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GOURMET CHEESE & FRESH FRUIT DISPLAY

Imported & Domestic Cheese Station (Asiago, Gruyere, Aged Gouda, Reggiano Parmesan)
Accompanied by flatbreads, crackers and breadsticks & Sliced Fresh Seasonal Fruit

HUMMUS DISPLAY

Homemade Mediterranean Hummus, served with Toasted Pita, Carrots & Celery

CRUDITE DISPLAY

Baby carrots, Broccoli florets, Cauliflower florets, Julienne Red Peppers, Julienne Celery
served with Homemade Spinach Dip

GRILLED VEGETABLE DISPLAY

Grilled & Seasoned Eggplant, Yellow Squash, Zucchini and Red Peppers marinated in
Extra Virgin Olive Qil

COLD ANTIPASTO STATION

Imported Prosciutto, Sopressata, Olives, Artichoke Hearts, Cherry Peppers, Provolone,
Bocconcini di Mozzarella, Roasted Red Peppers and Pepperoni

PASTA SELECTION

Penne with Vodka Sauce or Penne Primavera

PIZZA STATION - SELECT 2

Margarita - Fresh Mozzarella, Tomato & Fresh Basil
Boxcar Veggie Pizza - Green & Red Peppers, Vidalia Onion & Mushrooms
Meat Lovers - Sausage, Pepperoni, Ground Beef, Mozzarella Cheese
Broccoli Rabe & Sausage - Ground Herbed Sausage, Sauteed Broccoli Rabe & Mozzarella Cheese

SHRIMP DISPLAY

Shrimp Cocktail served on a platter with spicy cocktail sauce & lemon wedges

Cocktail Party30pp
*Beer & Wine-18pp
*Open Bar-35pp
Beverage Service-4pp
*Beverage Service included

BOXCAR SLIDERS

Beef or Pulled Pork - Mini Angus Beef topped with cheddar cheese or slow roasted pork topped
with Cheddar Cheese and Homemade Coleslaw

MINI CUBAN CRISTO

Wedge style sandwich with layers of ham, swiss, pickles, shallots and mustard on chive seasoned egg washed toast

MINI PHILLY CHEESESTEAK SPRING ROLLS

Grilled Sirloin Steak, caramelized onions, roasted peppers, mustard seed cheese & chipotle ranch sauce

FRANKS IN A BLANKET

All beef cocktail franks, blanketed in a French-style puff pastry

BEEF OR CHICKEN SATE

Beef or chicken fillets woven on a 6” skewer and marinated teriyaki style or sweet & sour

MINI CHICKEN WELLINGTON

Chicken Breast and Mushroom duxelles in a French-style puff pastry

FOUR CHEESE MACARONI & CHEESE BITES

Breaded macaroni with a creamy blend of Fontina, Swiss, Romano and Parmesan Cheeses

RISOTTO ARANCINI ( MINI RICE BALLS)

Risotto, shallots, fontina and parmesan cheese coated in panko bread crumbs

SPINACH & ARTICHOKE TORTILLA CRISP

Creamy spinach and artichoke dip filling in a tortilla cup

FIG & GOAT CHEESE ON FLATBREAD

Focaccia round topped with seasoned goat cheese and balsamic marinade, finished with a slice of fig
and bits of bacon

BRIE & RASPBERRY FILLO STAR

Sliced Brie Cheese topped with a swirl of raspberry perserves, hand folded into a star shaped filo pastry

PORTOBELLO MUSHROOM EMPANADA TURNOVER

Portobello and white mushrooms wrapped in a corn puff pastry

CRISPY ASPARAGUS with ASIAGO

Asparagus tips combined with a seasoned blend of Sharp Asiago cheese and a hint of creamy
Fontina Cheese delicately wrapped in a flaky filo dough wrapper

MINI CRAB CAKES

Premium jumbo lump crabmeat, breadcrumbs and spices

BBQ SHRIMP

Jumbo Shrimp wrapped in Applewood Smoked Bacon with a BBQ Sauce

SHRIMP CEVICHE SPOONS

Traditional Ceviche with a Caribbean Sauce
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GRILLED LOLLIPOP LAMB CHOPS - 5PP | SHRIMP TEMPURA with THAI CHILI SAUCE - 3PP
DESSERT DISPLAYS - 5PP (Assorted mini petit fours and cupcakes)
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