
OLIVER'S
AT HOME
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$ 5 5 . 0 0  P E R  P E R S O N  / /  4  P E R S O N  M I N I M U M

BBQ PIT MASTER

Rack of Ribs
cho ice  o f  sauce :  Brown Sugar  &  Honey ,  Sp icy  Ch ipo t le  BBQ,

B lueber ry  BBQ Sauce
 

Chicken Thighs & Drums
cho ice  o f  sauce :  Brown Sugar  &  Honey ,  Sp icy  Ch ipo t le  BBQ,

B lueber ry  BBQ Sauce
 

Baked Mac-n-Cheese
Whi te  Cheddar ,  Smoked Gouda,  Toas ted  Bread Crumbs

 

Grilled Asparagus
Cr ispy  Proscu i t to ,  Char red  Lemons

 

Corn Bread Muffins
Ja lapeno & Cheddar  Cheese

Suggested Add On:
Traditional Caesar Salad with Potato Croutons - $7.00 per person

$ 4 5 . 5 0  P E R  P E R S O N  / /  4  P E R S O N  M I N I M U M

GRILLERS & SKEWERS

Seasonal Crudite
Green Goddess  &  Tomato  Herb  D ips

 

Garlic & Soy Sauce Marinated Beef Skewers
Green Peppers  &  Sweet  On ions

 

Italian Herb & Olive Oil Chicken Skewers
Cher ry  Tomatoes  &  Summer  Squash

 

Sweet Teriyaki Glazed Shrimp Skewers
Pineapp le  &  Red Peppers

 

Buttermilk Potato Salad
Bacon,  Cheddar  Cheese & Ch ives

 

Caprese Salad
EVOO,  Ba lsamic  G laze ,  Bas i l

Suggested Add On:
Charcuterie & Cheese Board - $12.50 per person



$ 7 5 . 0 0  P E R  P E R S O N  / /  4  P E R S O N  M I N I M U M

LAND & SEA

Seasonal Crudite
Green Goddess  &  Tomato  Herb  D ips

 

Flank Steak
Chimichur r i  Sauce,  Br ioche  Ro l l s

 

Cedar Plank Salmon
Sesame Ginger  Honey  Glaze

 

Tortellini Salad
Sun Dr ied  Tomatoes ,  Pes to

 

Grilled Vegetable Platter

Suggested Add On:
Hors d' Oeuvres - Mini Crab Cake with Spicy Remoulade, Shrimp
Cocktail Shooter, Beef Carpaccio Roll, Pulled Pork Crostini with

Whipped Goat Cheese & Micro Greens - $13.75 per person

$ 3 6 . 0 0  P E R  P E R S O N  / /  4  P E R S O N  M I N I M U M

PORCH NIGHT IN

Seasonal Crudite
Green Goddess  &  Tomato  Herb  D ips

 

Charcuterie & Cheese Board
Seasona l  Accouterments

 

Margherita Flatbread Pizza
Roma Tomatoes ,  Mozzare l la ,  Bas i l

 

Seasonal Fruit Crostini
Herbed Goat  Cheese,  Honey  Dr izz le

Suggested Add On:
Assorted Petite Pastries - $8.50 per person

The Fine Print: Pricing includes high quality eco-friendly disposable bamboo plates, wooden flatware, and linen-like napkins, delivery fee and sales tax. An
additional delivery fee will be added for distances of 20 miles or more. All orders must be placed 48 hours in advanced. No menu substitutions for packages.



Hors d'
Oeuvres
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P R E P A R E D  F O R  E A S Y  T R A N S F E R  T O  Y O U R  P L A T T E R S  A T  H O M E

SEAFOOD & SHELLFISH - HOT
Bacon Wrapped Sea Scal lops

Min i  Mary land Crab Cake wi th  Spicy Remoulade
Coconut  Shr imp Skewer wi th  Mango Sauce

Crab Wonton wi th  Ponzu Sauce

SEAFOOD & SHELLFISH - COLD
Beet  Cured Salmon & Green Goddess Sauce on Pumpern ickel

Chi l led Mango Crab Salad & Pick led Red Onion on Gr i l led Crost in i
Ahi  Tuna Tar tare on Rice Puf f  Cracker

Chi l led Lobster  Salad in  Phyl lo  Tar t

VEGETARIAN - HOT
Saf f ron Arancin i  wi th  Pesto Sauce

Phyl lo  Wrapped Asparagus wi th  Bearnaise Aio l i
Quinoa,  Spinach & Sun Dr ied Tomato Stuf fed Mushrooms

