
 

 

 

 

 

 

 

Email or call us: 

Lapescablue8@gmail.com 

www.lapescablue.com 

15529 union Ave 

Los Gatos CA 95032 

408-963-6111 

CATERING MENU  
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APPETIZER 

Serves 10 people 

BRUSCHETTA $70 

Pieces of sour dough bread topped with diced roma tomatoes, garlic, basil and olive oil 

 

CRAB CAKES $105 

(Side of lemon butter sauce) 

 

 
CRAB & ARTICHOKE DIP $150                                                                     

(Sliced of Sourdough bread) 

 
 

MEATBALLS $90 

Beef meatballs in marinara sauce 

 

 
CEVICHE $170 

White fish, mixed with pico de gallo, lime and avocado. Served with side  

of corn tortillas chips 
(*contains  raw f ish) (**Consuming raw or undercooked meats, poultry,  seafood,  shel l f ish, or  eggs may 

increase your  r isk of  food-borne i l lness,  especial l y i f  you have certain medical  condit ions.)  

 

CHIPS & GUACAMOLE $55 
 

CHIPS & SALSA $35 

 
 

TAQUITOS (deep fried) 110 
Rolled corn tortillas filled with chicken. Side of green salsa and sour cream 

 

 
SHRIMP AL AJILLO $170 

Served with our garlic butter sauce 

 

 



SALADS 

Serves 10 people 

 
HOUSE $70 

Mixed greens, cucumber, tomatoes, onions, & carrots 

 

 

PEAR & GORGONZOLA $125 
Spinach, pear, gorgonzola cheese, candied walnuts & dried cranberries 

 

SEARED- AHI TUNA NICOISE $195                                                                     
Ahi-tuna, capers, spring mix, olives, Yukon golden potatoes, grape tomatoes,                       

& hard-boiled egg 

 

GRILLED PRAWNS $175 
Mixed greens, served with oranges & diamond almonds 

 

 

CLASSIC CAESAR $95                                                                                
Romaine, parmesan cheese, croutons & Caesar dressing 

 

 

CITRUS HEART OF PALM $125 
Mango, avocado, spinach, romaine lettuce, & grape tomatoes 

 

 

SOUTHWEST GRILLED CHICKEN $165 

Blackened chicken, tomatoes, corn, cilantro, black beans, crispy tortilla 
strips tossed w/chipotle ranch dressing 

 
 



PASTA & CHICKEN                                           
Serves 10 people. 

Choices of Pasta:  LINGUINE, PENNE, or FETTUCCINE (pastas entrees: Served with bread 

and house salad) 

 

 

ALFREDO $125 

Heavy cream, butter, and parmesan cheese (Add chicken or shrimps $50) 

 

 

MARINARA $125 

Basil and garlic (Add chicken or shrimps $50) 

 

BOLOGNESE $155 

Ground beef and tomato sauce 

 

PORTOFINO $225 
Sauteed prawns, crab meat, tomato, scallions                                            

and creamy white wine sauce 

 

PASTA PRIMAVERA (vegetarian) $175 

Creamy white wine sauce and mixed vegetables 

 

CHICKEN PICCATA $255 

Sautéed chicken breast with flour in a lemon – caper pan sauce 

 

CHICKEN MARSALA $235 

Golden pan-fried chicken and mushrooms in a rich Marsala wine sauce 
 
 

CHICKEN CORDON BLEU $255 
Filled w/ham and Swiss cheese. with creamy white sauce. Side of mashed potatoes and veggies 

 
NEW YORK STEAK $370 

Served with mashed potatoes and sauteed veggies 

 

 



FISH                                                                                
SERVES 10 PEOPLE 

Serves with rice pilaf & sautéed veggies 
    seasoned with salt & black pepper 

                          Mahi Mahi $225 
Salmon $200 
Halibut $325 

Ahi Tuna $225 
Swordfish $295 

Tilapia Verachuz 
$195 

 

MEXICAN                                                      
Serves 10 people. 

 

TACO BAR $180 

Choice of chicken or beef. Side of rice and beans                                             

Guacamole, sour cream pico de gallo, lettuce, salsa and corn tortillas 

 
PORK IN CHILE VERDE $170 

pork braised in salsa verde, side of rice refried beans and corn tortillas 

 

RED OR GREEN CHICKEN ENCHILADAS $165 
Side of rice, beans and sour cream 

 

CHICKEN FAJITAS $185                                                                                            
Side of flour tortillas rice and beans 

 

VEGETARIAN FAJITAS $95 
Sauteed Bell peppers, onions, yellow squash and zucchinis 

 

 



 

 

 


