
 

 

 

 

 

 

Ceth Woodward, Owner/Operator  
12822 West 91st Street  
Lenexa, Kansas 66215 
800-553-5360 
913-492-5250 

www.taylormadecateringkc.com 

Phone: 913-492-5250 
www.taylormadecateringkc.com 

Kansas City’s Most 
Capable Caterer 

 

Taylor Made Catering is a 

proud, family-operated Kansas 

City business that can deliver a 

tasty, timely dining experience 

for virtually any event, with 

every custom detail delivered.  

Offering memorable barbecue 

and a huge variety of main and 

side dishes, made with freshest 

ingredients and only USDA 

Choice meat.  

If you have a wedding, 

business lunch, fundraiser or 

any gathering where excellent 

food is a must, call us -- you 

won’t be disappointed.  From 

our family to yours, with a 

smile! 

Dependable, Custom 
Catering – Every Time 

Taylor Made 
Catering 

Come hungry, and 

we’ll keep it fresh and 

friendly! 

Weddings * Box Lunches * Buffets * Family 

Reunions * Office Parties * Breakfasts * Formal 
Dinners * Fundraisers * Bar Mitzvahs * Holiday 

Dinners * Outdoor Events * Smoker Rentals * 
Watch Parties * Concerts * Rallies * Award Banquets 

DISCOUNT! 

Show us this brochure for up to a 15% 
discount on your catered event. 
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Tasty Food is Absolute 

Many events in our life naturally involve 
food, but you can never be sure if the food 
at hand will be merely adequate, or 
memorably delicious—unless you go with 
Taylor Made Catering.  We do it all: 
breakfast, lunch, dinner, appetizers, for 
virtually any event and any number—up to 
thousands! 

This KC outfit knows that fresh, well-
prepared food is so often the make-or-
break element for a successful, enjoyable 
gathering.  That’s why the freshest 
ingredients are used in dependable, tested 
recipes that are Taylor Made to ensure a 
delightful group experience. 

From business lunch to lavish buffet to 
barbecue picnic—we’ll answer the call. 

 Appetizers:  Hawaiian Skewers, Veggie and 

Fruit Platters, Spinach & Artichoke Dip, for 

starters 

 

 Italian:  Homemade--Brick-oven Baked 

Lasagna, Creamy Alfredo with Chicken, 

Meatballs, Marinara and more 

 Mexican:  Authentic Burritos, Tacos, 

Enchilada or Tamale Casseroles – y mas! 

 Desserts:  Homemade pies, cookies and 

triple-chocolate brownies 

 Scrumptious Sides:  Such as hickory pit 

beans, cheesy twice-baked potato casserole 

and fresh garden salads 

 Holiday Meals:  Fourth of July, Thanksgiving, 

Christmas—celebrate with all the trimmings! 

 Full set-up, breakdown, bartending, 

chairs and anything you need to make a 

complete catered experience. 

 

Menus and Meats to Make Any 
Meal a Treat – Just As You Like 

Choosing just the right menu is the key to satisfying a group.  

Consider these meals that Taylor Made Catering skillfully prepares: 

 Breakfast: Sausage & Egg Casserole, Biscuits & Gravy, 

French Toast, Pancakes and more 

 Boxed Lunches:  Sandwiches and wraps to order, an 

array of sides such as potato salad, homemade soup, etc. 

 Barbecue:  Including Cherry-smoked Brisket, Hickory 

Pulled Pork and Award-winning Ribs.  Try an on-site 

smoker! 

Excellence and Options from Taylor Made Catering 

The Taylor Made experience means choices, 
flavor and dependability for any gathering 

 
 

Succulent, expertly smoked barbecue such as beef brisket is 
Taylor Made’s Specialty. 

www.taylormadecateringkc.com or call 1-800-553-5360 

Succulent, expertly seasoned smoke-pit barbecue, 

using only USDA Choice all-natural meats from the 

area’s best producers, is Taylor Made’s specialty. 

http://www.taylormadecateringkc.com/

