
BARN BITES 

Caprese Skewers 

Smoked Gouda Macaroni & 
Cheese Bites 

Native Corn Chowder 
Shooters 

Bruschetta Bar 

Stationary Harvest Table 

Angus Burger Sliders 

Mini Gourmet BLT Bites 

Bacon Wrapped Shrimp 

Pulled Pork Sliders 

Crudite Shooters 

Wedding Recept ion Menu Packages  

A CUT ABOVE CATERING 

ENTRÉE 
SELECTIONS 

One Entrée Choice $19.95 
Two Entrée Choice $25.95 

 
Penne Marinara* 

Slow Simmered Tomatoes, Roasted Garlic & Fresh 
Basil 

 
Penne A La Vodka* 

Slow Simmered Tomatoes, Vodka Infused Cream 
Reduction, & Red Pepper 

 
Sun-Dried Tomato Chicken 

Roasted Chicken Breast w/ a Sundried Tomato 
Pesto Cream Sauce 

 
Nina’s Chicken 

Lemon & Scallion Marinated Chicken Breast 
( Piccata Style) 

Caper & Herb Beurre Blanc 
 

Maple BBQ Chicken 
House-made Maple BBQ Sauce w/ Caramelized 

Onions 
 

Apple  Smoked Pork Loin 
Local Honey Glaze, Fresh Apples & Bacon 

 
Oven-Roasted Beef Tenderloin  

( add $2) 
w/ Sherry Mushrooms in a Red Wine Demiglace  

 
Eight-Hour Braised Beef Brisket 

(add$2) 
Au jus, w/ Caramelized Onion 

 
Pan-Roasted Salmon ** 

(add $2) 
Topped w/ Goat Cheese & a Tart Sun Dried 

Tomato Relish 
 

* Vegetarian Options  **Can be made Gluten Free  

SALAD CHOICES 
House Garden Salad 

Summer Spinach Salad 
Spring Mix Salad 

Caprese Salad 

 
ASK  US ABOUT 

Late Night Snacks 
Dessert Enhancements 

Signature Drink Options 

Pic k  Two Sea son al ly  Che f  
I n spir e d Si de Sel ect ions  

ACUTABOVECATERINGOFFICE@GMAIL.COM   WWW.ACUTABOVECATERING.COM  

A CUT ABOVE CATERINGA CUT ABOVE CATERINGA CUT ABOVE CATERING   


