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APPETIZER 
PLATTERS

CHILLED VEGETABLES 
Array of seasonal vegetables – including tomatoes, 
cucumber, broccoli, carrots, celery, and peppers – 
can include zucchini, yellow squash, and mushrooms. 
Served with ranch dipping sauce.

MINI SANDWICH ASSORTMENT 
A trio of sandwiches including: turkey and cheddar; 
roast beef and swiss; veggie and fresh mozzarella. 
All served on mini rolls accompanied by garlic aioli 
and Dijon mustard.

SOUTHWEST FIESTA 
Fresh red salsa, corn salsa, and guacamole served 
with crispy tortilla chips.

MEDITERRANEAN DIP AND CHIP 
Garlic hummus, artichoke dip, and olive dip served 
with herb pita chips. 

CHEESE TRAY 
Domestic cheese – cheddar, provolone, swiss, and 
colby jack garnished with fresh grapes and berries 
accompanied by assorted breads and crackers. 

FRUIT SALAD 
Assortment of Fresh fruits and berries – can be 
sliced or presented as a salad. 

JUMBO SHRIMP PLATTER 
Jumbo shrimp accompanied by fresh lemons and 
cocktail sauce. 

COLD 
HORS D’OEUVRES

PETITE WEDGE SALADS NEW

Served with blue cheese crumbles, apple wood 
smoked bacon, cherry tomatoes, and red onion with a 
lime ranch dressing. (You can also remove the bacon 
for a vegan/vegetarian friendly salad) 

ROASTED RED PEPPER JUMBO 
SHRIMP COCKTAIL NEW

Jumbo shrimp accompanied by fresh lemons with a 
Roasted Red Pepper Cocktail Sauce 

ROASTED TOMATO BRUSCHETTA 
WITH PROSCIUTTO NEW

Toasted Garlic bread served with a robust bruschet-
ta accompanied by dry-cured prosciutto and lemon 
basil. 

CAESAR SALAD
Romaine lettuce and croutons dressed with parmesan 
cheese, lemon juice, black pepper, garlic and dressing. 

WATERMELON, CUCUMBER, BASIL 
SKEWERS FEATURED ITEM

Slices of cucumber and watermelon paired with fresh 
lemon basil and drizzled with lime vinaigrette. 

FRESH VEGETABLE SALAD
Romaine, spinach and iceberg lettuce accompanied 
by red, yellow and green peppers, mushrooms, 
carrots, olives, and garlic feta cheese. Served with 
lime ranch, balsamic vinaigrette, and French dressings.
(Can be served with chicken)

CREAMY PASTA SALAD 
Cellentani pasta salad with celery, ham or turkey and 
sweet peas paired with a creamy tangy dressing. 
This salad is amazing for any occasion. 
 

CAPRESE SALAD 
Sliced beefsteak tomatoes, fresh mozzarella, and basil 
seasoned with pink Himalayan sea salt, fresh garlic, 
olive oil and balsamic vinegar.

V DIsh can be made Vegan upon request
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WARM 
HORS D’OEUVRES 
SWEET POTATO SPINACH 
QUESADILLA V
A mixture of sweet potato, spinach, corn and 
beans produce a great filling for this vegan treat.

EMPANADAS NEW

SPARE-RIB
Slowly cooked spare-ribs with mushrooms and 
garlic

BUTTERNUT SQUASH AND SPINACH V 
A savory mixture of Butternut Squash, Spinach, 
and Roasted Peppers 

BARBEQUE CHICKEN 
Grilled Chicken breast coated in a house barbeque 
sauce with cilantro and red onion

CARAMELIZED ONION AND GOAT CHEESE 
Caramelized Sweet Onion with Goat Cheese and 
Roasted Garlic 

ORANGE GLAZED CHICKEN KABOBS 
Chicken Breast grilled with an orange ginger mari-
nade that is savory and delightful 

MAC AND CHEESE BUFFET 
Macaroni and Cheese with a topping selection of 
Southern Fried Chicken bites, Steam Asparagus, 
Sour Cream, Chive, Pico De Gallo, Hot Sauce and 
Blue Cheese Crumbles. 

PUMPKIN RAVIOLI WITH A SAGE 
CREAM SAUCE FEATURED ITEM

Over sized Savory Pumpkin Ravioli with and 
Creamy Sage Sauce 

GRILLED ARTICHOKES WITH 
LEMON AIOLI V
Perfectly Grilled Artichokes tossed in rosemary 
infused olive oil served with a lemon aioli

SALMON CAKES WITH CREAMY 
LEMON SAUCE  

Creole inspired pan-fried Salmon Cakes paired with a 
creamy lemon sauce 

GRILLED PORK WITH PINEAPPLE 
MANGO SALSA
Slowly marinated pork loin kabob paired with a Pine-
apple Mango Salsa. 

FLAT BREAD PIZZAS 

MARGHERITA
topped with fresh tomato, basil, olive oil and 
mozzarella

ROASTED PEPPER
Topped with an assortment of roasted peppers, basil, 
olive oil and mozzarella 

BUFFALO CHICKEN
Shredded chicken breast, barbecue sauce, and 
sautéed’ onion

CHICKEN AND MUSHROOM
Shredded chicken, sautéed assortment of mushroom, 
olive oil and fresh tomato

STUFFED BAKED POTATOES 
Mini potatoes filled with a whipped mixture of 
potatoes, cheese, sour cream, cheddar cheese and 
chives. 

CHICKEN QUESADILLAS
Chicken and cheese quesadillas served with salsa and 
chipotle sour cream. 

PETITE CHICKEN AND 
WAFFLES 
Southern fried chicken breast and waffles 
accompanied by a buttery peach maple syrup. 

MEAT BALLS 
Turkey or beef barbecued meat balls

CHICKEN WINGS
Your choice of Orange Ginger, Lemon Garlic, and 
Barbecue.
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BUILD 
YOUR OWN 
CUPCAKES 

CHOOSE CAKE 
FLAVOR:

White
Yellow

Chocolate
Red Velvet

Carrot
Banana
*Vegan

*Gluten free

CHOOSE FILLING :
Chocolate mousse

Buttercream
Whipped cream

Candy
*Fresh Fruit

CHOOSE ICING:
Buttercream

Whipped cream
Chocolate fudge

German chocolate
Cream cheese

TWO DOZEN - $50
*Additional charge for fruit filling or 

vegan or gluten free batter

DESSERTS
CHOCOLATE COVERED 
STRAWBERRIES
Strawberries topped with milk 
chocolate, white chocolate, and dark 
chocolate. 

COOKIE CUPCAKES
Chocolate or Vanilla cupcakes with a 
chocolate or vanilla sandwich cookie 
placed in the middle topped 
with butter cream frosting. 

LEMON CUPCAKES 
Refreshing lemon cupcakes topped 
with tart lemon frosting and garnished 
with lemon zest. 

STRAWBERRY CUPCAKE 
Fluffy strawberry cup
cake with Strawberry buttercream 
frosting 

KEY LIME TARTS 
Individual key lime tarts topped with 
fresh berries and heavy cream 

HOME-STYLE COOKIES
An assortment of chocolate chip, 
peanut butter, raspberry footprint, 
and sugar cookies

BROWNIES AND BARS
An assortment of brownies and 
German chocolate bars

POUND CAKES (Serves 15-20)
Lemon, Orange, Mixed Berry, 
Golden Raspberry and Blue Berry, 
Chocolate, and Vanilla 

COBBLERS (Serves 15-20)
Peach, Blackberry, Apple, and Mixed 
Berry


