Party Platters

All platters serve the following unless otherwise noted:

SMup to 8

Bruschetta Sampler

An assortment of toppings to include
tomato, asparagus, and grilled pineapple
relish. Served with toasted crostini.

SM $34.99 LG $64.99

Crudite

Fresh seasonal vegetables arranged in a
basket. Served with our famous spinach
dip or choice of dip.

SM $34.99 LG $64.99

Fiesta

Assorted tortilla chips accompany layers of

guacamole, cheddar cheese, black olives,
tomatoes, refried beans, sour cream, and
green onions.
(Serves 20-25) $49.99

Caprese

Fresh mozzarella and vine-ripe tomatoes,
green basil chiffonade, and balsamic
vinegar. Drizzled with extra virgin olive oil.
SM $49.99 LG $79.99

Grilled Vegetables

Seasonal vegetables drizzled with
seasoned olive oil and fresh herbs.
LG $79.99

SM $49.99

LG up to 16

Easy Antipasti

Incredible selection of marinated
mozzarella, reggiano parmesano, long-
stemmed artichokes, roasted tomatoes,
balsamic onions, imported olives,
caperberries, gourmet salami, and
Gardner’s crostini.

Add an entrée for an informal supper.
SM$59.99 LGS114.99

Chilled Jumbo Shrimp

Jumbo shrimp circled amongst lemon slices.

Served with spicy cocktail sauce.
SM $45.00 LG S$75.00

Poached Salmon

Sides of poached in white wine boneless
salmon artistically displayed. Dark bread
included.

Single side serves 10 (3lb avg.)

Whole fish serves 20 (6lb avg.)

SM $70.00 LG $140.99

Baked Brie En Croute

Topped with caramelized pecans or
raspberry preserved almonds. Includes
crackers.

(Serves 15+) $55.00

Cheese Favorites

Bite-size pieces of swiss, cheddar, and
havarti arranged with fresh seasonal fruit.
SM $35.00 LG $70.00

Artisian Cheese Platter

Choice of brie couronne, maytag blue,
manchego, or bucherondin de chever.
garnished with grapes strawberries,
marcona almonds, and dried fruits.
SM $65.00 LG $130.00



