
 

 

 

 

WARM HORS 

D’OEUVRE MENU 

OPTIONS 

ITALIAN CLASSICS  
B R U S C H E T T A  B A R  

C A P R E S E  SK E W E R S  
PA R M E S A N  C H I C K E N :  

W I T H  C H O I C E  O F  M A R I N A R A  O R  

W H I T E  W I N E  G A R L I C  S A U C E  

R I S O T T O  C R O Q U E T T E S :  
C H O I C E  O F  M O Z Z A R E L L A  O R  

G O R G A N G O Z O L A  C H E E S E  

G R I L L E D  VE G E T A B L E  PL A T T E R  
B O U R S I N  A N D  G A R L I C  ST U F F E D  

M U S H R O O M S  
 

$17 .95  P E R  P E R S O N  

 
 

ASIAN INSPIRED  
S I N G A P O R E  C H I C K E N  SK E W E R S  

C O L D  A S I A N  N O O D L E  SA L A D  
VE G E T A B L E  SP R I N G  R O L L S :  

* S U B  S H R I M P  O R  D U C K   
$1 .5 0 /$2 .2 5 P P  

C O C O N U T  SH R I M P  
* S U B  L O B S T E R  $2 .2 5 P P  

SP I C Y  A S I A N  C O L E S L A W  
C R A B  R A N G O O N  

 
$17 .95  P E R  P E R S O N  

STEAKHOUSE STANDARDS  
PE T I T  B E E F  WE L L I N G T O N S  

M I N I  C R A B  C A K E S  
SA L T I M B O C C A  B I T E S  

B R E A D  C H I C K E N  S C A L O P P I N I  W R A P P E D  

A R O U N D  P R O S C I U T T O  

TW I C E  B A K E D  PO T A T O  B I T E S  
W I T H  B A C O N ,  G R E E N  O N I O N S ,  B O U R S I N  

C H E E S E  

W I L D  M U S H R O O M  C R O S T I N I  
G R I L L E D  VE G E T A B L E  PL A T T E R  
M A R I N A T E D  S A U T E E D  V E G E T A B L E S  

D R I Z Z L E D  W I T H  A  B A L S A M I C  

R E D U C T I O N  
 

$1 9 .9 5  P E R  P E R S O N  

 
SURF AND TURF  

PE T I T  B E E F  TE N D E R L O I N  

SA N D W I C H E S  
C A P R E S E  SK E W E R S  

PR O S C I U T T O  W R A P P E D  A S P A R A G U S  
C R A B  ST U F F E D  M U S H R O O M S  

F I G  A N D  G O A T  C H E E S E  

F L A T B R E A D  
PA R M E S A N  C H I C K E N  SK E W E R S  

 
$23 .95  P E R  P E R S O N  

 
CUSTOMIZED MENUS 

 
OUR CHEFS LOVE CREATING NEW ITEMS AND MENUS SO PLEASE 

FEEL FREE TO CONTACT OUR OFFICE TO SCHEDULE YOUR PRIVATE 

CONSULTATION  TO CREATE A CUSTOMIZED AND MORE PERSONAL 

MENU FOR YOUR SPECIAL EVENT! 

A CUT ABOVE CATERING 

Cold Menu 
Options 

Mediterranean 
Inspired 

Tuscan Skewers 
Feta and Onion Tartlets 
Petit Italian Sandwiches 

Crudité Platter  
with toasted Pitas and House-

made Hummus 

Bruschetta Bar:  
Tomato basil bruschetta, 

artichoke Romano spread, and 
olive tapenade 

 
$13.95 per person 

 

Pairing and Tasting 
Brie Croissants 

Brie and local raspberry jam on 
petit croissants 

Prosciutto wrapped 
Asparagus 

California Chicken Focaccia 
Roasted peppers and sweet 

onions, chicken and sundried 
tomatoes on petit focaccia 

triangles 

Caprese Skewers 
Fresh Fruit Display 

Tomato Jam with Goat 
Cheese Crostini 

 
$15.95 per person 

  

HORS D’OEUVRES MENUS  

ACUTABOVECATERINGOFFICE

@GMAIL.COM 
WWW.ACUTABOVECATERING.

COM 


