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Mini Beef Wellington | Mustard Cognac 
Béarnaise Aioli  $42
Vegetable Maki Rolls | Julienne Vegetable | Soy 
Ginger |Wasabi * $36

Chicken Potstickers | Sweet Soy Reduction $29

Mini Wagyu Cheeseburger Sliders | Balsamic 
Tomato Ketchup $54

Grilled Prosciutto Wrapped Shrimp 
Rosemary | Aioli * $44

Hand Wrapped Scallops | Maple Bacon $36

All priced per dozen - two dozen order minimum per variety

Homemade Maine Crab Cakes | Chipotle Aioli $36

Porcini Arancini | Mascarpone | Risotto $32

Corn & Cilantro Fritters | Fire Roasted Red 
Pepper Coulis $24

Vegetable Summer Rolls  | Thai Herbs 
Apricot Chili Sauce * $24

Fried Bianco Lasagne Bites |Marinara Sauce $34

Grilled Chicken Saté | Mango Lime 
Hot Sauce * (2 oz) $36

Stationary Displays

Cheese and Crackers Display
Domestic and Imported Cheeses |  Assorted Crackers |  Dried Fruits
$6 per serving - 10 serving min

Cheese and Charcuterie Platter 
Cheeses |  Meats  |  Dried Fruit |  Honey | Homemade Pickles |  Sweet Peppers |  Grissini 
Crackers and Baguette |  Wooden Disposable Utensils
$180 Serves 10-20  ~ 4 Types of Meats & Cheese 

Crudite Display of Vegetables
Bell Peppers |  Celery |  Carrots |  Tomatoes |  Cucumbers |  Cauliflower |  Sugar Snap Peas 
Zucchini |  Hummus* 
$5 per serving - 10 serving min 

Individual Cool Noodle Salads 
Lo Mein Noodles |  Julienne Vegetables |  Spicy Peanut Sauce |  Mini Take-out Containers 
$4 - 10 order min 

Mediterranean Platter 
Hummus | Extra Virgin Olive Oil |  Tabbouleh |  Marinated Olives |  Homemade Curried Pita Chips  
$36 - serves 10

Individual Seven Layer Dip Cups 
Corn Tortil la Chips   
$7 - 10 serving min 

All items come cold in disposable containers or on high quality plastic platters 
with detailed reheating instructions when appropriate.

*Designates Gluten Free Item



Hearty Finger Sandwiches
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Sandwich Platter

Chicken Salad Roll-up |  Grapes |  Pecans - $58

Gril led Vegetables |  Hummus | Field Greens |  Tuscan Roll - $66

Herb Roasted Turkey |  Cranberry-Sage Aioli  |  Country Roll  - $58 
(additional $12 for gluten free roll-up)

Honey Ham | Swiss |  Orange Dijon Aioli  |  Tuscan Roll - $58

Beef Tenderloin |  Roasted Red Peppers |  Field Greens |  Horseradish |  Baguette - $76

Herb Roasted Beef |  Arugula |  Red Onion | Boursin Cheese |  Herb Focaccia Loaf - $70

Sliced Gril led Latin Chicken  |  Avocado | Corn |  Peppadew | Lettuce |  Chipotle Aioli  |  Brioche Bun - $66

Avocado | Hummus | Roasted Peppers |  Shredded Kale |  Gril led Eggplant |  Ciabatta Roll  - $66

Italian Cold Cut Sandwich
Genoa Salami |  Capicola |  Black Forest Ham | Pepperoni |  Mortadella |  Prosciutto |  Provolone | Onions
Lettuce |  Tomato | Banana Peppers |  Pickles |  Olives |  Oregano | Aioli  |  Mustard |  Baguette - $68

Priced per dozen.  Minimum 1 dozen per variety

The Ultimate Deli Platter
Grilled Chicken | Sliced Beef Teriyaki Tri-Tip |  Shaved Porchetta Roast |  Salami |  Mortadella |  Capicola

Provolone | Cheddar |  Gruyere Cheese |  Bread and Butter Pickles |  Peppadews | Giardiniera |  Aioli

Mustard |  Tiny Pickles |  Sourdough | Focaccia |  Baguette

Serves 20 - $240 - Each Additional Serving - $12

 

All items come cold in disposable containers or on high quality plastic platters 
with detailed reheating instructions when appropriate.

