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~Hors d'Oeuvre~ 
Poultry 

• Teriyaki Honey Chicken Skewers ~ Marinated Overnight and sprinkled with Sesame Seeds 
• Chicken Quesadillas with Salsa ~ Lightly Fried Flour Tortillas stuffed with Seasoned Chicken & Onions with Salsa Rojo 
• Spring Rolls ~ Stuffed with Sesame Chicken, Asian Vegetables and Lightly Fried. Served with Soy and Duck Sauce 
• Mango Salsa & Chicken Canapés ~ Chicken Strips and Mango Cheese Spread topped with Mango Confetti Salsa 
• Tandori Chicken Bites ~ Chicken Breast Pieces marinated in rich and spicy Indian Tandori Marinade 
• Habanero Chicken Canapes ~ Seasoned Chicken and Spicy Cheese Spread topped with a Homemade Habanero Salsa 
• Chicken Samosas ~ Curried Chicken, Potato, Peas and Beans wrapped in a flour shell. Served with a lovely Plum Sauce 
• Spicy BBQ Chicken Skewers ~ Tender Chicken with a Homemade Zingy Bar-B-Que Sauce 
• Blackened Chicken Canapés ~ Toastpoint Topped with Sundried Tomato Cheese Spread & Chicken 
• Roasted Duck Wontons ~ Seasoned Duck and Fresh Herbs Lightly Fried and served with a delicious Ginger Sauce* 
• Cashew Crusted Chicken Skewers ~ Marinated in Burboun BBQ Sauce and Rolled in Cashews 

Beef 
• Grilled Beef Rolls ~ Skewered Beef Marinated and Stuffed with Colorful Peppers and Chives 
• Beef Tenderloin and Rosemary Spread Canapés ~ Tenderloin Roasted Medium Rare atop a Rosemary Cheese Canapé 
• Teriyaki Beef Skewers ~ Tender Steak Marinated with Honey Teriyaki Sauce and Sprinkled with Sesame Seeds 
• Homemade Meatloaf Bites ~ The Ultimate Comforts food as an Hors d’Oeuvres! ~ topped with Bacon 
• Lamb Chop Bites ~ Lightly Crusted with Dijon Mustard and Mediterranean Herbs and Served with a Plum Sauce 
• Grilled Beef and Mushroom with Roasted Garlic ~ Lightly Seasoned and Skewered with a Rosemary Stalk  
• Mini Beef Wellingtons ~ Beef Filet wrapped with Puff Pastry and stuffed with a Fine Pate 
• Mini Shepherds Pie ~ Savory Tartlet Shells with Braised Beef, Mashed Potato, Peas and Carrots 
• Beef Empanadas ~ Puff Pastry Pockets stuffed with Seasoned Beef and Spices; An Argentinean Treat! 
• Sautéed Beef & Veggies in Tartlet Shell ~ Mini Tartlet Shell stuffed with Pan Seared Beef, Assorted Veggies & Herbs 
• Beef Carpaccio ~ Thinly Sliced Seared Beef atop a Canape topped with Mandarin Orange Salsa 
• Smoked Mozzarella Bites Wrapped with Prosciutto ~ Warm and Tender for your Italian Side. Served with Marinara * 
• Mediterranean Lamb Kebabs ~ Skewered Tender Lamb Marinated in an assortment of Fine Herbs 
• Mini Meatloafs ~ Served wrapped in Bacon 

 
Seafood 

• Shrimp Cocktail with Tangy Sauce & Lemons ~ The Oceans Finest White Shrimp served with homemade Cocktail Sauce 
• Lobster Bon Bons ~ A New Favorite! Cheese, Lobster and Fresh Herbs tossed with Bread Crumbs and Lightly Fried 
• Maryland Crab Cakes with Horseradish & Dill Dip ~ A Classic Favorite from Green Olive!!! 
• Lobster and Shrimp Bouchees ~ Puff Pastry Shells Filled with Fresh Lobster, Sauteed Shrimp, Cream and Scallion 
• Seviche Cups ~ Salmon, Crab or Scrod Seviche tossed with mixed Vegetables and served in Individual Tortilla Cups 
• Crab Rangoon ~ Fresh White Crab Meat mixed with a Blend of Cheeses and Fresh Herbs and lightly fried 
• Crispy Coconut Shrimp - Black Tiger Shrimp in a light Curry and Ginger Batter, fried, and sprinkled with Toasted 

Coconut 
• Smoked Trout & Dill Spread Canapés ~ Delicious Smoked Trout atop a Dill Cheese Spread Canapé  
• Sashimi Tuna Crisp ~ Fresh Sashimi Tuna atop a sesame Cracker and served with a Dollop of Wasabi Suace 
• Mushroom Caps stuffed with King Crab ~ Fresh Crab Meat and Herbs stuffed into Mushroom Caps & Baked 
• Thai Shrimp Money Purses ~ Crunchy Wonton wrapped Purses stuffed with Shrimp and Thai Veggies. Soy Chive dip. 
• Seafood Fritters ~ Chopped Whitefish mixed with Herbs and Spices and served with a Roasted Red Pepper Couli 
• Scallops or Shrimp wrapped with Bacon ~ An East Coast Classic, Fresh Seafood and Crisp Bacon 
• Sole Goujons ~  Fresh Sliced Filet of Sole with a Paprika Seasoned Tempura Batter served with Lemon Aioli 
• Butterflied Shrimp with Pesto Spread Canapés ~ Black Tiger Shrimp on a Toastpoint with a Pesto Cheese Spread 
• Lomi Salmon - Chopped Smoked Salmon, Tomato, Red Onion and Cilantro wrapped in a Radicchio Leaf 

Our Favorites 
• Twice Baked Creamer Potatoes ~ Mixed with Sour Cream, Parmesan Cheese & Chives. Option with Caviar & Creme 

Fraiche 
• Miniature Quiche ~ Phyllo Cups filled with your Choice: Bacon, Asparagus, Broccoli, Mushroom, Spinach, Artichoke 
• Brie Purses ~ French Brie Wrapped in Phyllo Dough, Baked and Served on a Platter of Cranberry Apricot Chutney 
• Fried Ravioli ~ 4 Cheese Ravioli, Lightly Fried and served warm with Tomato Cream Dipping Sauce 
• Vegetarian Potstickers ~ Wonton filled with Thai Vegetables and lightly fried, served with Soy Dipping Sauce 
• Stuffed Tomatoes ~ Cherry Tomatoes Stuffed with Mozzarella & Basil or Shrimp & Corn Salad 
• Savory Profiteroles ~ Seasoned Puffs Warmed and Stuffed with Sausage, Wild Mushrooms or Shrimp and Scallop 



