
Appetizer Menu



Vegetarian

Spanikopita Bite
spinach, garlic, feats, lemon

Pickled Cucumber Cup
goat cheese, red onion, tomato coulis

Fruit Cup
lavender, lemon, chevre, blueberry

Kebab
zucchini, squash, mushroom, peppers, vinegar, oil

Mediterranean Bite
hummus, grilled squash, flax cracker

Compressed Watermelon
watermelon, goat cheese, mint, truffled balsamic

Grilled Eggplant
roasted tomato, basil, shaved parmesan, crostini

Choose four - 15.00 per guest. Choose six - 25.00 per guest. Choose eight - 35.00 per guest

Caprese Cup
heirloom tomato, mozzarella pearl, basil oil, balsamic drizzle

Mini Tamale
goat cheese, masa, green chili sauce

Grilled Peach
crostini, burrata, olive oil, mint
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Sea

Salmon Mousse
potato nest, fresh dill

Octopus
lemon chevre, herb gelee

Crab
pickled jalepeno, cumin mascarpone, crostini

Scallop Ceviche
tortilla cup, cucumber, lime, cilantro

Calamari Provencal
tart shell, saffron aioli, red pepper, herbs de provence

Smoked Whitefish Tartine
egg, radish, celery

Fish Stick
grouper, lemon, chive yogurt

Choose four - 15.00 per guest. Choose six - 25.00 per guest. Choose eight - 35.00 per guest

Smoked Shrimp
garlic aioli, cracker

Tuna
asian seasoning, mango, avocado, wonton cup

Lobster Roll
lobster, celery, brioche, old bay
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Land

Tuscan Chicken Tart
mozzarella, tomato, basil

Carne Asada Tamale
red chili, masa, mole

Pulled Chicken
black bean cake, cilantro, mango salsa

Prosciutto
grilled asparagus, manchego, sherry reduction

Beef Tartar
pickles, bearnaise aioli, crostini

Greek Chicken Roulade
feta, oregano, lemon, garlic

Kebab
chicken or beef, summer vegetables, worcestershire

Choose four - 15.00 per guest. Choose six - 25.00 per guest. Choose eight - 35.00 per guest

BLT Bite
smoked bacon, mayo, cherry tomato, ritz cracker

Pork & Pineapple
pork tenderloin, pineapple, red pepper, sweet & sour

Thai Beef
cucumber cup, soy, basil, lime
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Cheese & Charcuterie 12.00 per guest
Assorted imported and domestic cheese &
charcuterie. Served with toasted baguettes,
marcona almonds, olives, and pickles.
Roasted Vegetable Tray: add 2.00 per guest

South of the Border 10.00 per guest
Cheese and bean burritos, steak skewer with
chimichurri, pork tamale with green chili, and
jalepeno popper with three cheeses.

Appetizer Stations
All food is served in bite size portions

Chicago Station 10.00 per guest
Steak and horseradish on toasted baguette,
shrimp cocktail, mini wedge salad with bleu
cheese dressing, and twice baked potato

Meatball Station 8.00 per guest
(served with rolls)
Beef - classic italian in red sauce. Lamb - with
roasted tomato, greek yogurt, or mint sauce.
Duck - mandarin orange sweet and sour sauce.
Vegetarian - spinach, onion, garlic, parmesan,
and oats 
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Appetizer Stations
All food is served in bite size portions

Cochon Station 8.00 per guest
Pulled pork slider on biscuit. BLT bite. Pork
belly taco with cole slaw. Sausage puff with
pimento cheese

Southampton Station 10.00 per guest
Langoustine rolls. Crab cake. Smoked 
shrimp with aioli. Grilled Vegetable Paninis

Asian Station 8.00 per guest
Banh mi crostini. Chicken thigh skewers with
yuzu sauce. Mini egg rolls with sweet chili
sauce. Sesame tofu skewer.

Pub Food Station 8.00 per guest
Potato skins. Buffalo cauliflower. Beer cheese
and pretzels. Assorted pickled vegetables.
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About Our Catering
- Full scale services include rental

arrangements, staffing & decor

- Custom menus always welcome!

- Wine Pairings Available

- 50% non-refundable deposit required to

confirm event date

- $25 Flat delivery fee within 5 miles

- $300 minimum for drop off/pick up orders

- $600 minimum for staffed events

- Final headcount for event due 96 hours

(4 days) prior to event

- 10% Service Fee for drop offs / 18% Service

Fee for staffed events (fee based on food &

beverage subtotal)

- Disposables available upon request

(fees apply)

- Set-up and tear-down of rentals available

(fees apply)



Passed Appetizer Menu


