
 
 

spring ~ summer party menu       
appetizers are priced per dozen or per person (10-person minimum per item) when specified in the areas below.  

orders must be placed at least 48 hours prior the scheduled event.  
a valid credit card is required when placing your food order. 

 
half sheet pizza (serves 10 people) 

 

peach & prosciutto fresh peaches, prosciutto, goat cheese, fresh herbs, extra virgin olive oil   30 

margherita  rroommaa tomatoes, basil & fresh mozzarella          30                     

mushroom roasted wild mushrooms, caramelized onions, asiago, parmesan, mozzarella    30 

vegetable sundried tomato pesto, spinach, red onion, jalapenos, fresh tomato, basil, smoked mozzarella  30 

sausage & fennel chicken sausage, caramelized fennel, roasted garlic, tomato sauce, fresh mozz, parmesan  30 

 

baked brie wrapped in puff pastry, brandy brown sugar glaze, fruit, crackers                    55 full/30 half 

items below are priced per person 

cheese platter assorted domestic & imported cheeses, fruit & crackers      8 

salumi plate assorted cured meats, olives, goat cheese stuffed peppadews      8 

cheese & salumi combo assorted cured meats, cheeses, olives, fruit, peppadews & crackers    10 

bruschetta toasted ciabatta bread, roma tomatoes, basil, fresh mozzarella      4 

spring salad berries, spring mix, walnuts, goat cheese, raspberry honey vinaigrette                   5 

dips choice of shrimp ceviche, black bean salsa, or guacamole, served with blue corn chips    6 

sliced beef tenderloin oven roasted & topped with a red wine demi-glace      10 

potato croquettes yukon gold potatoes, brie, parmesan, baked until golden brown     3.5 

asparagus roasted garlic oil, aged balsamic vinegar, shaved parmesan       3 

shrimp choice of shrimp cocktail or cilantro lime         9 

angel hair pasta shrimp, tomatoes, green onion, garlic, lemon beurre blanc      8 

champagne chicken medallions sautéed with grapes, champagne & demi glaze     6.5 

banana peppers stuffed with mild italian sausage, goat cheese, sundried tomatoes     8 

dessert trays   includes cream puffs, éclairs, coconut squares, brownies, cream horns & cheesecake    7 
 

items below are priced per dozen 
 

roasted vegetable skewers roasted garlic oil, herbs & lemon served on a bed of cous cous   18 

turkey burgers cranberry-black currant mustard, smoked mozzarella, avocado     30 

black & blue mini burgers cajun spices, blue cheese butter, roasted red pepper     30                                                           

empanadas pulled pork, pineapple sour cream          24 
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