
 

Catering Menu 
PP- per person 

Party Platter 

 

Gourmet Fresh Fruit Platter $59  

 A mixture of seasonal fruit and tropical fruit arranged and served on a 18” platter 
 Serves 10+ 

 

Fresh Vegetable Platter $68  

 A mixture of seasonal vegetables served on a 18” platter with your choice of onion dip or 
ranch dressing.  

 Serves 10+ 

 

Anti Pasta Platter $75  

 A mixture of chilled marinated and cured meats served on a 18” platter with your choice of 
onion dip or ranch dressing.  

 Serves 10+ 

Classic Cheese Platter $110  

 A platter of cheddar, Swiss and seasonal chef choice cheese served on a 15” platter with 
crackers and garnishes with fresh fruit.  

 Serves 10+ 

Sandwich Platter $110  

 A mixture of artisan made sandwiches that will be cut in half (choose up to 2 options). 

Sandwiches Options 

 Turkey, bacon & avocado 
 Smoked Ham & Cheddar 
 Pesto Chicken 
 Italian 
 Caprese 
 Turkey Club 
 Smoked Ham and Cheddar  
 Farmers Veggie 
 Peanut Butter & Jelly 



 Cream cheese & cucumber 
 Serves 10+ 

 Wrap Platter $110  

 A mixture of artisan made wraps that will be cut in pinwheels (choose up to 2 options). 

Wrap Options 

 Chicken Cesar Wrap 
 Buffalo Chicken Wrap 
 Southwest Wrap 
 Turkey BLT Wrap 
 Chicken/Pork Thai Lettuce Wraps 
 Greek Grilled Chicken & Hummus Wrap 
 Fresh Veggie Wrap 
 Glazed Shrimp Lettuce Wraps 
 Breakfast Burrito 

 Serves 10+ 
 

 

Don’t See What You Want! 

Other options available upon request! 

 

 
*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 

Prices are subject to change 

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. 

 
 


