
Catering Menu Options

Proteins
Chicken: Roasted Chicken Breast, Roasted Chicken Quarters (whole or halved),

Baked Chicken, Fried Chicken, Pulled Chicken

Sauce Options: Piccata, Lemon Butter, Rosemary & Garlic, Mushroom Marsala, Creamy
Creole, Creamy White Wine & Garlic, Tuscan, Homestyle Gravy, Jerk,
Curry, Chipotle, Mojo (Cuban Style), BBQ

Beef: Beef Tips, Beef Roast, Braised Short Ribs *(upcharge $10), Braised Oxtail
*(up charge $10), Beef Tenderloin*(up charge $15), ***Addt’l Steak options
avail upon cut of beef ***Roast Beef w/Carving Station – avail upon request
w/(upcharge to be determined by chef)

Sauce Options: Demi-Glace, Mushroom Marsala, Red Wine & Mushroom Reduction
, Old-Fashioned Brown Gravy

Lamb: Lamb Lollipops *(up charge $15), Lamb Chops *(up charge $15)
Sauce Options: Brown Sugar Bourbon, Asian Sweet Ginger Jus, Brown Butter Herb

Pork: Pork Tenderloin, Pork Shoulder (Pulled)
Sauce Options: Raspberry Demi-Glace, Mojo, BBQ

Fish: Tilapia, Swai, Salmon *(up charge $10), Snapper *(up charge $15), Grouper
*(up charge $15), Mahi-Mahi *(up charge $15)

Sauce Options: Piccata, Lemon Butter, Creamy Creole, White Wine & Garlic, Etouffee
(Any sauce w/Shrimp added - upcharge $2.50 addt’l)

Starches
Options: Whipped Mashed Potatoes, Garlic Mashed Potatoes, Duchess Potatoes,

Roasted Potatoes, Mashed Sweet Potatoes, Yellow Rice, Wild Rice,
Vegetable Rice Pilaf, Quinoa Pilaf, Rice & Peas, Mac N’ Cheese *(up charge
$3)



Vegetables
Options: Sauteed Green Beans, Steamed Broccoli, Roasted Asparagus, Steamed

Cabbage, Roasted Brussel Sprouts, Collard Greens, Veg Medley (Squash,
Zucchini, Sweet Peppers, Mushrooms, Cauliflower, Red Onion or other
seasonal vegetables)

***Please note that some vegetables may not be available due to if they are in season

Salads

Options: Mixed Green Garden Salad or Caesar Salad
Dressings: Ranch, Italian or Balsamic

Vegetarian/Vegan: Options available upon request (Menu can be customized)

Gluten Free: Options available upon request
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Hors D’ oeuvres
Catering Menu

(MINIMUM ORDER OF 25 PER EACH SELECTION)
(PRICED PER EACH)

Empanadas
(All served w/Cilantro Sauce)

Chipotle Chicken $2.50
Ground Beef & Cheese $2.50

Crab $3.00
Spinach & Cheese $2.25

Mini Open-Faced Sandwiches
Curry Chicken Salad $2.50
Southern-Smokey Chicken Salad $2.50
Bruschetta w/Basil $2.50
Smoked Salmon w/Dill Cream Cheese $3.50

Hummus - Homemade (Reg, Garlic, Sun-dried
Tomato, Avocado, Chipotle) $2.25
Seafood Salad $3.50

Mushrooms
Stuffed Mushrooms w/Spinach, Mushroom,
Cheese Medley $2.50

Stuffed Mushrooms w/Crab $3.50
Stuffed Mushrooms w/Shrimp $3.50

Stuffed Mushrooms w/Kale, Shallots, Cheese $2.50
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Meatballs
(Handmade - Ground Beef or Ground Turkey) $1.00

Hawaiian
Honey Barbeque
Swedish Mushroom

Sweet Thai Chili
Jerk Honey BBQ
*Salmon Meatballs $2.50

Sliders
Hamburger Sliders $3.50
Brisket Sliders $3.75
Pulled Pork Sliders $3.50
Pulled Chipotle Chicken Sliders $3.50

