

















16

BEVEREAGES

INDIVIDUAL SOFT DRINK SELECTION HOT TEA SERVICE
4.00 each 35.00 | 8 servings
Assorted sodas, juices, still water, sparkling water, Hot water, assorted teas, creamer, sugar, sweetener

flavoured water

FRESH HOMEMADE LEMONADE COLD BREWED COFFEE
44.00 per gallon | approx 16 servings 58.00 per gallon | approx 16 servings
Strawberry or classic lemonade served in glass Steeped for 24 hours, low acidity, rich flavour,

dispensers locally brewed

Served in glass dispensers with simple syrup, milk

FRESH BREWED COFFEE HIBISCUS ICED TEA
31.00 | approx 8 servings 58.00 per gallon | approx 16 servings

Certified organic, rainforest alliance, fair trade & Served in glass dispensers

locally roasted by our award winning baristas
includes: creamer, sugar & sweetener

Add a bag of large beverage ice for $20
includes ice bowl, scoop & cooler

INFUSED SPARKLING WATERS
50.00 per gallon | approx 16 servings

Served in glass dispensers, a lovely alternative to sugary juices & sodas

SUMMER MINT GINZING AMBER RELAX
(sweetened) (sweetened) (unsweetened) (unsweetened)
Elderflower syrup, Grapefruit, Tumeric, orange, Raspberry,
mint, strawberry ginger, raspberry, peach, fresh mint cucumber,
wild cranberry syrup chamomile, ginger

BATCH COCKTAILS

Served by the Gallon (approx 16 servings)
in Glass Dispensers

BERMUDA RUM

SWIZZLE |151.00

CLASSIC MOIJITO | 175.00
CLASSIC MARGARITA | 175.00
FLAVORED MOJITO | 190.00
FLAVORED MARGARITA [ 190.00

FLAVORS
Orange, Passionfruit, Sour Cherry, Blackcurrant,
Strawberry, Wild Cranberry

PLEASE ASK ABOUT OUR WINE LIST
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ADDITIONAL INFORMATION

PLACING YOUR ORDER AND
BOOKING YOUR EVENT

Our offices are open Monday through Friday,
9am to 5pm. Please email catering@tfl.om
with any catering orders, or call (447)
495-2009. Orders after 5pm will be responded
to the following day.

Since our food is made from scratch, all orders
must be submitted by 2:00pm, three business
days before your order date. For last minute
orders, please call for availability.

All prices and products on our menus are
subject to change based on what the market
dictates. We will do our best to notify you of
any changes or replacements.

EQUIPMENT & RENTALS

If needed, Take Five Catering is happy to
coordinate rental of items such as tables, chairs,
linens and tents. Some stations and food items

on our menu may require renting additional
equipment and supplies.

- China plates, Cutlery, Linen Napkin | 7.50 per person
- Biodegradable Cutlery, Plate & Napkin | 1.75 per person
- Chaffing Dish & Sterno Fuel | 15.00 per item
- Glassware | 30.00 per rack
- BBQ (includes fuel) [ 150.00
- Table with Linen | 60.00 per item
- Linen Tablecloth | 35.00 per item
- Coffee Urn, Airpot | 15.00 per item
- Cooler - Small (40 gt) | 20.00
- Medium (65 gt) | 30.00

- Large (100 gt) | 45.00

FULL SERVICE CATERING

If you are interested in our Full Service Caterings
with custom menus, event staffing, rentals, bar
set ups and decor, please ask one of our event
planners for more information. We provide all of
these services and would be happy to discuss
your event with you.

Our menus are simply a starting point in planning
your event and will be customized to suit your
tastes, needs and budget.
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DELIVERY & PICK UP

Food can be delivered to your event site seven
days a week. Delivery charges start at $18 and
are based on the distance from our kitchen to
your location. We also ask for a 30 minute
delivery window.

Orders requiring equipment delivery and
pickup, such as chafing dishes, platters,
coffee equipment, will be charged a delivery
fee as well as a collection fee depending upon
the location and the amount of equipment.

PAYMENT, PRICING &
CANCELLATION

For all Take Five Drop Off Orders, We request

payment in full When placing the order. We

gladly process all major credit cards over the
phone.

For all Take Five Full Service Caterings, we
request 50% deposit when placing the orders.

Since our food is made fresh from scratch and
created just for you, we require at least 3
business days notice of cancellation. Events
cancelled less than 3 business days notice will
be charged the full amount. This includes
cancelling because of inclement weather.

FOOD ALLERGIES & DIETARY
RESTRICTIONS

If you have a food allergy or a special request
for vegetarian, vegan or gluten-free options,
please speak to one of our event planners. We
are happy to accommodate most special
dietary requests.

EVENT STAFF

If you would like to add additional servers
bartenders or chefs to your event, We are
happy to accommodate your needs. Our staff
rates are as follows and require a three hour
minimum shift:

- Catering Manager or Executive Chef | 75.00
- Supervisor, Head Server, Head Bartender | 55.00

- Chef, Server, Bartender, Barista | 45.00
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