Cold Hors d’oeuvres

Cheese, Sausage and Crackers

Cheddar, Swiss, Pepper Jack Cheese, Genoa Salami
and assorted crackers (available cubed or sliced)
Large 18” 100 - Small 12” 80

Vegetable Platter

Carrots, celery, cucumber, broccoli, cauliflower,

plum tomatoes and peppers. Served with homemade
ranch dressing Large 18” 95 - Small 12” 50

Taco Dip Platter

Prepared with a blend of cream cheese, sour

cream and spices, and topped with lettuce,

onions, tomatoes, black olives and cheddar/jack cheese
Served with homemade tortilla chips and fresh salsa
Large 18” 75 - Small 12” 50

Tortilla Pinwheels

Prepared on choice of flour, spinach or tomato basil
tortillas and cut into mini slices

Roast Beef, Cheddar and Tiger Sauce 16 per dozen
Roast Turkey Club 16 per dozen

Ham, Swiss and Dijon Mayo 16 per dozen

Vegetable: fresh cucumbers, carrots, pea pods, tomato
and monteray jack cheese 14 per dozen

TS Fresh Fruit Platter
o L Watermelon, cantelope, honey dew, red and
g, green grapes, pineapple and strawberries.

. & 8 | arge 187 125- Small 12” 95

@8 Fresh Fruit Skewers 27 per dozen

Silver Dollar Sandwiches

Roast turkey, smoked ham or roast beef on assorted
dinner rolls and mini pretzel buns with swiss, cheddar
pepper jack, provolone or monterey jack cheese.

35 per dozen

Mini Sandwiches
Cashew chicken salad or tuna salad with dill on mini
gourmet rolls 35 per dozen

Wrapped Prosciutto Options
Asparagus, available warm or chilled 37 per dozen
Jumbo shrimp available warm or chilled 39 per dozen

Vegetable Spinach Dip
Served in a bread bowl sided with french bread
and/or tortilla chips 16 per pound (minimum 3Ibs)

Cucumber Sandwiches
Served with a dill cream cheese spread on mini rye and
sourdough bread 15 per dozen (minimum 2 dozen)

Deviled Eggs

Tasty seasoned deviled eggs garnished with paparika
12 per dozen

Snacks: Chips and Salsa or Snack Mix 2.49 per person

Shrimp Cocktail
Jumbo shrimp, cooked, chilled and s =8
served with Igmons and homemade ‘ «5 i
cocktail sauce 37 per dozen £ S

Grazing “Charcuterie” Board

Assorted cheese, cold cuts and gourmet crackers,
fresh fruit, vegetables, relish items and dipping sauces.
18” X 30” $200 - 24” X 40” $300 - 24” X 60” $500

Pasta Salad

Italian Rainbow Rotini, Creamy Ranch Cavattapi or
Balsamic Penne with fresh Basil

10 per pound (minimum 3Ibs)

Salad Greens

House or Spring Salad fresh roma tomatoes, sliced
cucumbers, red onion and lemon (choice of 3 dressings)
18” Bowl 65 - Small 12” Bowl 50

Caesar Salad homemade croutons, shredded parmesan
grape tomatoes and lemon, tossed in caesar dressing
18” Bowl 75 - Small 12” Bowl 50

Antipasto Salad fresh mozzarella, provolone, genoa salami,
pepperoncini, prosciutto, artichokes, olives, grape tomatoes
and red pepper 18” Bowl 95 - Small 12” Bowl 75

Bruschetta

Roma tomatoes, basil, red onion and garlic topped with
shredded parmesan on a homemade toasted

french bread crostini 18 per dozen

Caprese Kabobs

Fresh mozzarella, grape tomatoes, fresh basil on a

6” skewer topped with homemade balasmic vinagrette
22 per dozen

Appetizers available individually plated or grab and go style

Grab and Go Menu

Box Lunch 14
Choice of wrap or sandwich, chips,
cookie and fresh fruit

Wraps 60 per dozen
Cut In half and individually wrapped
Chicken Caesar, Turkey Club,
oast Beef or Vegetable)

Breakfast Sandwich 36 per dozen
Eg?,_ bacon and cheese on brioche roll or bagel
Cut in half and individually wrapped

Breakfast Burritos 36 per dozen
Egg, sausage, pePpers and cheese in flour
tortilla - Cut in half and individually wrapped

Side Dish Cugs 20 per dozen
Taco Dip and hks

Pasta, Potato or Antipasta Salad
Fresh Vegetables with Ranch
Bourbon Lil Smokies (Plated)

Spinach and Artichoke Dip Hot or Cold)




	Page 1