• Stuffed Mushroom Caps ~ Caps stuffed with your choice of Brie and Herb, Broccoli and Sausage or Mozzarella and 
Parsley 

• Endive & Boursin ~ Crisp Endive Leaves with a Dollop of Boursin Cheese topped with Watercress and Confetti Pepper 
• Phyllo Creations ~ Spanakopita, Curried Chicken and Walnut, Sundried Tomato & Artichoke, Lobster 
• Snow Peas ~ Sliced and Stuffed with whipped Blue Cheese and a wedge of Baby Carrot 
• French Potato Pancakes ~ Latke Style but Creamier. Made with Swiss and Cream Cheese, Served with Apple Sauce 
• Caramelized Onion and Goat Cheese Bouchees ~ Served Warm, Topped with Roasted Red Pepper and a Sprig of Parsley 
• Wild Mushroom Toasts ~ Button, Portabella, Shiitake, etc., Mushrooms blended with Garlic and Spices atop a 

Toastpoint 
• Poached Pear ~ Bosc Pears Poached in Red Wine and Served atop a Toastpoint with a Gorgonzola Cheese Spread 
• Vegetarian Samosas ~ Curried Potato, Peas and Beans wrapped in a flour shell. Served with a lovely Plum Sauce 
• Fresh Corn Fritters ~ Crisp Corn lightly Battered with Scallions and Shallots served with a Cayenne Aioli Dollop 
• Cold Soup Shots ~ Homemade Spicy Gazpacho, Carrot Ginger or Fresh Berry Soup 
• Butternut Squash Risotto Balls ~ Lightly Fried Sweet and Savory treat served with a Browned Butter and Sage Dip 
• Asparagus Crepes ~ Roasted Asparagus Wrapped in a French Crepe and served with a Bechamel Sauce 
• Falafel Balls ~ Chickpea Batter Fried and served with a Zingy Yogurt Tahini Sauce 
• Beer Battered Portabella Mushrooms ~ Meaty Portabella Strips Dipped in Homemade Batter with Red Pepper Aioli 

 

~Sculptured Table~ 
Vegetable Basket 
Assorted Fresh & Blanched Garden Veggies with Choice of 2 Homemade Dips: Ranch, 
Creamy Artichoke, Roasted Garlic Hummus, Whipped Sundried Tomato Cheddar, 
French Onion, Green Goddess Dip or NEW Reduced Balsamic 
Grilled Vegetable Platter 
A Rustic Tuscan delight of Fresh Sliced Garden Vegetables tossed lightly with Olive Oil and  
Grilled Al Dente. Presented Cold to Room Temperature and Served with above Dips & Sauces 
Pita and Nacho Platter 
Homemade seasoned Pita Triangles and Crunchy Corn Chips Plattered with Three of your  
Favorite Dips: Red Pepper Hummus, Salsa, Guacamole, Zingy Black Bean, Baba Gannoujh, 
Sour Cream, Melted Cheddar Cheese or Olive Tapenade 
Pesto Cheese Torte 
Basil & Sundried Tomato Pesto Layered Between Colored Cheeses. Absolutely Decadent! 
Served with Water Crackers and Brentano Wafers 
Smoked Salmon 
Wonderful Filet with your Choice of Accompaniments: Capers, Lemon Wedges, 
Red Onion, Chopped Cucumber, Chopped Tomato, Whole Dill and Plain or Chive 
Cream Cheese. Served with Bagels, Sliced Rustic Breads or Assorted Crackers 
Hot Crab Dip 
A Hot and Creamy White Crab Dip baked with White Wine, Parmesan Cheese and Mustard 
Topped with Scallions, Chopped Tomatoes and Sliced Almonds 
Served with Pita Chips, Nacho Chips, Tortilla Chips and Sliced Baguettes 
Spiral Cut Baked Ham 
A Lean and Juicy Ham, on the bone, brushed with Honey, Brown Sugar, Mustard 
and Dry Sherry. Served with Assorted Mustards, Swiss Cheese and Sliced Rustic Breads and Rolls 
Antipasto Dish 
Prosciutto, Salami, Marinated Mozzarella Balls, Marinated Artichoke Hearts, 
Roasted Red Peppers, Marinated Mushrooms, Blanched Asparagus,  
Pepperoncinis, Kalamata Olives and Sliced Marinated Tomatoes 
The Brie Collection 
An Assortment of 4 Plattered Brie Wedges: A Brie En Crute, A Caramelized 
Brie Decorated with Whole Pecans, A Shepherd's Brie with Dipping Breads, 



and Brie with Dried Cranberries & Apricot Preserves wrapped with Phyllo 
Served with Crackers and Toastpoints 
Combination Platter 
Brie En Crute, Cherry Tomatoes, Marinated Artichoke Hearts, Blanched Asparagus, 
Baby Carrots, Celery, Kalamata Olives, Ranch Dip, Herbed Cheese Spread, 
Cheddar, Blanched Broccoli, Marinated Mushrooms, Prosciutto, Salami & Havarti Dill 
Served with Assorted Crackers. Optional Meatless for Kosher Style. 
Artichoke & Spinach Dip 
Hot, rich and creamy dip served with Sliced Baguettes and Crackers 
Mediterranean Platter 
Hummus, Tabbouleh, Kalamata Olives, Baba Gannoujh, Marinated Mushrooms, 
Marinated Artichoke Hearts, Roasted Red Peppers, Pepperoncinis and Mixed 
Fresh Vegetables with a Yogurt and Tahini Dip 
Served with Pita Bread, toasted and soft 
7-Layer Mexican Dip 
Guacamole, Sour Cream, Refried Beans, Salsa Rojo, Black Bean Dip, Sharp Cheddar Cheese 
and Cayenne Cheese Spread. Served with Assorted Tortilla and Nacho Chips 
Fried Calamari 
Breaded and Lightly Fried Calamari Rings and Jalapenos, served hot with Homemade Marinara 
and Lemon Wedges 
Raw Bar 
A Collection of New England Favorites!  
Crab Claws, Wellfleet Oysters, Shrimp Cocktail and Littleneck Clams 
Served with Zingy Cocktail Sauce, Lemons, Horseradish and Crushed Ice 
Fresh Fruit Platter 
Freshly Chopped Honeydew, Cantaloupe, Watermelon, Pineapple, Strawberries, Red Grapes  
and Blueberries. Also Available: Raspberries, Mango, Star fruit, Blackberries and Passion Fruit. 
Sushi Platter 
A wide Variety of Seafood and Vegetarian Sushi served with Pickled Ginger, Wasabi, Soy 
and Chop Sticks. Please consult on Types 
Swedish Meatballs 
Handmade Mini Meatballs served in a Creamy Pepper Sauce 
Mini Tabbouleh Wraps 
Yummy Tabbouleh, Hummus & Cold Roasted Garden Veggies wrapped in a Flour Tortillas 
Hot Asiago Cheese Dip 
A Creamy Rich Dip made with Sundried Tomatoes, Scallions and Onions 
Served with Sliced Baguettes, Colored Tortilla Chips, Nacho Chips or Pita Chips 
Thai Shrimp Rolls 
Served cold and rolled with Basil, Cilantro, Carrots, Celery and served with a Spicy Sesame Dip 
Tequila Lime Corn Salsa 
Roasted Corn and with a Zingy Lime Marinade served with Assorted Chips 
Pate Plate 
We offer a varied selection of Imported and French Pate. Served with Sliced Figs and Baguettes 
Assorted Cheese Platter 
Brie En Crute, Cubed Imported Swiss, Sundried Tomato & Garlic Cheddar, Havarti Dill, 
Goat Cheese and Red Grapes. Served with Assorted Crackers 
 

