
 

 

Lunch Catering Menu 

Prices and availability subject to change. 

September 2016 

 

 

 

Contact: 

 

Kathleen Mazzei 

Private Events Coordinator 

KMazzei@TacomaArtMuseum.org 

T 253-272-4258 x3017 

F 253-627-1898 

 

Jon Spencer 

Cafe Manager and Chef 

JSpencer@TacomaArtMuseum.org 

T 253-272-4258 x3023 

 

  

mailto:HFranke@TacomaArtMuseum.org
mailto:JSpencer@TacomaArtMuseum.org


 
 
 
 
 

 

Luncheon Sandwich Buffet 

$10 per person, includes variety sandwich platter and choice of mixed greens 

salad or fruit salad. 

Ham and Swiss cheese, turkey and cheddar cheese, roast beef, and 

vegetarian sandwich assortment on artisan breads. 

Beverage station with orange juice, fresh-brewed coffee,  

selection of teas, and water. 

 
Additional Options $2 each, per person 

Chocolate chip cookie 

Mixed greens salad 

Fruit salad 

  



 
 
 
 
 

Group Tour Boxed Lunch Menu 

 
Available for groups of 10 or more and ordered one week prior to scheduled tour. 
$10 per person, includes chips and bottled water. 

 
 

Roast Beef and Cheddar Sandwich 
Roast beef, cheddar cheese, lettuce, tomato, and mayo. 
 
Turkey and Cheddar Sandwich 
Turkey breast, cheddar cheese, lettuce, tomato, and mayo. 
 
Ham and Swiss Sandwich 
Ham, Swiss cheese, lettuce, tomato, and mayo. 
 
Veggie Sandwich 
Cheddar and Swiss cheeses, lettuce, tomato, onion, and mustard. 
 
Chicken Wrap 
Tender chicken, mixed greens, Caesar dressing, and parmesan cheese. 
 
Roasted Vegetable Wrap 
Roasted carrots, red bell pepper, broccoli, red onion, mixed greens, and balsamic 
vinegar reduction. 
 
 
Additional Options (per person) 
Coffee or tea $1 
Soda $2 
Chocolate Chip Cookie $2 

  



 
 
 
 
 

Catering Service Policies and Fees 

 

Server Fee 

Tray-passed appetizers or plated meals: One server per 20 guests  

at the rate of $15 per hour (4 hour minimum). 

Carving Station 

$50 per carving station. 

Bartending Service Fee 

$125 per bartender when TAM Catering services are used for hosted or  

no-host bars (4 hour minimum). 

Contracting External Bartending Services 

All bartenders outside of TAM Catering must be secured through Tacoma Art 

Museum’s preferred catering vendors or qualifying bartender services to 

ensure that proper licensing and procedures are met related to our liquor 

license. All bartenders must be pre-approved. 

Notes 

Homebrews are not allowed.                                                                             

Kegs are not allowed. 

Cake Carving Fee is $2 per guest.                                                         

Tasting/Sampling Fee is $10 per item (tasting portions accommodate 2 people).                     

Tax of 9.5% and Gratuity at 20% are automatically charged to catering total.  

Half-length linens are available in black, white, and/or red for $7 each.          

Dishware is available for up to 150 guests (outside rentals are needed thereafter).      

TAM Catering Décor Fee is $150 – This includes seasonal displays at each food 

table, and adds a memorable beauty to your special event. 

 

 

 

 


