THE WARREN
Han YOUI’ MC!‘!U
Fin ger Foods:

Served passcd or stationary on plattcrs; the minimum order for each item is 2 dozen.

Price/

Dozen*  #Chosen
Cucumbcr Canapés $ 24
Cream cheese & fresh cucumber on olive oil toasted baguette [ \/)
Caprcsc CanaPés $ 24
Fresh mozzare”a, tomato, & basil on toasted baguette (\/)
Zucchini & (Goat cheese Tarts $ 24
Fipecl into Phg“o shells garnished with zucchini \)
Bric & f:ig Butter $ 36

Oﬂ toasted crostini with orange zest V)
Beef Tostadas $ %6
5/03/7/’5/7 braised beef w” C/lcese, /ettuce, tomato, & sour cream on the side

Smokcd Wings $ i8
Togsca/ in a butfalo sauce & served with ranch c/r@ss/ng

Buffalo Bites $ 18
Poneless breaded white meat chicken tossed in buffalo sauce

Chicken Fingers $ 24
Accompanied with your choice of sauce

Jerk Skewers $ 18
Jerk breaded chicken tossed in a sweet & spicy chill sauce

Thai Skcwcrs $ 24

Gr///@a’ curry marinated chicken in a coconut peanut sauce ()



Thai Noodle Box

[ hai noodles w sauteed veggies and peanut ginger c/ress/ng
Thai Noodle Box with Shrimp

[ hai noodles w sauteed 5/7r/mlo and peanut ginger c/rcss/ng
Spicy [izza Rounds

Mini pepperoni pizzas

Filet Canapés

Sliced Beef tenderloin with Boursin cheese on crostini
Bacon Pimento Cheese Canapés

On toasted baguette

Bite Size Sweet Potato Pacon [ies

/\//ap/e swect potato purce & smoked bacon

Figs ina Blankct

Served with a side of spicy mustard

Gri"cd Flatbrcad

F rosciutto, arugu/a, shaved parmesarn, drizzled with a balsamic reduction

Shrimp, Chorizo Sausagc & | omato Skewers
Gr///ca/ with a Cﬁ’un butter sauce

Stugcd Mushroom CaPs
Mini portabellas with a crab horseradish blend
Horscradish Crab cakes
] opped with a tangy cucumber relish
Fried Oysters
Served with a Céjun remoulade sauce ()
Seared T una Skewers
Fresh Abi with an Asian glaze (D)
Grilled Bmcmcalo Shrimp
With a horseradish ranch dipping sauce((, D)
Breaded Coconut Shrimp
With a sweet & spicy chili glaze
Tuna Foke on Wonton Chips
Ahi tuna & sesame wasabi with fresh green onions
Chicken Parm Lo"ipops

/oarmcsan C/'USfCC/C/?/CéCI’) 56/‘V€O/OI7 SLCWCI‘S

56

48

24

48

24

24

56

56

48

48

56

56

36

36

36

24



Bacon wraPPccl Sca Sca”ops $ 48

Served with a rich [granc/ﬂ cream sauce

[ otal from /:;hgcr /: oods

arty | Jips
F ach item serves 20 (Guests and is offered with your choice of tortilla chips, pita bread, crostini.
Add $5 to any platter to substitute dipping vegetables.

Price/
Item* # Chosen
Goat Checsc & Artichoke DiP (\/) $ 40
With cliPPing vegetab]es $ 45
Red FcPPer Hummus (\V, D, G w/0 bread) $ 30
With cliPPing vegetab]es $ 35
SPinach and Artichoke DIP (V) $ 35
With cliPPing vegetab]es $ 40
Baked Crab DiP $ 60
With cliPPing vegetab]es $ 65
Bugalo Chicken DIP With tortillas and cc]er9 $ 50
Salsa (V, D, Gw/0o bread) $ 25
Qucso \) $ 40
Black Bean & Corn Salsa V, D, G w/o bread) $ 35
Tota/Farly D)P.s
Fart_q Displap’ls
Each disp]ag serves 20 to 25 (Juests
Price/
Display* #Chosen
Avrtisan Cheese FPlatter $ 75
with Crac,écrs, grapes, and strawberries
Assorted Sushi Platter $ 120
60 /o/ccc combination of . Spltﬂ tuna, smoked sa/mon, & C alifornia rolls
Calhcornia Ko” Flattcr $ 90
60 /o/cccs, served with ponzu sauce, Wasaél'a/'o//; & /ofc,é/cc/ ginger
Antipasto Flattcr $ 100