Blackened Salmon Sliders w/Honey Sriracha
Aioli Sauce $5.95
Cubanito Sliders w/Dijonaise Sauce $3.25
Crab Cake Sliders w/Sriracha Aioli Sauce $5.95
*Veggie Burger Sliders $4.25

Skewers **(Items are Mini)

Teriyaki Chicken $5.95
Jerk Chicken $5.95
Steak & Potatoes $6.95
Caribbean Shrimp $6.95
*Anti-Pasta (Tortellini, Cheese Cube, Pepperoni,

*Cherry Tomato, Artichoke Heart) $1.95
*Veggie (Squash, Zucchini, Mushroom, Onion,
Peppers) $2.25
*Caprese (Mozzarella, Cherry Tomato, Basil
garnished w/Pesto Sauce) $1.95

Seafood
Crab Cakes (served w/our Homemade
D’lishious Aioli Sauce) $9.95 / Mini Crab Cakes
$3.95
Crab Balls (served w/our Homemade D’lishious
Aioli Sauce) $2.50
Mini Salmon Croquettes (served w/our
Homemade D’lishious Aioli Sauce) $2.75
*Shrimp Ceviche Shooters $2.25

Mini Lobster Salad Rolls $7.50
Mini Crab Salad Rolls $7.50
Mini Shrimp & Grits $6.95 & up
Mini Gumbo Bowls per each
-Choice Seafood $10.95 & up
-Chicken, Sausage, Shrimp $7.95
-Chicken & Sausage $5.95

Jumbo Shrimp Cocktail $2.75
The Classics

*Loaded Smashed Petite Potatoes $2.50
*Goat Cheese Truffle Ball $1.25
*Dipping Sauce $3.00
*Arancini (Risotto) Balls w/Spicy Marinara $3.00
Fried Mac N’ Cheese Balls w/Sriracha Aioli
$3.00
Lobster Mac N’ Cheese Cupcakes $5.95

Eggrolls Philly Chicken or Steak $4.95
Salmon Eggrolls $5.95
Million Dollar Eggrolls (Shrimp, Crab, Lobster,Spinach, Cheese) $6.95
*Mini Polenta Cakes w/Mushroom Ragu $2.50
Mini Waffles & Chicken $6.95
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Platters
Select platters are served with gourmet crackers and crostini slices

(Items are subject to change based on seasonal availability) Serves 20-25 pp

Vegetable D’Lite Platter (Some veggies are cooked & severed room temp) $75 & up
Cucumbers, Celery, Baby Carrots, Broccoli/Cauliflower Florets, Zucchini, Squash, Assorted Sweet
Peppers, Mushrooms, (Served Creamy Pesto Dipping Sauce or Hummus)

Fruit Platter $65 & up
Watermelon, Cantaloupe, Honey Dew, Pineapples, Grapes, Strawberries **(An item may be substituted
due to season)

Fruit Kabobs $2.50 each
Watermelon, Cantaloupe, Honey Dew, Pineapples, Strawberries **(An item may be substituted due to
season)

Anti-Pasta Platter $85 & up *These items are served at room temperature
Prosciutto wrapped Asparagus, Grilled Eggplant, Grilled Zucchini, Grilled Squash, Assorted Cheeses,
Roasted Sweet Peppers, Assorted Olives, Cheese Tortellini, (Served Creamy Pesto Dipping Sauce or
Hummus option)

Exquisite Fruit & Cheese Platter $75 & up
Assorted Gourmet Cheeses and Spreadable Handmade Cheese Ball

Charcuterie Fruit & Cheese Platter $85 & up
A selection of Gourmet Cheeses, Cured Ham, Turkey, Salami, Assorted Fruits & Cheeses

Customed Charcuterie Board $150 & up

Tex-Mex Bar $85 & up
Salsa, Guacamole, Traditional or Mango Pico de Gallo, Sour Cream, Queso, Cheesy Chili w/choice of
(Ground Beef or Ground Turkey), Served w/Tortilla Chips
Add Chipotle Shredded Chicken or Pork $2 extra pp
Add Sauteed Shrimp $4 extra pp


