Catering Menu

Appetizers

Fruit tray (V,GF). $80
Assortment of seasonal items or your choice Per Tray
Crudités Vegetable (V, GF). $55
assortment of seasonal items or our choice. ~ Per Trav

with hummus and ranch.

Spinach Artichoke Dip Platter (V) $55

Served with pita chips, celery, carrots per tray

Antipasto Tray. $105

A variety of Italian Meats, Cheeses, marinated Per Tray
Olives, and pickled Vegetables. Served with
sliced Baguettes and Crackers

Stuffed Mushrooms (V option) $48

Stuffed with cream cheese, mozzarella, parmesan per dzn
cheese, and herbs, bread crumbs.

Bacon Wrapped Shrimp (DF, GF). $60
Comes with 2 per serving per dzn
Bacon Wrapped Scallops (DF, GF). $50
Comes with 2 per serving per dzn
Scallop Crispy Rice (DF, GF). $60
Comes with 2 per serving. per dzn
Coconut Crusted Shrimp (DF) $60
Comes with 2 per serving per dzn
Blackened Prawns (DF, GF) $60
Grilled prawns topped withMango relish per dzn
& radish sprouts 2 per serving

Caprese Skewers (V) $48
Grape tomato, mozarella balls, fresh basil. ~ per dzn
drizzled with Balsamic glaze

Antipasto Skewers $38
Mozzaerlla, green olive, black olive, salami  per dzn

tortellini, grape tomato, artichoke

Cocktail Meatballs

BBQ Jerk, teriyaki. marinara
Comes with 2 per serving

Chicken bites (V, GF). $36 . ma

Breaded and fried chicken bites served with. perdzn | =% e .

ranch 2 per serving = A

Chicken Skewers (DF, GF). $48 - - =
per dzn =

Street Corn Skewers (V.GF) $36
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mayo, cheese, chili powder ‘? \7;.\%‘?;

Chicken Wings (DF) $38 | é FA¥ N

salt & pepper, buffalo, lemon -
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pepper,cajun,sauce,bbq, honey
garlic, plain, garlic parmesan
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Beef Skewers (DF)
beef served on a skewer

$48
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Crostinis.
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$ J }/ /
o Steak with a garlic herb spread and. per dzn /
balsamic ;
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o Garlic shrimp with avocado lime puree N
 cured salmon, dill cream cheese and pickled L

onion
e Vegan option avocado lime pure, heirloom,
tomatoes, basil, sprouts, balsalmic glaze

*REMINDER STATEMENT "CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY SEAFOOD. SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



Catering Menu
Appetizers

Veggie Spring Roll (V) $36
fried spring rolls made with vegetables. Per dzn
served with chili sauce

Shrimp Cocktail Shooters (GF) $48

Chilled Shrimp Shooter with Pico de Gallo, = Per dzn
Cocktail Sauce

Mini Tacos $48
Chicken or beef with a cilantro lime slaw. Per dzn
Mini Sliders $60

Slider bun with beef patty, cheddar cheese, Per dzn
lettuce, tomato, and special sauce

Mini Hotdogs $60
Grilled hot dog, with onions and Per dzn
jalapenos, condiments.

Wraps $98
Options: Turkey, Roast Beef, Italian, Chicken. Per dzn
Salad, Egg salad, Southwestern Chicken, Chicken
Bacon Ranch, Vegetarian Vegetable &Hummus,
BLTA, Ham & Cheese

Pinwheel Sandwiches $36
Turkey, Ham, Veggie (V). Per dzn
Tofu Spring Rolls (V, GF). $36

noodles, thai basil, cilantro, tofu served with  Per dzn
peanut sauce

Mini Pork Bao (DF) $48
Slices of char siu pork with pickled Per dzn
cucumbers and carrots, garnished with

spring onions. and cilantro

Stuffed Croissant Sandwiches $98

Options: Turkey, Roast Beef, Italian, Per dzn
Chicken salad, Southwestern chicken,

Chicken Bacon Ranch, Vegetarian,

Vegetable & Hummus, BLTA, Ham &

Cheese

Deviled Eggs (V, GF) $36

2 per serving topped with chives Per dzn
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