
 

 

 

 
SPRING/SUMMER 2021 
NEW MENU ADDITIONS 

 
APPETIZERS (prices per dozen) 
Wonton Tuna Tacos — $30 
Roasted Shishito Pepper Pizette —  $16.95 
Sweet Corn Cacio e Pepe Flatbread —  $16.95 
Spanakopita Mini Grilled Cheese — $18.95 
Chorizo Griddle Cakes w/Pulled Chicken —   $24.95 
Mini Tuna Poke Bowls —   $65.00 
Grilled Shrimp on Sugar Cane Skewers —   $26.95 
Meatball Caprese Skewers —   $21.95 
“JARCUTERIE” Single Serve Charcuterie  in a jar $ $8.00/each 

 
STATIONARY APPETIZERS/DIPS 
Baked Feta w/Heirloom Tomatoes —   $45.00 
Melon & Cheese Dip Grazing Board  —  $65.00+ 
Pizza Dip w/Garlic Bread Bites —  $50.00 

 
SALADS & SIDES (SM/LG – SM for 8-10; LG for 16-20)  
Cucumber Ginger Salad —   $40/$75 
Peanut Chicken Salad —   $50/$95 
Grilled Corn & Avocado Salad w/Feta —   $55/$95 
Tomato & Peach Salad Over Whipped Goat Cheese —   $55/$90 
Shrimp Wedge Salad —   $50/$95 
Carrot Salad —   $40/$65 
Bacon Cashew Broccoli Salad —   $48/$75 
Tomato Salad w/Feta & Pistachios —   $48/$90 
Cacio E Pepe Pie — $55.00 
Caramelized Corn & Asparagus Pasta —   $60 
Greek Roasted Potatoes —   $40 

 



 

 

ENTREES 
Hot Honey BBQ Chicken — $65.00 
Salmon Piccata — $75.00 
BBQ Chicken w/Herb Chimichurri Sauce — $65.00 

 
BRUNCH 
Zucchini & Goat Cheese Frittata w/Cherry Tomatoes — $50.00 
Blueberry Biscuits — $18.00/dz 
Mixed Berry Buckle — $30 
Bagel Strata w/Bacon — $55.00 
 

DESSERT 
S’Mores Bars —$18/lb 
Individual Baked Alaska — $8/ea 
Matcha Doughnut Holes— $16/dz 
Pies in a Jar — $6/ea 

• Chocolate Cream Pie 
• Key Lime Pie 
• Coconut Cream 

Ice Cream Cake - Made to Order – Starting at $40 (9inch) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The health and wellbeing of our staff members and clients is always our number one concern, and even more so during this time. 
Rest assured we are following all guidance of local health departments and the CDC to ensure your and our safety and health.  

 
All menu items are subject to availability and prices are subject to change. As always we will work to meet your needs and work 

with you to build a menu that works perfectly for your event. 

 