*Designates Gluten Free Item



Salads
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Field Green Salad *  
Cucumbers |  Tomatoes |  Peppers |  Spun Carrots |  Balsamic Vinaigrette  
$45 serves 10 |  $84 serves 20

Strawberry & Spinach Salad * 
Goat Cheese |  Candied Walnuts |  Aged Balsamic  
$58 serves 10 |  $108 serves 20

Classic Caesar Salad 
Crispy Romaine |  Homemade Croutons |  Pecorino Romano
$52 serves 10 |  $98 serves 20 

Caprese Salad *
Vine Ripe Tomatoes |  Fresh Mozzarella |  Extra Virgin Olive Oil
Basil  |  Aged Balsamic Vinegar 
$70 serves 10 |  $134 serves 20 

Wild Rice Salad *
Toasted Pecans |  Arugula |  Goat Cheese |  Dried Cranberries
$52 serves 10 |  $96 serves 20

Orzo Greek Salad 
Arugula |  Pita Croutons |  Marinated Feta |  Tomatoes |  Cucumbers 
Black Olives |  Red Wine Dressing
$58 serves 10 |  $108 serves 20

Tri-Color Tortell ini Salad 
Julienne Vegetables |  Herbed Vinaigrette
$58 serves 10 |  $108 serves 20

Gril led Cherry Tomato Pasta Salad 
Julienne Vegetables |  Basil  Vinaigrette |  Parmesan Cheese
$39 serves 10 |  $71 serves 20

All items come cold in disposable containers or on high quality plastic platters 
with detailed reheating instructions when appropriate.

*Designates Gluten Free Item



Poultry Entrees
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All items come cold in disposable containers or on high quality plastic platters 
with detailed reheating instructions when appropriate.

Baked Chicken Penne 
Roasted Tomato Sauce |  Mozzarella  
Fresh Herbs  
$39 half tray |  $72 full  tray

Chicken Broccoli  Penne
$39 half tray |  $72 full  tray

Tikka-Masala Chicken *
Coconut Curry Sauce |  Apricots 
Sauternes |  Basmati Rice
$40 half tray |  $75 full  tray

Chicken Parmesan Cutlets  
Roasted Tomato Basil  Sauce 
Fresh Mozzarella Cheese
$11 per serving - min 10

 

Garlicky Shrimp and Bowtie Pasta 
Fresh Herbs |  Lemon | Asparagus 
$102 half tray |  $192 full  tray

Baked Stuffed Shrimp
Scallops |  Lobster |  Lemon Butter Panko 
$185 half tray

Roasted Salmon *
Mustard Ginger Glaze
$14.50 per serving - min 10

 

Seafood  Entrees

Designates Gluten Free Item

Chicken Piccata *  
Lemon Caper Sauce 
$10 per serving - min 10 

Chicken Marsala *
Sautéed Mushrooms
$10 per serving - min 10

Grilled 5 oz Chicken Skewers * 
Citrus Marinade 
$12 per skewer - min 10
 

Grilled Mahi Mahi 
Latin Rub | Mango Salsa
$15 per serving - min 10

Grilled 5 oz Shrimp & Scallop Skewers * 
Citrus Marinade
$17.50 per skewer - min 10

 



Beef Entrees
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Fig Glazed Braised Boneless Beef Short Ribs *
$68 serves 6 

Herb Crusted Sirloin Roast * 
Chimichurri Sauce
$180 serves 10-12 

Teriyaki Glazed Sirloin Tips *
Grilled Peppers and Onions
$90 half tray |  $168 full  tray - 4 oz per person

Classic Meat and Cheese Lasagne 
$49 - half tray

Grilled 5 oz Beef Teriyaki Skewers *
$14 per skewer - min 10

All items come cold in disposable containers or on high quality plastic platters 
with detailed reheating instructions when appropriate.

