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Appetizers/Starters 
 

Mediterranean Platter 

Artichoke hearts, pickled beans, roasted cherry 

tomatoes, peppadew peppers, and Cipollini balsamic 

onions 

 

Stuffed Mushrooms 

Italian sausage, herbs & cheese stuffed into cremini 

mushrooms.   

 

Antipasto Sticks & Caprese Tray 

A variety of the following skewer or custom to your taste 

Artichoke hearts, sun-dried tomato, Kalamata olive & 

mozzarella & Basil, tomato, mozzarella 

 

Charcuterie Cheese and Meat Board 

For the person who want a little more than the basic 

cheese & meat board 

Variety of unique blends of cheeses and salamis, and 

dried cherries. 

 

Add Crackers  

Add Fruit  

Add Nuts – Truffle and spice  

Castle vale green olives 

 

BBQ Meatballs 

Meatballs simmered in our very popular house 

BBQ sauce. 

 
Brats Tray  

Slices of Brats served with a variety of dipping mustards. 

 
Crostini’s 

Options: 

- Prosciutto grilled wrapped peach with creamy 

lemon spread  
 

- Smoked New York with creamy horseradish 

spread 

 

- Roasted Tomatoes with creamy spread drizzled 

with balsamic 
 

Cajun Shrimp 

House Cajun marinated and roasted shrimp on bamboo 

skewers. 
 

 

 

Lamb Skewers 

Served with a fresh Chimichurri sauce. 

 
Shrimp Risotto Bites  

Bite size Risotto squares with shallot mouse topped a 

shrimp. 

 

Blue Cheese Risotto Bites 

Top with our house spinach blue cheese spread. 

 

Edible spoons  

These spoons are filled with your choice of topping 

Sweet Roasted Red Pepper spread, Salmon mousse, or 

Chicken Salad.  

 
Chip and Dip bar (2 options) 

Vegetable - fresh vegetables blended 

Roasted Red Pepper- sweet not spicy  

Clam dip - this is our son Justin's favorite -he keeps     

the bowl close to him 

Fresh onion dip - this is not your Lipton soup dip (which 

is great) we make with 

fresh caramelized onions 

Blue cheese spinach with pita bread 

Smoked salmon - great for salmon lovers  

Hummus  

Just to name a few options…. 

 

Nacho Machine Bar - yes, a real Nacho Machine!   

Chips, Cheese sauce with fresh salsa, and chip boats to 

build your nacho's.  
 

Smoked Cheese Log 

Encrusted with bacon, nuts, cheese, and cranberries. 

With crackers. 

 

Our House Queso Dip (made with sausage), with chips. 

 

Hummus with Pita Bread 

House made fresh hummus 
 

Bruschetta Bar 

Garlic Ciabatta crostini with a variety of toppings 

Choose 2: 

Sweet roasted red pepper pesto, - Fresh smoked onion 

spread, - Smoked salmon mousse, or  – Garlic tomato 

Pesto 
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Appetizers/Starters 
 

 

Grilled Beef Rolls 

One of our most popular requests! 

Marinated strips of beef rolled with fresh red bell 

peppers then grilled. 

 

Stuffed Mini Puff Pastries 

Perfect for the two-bite appetizer! 

Light pastry cups filled with (Choose 2) 

- Smoked salmon mousse, -Chicken Salad, 

 -Sweet roasted red pepper pesto, or 

Roasted tomato 
 

Roasted Vegetable Tray 

Seasonal vegetables roasted a nice change for a 

vegetable 
 

Classic Dilled Asparagus wrapped in ham 

Ham slices stuffed with cream cheese, then  

rolled with asparagus 
 

Pastrami Petite Skewers 

Served with stone ground mustard. 

 

Bacon Twist Sticks 

Seasoned with brown sugar and a hint of spice 

   

Spinach Blue Cheese Spread 

Served with pita bread 

 

Surf and Turf 

Cut into bites size.  

Smoked Salmon and Smoked New York, choice of 

Brandy peppercorn sauce or fresh Chimichurri sauce  

 

Grilled Beef Skewers 

Tender beef marinated with your choice of marinade: 
 

- Asian  

- Indian Curry 

- Thai Peanut 

 

Pinwheel Tray 

Sun-dried Tortilla filled with a flavorful creamy 

vegetable spread, then rolled with  

hearty slices of ham, turkey, cheese, and lettuce.  

 
 
 

 
 

 

 
 

 

 

 

 

Petite New York Steak Skewers  

House rubbed and smoked New York Steaks skewers 

Served with a Brandy Peppercorn Sauce or  

Chimichurri sauce 
 

Petite Sambal Chicken Skewers 

 

Stuffed Applewood Bacon Rolls 

Bacon stuffed with Thanksgiving sausage stuffing 

 

 

Variety of Dessert Bars  

 

Chip and Dip bar (3 options) 

Vegetable - fresh vegetables blended together 

Roasted Red Pepper- sweet not spicy  

Clam dip - this is our son Justin's favorite -he keeps     

the bowl close to him 

Fresh onion dip - this is not your Lipton soup dip (which 

is great) we make with 

fresh caramelized onions 

Blue cheese spinach  

Smoked salmon - great for salmon lovers  

Just to name a few options…. 

serves 50-60 guest 

 

Nacho Machine Bar - yes a real Nacho Machine!   

Chips, Cheese sauce with fresh salsa, and chip boats to 

build your nacho's. 

45-55  

 
 

 

Just a few of our creations, we can provide other 

menus up your request. We are always testing new 

creations. 

 

Thank you for considering our services! 

Toni Benetti- Flabetich 
 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF 

FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDIONS.

 