with C/nzcscs, cured meats, Pcp/ocroncin/; o//vcs, Crac,éers, and grapes

Garclcn chgic Display (V, G) $ 45

asparagus, érocco//; Cau//f/ower, Cucumécrs, peppers, with ranch c/rcss/ng

Seasonal [Fruit Platter (V, D, G) $ 60

selection based on season ava//aé///iy
Martini 5hrimP Coc‘d:ail D, G except cocktail saucc) $ i80

iant martini glass with shrimp, lemons, & cocktail sauce
t martini gl. th shrimp, / & cocktail



7 otal D/bp/ays



.%andwfch Flattcrs

Fach plattcr contains 24 half sandwiches or wraps or 24 sliders. Bread & wrap choices avai

Price/
Platter* #Chosen

Assorted T ea Sandwiches $ 48
Cucumber cream cheese and cgg salad mini sandwiches

Roasted Vc%ic WraPs $ 48
With hummus, zucchini, peppers, & arugula in a tortilla(V, [D)

chgic sliders $ 72

[_{g/ﬂ'/y fried black bean pa tties with tomato jcam and Boursfn cheese V)

Tur‘ccy C]ub $ 84
(lassic multi-level club with turkeﬂ, bacon, cheeses, romaine and ranch c/rcssmg
Cranbcrry Turkcy $ 84
Koastea/ turéey, 5W/35 cheese and greens with craméerrﬂ mayo

Chickcn Cacsar Wraps $ 72
Gr///ca/ or )C;”Ibd with CI‘I:SP romaine, in Hour tortilla wraps

Gril[cc] | ime Chickcn Qucsadil]as $ 72
Marinated chicken with melted cheese and served with sour créme and salsa

Fried Chicken sliders $ 84
C/?OOSC 5out/76m I[/‘Iéd, Bw[)[a/o 5159/6 or parmesan encrusted

Chicken Caesar WraP $ 72
With romaine and our house Cacsar c/rcss/ng

Bugalo Chicken Wrap $ 72
5/%6-5/26& Buz[)[a/o chicken served with greens and ranch c/ress/ng

Pork Panini $ 96
Sliced pork loin, Romesco sauce & Muenster cheese on ciabatta

Talapia Tacosw/ f:lour Torti”as $ 72
Baked and served with cheese, Spanish slaw, anc/ja/a/ocﬁo asolf

Cubans $ 84
Smoked ham, Swiss cheese, /D/cé/es & mustard on ciabatta

Warren Slidcrs $ 72
Cround beet with red pepper aioli & Poursin cheese spread

Crab cake sliders $ 96

Marﬂ/ana/ sz,y/c with horseradish créme
[ otal from Sandwich Jatters



I ntrée ﬂattcrs

Price/

Platter*

Smokccl 5almon (G) $

with a lemon créme dill sauce, onions, capers, Crac/<cr5; serves 20-25

Foachcd 5a|mon (D, G) $

[/V/f/7 a lemon beurre blanc sauce; serves [ 5-20

Chicken and Dumplings $
Southern stﬂ/c chicken and a’ump//ngs

Brunswick Stew $
slow roasted Pork with corn, tomatoes, Potatocs, & fava beans (5crvcs ] 5-2 O)
Braised Beef Chili $
with bcans, Paé/ano peppers, and 5wectwatcr +20; (scrvcs ] 5-2 O}

Served with cheese, onions, sour cream, & fritos on the side

Shrimp Cocktail (D, G, except the cocktail sauce) $

!/V/'tf/7 /cmons and ﬁorseraa’/-sé Cocléta/'/sauce; serves 15

BBQFu”cd For‘( $
5crvca/ with rolls and house BBQ on the 5/&6,- servees 15-20

BBQFU”C& Chicken $
5crvca/ with rolls and house BBQ on the 5/&6,- servees 15-20

New Orleans Stglc Chickcn & Sausagc Jambalaga $
5crvca/ with steamed white rice; serves [ 5-20

Babg Back Ribs $
5/0\4/ smoked and gr///eaf serves [ 5-20

Pork Tcndcrloin $
With whole gram mustard sauce; serves 20-25

Honcy Glazcd Ham $
5crvcg 20-25

Buttcrmilk Fried Chicken $
Serves 20-25

BBQSmokcd Chicken Quartcrs $
chicken /cg quarters served with house made BBQ sauce