~Cheese Program~ 



Over the past few years, Cheese has become more and more popular at parties and celebrations. With great local cheeses and 
divine imports 
being brought to the attention of many chefs and caterers, we have decided to start a specialty cheese program that will 
delight you and your guests at all price ranges. We have taken care to select cheeses that will reflect "ripeness" all year long 
but we will also keep seasonal spaces for cheese coming into "ripeness." We will be happy to answer any of your questions and 
help you select wines that will fit with your own Cheese Program. We hope you will enjoy your cheese adventure; we at Green 
Olive have certainly enjoyed the exploration and testing of the many Fromages we will offer you! 
Cubed Cheese: 
Havarti Dill, Sundried Tomato Cheddar, Imported Swiss and Sharp Cheddar 
Crowd Pleasing Cheese: 
Irish Cheddar, Smoked Gouda, Herbed Goat Cheese, Brie En Crute, Phyllo Stuffed Brie, 
Blue Cheese, Holland Swiss, Asiago, Danish Fontina, Muenster, Smoked Mozzarella Spread 
Green Olive Favorites 
Huntsman, Creamy Danish Blue, Mustard Seed Gouda, Peppered Rolled Goat, 
Saint Andres Triple Cream, Gorgonzola, Garlic and Herb Rolled Goat, Gruyere de Comte, 
Roquefort, Camembert, Reblochon, Blue du Haut Jura, Morbier, Tomme de Savoie 
Hand Picked Cheese: 
This is one you will have to leave to us. We hand pick cheese(s) that will go with 
your program with consideration to season, ripeness and diversity.  
Accents: 
Red Grapes, Green Grapes, Strawberries, Pate, Macintosh Apples, Champagne Grapes, Olives 
Crackers: 
Green Olive Assortment 
Specialty Crackers: 
Sesame Wafers, Imported Breadsticks, Lavash 
 
~Soups~ 
Cream of Asparagus    French Onion 
Cream of Broccoli    Potato Leek (hot or cold) 
Corn Chowder     Hot and Sour Shrimp 
Mediterranean Eggplant    Minestrone 
Gingered Carrot     Italian Wedding 
Fresh Berry     Gazpacho 
Vegetarian Chili     3 Bean Chili 
Chili Bolognese     Clam Chowder 
Seafood Chowder    Chicken Noodle 
 
~Breads~ 
Our  wonder f ul Br eads come f r om J essica' s Baker y in Wobur n. Some it ems have minimums, please ask! 

Rolls, Mini or Regular 
French, Brioche, Wheat, Olive, Cranberry Walnut, Raisin and Scallion 
Baguettes 
French, Whole Wheat, Pumpernickel, 6 Grain 
Loaves 
French, Wheat, Multigrain, Rye, Pumpernickel, 6 Grain, Brioche, Sourdough, Roasted Garlic 
Rustic Loaves 
Rosemary Wheat, Pane Rustica, Sicilian Loaf, Ciabatta, Olive Loaf, Pumpernickel 
Other Fun Breads 
Finger Rolls (plain or seeded), Bread sticks (large variety), Garlic Torpedoes 
Decoration Breads 



Wreathes, Dragon Baguettes, Olive Ladder, French Grapes, Rustic Wheel 
Foccacia 
Tomato & Basil, Olive, Red Pepper, Rosemary, Onion, Garlic and Parmesan 
Challah 
Ceremonial or Traditional, with or without Raisins 
 

~Salads~ 
New England Cranberry 
Mixed Greens with Dried Cranberries, Walnuts, Gorgonzola and Cherry Tomatoes 
Served with Balsamic or Raspberry Vinaigrette 
Caesar 
Romaine Lettuce with Creamy Caesar Dressing, Parmesan Cheese and Homemade 
Croutons 
Cobb 
Mixed Greens with Bacon, Avocado, Crumbled Blue Cheese, Sliced Egg, and Cherry 
Tomatoes with Balsamic Vinaigrette or Blue Cheese Dressing 
Roma Salad 
Tomato, Mozzarella and Fresh Basil with Pine Nuts and Balsamic Vinaigrette 
Citrus Salad 
Mixed Greens with Mandarin Orange Slices, Grapefruit Pieces, Red Peppers,  
Bean Sprouts with a Citrus Dressing 
Endive Salad 
Crisp Endive Leaves, Mixed Greens and Warmed Breaded Goat Cheese 
Served with Balsamic Vinaigrette 
The Classic 
Mixed Greens topped with Tomatoes, Cucumbers and Julienned Carrots 
Dressings: Balsamic or Raspberry Vinaigrette, Ranch, Blue Cheese, Citrus, 
Cinnamon Orange, Parmesan Peppercorn or Honey Poppyseed 
Warm Spinach Salad 
Fresh Baby Spinach with Cherry Tomatoes, Red Onion and Homemade Croutons 
Drizzled with Warm Bacon and Mustard Vinaigrette 
Asian Pear Salad 
Mixed Mesclun Greens with Crumbled Goat Cheese, Candied Pecans and Cherry Tomatoes 
Served with a Cranberry Vinaigrette Dressing 
 