*Designates Gluten Free Item

Vegatarian Entrees

Grilled Black Bean Cake *
Sweet Potato Cowboy “Caviar”
$9 per serving - min 10

Tuscan Vegetable Lasagne
$48 - half tray

Pasta Primavera 
$50 half tray |  $90 full  tray

Kids

Crispy Chicken Tenders
Sweet & Sour Sauce
$32 - per dozen

Homemade Baked Mac n Cheese 
Three Cheese Blend
$32 - half tray

Meatballs 
Marinara Sauce |  Parmesan Cheese
$41 - half tray



In-House Cured and Smoked BBQ

Grilled and Chilled |  Room Temperature Items
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Grilled and Chilled Lemon Herb Sliced Chicken Breast *  
Quinoa |  Watercress |  Snap Peas |  Tomatoes |  Cucumbers |  Red Onion| Basil  Vinaigrette
$12 per serving - min 10

Grilled and Chilled Shrimp *
Corn |Tomato |Red Onion |Black Bean | Charred Romaine |  Cilantro Lime Vinaigrette*
$17.50 per serving - min 10

Grilled and Chilled Sliced Adobo Rubbed Flank Steak *
Greens |  Smokey Tomato Salsa |  Chipotle Aioli  |  Crispy Tortil la Strips 
$13 serving - min 10  (Tortil la Strips come on side, keep separate for GF)

Sliced Filet of Beef Platter 
Horseradish Cream | Caramelized Onions |  Rolls 
$225 serves 12 

Balsamic Gril led Vegetable Platter * 
$7 per guest - 10 min

These items are designed for events where reheating time or space is a concern.  

Memphis Style Pork Ribs *
Sweet Cured BBQ Sauce* 
$36 per full  rack

Texas Style Whole Beef Brisket *   
Sweet Onion BBQ Sauce*
$222 - 11lb brisket - serves 20-25 

Sweet Italian Sausage * 
Sautéed Peppers and Onions
$51 for half tray

North Carolina Pulled Pork 
Coleslaw | Rolls 
$120 half tray with 24 rolls 
$228 for full  tray with 48 rolls 

Pulled Chicken 
Curtido Slaw | Rolls 
$108 half tray with 24 rolls 
$228 for full  tray with 48 rolls

All items come cold in disposable containers or on high quality plastic platters 
with detailed reheating instructions when appropriate.

*Designates Gluten Free Item
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Sides

Priced per quart unless noted (quarts generally serve 4-6)

Traditional Potato Salad * - $16

Seasonal Vegetables Roasted 
Olive Oil |  Herbs de Provence * - $20

Roasted Butternut Squash * - $18
 

Green Beans Almondine * - $20

Honey Glazed Carrots *  - $16

New England Coleslaw * - $16 

Mashed Yukon Potatoes * - $18

Herb Roasted Red Creamer Potatoes * - $17

Basmati Rice Pilaf * - $16

Coriander Corn Bread 
$22 half pan- serves 15-20

Dinner Rolls - $12 per dozen

Brunch

Baked Half Ham * 
Pickled Ginger |  Orange Reduction
Pommery Mustard
$96 - serves 15-20

French Toast Bake 
Oatmeal Crumble Topping 
Toasted Pecans |  Blueberry Compote
$46 - half tray

Fresh Seasonal Fruit Salad *
$6 per serving - min 10 

Assorted Muffins
Lemon Blueberry |  Cranberry Walnut
Cinnamon Chocolate Chip  
 $19 per half dozen 
(minimum half dozen per variety)

