Taylor Made Events

Our passion is fabulous food. Our service is impeccable. And our goal is to make your event an unforgettable culinary experience that’s decadently delicious and stress-free. Whether you’re entertaining friends and family at home or hosting colleagues and guests at the office or other venue, your Taylor Made Catering team invites you to be a guest at your own party

About Taylor Made Events Catering
At Taylor Made Events Catering we believe that every meal is a journey. For us it is a delicious journey for the senses combining taste, sight and aroma. We combine culinary expertise, enthusiasm for service and most of all - passion for food.

We transform the freshest ingredients into something magical for you and your guests…that is what cooking is all about! Taylor Made Events Catering will ensure that your event is as stress free and memorable as possible. Our staff is fully trained and passionate about service. 

We believe strongly that the best and most unforgettable meals are a combination of what you eat and who you eat with. While you take care of the guest list, we will take care of the food.

When your special event requires attention like no other – Taylor Made Events Catering is there for you. We look forward to catering to all of your needs! 

About Kajsa
I believe that cooking is about desire. A desire to create unique culinary combinations with the freshest ingredients. A desire to present food as it is meant, with grandeur and elegance.

Growing up on a farm close to Pincher Creek Alberta, I was always learning from my parents who raised Lamb and Beef.  Over the years I have spent countless hours creating meals for my family and friends, as well as hosting cocktail and dinner parties. When asked why I chose to start Taylor Made Events Catering I simply reply “It chose me”. This is not my job - it is my passion and my calling. 

It is my honor and pleasure to be part of your special occasion. With a pure love of food, cooking, creating and serving, I promise to give you my very best. I believe that every meal is an occasion, one that I would love to share with you.
Welcome to Taylor Made Events Catering - where food is beautiful!

 Taylor Made Events Catering

Kajsa Taylor

Chef/Owner

Kajsa @Shaw.ca

403-400-5627 Cell

403-233-9297 Office

Stampede 2010

Menu Items 

Salads:

Pasta Salad

Spinach Salad

Potato Salad

Macaroni Salad

Caesar Salad

Stampede Corn Salad

Asian Salad

Sunshine Carrot Salad

Stampede Coleslaw

Main:

BBQ Beef on a Bun

Cowboy Sloppy Joes

Stampede Beef French Dip

Crispy Homemade Fried Chicken

Alberta Ham and Scalloped Potatoes

Beef and Three Cheese Lasagna

Spicy BBQ Pork Roast and Beans

Taco Salad and Taco’s in a Bag

Smoking Chili and a Bun

YEE HAW Pulled Pork and a Bun and Beans

Gourmet BIG Sandwiches


* Beef Burgers, and Smokies* BBQ Required
Desserts:
Lemon Squares

Cheese Cakes

Carmel Crunch Squares

Triple Chocolate Brownies

Nanaimo Squares

Carrot Cake

Home Made Cookies

Home Made Pies: Saskatoon Rhubarb, Apple Crisp, Mixed Berry

Chocolate Cake with Chocolate Sauce

Home Made Banana Bread

Pick one out of each Category per day to make up your meal, Mix and Match to make up your own menu.

$24.95 Per Person

*Coffee Service is also available*

This service includes: 

Red Seal Chef 

Food Safe Course in accordance with Alberta Food Regulations and Inspectors
Service Staff

Delivery

All Condiments
Complete Set up and Tear Down 
Plates, Cutlery, and Napkins ect.

· Gst &  Gratuity (17%) are added to the sub-total 

· 50% Deposit is required to secure the date. 

Balance is due three days (72 hours) prior to event date. Catering Contract Agreement outlines details. Client must read, sign and return contract along with deposit.
Payment may be made by Cheque

Sides

Baked Potatoes with 
Sour Cream, Bacon Bits, Butter, Chives, and 

Cheese Sauce

4.95 per person

Salads are 6.95 per person
