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COLD   
   

CHEESE BOARD • 
chef's selection of domestic and imported cheeses, 
crackers, crostini, olives, dried fruit, and nuts 
• $6.50 

   

CHARCUTERIE BOARD • chef's trio of cured meats, mustard, crostini, and 
house pickles • $8 

   

CRUDITE DISPLAY • seasonal heirloom vegetables with romesco and 
hummus • $4.75  

   
DIP DISPLAY • choice of house pita chips or crostini 

  
choice of spread: hummus, babaghanoush, mahummara, 
rosemary-white bean, skordalia, or romesco 
$2.75 per person per selection • minimum 12 

   
   

HOT  $3 per person per selection • minimum 12  
   

MEATBALLS • choice of veggie or all-beef mini meatballs in 
arrabiata sauce 

   
SPANIKOPITA • puff pastry, cheese, and spinach 

   
MINI QUICHE • assortment of bacon and vegetarian 

   
FALAFEL • served with tahini sauce 

   
EMPANADAS • choice of mini beef or vegetarian 

   
TAQUITOS • choice of beef or chicken • guacamole 

   
BACON WRAP DATE • bacon-wrapped dates 

   
BEEF SKEWER • grilled beef skewer • oven dried tomato relish 

   
CHICKEN SKEWER • satay seasoned • peanut dipping sauce 

   
POTSTICKERS • choice of chicken or vegetable • ginger-soy sauce 

   
EGGROLL • veggie filling • sweet chili sauce 
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CHEF’S APPETIZERS  $4.50 per piece, unless otherwise stated 
minimum 20 

   
SALMON SKEWER • chile-lime satay • add $1.75 

   

CHICKEN SKEWER • chicken guajillo mole, plantain, and poblano 
skewer 

   
MAC N CHEESE MELT • gruyere, monterey jack, and cheddar cheeses 

   

PETITE CRAB CAKE • maryland lump crab cake with remoulade 
add $2 

   
MUSHROOM FLORENTINE • spinach and brie stuffed mushrooms 

   
PANANG SHRIMP • spicy shrimp in crispy spring roll • add $1.50 

   
FRANK IN  A BLANKET • mini beef frankfurter in puff pastry • 2 pieces 

   
BRIE EN CROUTE • brie, raspberry preserves, puff pastry 

   
   
   
   

SWEETS   
MINI COOKIES • $12 per dozen 

BROWNIES BITES • $12 per dozen 
MINI ECLAIRS • $24 per dozen 

MINI FRUIT TARTS • $30 per dozen 
MINI PANNA COTTA • $30 per dozen 

SLICED FRESH FRUIT • $4 per person 
   
   
   
   

BAR SERVICE  $5 per person, plus $144+ for bartender 

 • selection of soft drinks, iced water, sparkling 
water, coffee, decaf, and hot tea 

 • includes ice, cocktail napkins, and service of 
your self-purchased alcoholic beverages 

   
please request orders at least three business days in advance 

 