Gri"cd Hat lron Stcak $
5crvec/ Medium, with a horseradish cream sauce; serves | 5-20

Beef T enderloin $
5crvca/ medium, with a horseradish cream sauce; serves 15-20

Koastccl Lamb Chops $

With a cabernet balsamic reduction; serves 20
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Tota/ from Entréc /D/attcrs

Salad Bowls
E_ach bowl serves 25 Gucsts

(Caesar Salad with Shaved Parmesan & [{ousemade Dressing V)
Spinach Salad with Cranberries, Pecans, and Plue (Cheese (V)
Seasonal Choppe& Green Salad (V,(3) (Add chicken for $ZPP>
Kale Salac{ w,/ sliced cabbage, craisins, pecans, & honeg lavender
vinaigrette

Tangg Sout}wem Stgle Co]e Slaw (\/,G)

Asian Noodle Sa[acl w,/ basi], sliced ca})})age, snow peas, babg corn,
bean sprouts, & peanut giner vinigrette

SOuthwes’c Orzo w/ Red FePPer Festo, Avocado,

& (rilled Corn (V)

Red Bliss FPotato Salad (\/,G)

SPiral Fas’ca Salacl with Roas’ced Recl FCPPerS’ CaPers and Feta
Tota/ from 5a/ads

Side Dishes (V)

[ ach side dish serves 25 Guests

Gri”ecl Asparagus (G)

Koastcd Brussc!s SProuts (G)
Roasted Squash & Zucchini @
5rocco!i Kice and Cheésc Casscrolc
(Green Bean Casserole

Honcg Almond (Green PBeans
Mashec} Fotatocs

Au Gratin Fotatoes

Rice Filaf with Mixed \/egetab]es
(Cornbread Stuging

Smoked Turkeg Collard GGreens
Creamg (arits

Baked Macaroni and (Cheese
Oven Koastcc{ Fotatoes (G)

Yeast Ro”s
Cornbreac{
Jalapeno Cornbrea&

Price/

Bowl*
60
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Buttermilk Biscuits $ 30
T otal from Side Dishes

Dessert Trags (\/)

Price/
Platter*  # Chosen

Assorted Pastries $ 60
éclairs, créme Puffs, and other O/C/Ig/7f5; serves 30

Chocolate C}'HP Cookies $ 20
serves 20

Mini Cheesecake Pecan Pies $ 40
serves [ 5-20

Burnt Butter Brownies $ 25
serves [ 5-20

Miniature Kaspbcrry Chocolate T arts $ 40
serves 1 5-20

Mini Cupcakcs (ask about your flavor options) $ 24
assorted t1a Vors; served bﬂ the a/ozcn,- minimum of 2 dozen

Individual APPlc Cobblers $ 48
served in a rocks g/ass with W/’7/'ppco/ cream, served bﬂ the dozen; 2 dozen minimum
Oreo Parfait [Flute $ 60
/aycrca/ Wﬁlpped cream & oreo goodncss,- served éﬂ the dozcn; 2 dozern minimum
Chocolate Covered Strawberries $ 24
served t’?ﬂ the a/ozcn,- minimum of 2 dozen (G)

|ndividual Krispy K reme Bread Fuddings $ 24
with caramel Sauce; served [7y the dozcn; 2 dozen minimum

Chocolatc Mousse Champagnc Flutcs $ 48

creamy mousse with W/’W}O/Oéd to/opin‘gg- served bﬂ the a/ozen,- 2 dozen minimum ( 6)
]=ruit Parfait Champagnc }:lutcs $ 48
/aﬂcrcd W/7//bpec/ cream & fresh écrr/csj served bﬂ the a/ozen,- 2 dozern minimum ( ()
Dessert Shooters $ 36
20z Pan[ait 5@/6 desserts served in shot 5/35565; served bﬂ the a/ozen,- 2 dozen minimum
Tota/ Dcsscrts
V= chctarllan; G = (Gluten Free; D = Daify Free
8% 20%
W/u'/c we allow outside cakc.s, we do c/:atgc a $0.50 perperson cake fee [mfnfmum $2 0) for all out:

Cost Information Menu Sales Tax Service
Food Service: #REF! #REF! #REF!
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