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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
Chi l led Mango Crab Salad & Pick led Red Onion on

Lavash Cr isp
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

Mini  Baked Potatoes wi th  Cashew "Sour  Cream" & Chives

Mascarpone 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  Goat  Cheese & Black Lava Sal t

Caprese Skewer wi th  Balsamic Reduct ion

Poached Pear  & Gorgonzola Croustade wi th  In fused 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

MEAT - COLD
Curr ied Chicken Salad on Lavash Cr isp

Seared Str ip  Lo in & Horseradish Cream Sauce

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



Platters &
Displays
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CRUDITE & DIPS
Chef 's  se lec t ion  o f  c rud i te  to  inc lude

Car ro ts ,  Ce le ry ,  Ye l low Squash,  Zucch in i ,  Be l l  Peppers ,
&  Cher ry  Tomatoes  w i th  your  cho ice  o f  two  d ips




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

Dr ied  Fru i t ,  Sp iced  Nuts  &  Gourmet  Crackers



FRESH FRUIT PLATTER
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




ANTIPASTO SPREAD
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 &

Focacc ia  Bread



MEDITERRANEAN SPREAD
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



SLIDERS BAR
ALL TOPPINGS PACKAGED ON THE SIDE

Cheeseburgers
Pu l led  Pork

Buf fa lo  Ch icken
Gr i l l ed  Por tobe l lo

Ph i l l y  Cheeses teak
 (3  se lect ions)

PASTA STATION
ACCOMPAINED WITH GARLIC BREADSTICKS &

GRATED PARMESAN CHEESE
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 ingu ine
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
 (2  se lect ions)



Dinner Packages
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BBQ PIT MASTER

RACK OF RIBS
Choice  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  Prosc iu t to ,  Char red  Lemons

CORN BREAD MUFFINS
Ja lapeno & Cheddar  Cheese

GRILLERS & SKEWERS

SEASONAL CRUDITE
Green Goddess  &  Tomato  Herb  D ips



GARLIC & SOY SAUCE

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

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  G laze



TORTELLINI SALAD

Sun Dr ied  Tomatoes ,  Pes to



GRILLED VEGETABLE PLATTER

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



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

Almond-Crus ted  Ch icken Breas t  w i th  C i t rus  Beur re  B lanc  Sauce

Sl iced  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

Sides  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

Riga 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

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

Fresh  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

Roast  Beef  w i th  Horserad ish  Cream Sauce & Romaine  Le t tuce  on  Ka iser  Ro l l s

Buf 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

Roasted  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

 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 #1 / /  CHOICE OF ONE SANDWICH,  ONE SIDE,  AND ASSORTED COOKIES & BROWNIES.  

PACKAGE #2 / /  CHOICE OF TWO SANDWICHES,  TWO SIDES,  AND ASSORTED COOKIES & BROWNIES.  

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


