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\ FRESH. BOLD.
UNFORGETTABLE.
‘ Custom wedding catering
| ”Z/ designed around your vision,
\‘ your guests, and the moments

they'll remember long after the
last dance.

NOMCATERINGCO.COM | 813-5333-4945

Serving Tampa Bay, Manatee County, Sarasota County, and surrounding Gulf Coast communities.



1 HE NOM
EXPERIENCE

More Than a Menu.

At NOM, we believe food should be one of the most
memorable parts of your wedding day.

Every menu is customized around your vision, guest
experience, and event style. Whether you're planning an
elegant plated dinner, family-style celebration, or
interactive food stations, our team is here to bring it to life.

v/ Custom Menus

v/ Dietary Accommodations
v/ Buffet, Plated & Family Style
v/ Cocktail Hour Service

v/ Late Night Snacks

v/ Coffee Cart Add-On



3

CLASSIC
WEDDING MENUS

FIESTA BAR

comes with flour tortillas, tortilla chips and corn tortillas upon request

choose (2) proteins for groups of 50 guests or fewer; choose all (3) proteins
for groups of 50+

Mojo Style Pulled Pork

Seasoned Ground Beef Salsa Verde

Chipotle Diced Chicken Mild Salsa

Cilantro Lime Rice Shredded Lettuce
Jalapeno Black Beans Shredded Jack Cheese
Green Hatch Chili Queso Lime Crema

PASTA BAR

comes with berry & pecan salad or romaine “house” salad, dressings, garlic
breadsticks and desserts of cookies & brownies

choose (2) pasta selections for groups of 50 guests or fewer; choose (3)
selections for groups of 50+

Grilled Chicken with Pesto, Penne with Marinara

Tomato and Farfalle Pasta Italian Style Meatballs with

Lemon Garlic Angel Hair Marinara

Chicken Parmesan

SIGNATURE BBQ

comes with buns, mild & hot bbq sauces, cornbread and desserts of
cookies & brownies

choose (2) protein selections and (3) side selections

Pulled Pork Panko Crusted Truffle Mac n
Sliced Smoked Beef Brisket Cheese

Smoked Pulled Chicken Mediterranean Pasta Salad
Smoked Sausage (Regular or ~ Street Corn Bake

Jalapeno) BBQ Baked Beans

Honey Mustard Coleslaw
Green Beans and Red Onions



SELECTIONS
WEDDING MENU

Designed for couples seeking greater customization, our
Selections Wedding Menu allows you to create a personalized
dining experience by choosing from a variety of chef-crafted
appetizers, entrées, salads, and sides.

ENTREES

choose (2) from the following:

Citrus & Herb Roasted Chicken Breast

Pesto & Goat Cheese Chicken Breast

Mojo Style Pulled Pork

Slow-Roasted Beef Short Rib

BBQ Spiced Salmon

Pesto Butter topped Salmon

Roasted Acorn Squash (vegetarian/can be made vegan)
Baked Ziti with Roasted Vegetables (vegetarian)

FRESH SALLADS & SIDES

choose (2) sides & (1) salad, or (3) sides from the following:

Berry & Pecan Salad

Romaine “House” Salad

Classic Caesar Salad

Tomato, Cucumber & Onion Salad
Street Corn Salad

Panko Crusted Truffle Mac n Cheese
Honey Roasted Carrots

Lemon & Garlic Roasted Broccolini
Roasted Green Beans

Penne Pasta with Marinara

For the most up-to-date menus and pricing, please visit our website. Pricing and offerings are
subject to change.



Cheese Mushrooms
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NOM COFFEE CART

LT

From wedding mornings to cocktail hours and
late-night receptions, our coftee cart brings
handcrafted beverages and an unforgettable
guest experience to every celebration.

Espresso Drinks
Seasonal Specials
Hot & Iced Options
Tea Service
Affogato Bar

DESSERT DISPLAYS

Whether you're envisioning elegant dessert
shooters, miniature pastries, or an abundant
sweets display, our dessert ofterings are
designed to be as beautiful as they are
delicious.

. Cake Shooters

. Fudge Brownies
. Cookie Cups

. Cookie Varieties
. Mousse Shooters




Sydney G. / 2025 Bride

Cannot say enough amazing things about Neely and her team! The food for my wedding
reception was AMAZING! They arrive on time, keep the food warm, and do an overall
awesome job. Our guests were raving about the food and the service! From the beginning,
Neely was fantastic to talk to; she helped us along the entire process and really listened to our
hearts and our stomachs. I'm looking forward to using them again for an event.

Erika O’Brien Events/ Wedding Planner

NOM Catering is truly exceptional! Neely is absolutely amazing — you can tell she has such a
genuine passion for catering and hospitality, and it shines through in everything she does. The
food is always beyond delicious, beautifully presented, and thoughtfully crafted to fit the
occasion. Every detail is handled with care, and you can feel how much pride they take in their
work.

Not only is the food incredible, but the experience of working with Neely and her team is such
ajoy. They are professional, warm, and go above and beyond to make sure everything is
seamless and stress-free. It’s rare to find a caterer who makes you feel so taken care of while
also delivering food that your guests will be raving about long after the event. If you're looking
for a catering company that combines amazing food, true hospitality, and a team you'll love
working with, NOM Catering is the one. I couldn’t recommend them more!
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-REQUENTLY ASKED
QUES TIONS

HOW MUCH DOES WEDDING CATERING
COST?

Wedding catering pricing varies based on your menu
selections, guest count, and service style. Every proposal is
customized specifically for your event.

CAN YOU ACCOMMODATE DIETARY
RESTRICTIONS®?

Absolutely.

DO YOU OFFER TASTINGS?

Yes.

WHAI SERVICE STYLES ARE AVAILABLES?

Buffet, plated, family-style, stations, cocktail receptions.

DO YOU OFFER RENTALS?

Yes! All our packages automatically start with upgraded
plasticware and cutlery, but we also work with several local
rental companies as well.

WHAT AREAS DO YOU SERVE?

Tampa Bay, Sarasota, Bradenton, St. Petersburg and
surrounding Gulf Coast communities.




THANK YOU FOR
CONSIDERING NOM

More Than Catering: A Team That Cares

We know your wedding day is one of life's most meaningful celebrations, and we're truly
honored that you're considering NOM Catering to be part of it.

Our team takes great pride in serving couples with genuine hospitality, exceptional food,
and thoughtful service. From your first conversation with us to the final farewell on your

wedding day, our goal is simple: to make you feel cared for every step of the way.

Thank you for taking the time to learn more about who we are and what we do. We
would be honored to help bring your vision to life.

We can't wait to celebrate with you.

The NOM Catering Team
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_ei's creaie someihing
memorable.

nomcateringco.com | info@nomcateringco.com | @nomcateringco
call or text 813-553-4945

PHOTOGRAPHY BY: AIMED PHOTOGRAPHY, FOTO BOHEMIA, DESTINY
JASETT PHOTOGRAPHY, HUNTER O'BRIEN PHOTOGRAPHY
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