Catering
Menu

Hors doeuvres,
Specialty Foods, Cheese Trays, and Sweets
for cocktail parties, banguets, and special events.

All made fresh to order by our resident Chef.

Hors doeuvres Menu

Smoked Salmon on Crusty French
Baguette with Mascarpone

and Red Onion
60 pieces $35.00
Fresh Tomato, Basil,
and Goat Cheese Bruschetta
30 preces $35.00

Roasted French Feta and Tomatoes with Lemon Infused Olive Oil
and Fresh Basil
15-25 People $37.00

Artichoke, Spinach, and Mascarpone with
Pretzel bread
15-25 People $26.00

French Feta with Sweet Peppadew Peppers topped with lemon Olive Oil, Served with crusty
French baguette
15-25 People $28.00

Cucumber sanadwiches
With mascarpone, Lavender, and herbs
30 pieces $24.00



1 Quart
1/2 Gallon
1 Gallon

15- 25 People
25-50 People

Soups

Lobster Bisque

Traditional, splashed with sherry and mixed with fresh Lobster meat.

Served with crusty French Baguette

$21.00
$36.00
$69.00

Cheese and Relish Trays

Everyone's Favorite
Manchego, Maple Smoked Gouda, Morel and Leek Monterey Jack,
4-Year Aged Cheddar, Ewephoria, and Cranberry Goat Cheese Torte.
Served with Water Crackers

$37.00
$74.00

Imported Cheese and Relish Tray

French Moussee Truffee, Italian Blue Cheese stuffed Olives, French Brie de Meaux, I'talian black and green
Cerignola Olives, Austrian Cheese Stuffed Peppadew Peppers, I'talian Dolce Carozzi Gorgonzola, and Swiss

15-25 People
25-50 People

8 pieces

15-25 People
25-50 People

Each tartlet
4 pieces each

Gruyere. Served with Water Crackers.
$44.00
$81.00

Ask about our custom trays and substitutions

The Sweeter Side

Dark Chocolate Raspberry Mousse Cups with Fresh Mint

$7.00
Baked Puff Pastry Brie
Layered withRaspberry Peach Champagne Filling
$28.00
$48.00
Seasonal Fruit and Mascarpone Tartlet
$5.00