~First Course Appetizers~ 
Onion Goat Cheese Tart 
Caramelized Vidalia Onions, Roasted Red Pepper and Goat Cheese Baked in a Pastry Crust 
Baked Asparagus  
Wrapped in Puff Pastry with Prosciutto & Provolone and Topped with Marinara Sauce 
Brie Purses 
French Brie wrapped in Phyllo Purses in a pool of Cranberry Sauce 
Lobster Ravioli 
Fresh Jumbo Ravioli served with a light cream and Tomato Sauce 
Bruscetta 
Grilled Italian Bread with Tomatoes, Basil and Garlic marinated in Balsamic Vinegar 
Lemon Chicken Satay 



Grilled and sliced Chicken Breasts on a bed of Greens with a creamy Peanut Sauce 
Crab Cakes 
Same as our Hor d'Oeuvres recipes but bigger. Served with Horseradish Dill Sauce 
Stuffed Artichokes 
Steamed Artichokes stuffed with a Greek Pilaf & Drizzled with a light Lemon Sauce 
Calamari Marinara 
Lightly Breaded Calamari with a hint of Lemon, sauteed and served over Marinara 
Lamb Stuffed Portobellos 
Ground Lamb with fresh Herbs and Spices Baked into a Portobello Mushroom Cap 
Wine & Lemon Scallops 
Sea Scallops lightly sauteed in a Wine and Butter Sauce with a Touch of Lemon 
Wild Mushroom Tarts 
Wild Mushrooms, Black Forest Ham and Cream baked in a Puff Pastry Shell 
Stuffed Mushroom Caps 
Large Baked Caps Filled with King Crab and Herb or Four Cheeses 
 
~The Pastas~ 
Primavera 
Julienned Garden Veggies Tossed with Choice of Pasta (Hot or Cold) 
Lasagnas 
All of our Lasagnas are made with Fresh Ingredients and Homemade Sauces: 
4 Cheese, Italian Sausage, Vegetarian, White Lasagna with Peppers and Sausage, 
Beef and Vegetable, Pesto Lasagna with Mushrooms 
Spicy Shrimp and Linguini 
Sautéed Tender Shrimp with Tomato, Fresh Basil and Crushed Red Pepper.  
Chicken & Broccoli 
Pan Seared Chicken, Broccoli & Mushrooms with Browned Cream Sauce 
Portabella 
Sliced Portabella Mushrooms, Sautéed in Butter and Garlic, Tossed with Parmesan Cream Sauce 
Mediterranean 
Artichoke Hearts, Sundried Tomatoes and Olives with Fine Oils and Herbs over Pasta 
Chicken Carbonara 
Vermicelli Tossed with Chicken, Bacon and a Vermouth and Parmesan Cream Sauce, heaven! 
Meatballs 
Freshly Made Italian Meatballs simmered in Homemade Marinara 
Sesame Noodle (hot or Cold) 
A wonderful Sesame and Ginger Sauce that can be tossed with Noodles, Vegetables and Meats of your Liking 
Cannellonies 
Fresh Pasta Rolled with Cheese and Vegetable and or Meat Stuffing. Topped and Baked with Marinara and 
Mozzarella. 
~The Pasta Station~ 
We can t oss any Past a wit h any Sauce you desir e. Please let  us know what  t ickles your  f ancy and we can make it  
happen. 

Pasta 
Penne, Rotini, Vermicelli, Angel Hair, Shells, Corkscrews and Cheese Tortellini 
Ravioli 
Wild Mushroom, Garden Veggie, 4 Cheese, Spinach, Chicken, Beef and Lobster 



Sauces 
Alfredo, Pesto Cream, Vodka, Tomato Cream, Marinara, Bolognese, Putanesca and Garlic and Oil, Sesame and Vegetable 
Veggies 
Asparagus, Broccoli, Peppers, Zucchini, Summer Squash, Mushrooms, Peas, Olives, Artichokes, Sundried Tomato 
Meats 
Chicken, Shrimp, Sausage (Italian and Sweet), Steak and Lobster  

 
~Sides~ 
Roasted Potatoes 
Flavorful Red Bliss Potatoes cooked with Vidalia Onions, Garlic and Paprika 
Rice 
3 Types to Choose from - Wild Rice Pilaf, Autumn Harvest or Midwest Medley 
Citrus Asparagus 
Blanched Asparagus with an Orange-Lime Marinade  
String Beans 
Snipped Beans, steamed Al Dente and Tossed with French Persillade and English Butter 
Grilled Veggies 
Eggplant, Zucchini, Summer Squash, Mixed Peppers, Onions & Garlic 
Creamy Arborio Risotto 
Wild Mushroom, Asparagus & Pea, or Four Cheese 
Saffron Couscous 
Tossed with Peas, Onion and Fresh Mint; a Morrocan delight!   
Mashed Potatoes 
Creamy Red Bliss Potatoes mixed with Garlic, Sour Cream, Salt & Pepper 
Portobellas 
Grilled Mushroom Caps Brushed with Oil & Vinegar with Tomato and Pepper Confetti 
Roasted Asparagus 
Served Al Dente with Sesame Oil & Sprinkled with Black & White Sesame Seeds 
Scalloped Potatoes 
Thinly Sliced Yukon Gold Potatoes Layered with Cheese & Onions, Baked 'til Crispy 
Twice Baked Potatoes 
Idaho Potatoes Twice Baked with Sour Cream, Cheddar Cheese and topped with Bacon and Scallions 
Broccoli Au Gratin 
Roasted with Cheddar Cheese, Bread Crumbs & Parmesan 
Stuffed Peppers 
Colored Peppers stuffed with Wild Rice & a Blend of Cheeses (sausage optional) 
French Potato Salad 
Green Beans, Kalamata Olives, Creamer Potatoes, & Bacon with a Provincial Vinaigrette 
Greek Orzo Salad 
Al Dente Orzo with Kalamata Olives, Sundried Tomatoes, Artichokes & Feta Cheese 
Baby Eggplant 
Twice Baked with Fresh Herbs & Bread Crumbs, and topped with Parmesan Cheese 
Broccoli Rabe 
Leafy Broccoli Braised with Prosciutto, Pine Nuts, and Balsamic Vinegar 
Baby Carrots 
Steamed with a Maple Syrup, Orange Juice, & Cinnamon Glaze 
French Green Beans 



Steamed Cut Beans with Kalamata Olives, Cherry Tomatoes, Capers & Dijon Vinaigrette 
Seared Garden Veggies 
Red, Yellow, & Orange Peppers with Snow Peas sautéed with Oils and Spices 
Garlic Creamers 
Boiled then Roasted Creamer Potatoes tossed with Butter, Garlice and Fresh Parsley 
Confetti Corn 
Fresh Corn Tossed with Red Pepper, Red Onion & Scallions in a light Champagne Vinegar 
Roasted Root Veggies 
Seasoned Carrots, Onion, Parsnips, Yams, Red Bliss and Creamer Potatoes and Garlic 
Creamed Spinach 
Fresh Sauteed Spinach mixed with Butter, Milk, Sour Cream, Onion and Parmesan Cheese 
 