Pee Wee Baked Potatoes wi th  Cashew "Sour  Cream" & Chives
Marscarpone Polenta Cake wi th  Ol ive Tapenade

Bouche wi th  Cremin i  Mushrooms & Font ina Cheese

VEGETARIAN - COLD
"Br ie-L-T"  on Toasted Bread

Watermelon Cubes wi th  Whipped Goat  Cheese & Black Lava Sal t
Roasted Gar l ic  & Basi l  P inwheels  wi th  Red Pepper  Rel ish

Caprese Skewer wi th  Balsamic Reduct ion
Poached Pear  & Gorgonzola Croustade wi th  Thyme-Infused Honey

Goat  Cheese Mousse Croustade wi th  Red Pepper  Marmalade

MEAT - HOT
Coconut  Chicken Skewer wi th  Mango Sauce

Fi le t  Au Poivre Skewer wi th  Mushrooms & Bearnaise Aio l i
Chicken Mi lanese Skewer wi th  Balsamic Reduct ion

Assor ted Sl iders -  see s l ider  s ta t ion opt ions

MEAT - COLD
Smoked Duck Prof i tero les wi th  Ice Wine Gelee

Lamb Carpacc io wi th  Red Pepper  Hummus on Almond Cracker
Seared Str ip  Lo in & Horseradish Cream on Caraway Cracker

Beef  Carpacc io Rol l  w i th  Arugula,  Parmesan & Truf f le  Oi l

4  se lect ions / /  $13.75 per person
5 se lect ions / /  $15.00 per person



Displays 
& Stations

 

CRUDITE & DIPS
Seasona l  Crud i te  w i th  Green Goddess  &

Tomato-Herb  D ip
$4.95  per  person

CHEESE & GOURMET CRACKERS
Domest ic  and  Impor ted  Cheeses  accompan ied  w i th

Dr ied  Fru i t ,  Sp iced  Nuts  &  Gourmet  Crackers
$6.50  per  person

FRESH FRUIT
Chef 's  se lec t ion  o f  f ru i t  to  inc lude

Canta loupe,  Honeydew,  P ineapp le ,  Waterme lon ,
Assor ted  Ber r ies  &  Seed less  Grapes

$5.50  per  person

ANTIPASTO
Cured Meats ,  Impor ted  Cheeses ,  Three  Bean Sa lad ,

Mar ina ted  Mushrooms,  Red Pepper  Marmalade,
Marcona A lmonds ,  Gr i l l ed  C iabat ta  Bread & Foccac ia  Bread

$15.95  per  person

MEDITERRANEAN
Gr i l led  Seasona l  Vegetab les ,  Cucumber ,  Fe ta  &  Ch ickpea

Sa lad ,  F resh  Mozzare l la  Cheese,  Roas ted  Red Pepper
Hummus,  Ar t i choke  Sa lad ,  Mar ina ted  O l ives ,  F resh  &

Toas ted  P i ta  Po in ts ,  F la tb read & Breads t i cks
$15.95  per  person

SALSAS
Pico  de  Ga l lo ,  B lack  Bean & Corn ,  Guacamole ,  Romesco,

P ineapp le  Mango,  Char red  Sa lsa  Verde  (cho ice  o f  3 )
accompan ied  w i th  Tor t i l l a  Ch ips

$7.50  per  person

SEAFOOD
Calamar i  Sa lad
K ing  Crab  Legs

Assor ted  Sush i  &  Sash imi
Musse l  Sa lad

Shr imp Cock ta i l
F resh  Eas t  Coas t  Oys te rs

Tuna Poke
Sp l i t  Co ld  Water  Lobs te r  Ta i l s

Sca l lop  Cev iche
MP per  person

FLATBREAD PIZZA
Margher i ta ,  BBQ Ch icken,  Pepperon i ,  Wh i te  P izza ,

Hawai ian ,  Gr i l l ed  Vegetab le ,  Mushroom,
Bra ised  Shor t  R ib

$12.00  per  person(choice  of  3  se lect ions)
 

ASIAN

BUFFALO
Beef  on  Weck  S l iders ,  Bu f fa lo  Ch icken Wing  S l iders ,
Ch icken Wings ,  "B ison"  Ch ip  D ip ,  Beer -Cheese D ip ,

P ie rog ies  w i th  K ie lbasa  and Peppers  &  On ions
$12.50  per  person (choice  of  3  se lect ions)

