TSH

Catering

What Are You Dreaming of Eating?

At TSH Catering, every event starts with a simple question: what are you dreaming of
eating? From there, we build a menu that feels personal—rooted in the season, shaped by
your favorite flavors, and finished with the kind of details that make guests lean in for “just
one more bite.”

Bespoke Menus: Built Around You

No two celebrations are the same, so your menu shouldn’t be either. We start with your guest
list, venue, timing, and vibe—then we tailor dishes to match. Cocktail-style? Family-style?

Plated? Stations? We’ll design the flow so it feels effortless and tastes unforgettable.



Bridal Shower Brunch with ALL of the Brides Favorites

Local Ingredients, Seasonal Flavor

New England has a way of telling you what to cook if you’re paying attention. We love
building menus around what’s at its peak—crisp greens and herbs, summer berries, autumn
squash, winter citrus, and the seafood that makes the North Shore special. When ingredients

are fresh and in season, the food doesn’t need to shout—it just tastes right.



Pavlovas with Local Berry Coulis, Fresh Berries and Mint

Family Recipes & Comfort Classics (With a Chef’s Touch)

Some dishes carry a story. Maybe it’s your grandmother’s roast, a holiday side you can’t live
without, or a dessert that tastes like home. Share it with us. We can honor the original, or

give it a subtle upgrade—keeping the soul of the recipe while making it shine for a crowd.

Your Favorite Dishes, Reimagined for an Event

Tell us what you order every time. The dish you crave. The flavor combo you never forget.
We’ll translate those favorites into event-ready bites and plates—balanced, beautiful, and

timed so everything lands at its best.

International Cuisines: A Passport on the Plate



Food is one of the best ways to bring people together. If you’re inspired by travel, heritage,
or a region you love, we can weave those flavors into your menu—whether that means a full

theme or just a few standout moments that surprise and delight.

International Buffet for a Corporate Holiday Party

A Few “Dream Menu” Prompts

If you’re not sure where to start, here are a few questions we love to ask:
e What’s the one dish you’d be thrilled to see on the menu?
e Are there any family recipes or traditions you want to include?
e Do you want the menu to feel coastal, rustic, elegant, playful—or a mix?
e Any cuisines you love (or want to explore) for stations, late-night bites, or dessert?

e What do you want guests to say after the first bite?



Let’s Build Your Menu

If you’re planning a wedding, corporate event, private dinner, or celebration on the North
Shore (or beyond), we’d love to hear what you’re craving. Share your must-haves, your

“never agains,” and your dream flavors—and we’ll craft a bespoke menu that feels like you.
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