~Main Dishes~ 
Poultry 
Chicken Florentine ~ Stuffed w/Spinach & Baked in a Pastry Shell with a Mushroom Sauce       
Chicken Kebabs ~ Cubed Chicken & Veggies with a Lemon Herb or Southwest Marinade 
Panko Crusted Chicken ~ Lightly Sauteed Panko Chicken Breasts served with a Pomagranate Sauce 
Chicken Piccata ~ Medallions Sautéed in a Lemon, Mushroom & Caper Sauce 
Coconut Chicken ~ Coconut Covered Breasts Baked with an Orange Honey Glaze 
Chicken Duxelle ~ Breasts Stuffed with Mushrooms & Veggies w/ an Herb Cream Sauce 
Chicken Cordon Bleu ~ Stuffed with Prosciutto & Imported Swiss Cheese 
Braised Chicken Legs ~ Tender Bone-In Chicken Braised with Onions and Fresh Herbs 
Artichoke Chicken ~ Grilled Seasoned Chicken Breasts with a Creamy Artichoke, Olive & Sundried Tomato Sauce 
Chicken Marsala ~ Medallions with a Mushroom and Red Wine Sauce 
Stuffed Chicken Breasts ~ Artichoke Parmesan, Creme Brie & Apple or Orzo & Olive 
Grilled Chicken Breasts ~ Skin-On Chicken marinated in Lime, Cilantro and Sesame Oil & Grilled 
 
Turkey 
Whole Bone-In Turkeys, Roasted and Basted with either a Rosemary & Herb Glaze  or an Apricot & White Wine 
Glaze 
Turkey Roulade, Roasted Boneless Breast with Choice of Stuffing: Dried Cranberry & 
 Basmati Rice, Spinach, Mushroom & Onion, Mixed Roasted Veggie and Sausage, Celery and Vidalia Onion 
Orange Ginger Turkey ~ Turkey Cutlets sauteed in a light Orange Ginger Sauce 
 
Seafood 

• Swordfish Steak Piccata ~ Grilled Swordfish Pieces and Topped with a Lemon and Caper Sauce 
• Grilled Salmon Steak ~ Individual Pieces or Whole Filet Marinated with either Chopped Ginger, 
• Scallions & Light Soy, Dill & Lemon, or Honey-Mustard & Sesame 
• Tuna Steak ~ Marinated and Grilled Creole Style with Onion, Curry and Garlic 
• Shrimp Kebabs ~ Large Shrimp & Veggies with Cilantro-Lime or Southwest Marinade 
• Lobster Tails ~ A Northeast Treat! Steamed & Split Tails served with a Garlic Lemon Dipping Butter 
• Dover Sole ~ Delicate Filets Broiled with a touch of Lemon, Butter and Fresh Herbs (can also use Domestic 

Sole) 
• Thai Salmon ~ Fresh Salmon Grilled with White Pepper and Topped with a Rich Tahi and Curry Sauce 
• Sea Bass ~ Herb Roasted with Caper Salsa Verde   or   Sea Bass Provencale 
• Scallops ~ Broiled Lemon Herb Sea Scallops with Mixed Veggies   
• Lemon Battered Jumbo Shrimp ~ Served Hot with a Lemon & White Wine Sauce 
• Whole Poached Salmon ~ Salmon Decorated with "Scales" of Lemon and Lime & Cream Cheese 
• Served with either Cucumber Dill Sauce or Pineapple Mango Salsa 



• Stuffed Shrimp ~ Extra Large Shrimp Stuffed with Bread Crumbs, Herbs and Baked in White Wine  
• Baked Haddock ~ (Psai Sto Foruno) Fresh Haddock Baked in Tomato, Wine  and Parsley  
• Grilled Mahi ~ Mahi fillets served in a pool of Roasted Red Pepper Sauce and Topped with Cilantro Pesto 
• Nantucket Bay Scallop Stew ~ A lovely white stew seasoned with Tarragon, Marjoram and Chives 
• Salt and Herb Rubbed Artic Char ~ Grilled fillet on a bed of sauteed spinach with a dollop of Saffron Aioli 

 
Vegetarian 

• Cannelloni ~ Pasta rolled with Mushroom, Broccoli and Fontina Cheese and Baked with Marinara 
• Provincial Stuffed Peppers - Roasted Mixed Veggies with French Persillade Stuffed into a Baked Pepper 

Shell 
• Mushroom Moussaka ~ Eggplant baked in a Mushroom Tomato Sauce & topped with a Bechamel Sauce 
• Savory Crepes ~ Pan Seared, Roasted Garden Veggies wrapped in a Crepe Shell and Drizzled with Crème 

Fraiche 
• Stuffed Portabellas ~ Mushroom Caps stuffed with Blended Parmesan Cheese and Balsamic Sauteed 

Mushrooms 
• Eggplant Parmesan ~ Breaded Baked Eggplant baked with 4 Cheeses and Chunky Veggie Marinara 

 
Beef and Pork 

• Roasted Tenderloin ~ Rubbed with Rosemary, Garlic & Pepper, Served with Choice of Sauce:    
• Roasted Red Pepper, Brandied Hoisin, Pinot Noir Beurre, Béarnaise, Mushroom Burgundy or Au Jus 
• Tenderloin Tapenade ~ Individual Tenderloin Steaks Grilled and topped with a Caper & Olive Tapenade 
• Roasted or Grilled Sirloin ~ Juicy Steak rubbed in Scallions, Parsley, Garlic, & Cracked Pepper, Choice of 

Sauce 
• Beef Wellington ~ Tenderloin Wrapped w/Puff Pastry, Pate & Mushrooms, Served with Au Jus 
• Louisville Short Ribs ~ Tenderly Braised and Rubbed with your favorite Herbs or Glaze  
• Veal Cordon Blue - Pounded Tender Veal wrapped around Imported Prosciutto and Jarlsberg 
• Beef Kebabs ~ Cubed Beef & Veggies with Cilantro-Lime or Southwest Marinade 
• Prime Rib ~ A Juicy Cut, Nicely Trimmed, Medium Rare and served with a Creamy Au Jous Sauce 
• Roasted Ham ~ Spiral Cut Ham with a Honey, Sherry and Mustard Glaze. Served w/ Mustard & Fresh Bread 
• Spiced Pork Tenderloin ~ Rubbed with Sweet and Savory Spices & cooked to perfection. With Mango 

Chutney 
• Pistachio Crusted Lamb Chops ~ Cooked Tender with a Mustard, Herb and White Wine Couli 
• Stuffed Tenderloin ~ Stuffed with Savory Herbs and Forest Mushrooms. Served with Sauce of Choice 
• Steak Tournados ~ The Finest cut of Tenderloin with a Red Wine Reduction and Crumbled Gorgonzola  
• Mustard Crusted Rack of Lamb ~ Baby Racks seasoned with Salt and Pepper with a White Wine Dijon Crust 
• Prosciutto Stuffed Pork Tenderloin ~ Mixed with Shallots, Garlic and Rosemary, a delicious and unusual 

dish! 
 
