D IETARY RESTRICTIONS

P LATTERS & PRESENTATION

We understand that many people have
sensitivity to certain foods such as
wheat and dairy or make a choice to eat
a vegetarian or vegan diet. We do our
best to accommodate all ingredient
restrictions/choices and will guide you
through this process if you have any
concerns for your guests. We have
indicated any Gluten Free options with
the symbol—”GF”.

We offer disposable catering trays with
snap-on lids at an additional cost of $3.50
per set, however we are able to provide
other packaging options to fit any budget.
Prices may vary, so please ask if you have
any specific questions about this charge,
which is in addition to the per pound or
piece listed in this menu.
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SERVICE
We are able to provide a variety of
services to help your function or
entertaining run smoothly. We are open
to simply preparing food to be picked up
and enjoyed at home, or can cater a
business luncheon, party, wedding or
other off-site occasion. With enough
notice, we can provide staff to help, and
can very often deliver food to home or
office. Prices for services and delivery
vary on the location and the event.
Please contact us to discuss your
individual needs.
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M ORE SPECIFICS
We require at least 48 Hours notice for
all special orders. We appreciate your
understanding when certain ingredients
are unavailable or out of season. Please
do not hesitate to call with questions
about your order, or if you have any food
allergies. We reserve the right to set a
minimum quantity per selection for
special orders. Thank you.

Appetizers &
Displays
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Prices subject to change without notice

COLD APPETIZERS
Minimum order is 12 servings
CHICKEN SALAD ‘”SLIDERS”
Your choice of curry , pesto or Waldorf chicken
salad on mini brioche buns.
$1.95 per piece
AHI TUNA BITES—$1.95 each (GF)

Seared rare with black & white sesame seeds
& wasabi aioli
DEVILED EGGS (GF)—Choose from:
Traditional—$1.00 each
Truffle Oil or Crab Stuffed—$1.50 each
PHYLLO CUPS- $1.95 each
A variety of fillings in bite sized pastry cups
Beef Tenderloin & Herbed Horseradish Sauce
Artichoke, Parmesan & Prosciutto (can be vegetarian)
SHRIMP TOASTS—$1.95 each (2 ways)
Remoulade—Diced shrimp tossed in a spicy
red pepper sauce on a French Baguette toast or
Scampi Style with garlic, lemon, tomato/basil
CANTALOUPE & MOZZARELLA CANAPE
with fresh basil or prosciutto (GF)—$1.95 each
SHRIMP COCKTAIL ** (GF)
Served poached or roasted with traditional
spicy cocktail sauce and lemon wedges
** Market priced by the piece

Minimum order is 12 servings

CULINARY DISPLAYS
ARTFULLY DESIGNED~BEAUTIFULLY PRESENTED

Minimum order is 12 servings
FRUIT DISPLAY
Fresh melons, pineapple & berries.
$3.95 per person
FRESH VEGETABLE DISPLAY
Assorted fresh vegetables served with a
variety of house-made dips.
$3.95 per person
GOURMET CHEESE & CRACKER DISPLAY
Assorted gourmet crackers served with a
variety of domestic cheeses. -$3.95 per serving
**$5.95 per serving for Vermont Cheeses

MEDITERRANEAN MEZZE PLATTER
Stuffed grape leaves, feta, olives, hummus,
crisp red peppers, cucumbers & pita chips.
$3.95 per person
SPREADS & BREADS
Chef’s choice of assorted dips like: Artichoke
spinach, lemon-pesto goat cheese, roasted
garlic & eggplant, hummus or white bean dip
accompanied with assorted breads & crackers.
$3.95 per person
SMOKED TROUT DISPLAY
Served with homemade pickled vegetables,
fresh dill crème fraiche and house toasted
pita bread
Serves 12 people, generously—$69.95
SMOKED SALMON DISPLAY
A generous portion of smoked salmon served
with a fresh lemon-dill aioli, capers and our
homemade breads.

Serves 12 people, generously—$69.95
Prices subject to change without notice
Prices as of APRIL 2017

HOT APPETIZERS
Minimum order is 12 servings
BACON WRAPPED SCALLOPS— $1.95 each (GF)
ALL BEEF “PIGS” IN A BLANKET—$1.25 each
PULLED PORK SLIDERS - $1.95 each
ASPARAGUS & FONTINA CHEESE
WRAPPED IN PASTRY— $2.25 each

HANDMADE MINI QUICHE
—$1.95 each
BROCCOLI CHEDDAR
HAM & SWISS

COCKTAIL MEATBALLS
$1.00 EACH
ITALIAN STYLE WITH RED SAUCE
TRADITIONAL SWEDISH
MAPLE GLAZED TURKEY
$1.50 EACH

SESAME LAMB WITH FETA

STUFFED MUSHROOM CAPS
$1.50 EACH
VEGETABLE & BREAD CRUMB STUFFED
BACON & BREAD CRUMB STUFFED
GARLIC & HERB BOURSIN STUFFED (GF)
SPICY EGGPLANT STUFFED (GF)

Minimum order is 12 servings

