 Pan Seared Handmade Mini Lump Crab Cakes: Served with a
Spicy Remoulade sauce.
 Shrimp Léjon: Lobster tail style shrimp, bacon wrapped and stuffed with
horseradish. Served with a sweet and sour dijon mustard.
 Creamy Lump Crab Dip: Served with old bay potato frips.
 Buffalo Chicken Dip: Served with homemade old bay pita.
 Chicken Tenders: Served with honey mustard & BBQ sauce.
 Our Famous Buffalo Chicken Wings: Served with homemade Bleu
Cheese dressing, celery and your choice of BBQ, Peanut Thai, Chipotle
Lime, Honey BBQ, Mild, Hot, Atomic, Roasted Garlic Parmesan, Hot Honey
Garlic, Asian BBQ & Sweet Suicide Sauce.
 Grilled Wings: Grilled wings tossed in a Guinness soy sticky sauce served
with celery and bleu cheese.
 Spinach Dip: Served with pita chips.

 Deluxe Jumbo Shrimp Platter: Served with tangy cocktail sauce
garnished with lemon wheels and fresh parsley.
 Bruschetta: Topped with tomatoes and onions tossed in basil and oil
then sprinkled with Parmesan Cheese served with seasoned pita chips.
 Gourmet Cheese Tray: Served with an assortment of crackers and dijon
mustard for dipping.
 Traditional Humus Dip: Served with fresh garden vegetables and
seasoned toasted pita chips.
 Assorted Vegetable Tray. Broccoli, carrots, zucchini, squash and bell
peppers served with ranch dressing
 Anti-pasta: Served with crackers, cheese and sliced meats.

 Pasta Salad: Ziti pasta with grape tomatoes, black olives, baby spinach
and feta cheese tossed in a Balsamic Vinaigrette Dressing.
 Spring Mix Salad: Garden greens topped with fresh berries, candied
almonds and feta cheese tossed in a balsamic dressing.
 Traditional Tuscan Caesar Salad: Served with shredded parmesan and
homemade croutons.
 Traditional Garden Salad: Mixed greens, tomatoes, cucumbers, red
onions, snow peas and homemade croutons served with your choice of
dressing.
 Wild Rice Salad: Long grain and wild rice salad with sliced apples,
walnuts and cranberries, tossed in our homemade vinaigrette.
 Chinese Chicken: Crispy buttermilk battered sesame chicken over iceberg
lettuce, mandarin oranges, red onion, cucumbers, tomatoes, candied
almonds, and chow mein noddle's tossed in a ginger soy dressing.
 Bowtie Pasta: Bowtie pasta, baby spinach, tomatoes,
parmesan cheese tossed in a light olive oil with herbs and spices.
 Cobb Salad: Mixed greens topped with grilled chicken, red onions,
cheddar cheese, egg, black olives, tomatoes & avocado served with your
choice of dressing.
 Santa Fe Chicken: BBQ chicken over iceberg lettuce ,
cucumbers, red onions, grape tomatoes, bacon, corn and cheddar jack
cheese tossed in a herb ranch dressing.
 Fresh Mozzarella Tomato & Basil Salad: Drizzled with a balsamic
reduction.

 Key West Chicken Salad: Chicken salad, apples, almonds, cranberry on a
multi grain ciabatta..
 Bistro Steak Tray: Seasoned steak over baby spinach topped with roasted
pepper gorgonzola aioli on a ciabatta roll.
 Assorted Wrap Trays: A combination of Turkey and ham sandwiches all
served on a bed of mixed greens and tomatoes topped with American
cheese with a side of honey mustard or ranch.
 Southwest Chicken: With mixed vegetables, bacon, tomatoes, red onions,
Cajun spiced chicken, cheddar jack cheese and Cajun mayonnaise in a
wrap.
 Chicken Caesar Wrap: In a flour tortilla with romaine lettuce, caesar
dressing and grilled chicken.

 BBQ Pork topped with fried onion straws.
 BBQ pulled chicken.
 Mini crab cakes served with spicy remoulade sauce.
 Buffalo Chicken served with homemade bleu cheese spread.
 Cheese Burgers topped with cheddar cheese and bacon.
 Mini Cheese Steaks with American cheese.
 Mini chicken cheese steaks.
 Key West Chicken Salad.
 Chicken Cordon Blue.
 Vegetarian Sliders served with a side of basil mayo.

All sliders are sold as each with a minimum purchase of 25.

 Roast Beef: Served with au jus, provolone cheese and a side of
horseradish sauce.

 Baked Ziti: Ziti pasta, tomato sauce, melted mozzarella cheese with herbs
& spices. Served with rolls & butter.

 Penne Primavera: Penne pasta with grilled vegetables tossed in a rosa
sauce topped with melted mozzarella cheese, herbs & spices. Served with
rolls & butter.

 Paper Thin Chicken: Herb encrusted chicken topped with a light virgin
olive oil topped with fresh cilantro & roasted peppers. Served with rolls &
butter.
1/2 Tray serves 10-15 people
Full Tray serves 15-30 people

 Beef Tenderloin: Montreal steak seasoned beef

Feed 20-25 people

served with a side of horse radish sauce or demi
glaze.
Rice Pilaf, Roasted Potatoes,
Scalloped Potatoes
String Beans, Carrots



Cookie Tray: Assortment of soft cookies



Soft Fudge Brownies: Smothered with chocolate syrup and garnished with
powder sugar and sliced strawberries.



Mini Cheese Cake: Assortments



Bread Pudding: Homemade bread pudding topped with a custard
sauce and powder sugar.