~Clam Bake~ 
Seafood 
Steamers, Mussels, Grilled Shrimp, Grilled Oysters, Grilled Lobster Tails 
Served with Lemon, Thyme & Butter Sauce or Marinara Sauce 
Sides 
Confetti Corn, Pasta Primavera, Roasted Potatoes, 
Skewered Mixed Veggies, Corn Bread 
 
 
~Fajita Bar~ 



Steak and Chicken Fajitas with Peppers and Onions 
Flour Tortillas, Lettuce, Tomato, Cheese, Olives, Jalapenos, Salsa Rojo, 
Guacamole, Sour Cream and Jalapeno Corn Bread 
 
~Bar-B-Que~ 
Traditional BBQ 
Hamburgers, Cheeseburgers, Hot Dogs, BBQ Chicken Breasts 
Rolls, Lettuce, Tomato, Mustard, Mayo, Onion & Cheese 
Potato Salad, Pasta Primavera, Potato Chips, Classic Green Salad 
& Mac~n~Cheese 
Fancier BBQ 
Cracked Pepper Sirloin, Steakburgers, Cajun or Lemon Herb Chicken 
Breasts, Teriyaki Pork Ribs, Grilled Skewered Seasoned Shrimp 
Rolls, Lettuce, Tomato, Mustard, Mayo, Relish, Onion & Cheese 
French Potato Salad, Greek Orzo Salad, Confetti Corn, Skewered Veggies, 
New England Cranberry Salad & Focaccia Bread 
 
~Traditional/Kosher Style~ 
Blintzes 
Cheese with 3 Berry Compote 
Potato Latkes 
A creamy version of the Traditional Latke 
Lox 
Ducktrap Salmon with Chopped Tomato, Cucumber & Onion, Chive and Plain Cream Cheese and Rustic Breads 
Noodle Kugel 
Plain, Apple or Golden Raisin 
Tuna/Egg Salad 
With rustic breads, Lettuce and Tomato 
Ceremony Challah 
Tender Brioche Braided and enough to serve many guests for your event 
 
~Spanish Tapas~ 
Looking for something a little different? How about spanish Tapas.  
Great food for not only cocktails but also as a main course! We can help you find the delicious 
food you want and make it fit your party and your crowd! 
 

• Sizzling Garlic Shrimp ~ Sauteed Shrimp with Fresh Chopped Garlic, Salt Pepper and a Splach of Wine 
• Pork Tenderloin ~ Roasted Spiced Pork topped with Sauteed Shiitaki Mushrooms and Goat Cheese 
• Assorted Marinated Olives ~ Fresh Imported Olives from around the world 
• Hummus ~ Your Choice of 2 Hummus served with Sliced Tuscan Breads 
• Jumbo Phyllo Duck Triangles - Roasted Duck Breasts with Herbs wrapped in Phyllo. With Apricot Ginger 

Dip. 
• Fried Spanish Cheese ~ Sauteed and served on a Bed of Carmelized Onion and Drizzled with Honey 
• Savory Vegetable Crepes ~ Sauteed Garden Veggies Wrapped with Crepes and Tied with a Chive String 
• Sea Scallops Saffron ~ Pan Seared Scallops tossed with a Saffron Cream Sauce 
• Stuffed Grape Leaves ~ Lamb, Rice, Pine Nuts and Currants with Blended Herbs 



• Minted Potatoes ~ White Creamer Potatoes Boiled in Minted Water. Roasted then tossed with Butter and 
Salt 

• Cheese Puffs ~ Broccoli and Cauliflour Cheese Puffs, delicious! 
• White Asparagus ~ Blanched Asparagus with Green Olive Vinaigrette Drizzle 
• Broiled Trout ~ Small Pieces of Trout in a Pool of Red Wine and Vidalia Onion Sauce. Topped with Almond 
• Meatballs in a Saffron Almond Sauce ~ Bite Size Meatballs with a White Wine Based Sauce 
• Sangria ~ Homemade Red Wine or White Wine Sangria; Delicious, Festive and Refreshing! 

 
~Caribbean Style~ 
Why not bring the cuisine of the South Seas to New England? 
~Appetizers~ 

• Sweet Potato and Cheese Puffs ~ For guests with a sweeter palate, lightly Fried and Served nice and warm 
• Zucchini Fritters ~ Yummy and different that the regular Potato Fritters 
• Pigs in a Banana Blanket ~ Sauteed Banana Wrapped around a Cocktail Weiner and Baked, very different… 
• Sauteed Shrimp in Barbadian Spice ~ Sweet and savory spices make this shrimp mouthwatering & 

unforgettable 
• Seafood Patties ~ A blend of Scallops, Shrimp and White fish seasoned and wrapped in Puff Pastry. Aioli 

side 
• Beef or Chicken Pelau ~ Barbadian Seasonings, Rice, Peas and Cilantro Mixed and Served in a Tortilla Cup 
• Roti ~ Curried Chicken or Shrimp Wrapped in a Flour Tortilla with Mashed Potato and Mixed Vegetables 
• Lamb Chops with Spiced Date Sauce ~ Baby Chops Grilled with a lovely Date, Garlic & Brown Sugar Sauce 
• Curried Chicken Salad ~ Served on a homemade Corn Bisquits - a wonderful combination 
• Conch Fritters ~ A Southern Favorite! Served with Cayenne Aioli 

