Lentsch Catering
o—

Catering Menu
PP- per person

Hors D' Oeuvres/Appetizers

A variety of factors should be considered to decide the right numlber of hors d’ oeuvres to
order. For your convenience we have basic guidelines

Before Dinner: 3-5 pieces per guest
Light Hors D' oeuvres: 6-9 Pieces per guest
Heavy Hors D' oeuvres: 12-16 pieces per guest

We offer each item per person price or we can offer by the dozen with a minimum of 2
dozen ordered of that item.

Cold
Cucumber & Dill Canapes $2.75/ PP
Fig & Goat Cheese Canapes $3.75/ PP
Smoked Salmon Canapes $3.75/ PP
Assorted Canapes $4.25/ PP
Assorted Tea Sandwiches $3.50/ PP
Prosciutto Wrapped Melon $3.00/ PP
Sweet Potato Goat Cheese Bites $3.00/ PP
Ricotta and Roasted Grape Crostini $3.50/ PP
Balsamic Bruschetta on Crostini $3.25/ PP
Blackberry Burrata Mint Crostini $3.25/ PP
Fruit Skewers $3.50/ PP
Anti Pasta Skewers $4.00/ PP
Caprese Skewers $3.50/ PP
Fancy Deviled Egg $4.00/ PP
Watermelon and Feta Bites $3.25/ PP
Cheesy Peach Pepper Jelly Wonton Cups $4.00/ PP

Bellini and Caviar

$7.00/ PP



Hot
Hot and Sweet Meatballs
Caramelized Onion and Blue Cheese Stuffed Mushrooms
Mini Samosas with Cilantro Sauce
Artichoke Stuffed Puff Pastry
Mini Assorted Quiches
Mini Bouchées -Meat/Seafood/Vegetable Options
Three Cheese Mini Macs
Potato Latkes
Thai Chicken Satay
Pork and Vegetable Spring Roll
Bacon Wrapped Dates
Bacon Wrapped Scallop
Prosciutto Wrapped Asparagus
Crab Rangoon
Pork Pot Stickers
Slider (Regular/Cheese)
Pulled Pork Slider
Mini Crab Cakes

Don’'t See What You Want!

Other options available upon request!

$3.50/ PP
$3.25/ PP
$3.50/ PP
$3.25/ PP
$3.50/ PP
$4.25/ PP
$4.00/ PP
$3.50/ PP
$3.50/ PP
$3.00/ PP
$3.50/ PP
$5.00/ PP
$4.00/ PP
$3.50/ PP
$3.25/ PP
$4.50/ PP
$4.50/ PP
$6.50/ PP

*Please note due to supply chain issues our platter may slightly vary in size depending on
supplier availability. It will be the same amount of food with possible change in plating style

Note:

Serving are a guidelines only

All catering events have a 20% catering fee that 100% goes to the team that prepares your

delicious food!

Total event cost is (Food+ Beverage+ Rental+ Additional Services+

Additional Labor)+20% catering fee + applicable local, state and federal taxes.