Potato Home Fries * 
Onions |  Peppers
$32 - half tray

 

Baked Fritatta *
Roasted Vegetables |  Gruyere Cheese
Fresh Herbs
$41 - half tray

Bistro Style Quiche 9"
Quiche Lorraine- Ham and Swiss $36
Broccoli and Cheese - $36
$36 - serves 10-12

Parisian Strata 
Serves 10-12
Roasted Sausage |New Potatoes |  Aged Cheddar 
Smoked Ham | Roasted Broccoli  |  Swiss Cheese
$41 - serves 10-12

Maple Glazed Bacon *
$2.50 slice - min 24 slices 

All items come cold in disposable containers or on high quality plastic platters 
with detailed reheating instructions when appropriate.

*Designates Gluten Free Item



Dessert
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Ordering Information

Fresh Baked Cookies
Chocolate Chip | Peanut Butter | Chocolate Chocolate Chunk | Maria’s Molasses
$24 per dozen - min 1 dozen per variety

Homemade Squares and Bars
Brown Butter Butterscotch Bars | Chocolate Fudge Brownies | Raspberry Crumble Squares
Blueberry Squares | Lemon Curd Squares
$28 per dozen - min 1 dozen per variety

Individual “Death by Chocolate” Trifles
$6 each - min 10

Individual Fresh Fruit Trifles 
$7 each - min 10

Dessert Shots 
Chocolate Mousse Shots $18 - per half dozen
Key Lime Pie Shots $18 - per half dozen

All prices subject to 3% admin charge and 7% Meals Tax. 

A credit card or deposit will be needed when order is placed to hold reservation. 

All items are served on high quality plastic or oven ready disposable pans. All appropriate menu items come 
with complete re-heating instructions. 

Delivery, within a 2 hour window, is available for an additional fee depending upon location and subject to availability.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 
Before placing your order, please inform us if a person in your party has a food allergy.

All items come cold in disposable containers or on high quality plastic platters 
with detailed reheating instructions when appropriate.

*Designates Gluten Free Item
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How do I place my order and how far in advance do I need to order?
Our website offers a convenient online ordering portal where you can place your own order. However,
you are always welcome to email or call  if  you need assistance.  Generally, we need at least one week
notice, although during busy periods we may close out ordering earlier.    We always recommend placing a
preliminary order as early as possible and we wil l  work with you to make changes if needed when
possible.

I ’m not sure how much food to order—can you help?
Absolutely! Just call  or email us with the items you’re considering, and we’l l  gladly review your menu and
recommend appropriate quantities based on your guest count and preferences.

I ’m concerned about having enough oven space—what items will  work best?
We completely understand that oven space and timing can be challenging when hosting. We have created
a section called Gril led and Chil led and Room Temperature Items. These dishes can be beautifully
presented at room temperature or chil led and pair perfectly with one or two hot items to create a stress-
free, elegant buffet.

Can I pick up my food hot, or do you offer hot delivery?
Our priority is always food safety and exceptional quality. Transporting hot food can compromise both—
it’s difficult to maintain safe temperatures, and extended time in warming boxes can negatively affect
texture and presentation. For that reason, we do not offer hot delivery or hot pickup. Instead, we provide
clear, easy-to-follow reheating instructions to help you serve each item at its very best.

How will  my food be packaged — do I need serving platters?
Packaging varies depending on the item. Most hot items wil l  come in aluminum pans, sides in quart
containers, and cold or room temperature platters wil l  arrive on high-quality black plastic trays. Most
clients choose to transfer items in quart containers to their own serving pieces.

Do you offer special Holiday Menus?
Yes!   We offer menus for Thanksgiving, Christmas Week, and Easter.  During those periods we do not
offer our regular Parties to Go Menu.  The holiday menus and online ordering are generally available 6
weeks in advance.

All items come cold in disposable containers or on high quality plastic platters 
with detailed reheating instructions when appropriate.

*Designates Gluten Free Item