~Dinner Ideas~ 
• Jamaican Jerk Chicken Breasts with Mango Pineapple Salsa or Fresh Melon Salsa 
• Coconut Rice tossed with toasted Coconut, Dried Chopped Apricot and Currants 
• Tropical Couscous made with Orange, Cumin, Ginger and Papaya 
• Grilled Steak with Chimichurri Marinade  
• Jerk BBQ Ribs with Pineapple, Orange and Rum BBQ Suce 
• Pan Seared Snapper with Black Bean, Corn and Tomato Salsa 
• Gingered Shrimp Skewers 
• Mashed Potatoes with Roasted Corn and Scallions 
• Braised Chicken with Savory Guava and Garlic Glaze served with a Creamy Mango Sauce 

 
~Desserts~ 
Cookies 
Chocolate Chip, Double Chocolate Chip, Oatmeal Raisin & White Chocolate Macadamia Nut 
Brownies and Bars 
Mocha Java, Raspberry, Lemon Squares, Cookies & Cream, Hazelnut Fudge and Caramel Toffee 
9" Fruit Pies 
Apple, Mile High Apple, Pecan, Blueberry, Peach, Strawberry Rhubarb and Key Lime 
Gourmet Pies 
Peanut Butter, Lemon & Blueberry, Grand Slam, Trifecta, Cookies & Cream and Chocolate Toffee 
Special Occasion Cakes 
Cakes are f r om Sweet  Cr eat ions; Round and Sheet  Pan Cakes available of  all sizes 
Cakes are decor at ed f or  your  occasion and come wit h a var iet y of  f r ost ings, please ask! 
~Orange Almond Cake        ~Lemon Cloud Cake 
~La Frasier Cake (Yellow Cake with Strawberries & Crème)    ~White Chocolate Mousse Torte 
~Chocolate Rhapsody (Raspberries & Buttercreme)     ~Chocolate Mousse Torte 



~Kathy's Sin (rich and fudgy!!!)       ~Hazelnut Gateau  
~Opera Cake (layers of Chocolate and Ganache)     ~Carrot Cake 
Cheese Cakes 
Amaretto, Cappuccino, Strawberry, Raspberry, Key Lime, Cookies and Cream, Reeces, Marble    
Italian Cakes 
Tiramisu Classica, Chocolate Viennese, Napoleon, Tartufata, Fig Tart, Grandmother Cake, Delizia 
 
~Individual Size Desserts~ 
Chocolate Waffle Cups with Mousse or Sorbet  Tartufo with Zabaglion Cream 
Ice Cream Truffles     Chocolate Caramel Pyramid 
Hazelnut Mousse Tart     Pear Tartletts 
Crème Brulee or Crème Caramel                   Chocolate Molten Souffles 
Mixed Fruit Tartes     Cheesecakes (see list) 
Pecan Tartes      Strawberry Shortcake 
 
~Miniatures~ 
Tiramisu Bites      Cream Puffs (see list below) 
Lemon Raspberry Tarts     Pecan Tartes 
Chocolate Chip Canolis     Mini Apple Crisps 
Strawberry Victorias     Fresh Fruit Tartes 
Cheesecakes (see list)     Choux Swans 
Lime Tarts      Napoleons 
Mousse Cups (flavors below)    Eclairs 
Lemon Cream Feuillies     Ice Cream Bon Bons 
Chocolate Raspberry Souffle Bites    Opera Cakes (see below) 
Assorted Petit Fours     Russian Potatoes 
Carrot Cake Bites      Hazelnut Tartes 
Chocolate Dipped Meringues 
Almond Mousse Florentines 
Chocolate (& White) Dipped Strawberries 
White Chocolate Mini Cakes 
 
Mousse 
Chocolate, Lemon, White Chocolate, Raspberry, Hazelnut, Kiwi, Strawberry, Banana, Passion Fruit 
Cream Puffs 
Stuffed with: Pastry Cream, Custard, Assorted Mousse or Ice Cream. Top dipped in Chocolate or White Chocolate 
Profiteroles 
Dessert Tray of Cream Puffs filled with Pastry Cream or Ice Cream & drizzled with Chocolate Ganache 
Croquembouche 
Layered and Tiered Creme Puffs Sprinkled with Nougat and Caramel Sauce 
Opera Cakes 
Chocolate Raspberry, Butterscotch Hazelnut, Lemon Lime Genoise, Kiwi Strawberry, Chocolate Strawberry 
Seasonal Fruit Platter 
Fresh Chopped Fruit: Watermelon, Pineapple, Honeydew, Cantaloupe, Red Grapes, 
Strawberries, Blueberries, & Raspberries. Beautifully Decorated. 
Fruit Fondue 
Assorted Chopped Fruit and Hard Shell Chocolate Fondue with Skewers 
Grilled Pineapple 



Sliced Ripened Pineapple Sauteed in a Brown Sugar Sauce. Vanilla Ice Cream Side 
Ice Cream Bar 
Vanilla Ice Cream w/Fudge, Caramel, Raspberry Sauce, M&M's, Nuts, Oreo 
Cookie, Reece's, Sprinkles, Strawberries, Gummy Bears & Whipped Cream 
Gelato 
Hazelnut, Pistachio, Chocolate, Tiramisu, Vanilla, Cherry and Coffee 
Sorbet Cups 
Lemon, Orange, Peach, Coconut or Pineapple Sorbet served in their Natural Shell 
 
~Special Occasion Candy~ 
We are able to get you any kind of retail or specialty candy for your Party: Fine Chocolates, Candied Almonds, Jelly 
Belly, 
Fine Nuts, Chocolate Coins, Lindts Chocolates, Bacci, Swedish Chewies, Theme Candy, Lollipops, Hard Candies, etc, 
etc… 
 
~Breakfast/Brunch~ 
Eggs Benedict 
Poached Eggs & Ham atop an English Muffin with Hollandaise Sauce 
Scrambled Eggs 
Fluffy Eggs can be mixed with Cheese, Chives, or Bacon 
Lorenzo's French Toast 
Sandwiched French Toast with Layer of Cream Cheese 
French Toast Sticks 
Cinnamon Sweet Brioche dipped in Egg Batter, tender and crispy. Served with Butter and Syrup 
Silver Dollar Pancakes 
Served with Flavored Syrups, Butter & Honey 
Monte Cristos 
Turkey or Ham and Cheese Triangle with Cheese, dipped in Egg Batter and Pan Fried, yum!! 
Cheese Blintzes 
Mixed Cheeses wrapped in a Crispy Shell, Served with a 3 Berry Compote & Sour Cream 
Huevos Rancheros 
Tortilla topped with Eggs, Beans, Salsa, and Cheese. A Southwestern Treat!! 
Quiche 
Lorraine, Broccoli, Asparagus, Mushroom, Spinach, Smoked Salmon, Artichoke 
Waffles 
Brown Sugar & Cinnamon or Strawberry w/Butter & Syrup 
Smoked Salmon 
Smoked Filet with Cream Cheeses, Capers, Red Onion & Lemons 
Mediterranean Frittata 
Eggs and Fontina Cheese mixed with Artichokes, Feta, Olives, Onion and Tomatoes 
 
