
  

Great Presentations 

Due to fluctuations in the market, prices are subject to change without notice 

Spectacularly arranged on mirrors, platters and in baskets. 

Platters & Displays 

Rustic Italian Grilled Vegetable Platter: 

 Peppers, Potatoes Fontecchio, Mushrooms, Zucchini, Eggplant, Roma 

 Tomatoes, Green Beans, Asparagus (seasonal)  • 4.75 per person 

Chilled Beef Tenderloin Platter: 

 Sliced Tenderloin Served with Aioli, Horseradish Sour Cream Sauce, Minced  

 Red Onion & Baguettes  • market price 

Brie Cheese Displays: 

 Each Gorgeous Display Presented with Assorted Crackers & Fruit Garnish, 

 Display Serves Approximately 25 Guests   • 78.00 

 Choice of: Apricot Almond • Raspberry Almond • Kahlua Pecan, 

 Roasted Wild Mushroom • Walnut Pesto • Brie en Croute 

Smoked Norwegian Salmon:  Serves 25 guest 

 Delicate Smoked Salmon Displayed with Dilled Cream Sauce, Minced  

 Red Onion, Capers and Assorted Crackers   • 95.00 

Charcuterie Board: 

 Country pate, chicken liver mousse, salami, Maytag blue cheese, Brie cheese,  

 grapes, cornichons, whole grain mustard & mango chutney  • 5.95 per person 

Crudites: 

 A beautiful arrangement of fresh seasonal vegetables with avocado buttermilk ranch dip   • 2.40 per person 

Fresh Seasonal Fruit & Berries: 

 Artfully displayed with citrus dip   • 2.65 per person 

Classic Cheese Board: 

 Wisconsin Cheddar, Swiss, Smoked Cheddar & Provolone with assorted crackers & fresh grape garnish   • 2.65 

Imported & Domestic Cheese Board: 

 Brie, Havarti, Wisconsin Cheddar, Maytag Blue & Gruyere with gourmet crackers & flatbreads. Fresh fruit 

 & berries garnish   • 3.35 per person 

Traditional Fresh Mozzarella: 

 With sweet garden tomatoes & fresh basil drizzled with balsamic vinaigrette & grilled focaccia bread  • 3.40 

Italian Antipasto Platter: 

 Genoa Salami, prosciutto, capicola, pepperoni, fresh mozzarella, provolone & parmesan cheeses, roasted red 

 peppers, assorted olives, artichokes & grissini  • 5.50 per person  

Asian Platter: 

 Chili Garlic Shrimp, Sesame Crusted sliced Ahi Tuna & Vegetable Spring Rolls with Orange Ginger, Ponzu & 

 Thai Peanut Sauces  • 5.95 per person 

Chilled Jumbo Shrimp: 

 With herbed Remoulade & traditional cocktail sauce     50 pieces  • 138.00 

Pork Tenderloin Platter: 

 Sliced grilled pork tenderloin, baguette slices & focaccia with Chipotle barbeque & 

 Mango mustard  • 4.95 per person 