Crunchy  Ramen Nood le  Sa lad ,
Crab  Wontons  w i th  Ponzu,

Vegetar ian  Spr ing  Ro l l s ,  K imchee Sa lad ,
Vegetab le  Fr ied  R ice ,  Edamame,

Ter iyak i  Ch icken Skewers
$14.00  per  person (choice  of  3  se lect ions)
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SLIDERS
Cheeseburgers ,  Pu l led  Pork ,  Bu f fa lo  Ch icken,

Gr i l l ed  Por tobe l lo ,  F r ied  Ch icken,  Ph i l l y  Cheeses teak
$14.00  per  person (choice  of  2 )

Opt iona l  Upgrade o f  Parmesan Tru f f le  Po ta to  Ch ips
$3.00  per  person



Displays 
& Stations

 

CARVING*

PASTA

C O N T I N U E D
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Gr i l led  Beef  Tender lo in  / /  $19.75  per  person
Roasted  Manhat tan  S t r ip  Lo in  / /  $18.50  per  person

Slow Roas ted  Top Round / /  $15.00  per  person
Gr i l led  F lank  S teak  / /  $17.00  per  person

 
S low Roas ted  Turkey  Breas t  / /  $12.00  per  person

 
Honey  G lazed Count ry  Ham or  Roas ted  Pork  Lo in  / /  $14 .95  per  person

 
Roas ted  Leg o f  Lamb or  Rack  o f  Lamb / /  $16.50  per  person

 
 

Sauce Opt ions:  Horserad ish  Cream Sauce,
Bearna ise  A io l i ,  Ch imichur r i ,  Romesco,  Cranber ry  A io l i ,

Who le  Gra in  Mustard ,  Red Wine  & Pear  Sauce,
Espresso  BBQ,  P ineapp le  Mango Sa lsa ,  Tza tz ik i ,

C i lan t ro  Min t  A io l i
 

Rol l  Opt ions:  Min i  K immelweck ,  Ka iser  o r  Br ioche  Ro l l s

* P R O T E I N S  W I L L  C O M E  P R E - S L I C E D  W I T H
R E - H E A T I N G  I N S T R U C T I O N S

Rigaton i  Bo lognese
Cheese Tor te l l i n i  w i th  Mar inara  o r  Pes to  Sauce

Baked Whi te  Cheddar  &  Smoked Gouda Mac-n-Cheese
Shr imp Scampi  w i th  L inqu in i

Penne w i th  Vodka Cream Sauce
Cavate l l i  w i th  Mushrooms,  Sp inach  & Tru f f le  Cream Sauce

Far fa l le  Ar rab ia t ta  w i th  Hot  Peppers  &  Pomodoro  Sauce
Seasona l  Pas ta  Pr imavera

$9.50  per  person (choice  of  1  se lect ion)
$12.50  per  person (2  se lect ions)

 

A C C O M P A I N E D  W I T H  G A R L I C  B R E A D S T I C K S
&  G R A T E D  P A R M E S A N  C H E E S E

PETITE PASTRIES
Cranber ry  Whi te  Choco la te  B lond ies

Mixed Ber ry  Shor tb read Bars
Cinnamon Shor tb read Sandwich  Cook ies

Lemon Bars
Brown ie  B i tes

Iced  Pumpk in  Cook ies
He l lo  Do l l y  Bars
Tof fee  B lond ies

App le  C innamon Cof fee  Cake B i tes
Raspber ry  Crumble  Bars

Choco la te  Cr ink le  Cook ies
Min i  Cupcakes

F lour less  Choco la te  Cake B i tes
Coconut  Cream Puf fs

Pecan Bars
Ginger  &  Van i l la  Cutou t  Cook ies

Peppermin t  Shor tb read Bark
Assor ted  Mousse Cups

Assor ted  Cheesecake B i tes
Assor ted  Tar ts

Assor ted  Cook ies
 

$9.00  per  person (4  se lect ions)
 



Buffet
Options
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ENTREES
As iago Cheese Stu f fed  Ch icken Breas t  w i th  Beur re  B lanc  Sauce
 
Gr i l l ed  Ch icken Breas t  w i th  Raspber ry  Demi  G lace
 
A lmond-Crus ted  Ch icken Breas t  w i th  C i t rus  Beur re  B lanc  Sauce
 
S l i ced  Beef  Tender lo in  w i th  Horserad ish  Cream Sauce (served  w i th  min i  K immelweck  ro l l s )
 
