enchiladas 

Steak or Chicken Fajitas with Grilled Bell Pepper and Onions 

Served with Corn and Flour Tortillas 

Whole Beans and Spanish Rice 

 

Island Style BBQ 
Tropical Fruit Display 

Egg Rolls with Spicy Mustard and Sweet and Sour Sauce 

Baby Field Greens, 

Mandarin Orange, Red Onion Salad with Ginger Dressing 

Grilled Boneless Teriyaki Chicken 

Kalbi Beef Ribs  

Vegetable Sauté 

Green Onion Fried Rice 

 

Surf and Turf Club 
Spinach Crab Buttons with Spicy Mustard 

Baby Field Greens Salad with Lemon Zest Vinaigrette 

Filet Mignon (Carving Station) 

With Creamy Tarragon Horseradish 

Half Lobster Tail 

With Citrus Drawn Butter 

Green Beans, Red Potatoes, and Bell Peppers in Garlic Aioli 

Sourdough Rolls and Butter 

 

Italian Renaissance 
Mushroom Caps Stuffed with Spicy Turkey Sausage 

Antipasto Salad with 

Red Wine Vinaigrette 

Spinach and Cheese Ravioli in 

Basil Marinara Sauce 

Quartered Roasted Chicken with Rosemary 

Zucchini and Eggplant Parmesan 

Fresh Rolls and Butter 

 

 For your dining pleasure, the culinary professionals at Baja Sessions Catering have created a snapshot of some of our most popular Wedding Menus. We 
offer a wide variety of hot entrees, and gourmet appetizers for you to choose from. Baja Sessions Catering offers exceptional food and a professional staff, along with 
experienced catering consultants who will assist you with all aspects of your event planning 
 

  “Our focus is on customer service and quality using the freshest ingredients crafted with striking presentation, and served with precision and care.” 

Wedding menu includes: delivery, set up, buffet service, buffet tables with linen, champagne toast / cake service. Price is based on disposable 
plates, napkins and utensils. China, silverware, and linen napkins may be added for a additional $8.00 per person.  
 

- All pricing includes necessary disposable paper & serving supplies 
- 50% deposit required to hold event date 
- Menu design and consultation always available 
 

- Tax is not included in pricing 
- Prices are based on a minimum head count of 100 person  
- There is 20% Service Charge, and 18% Gratuity for Full Service Events 

Email: info@bajasessions.com           Ph: 760.639.6439       Fax: 760.930.0602 



Baja Sessions Catering         Ph: 760.639.6439         www.bajasessions.com 

Host Bar Service 
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 Allow our friendly courteous bartenders and wait staff to take the 
guess work out of your next catered event. 
 

Host Bar Service Includes: 
 

One Bartender (We recommend at least one bartender per 100 people)………….. 
 
One 4 or 6 foot bar with black or white skirting……………………………………... 
 
Cold Storage of your beverages before event………………………………………. 
 
Coolers and or Drink Tubs…………………………………………………………….. 
 
Disposable Cup or Specialty Glasses………………………………………………… 
 
Ice…………………………………………………………………………………….. 
 
 

 

     Bar service is set at a flat rate of $250.00 for basic services listed above.      
Additional bartenders are charged at $150.00 per bartender. We can also      
provide glassware at an additional cost. Please call or email for a quote. Please 
note that some facilities do not allow glassware so please be sure to check with your 
location manager.  

 
 
 
    We will be happy to provide you with accurate estimates on how much product to 
buy for your event if you would like to supply your own beverages. 
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Event Rental Equipment 
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Ask about our full line of rental equipment: 
 

Tables……………………………………………………………………. 
 
Linen……………………………………………………………………... 
 
Chairs……………………………………………………………………. 
 
Tents……………………………………………………………………... 
 
Runners…………………………………………………………………... 
 
Arches……………………………………………………………………. 
 
Belly Bars………………………………………………………………... 
 
Cooling and Heating Systems……………………………………………. 
 
Dance Floors……………………………………………………………... 
 
Audio Visual ……………………………………………………………... 
 

* One of our event coordinators will be happy to provide you with a rental quote. Rentals 
are subject to tax and 7% damage waiver. Delivery of rentals does not include difficult     
access areas such as stairs or long distances. If you need a specific pick up and drop off time 
there may be an additional service charge. 


