Blcu Door APPctizcrs

T he [o//ow/ng aploctl:zcr:s rcqufrc: a 3-dozen minimum per jtem. [r ricing per dozen unless noted.

Mini Bites
Deviled Eggs, bacon, smoked Paprika or classic (gxc) (Z‘i— ha]ves)
T wice Bakec{ Loac{ed Fotatocs, bacon, cheddar, sour cream, green onion. (g?/v oPtion>

Brulee Brie & Sour Chcrrg (Crostini
Mini Crus’c]ess Qpiclne; ham & cheddar or zuccl—xini, feta, tomato. (g]c)
French Onion Tartlets, gruyere cheese.

Mushroom T art, white wine, clgon, cream, PmC\C pastry
Sausage & Swiss Stuffed Mushrooms.

5Pinac}1 f:i]o CuPs, feta, onion.

Finwlﬁeels, Fig & goat or Pesto parmesan.

Skewers

Anti[:)asti Skewer: kalamata olive, mozzare”a, salami, grape tomato. (gg
CaPresc Skewer: fresh mozzarella, basil and a grape tomato. Balsamic glaze drizzle (g?)

Chickcn Satag, gingergar]ic marinated with a zesty peanut sauce. (gg
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Mini Sandwich Ogcrings

Mini baguettes

5 (serves iO) M (servcs ] 5) L (Scrves ZO)

An assortment of our most PoPular sandwiches wrapped in natural paper, 5” long
Roast Beef: artichoke spread & arugula

T urkey: pesto cream cheese, red bell pepper

fHam: brie, green apple, dijon aioli

Veggie: red bell pepper, roasted zucchini, cucumber, red onion & artichoke spread
2g pepp P

Mini Sliders

(1 flavor per 3 dz)

Pork T enderloin with sour cherry cream cheese & field greens.
[Filet of beef, caramelized onions & bleu cheese spread.

Gri”ecl Chickcn, bacon & pesto cream cheese

Mini Butter C roissants

( i flavor per clz)

Elta, double cut bacon) let’cuce, tomato, mayo & avocado
Roas’c bee}c, havar‘ti, ]et’cuce, mayo

}_‘lam, bric, Dijon aioli

Turkeg, Festo cream c}'\eese, lettuce

Chicken curry, red grapes, green a le) almond in a light curry mayo
Y grapes, g PP S ymay
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APPctizcr Platters

Sma" (serves 15-20) | Largc (serves 25—50)

Whippecl Bric & Fig with crostini.
Roasted (Garlic Artichoke DiP«

Hummus Duo, carrots, cucumbcrs, o]ivcsl red bell pepper, & cherry tomatoes. Baguc’ctc & Crackers (gF/v)

Foachcd Frawns, emon, zest cocktail sauce ( 1()
Y S

Signature Charcuterie: Pilec{ high with four types of Artisan salami) mozzare”a, sharP white cheddar, grape

tomatoes, fresh veggies, roasted garlic artichoke dip, assorted olives and Picklcd veggies.
A" Plattcrs served with crackers & fresh bagucttc unless otherwise noted
chan Options

Fa]mier/Finwhcc!s: Fig & cream cheese or pesto & parmesan.

Fotato skins with chedclar, sour cream & (3reen onion.
Mushroom | art, white wine, clﬁon, cream, PuﬂC pastry

Skewers, kalamata olive, artichoke heart, grape tomato.

We kindly request 72-hour minimum notice.
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