Custom Catering

Holiday Cocktail Party

Passed Hors D’oeuvres

Short Rib Crostini with roasted tomato confit
Grilled Baby Lamb Chops, mint & mustard sauce
Mac & Cheese Bites
Mini Cocktail Pizzas with red potato, asiago & thyme
Artichoke Croustades
Wild Mushroom Risotto Fritters, tomato basil drizzle
Coconut Shrimp with mango chutney dipping sauce

Buffalo Chicken Skewers, gorgonzola dipping sauce

Stationary Hors D’oeuvre

Baked Boccacini Mozzarella with tomato basil bruschetta

Spiral Ham Platter, apple compote & cheddar scones

Super Tuscan Table ~ imported cheese, selection of sliced cured meats,

seasonal marinated vegetable salads, olives and accompaniments
Dessert
Assorted Mini Desserts ~ dark chocolate, key lime, caramelized lemon &

tiramisu tarts, triple chocolate brownies, chocolate mousse shots, seasonal

berries, chocolates




