FINGER-FRIENDLY HORS DOEUVRES
Sma” 127 Trays serve 10-15

Large 18” Trags serve 20-25

(For staffed events these items can be served on our buﬂcctwarc)

HUMMUS

Plain, roasted red pepper, & olive with vegetablcs & Hat-bread

DELIMEAT & CHEESE WRAPS

Y our choice of- Turkeg & Owiss, [1am & (Cheddar or Roast Beef & (Cheddar, cut to individual Por‘tions,i per person
BREADS & SPREADS

Savory (Garlic | oaf with Sun-dried T omato & [Teta Spréac], Harvest Mu]tigrain | _oaf with Crcamg Roasted Red Fepper
5Prcacl, Cranbcrr3~\/\/a[nut Loa\C with Cinnamon fﬂoneg Butter

GOURMET CHEESETRAY (European Style with Fruit or American Style with Crackers)

5 types of cheese, selection varies

FRUITTRAY
3-5 types of fruit, based on seasonal availabilitg

DELITRAY WITH CRACKERS
Tﬂam, Koast Beeﬁ Turl(eg & Salami

QUICHE
Your choice of: Mushroom & Swiss, Spinach & ]:eta or Bacon, Tomato & Cheddar, 2-3% morsels per person

SEASONAL LETTUCE CUPS

individual, bite-sized salads with nuts, cheese & fruit, 2 per person

SHRIMP COCKTAIL

with cocktail sauce, 2 per person

ANTIPASTO SKEWERS

PCPPeroni, artichoke hearts & olives, 2 per person

CAPRISKEWERS

cl’lerrg tomatoes, buffalo mozzarella & basil, 2 per person

HOTITEMS
4 quart half pans serve i0-15/8 quar‘t full pans serve 20-25
MEATBALLS
Your choice of: BBQ, Terigaici or Marinara, 3 per person
SAUSAGE STUFFED MUSHROOMS

button mushrooms filled with [talian sausage, 2~ per person

TERTYAKISALMON BITES

salmon bites in our teriﬂaki sauce, with roasted sesame seeds, 2 per person

CHICKEN SATAY SKEWERS

marinated and skewered chicken tendcrloins, I per person

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOOD BORNE ILLNESS. 20120120



FINGER-FRIENDLY DESSERT OPTIONS
Sma” 127 Trags serve 10-15
Large i8” Trays serve 20-25

(\Cor staffed events these items can be served on our buFFetware)

HOMEBAKED BROWNIE & COOKIETRAY

a selection of our homemade brownie bites & full-size cookies, 1-2 items per person

PASTRY DELIGHTS

a selection of our homemade brownie bites dressed up with cream Puxcucs & mini chocolate ec[airs, 2-% items per person

FRESH FRUIT SKEWERS WITH YOGURT & HONEY DIP

fruit varies by season, 2 skewers per person

CHOCOLATEMOUSSE BITES

in individual tasting spoons garnished with white chocolate whipped cream, | per person

*other flavor options of mousse bites also available

INDIVIDUAL PASTRY TARTS $100 for 2 Large Trays

(for groups of D0 or more-with advanced notice)

a selection of chocolate & fruit flavors, garrxislﬂed with wl’ﬂPPed cream or fresh fruit, 2 items per person

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOOD BORNE ILLNESS. 20120120