~Pastries and Breads~ 
Muffins 
Blueberry, Apple-Cinnamon, Banana Nut, Raspberry, Corn, Glorious Morning, Strawberry 
Assorted Bagels 
and Cream Cheese ~ Plain, Veggie, Garlic & Chive, Herb & Lox 
Sliced Bread 



Banana, Blueberry, Cherry, Carrot and Zucchini 
Danish 
Cheese, Apple, Lemon & Raspberry 
Scones 
Blueberry, Raspberry, Apple/Cinnamon, Strawberry, White Chocolate Raspberry, Lemon Poppy 
Blue Cheese Popovers 
Creamy and Tender Popovers baked with Blue Cheese and a touch of Thyme 
Turnovers 
Maple Pear, Apple, Chocolate Orange, Blueberry and Raspberry 
Buttery Croissants 
Green Olives own version of the French Croissant, Light and Flaky. Served with Butter and Jams 
Budapest Coffee Cake 
Sliced Coffee Cake with Chocolate Chips and Raisins, Yummy!!! 
Sticky Buns 
Homemade Sticky Buns made with Cinnamon, Walnuts and Raisins 
Lemon Cake 
Moist lemon cake with Poppy Seeds and Crisp Lemon Icing 
 
~Breakfast a la Carte~ 
Hash Browns 
Same Recipe as our Roasted Potatoes, yummy! 
Sausage Links  
Juicy Honey Maple Smoked Sausage Links 
Bacon 
Sliced Bacon Strips baked with a drop of maple goodness 
Kielbasa 
My Dads Favorite Breakfast Treat! Juicy and hot wedges… 
Seasonal Fruit Platter 
Fresh Chopped Fruit: Watermelon, Pineapple, Honeydew, Cantaloupe, Red Grapes, 
Strawberries, Blueberries, & Raspberries. Beautifully Decorated. 
 
~Breakfast Stations~ 
Omelet Station 
Our Chefs will be on site to make Omelet's to order for you and your guests. 
Fillings: Cheddar & Swiss Cheese, Smoked Ham, Chopped Mushrooms, Olives, Alfalfa Sprouts, 
Tomatoes, Red Onion, Feta Cheese, Chives, Colored Peppers and Jalapenos 
Le Creperie 
Our Chefs will be on site to make Stuffed Crepes to order for you and your guests. 
Honey, Brown Sugar, Cinnamon, Chocolate Sauce, Raspberry Preserves, Brie,  
Tomatoes, Ham, Tomatoes, Strawberry Puree, Blueberry Puree and Whipped Cream 
 
~Sandwiches~ 
Meats 
Home Roasted Turkey, Black Forest Ham, Garlic Roasted Beef 
Salad Sandwiches 
Tuna, Chicken, and Egg 



Cheese 
Cheddar, Muenster, Swiss, Provolone, Mozzarella 
Toppings 
Tomato, Lettuce, Red Onion, Mustard, Mayo, Avocado, Bacon 
Bread 
French White, Wheat, Pumpernickel, Italian, Assorted Rolls, Baguettes 
Special Sandwiches 
Tomato, Pesto, Mozzarella with Balsamic Vinaigrette on Italian Bread 
Veggie with Avocado, Muenster, Roasted Red Pepper, Sprouts, & LTO 
Grilled Chicken Breast with Cheddar Cheese, Lettuce and Tomato 
Honey Turkey and Ham Club with Bacon, Swiss, Cheddar, Triple Decker Sandwich 
Rosemary Roaster Beef with Lettuce, Tomato and Rosemary Wheat Bread 
Home Roast Platter 
Sliced Tenderloin rubbed with Rosemary and Garlic or Turkey with Garlic and Mixed Herbs 
Bagged Lunches 
Sandwiches on White or Wheat Bread, Pasta Primavera, Classic Salad with Dressing, Roll, 
2 Cookies, Bottled Water, & All Condiments 
 
Tea Sandwiches 

• Poached Pear with Gorgonzola Spread on Classic French White 
• Beef Tenderloin with Roasted Red Pepper Sauce on Roasted Garlic Bread 
• Chicken Tarragon Salad on Sourdough or Raisin Pecan Bread 
• Smoked Salmon with Horseradish Caper Spread on Pumpernickel 
• Sliced Cucumber with Fresh Dill Spread on Classic French White 
• Waldorf on Wheat with Apples, Red Grapes and Walnuts 

 
~Kid & Party Food~ 
Chicken Fingers 
Chicken Tenders breaded and lightly fried with Blue Cheese Dip 
Mac~n~Cheese 
Kid & Adult Favorite with Penne & 4 Cheeses 
Pigs~n~Blankets 
Mini Hot Dogs Wrapped in Puff Pastry with Honey Mustard Dip and Ketchup 
French Fries 
Curly, Spicy or Traditional Long, with Ketchup & Mustard 
Nachos 
Corn Chips Served with Melted Cheese, Salsa Rojo and Chili 
Potato Skins 
Wedges Baked with Cheddar Cheese and Bacon, served with Sour Cream 
Individual Pizzas 
Homemade Crust and Sauce w/your favorite Pizza Toppings, just ask! 
Grilled Cheese 
White Bread and American Cheese cut in Quarters for easy eating 
Calzone 
Crispy Calzone stuffed with Cheese, Tomato Sauce and Your Favorites 
Chicken Wings 



Honey BBQ, Hot~n~Spicy or Italian Style 
Frozen Drinks and Sangria 
Margaritas, Pina Coladas, Daiquiris, etc., Liquored or Virgin ~ White Wine or Red Wine Sangria 
 
~Other Details~ 
Rentals 
Tables, Chairs, Linens, Glasses, China, Flatware, Tents, Etc. 
We will consult and Make Arrangements with Festive Occasions Party Rentals 
Plastic Ware 
Plates, Flatware, Cups, Coffee Cups, Napkins, etc. 
We supply White Plastic Ware at a small charge depending on amount & size of Party 
Service 
Chefs and Barrtenders are $30/hour (4 hour Minimum) 
Waitstaff is $25/hour (2 person/4 hour min).   
Drop off Service is a $45 flat fee. 
Bar 
We can Arrange for Bartenders and Delivery for all your Bar needs 
 
This Menu is j ust  a guide,  we can do so much more !! Thank You!!! 


