
Antipasto Display............................  $200.00
Provolone Cheese, Pepperoni, Salami, Marinated 
Vegetables, Artichoke Heart, Peppers and Olives
Buffalo Mozzarella Display............  $205.00
With sliced Tomatoes seasoned with Italian Herbs
and Olive Oil
Fruit Fondue....................................  $180.00
Whole Strawberries, Banana Slices, Pineapple 
Cubes, and Angel Food Cake, served with Caramel 
and Dark Chocolate
Harvest Table...................................  $225.00
A multi-tiered table filled with Crudite Vegetables, 
our own Dips, Fresh Fruit, Assorted Breads 
and Crackers, Domestic and Imported Cheeses, 
Raspberry Baked Brie, Veggie Roll Ups
Smoked Salmon Display.................  $195.00
Smoked Salmon with Water Wafers, Chopped Eggs, 
Capers, Onions and Cream Cheeses
Tuscan Bread Table.........................  $200.00
Pizzietta, Crostini, Foccacia, Baguette Slices and
Cheese Sticks served with authentic Mediterranean 
toppings of Olivita, Cannelli Bean Hummus,
Montrachet crusted with fresh Oregano and Thyme,
Cracked Olives, Marinated fresh Mozzarella,
Grape Tomatoes, Grapes, Figs and
thin sliced Provolone Cheese and Genoa Salami

Candy Buffet.......................  $3.00 per guest
Dum Dum Lollipops, Jelly Beans, M&Ms, Mini Candy
Bars, Peppermint Patties, Red Licorice, Reese’s Pieces,
Skittles, Tootsie Rolls, Displayed in Glass Bowls
Chocolate Covered Strawberries...  $190.00
100 Pieces
Cookie Jar...........................  $3.50 per guest
Chocolate Chip, Oatmeal, Oatmeal Raisin, Peanut 
Butter and Brownies
Viennese Pastry Table........  $6.50 per guest
Mini Pastries, Eclairs, Cannoli, Cream Puffs and 
Mini Cheese Cakes

Serves 50 Guests
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All prices listed do not include applicable sales tax and gratuity.
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