S l i ced  Top S i r lo in  w i th  Bearna ise  A io l i
 
Roas ted  Turkey  Breas t  w i th  Cranber ry  A io l i
 
Map le  G lazed Pork  Lo in
 
Roas ted  Sa lmon w i th  Sweet  Ch i l i  G laze
 
S ides  o f  Poached Sa lmon w i th  Cond iments
 
 

SIDE DISHES
App lewood Smoked Bacon Pota to  Sa lad
 
Rosemary  &  Gar l i c  Roas ted  Baby  Red Pota toes
 
Wi ld  R ice  P i la f
 
Tor te l l i n i  Sa lad  w i th  Sun Dr ied  Tomatoes  &  Pes to
 
R iga ton i  Bo lognese
 
Baked Mac-n-Cheese
 
Asparagus  w i th  Cr ispy  Prosc iu t to  &  Gr i l l ed  Lemons
 
Gr i l l ed  Vegetab le  P la t te r
 
Caesar  Sa lad
 
 
 

4 0  P E R S O N  M I N I M U M  / /  I N C L U D E S  B A B Y  G R E E N S
S A L A D  &  B R E A D  B A S K E T  / /  P R I C I N G  B A S E D  O N  S E L E C T I O N S

DESSERT
Assor ted  Cook ie  &  Brown ie  P la t te r
 
F resh  Fru i t  Sa lad  w i th  Shaved Coconut
 
Assor ted  Pet i te  Pas t r ies  (4  se lec t ions)

BEVERAGES
Regu la r  and  Decaf fe ina ted  Cof fe  and  Hot  Tea
 
Bot t led  Water
 
Assor ted  Sodas  and Iced  Tea
 
Lemonade



Boxed
Lunches
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GOURMET SANDWICHES
Oven Roas ted  Turkey  w i th  Bacon,  Cheddar  Cheese & Honey  Mustard  on  Mu l t ig ra in  Ro l l s
 
Gr i l l ed  Ch icken w i th  Mozzare l la  Cheese,  Roas ted  Red Peppers  &  Pes to  on  C iabat ta  Bread
 
Roas t  Beef  w i th  Horserad ish  Cream Sauce & Romaine  Le t tuce  on  Ka iser  Ro l l s
 
Bu f fa lo  Ch icken w i th  Frank 's  Hot  Sauce,  Shaved Ce le ry  &  B lue  Cheese on  Ka iser  Ro l l s
 
Gr i l l ed  Vegetab les  w i th  Pes to  &  Goat  Cheese on  Mu l t ig ra in  Ro l l s
 
Sp icy  I ta l ian  w i th  Capp ico la ,  Hot  Peppers  and  Provo lone  on  C iabat ta  Bread
 
Roas ted  Eggp lan t  w i th  Gar l i c ,  Bas i l ,  Sun Dr ied  Tomatoes  and Fe ta  Cheese on  C iabat ta  Bread
 
 

SIDE DISHES
App lewood Smoked Bacon Pota to  Sa lad
 
Tr i -Co lo red  Pas ta  Sa lad  w i th  Mozzare l la  Cheese
& Whi te  Ba lsamic  V ina ig re t te
 
Far ro  Sa lad  w i th  App les ,  Sweet  Po ta toes  &
App le  C ider  V ina ig re t te
 
Cous  Cous  Sa lad  w i th  Arugu la ,  Fe ta  Cheese,  O l i ves
& Gr i l l ed  Lemon V ina ig re t te

PACKAGE #1 / /  $17 .95  PER PERSON -  CHOICE OF ONE SANDWICH,  ONE SIDE AND ASSORTED
COOKIES & BROWNIES

PACKAGE #2 / /  $20 .95  PER PERSON -  CHOICE OF TWO SANDWICHES,  TWO SIDES AND ASSORTED
COOKIES & BROWNIES

2 0  P E R S O N  M I N I M U M  / /  I N C L U D E S  A S S O R T E D  S O D A S ,
B O T T L E D  W A T E R  &  P L A S T I C W A R E S

Green Beans  w i th  Toas ted  A lmonds  & Raspber ry
V in iagre t te
 
Gr i l l ed  Vegetab le  P la t te r
 
As ian  Nood le  Sa lad
 
Baby  Greens  Sa lad  w i th  Whi te  Ba lsamic  V ina ig re t te  
 

PACKAGE #3 / /  $25 .95  -  CHOICE OF TWO SANDWICHES,  THREE SIDES,  FRUIT PLATTER,  AND
ASSORTED COOKIES & BROWNIES


