Platters & Trays

FRUIT

Classic — The best of the season with berries and grapes

Tropical — Papaya, mango, star fruit and key lime wedges (seasonal availability)

Fruit Kebobs — Melon, pineapple and strawberries with honey yogurt

DAIRY BOARD
European Wedges - A variety of soft to hard cheese wedges
Classic Cheese Platter — Selection of European and American cheeses, slices and wedges
Baked Brie en Croute - Filled with apple chutney and wrapped in puff pastry
Simply Sweet Pear Brie — Buttery sautéed pears, caramel and toasted pecans

Mediterranean Cheese Torta — Layers of creamy cheese flavored with sun dried tomato, olive
and pesto garnished with marinated vegetables and herb bouquet

VEGETABLES

Crudités — An assortment of the season’s finest vegetables served with cold sauces for dipping

Roasted Vegetable — Seasoned with herbs and garlic, eggplant, zucchini, squash, peppers and
mushrooms with marinated cherry mozzarella and foccacia chips

Tomato & Mozzarella — Drizzled with extra virgin olive oil and balsamic syrup, sea salt and
black pepper

Asparagus — Roasted with herbs, garlic and white balsamic vinegar, splashed with lemon oil

SANDWICHES

2U Mini Gourmets — A variety of deli meats, cheeses and salads on petite rolls, thin sliced
breads and lavosh.

Petite Europeans — High end sandwiches, varieties include: tenderloin with English cheddar,
turkey with apple and brie, smoked ham and chutney, smoked salmon with cucumber cream
cheese.

Lavosh Wraps — Handy sandwiches with deli meats, cheeses and salads.

LAND AND SEA

Beef Tenderloin Sage Roasted Turkey
Mediterranean Grilled Chicken Mustard Crusted Pork Loin
Roasted Salmon Honey Ham

All Land and Sea platters are accompanied with appropriate accoutrements.
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Platters & Trays

TASTING PLATTERS

Tapas Style A Little Italy
Chorizo stuffed bacon wrapped dates Caprese salad skewers
Olives with herbs and lemon zest Olive ricotta tapenade, garlic crostini
Serrano ham and tomato toasts Proscuitto wrapped asparagus straws
Marinated manchego cheese Sliced salami
Tomato basil hummus, pita and bagel Roasted artichoke and chicken
chips sandwiches

Lemon oregano chicken satays

Corporate Snacks Quick Get Together
Tenderloin biscuits Napa chicken puffs
Spinach phyllo triangles Mushroom asparagus flatbread
Mushroom empanadas Grapes and brie wedges
Chicken gruyere tartlets Tenderloin canapés
Sliced cheeses, apples and crackers Chocolate covered strawberries
Satay Tray (choose three varieties) Mediterranean Delight Tray
Mediterranean Chicken Tabbouleh Salad
Organic Ginger Chicken Sun Dried Tomato Hummus
Peanut Chicken Lentil Orzo
BBQ Beef Vegetarian Grape Leaves
Asian Beef Lemon Chicken Sticks
Chipotle Beef Marinated Olives
Portobello Baked Pita Triangles
This & That Tray Celebration of Salad Tray
An assortment of fine cheeses, crackers, a Poached Chicken Salad, Wild Rice and
variety of lavosh spinners, grapes, berries, Cherries
spinach triangles along with petit dessert Albacore Tune
bars, cookies and cupcakes Pasta Salad
Fresh Fruit

Breads, Rolls and Muffins

The following menus are suggested to provide a guid e in planning your event. We are by
no means limited to these selections. We take pride in designing a menu suited to the
occasion, season, theme, budget and your personalt  aste and finally in making your
event a memorable one.
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