[image: ]
 
Traditional
Butler Passed or Buffet Style
Warm Spinach and Artichoke dip
Mix of smashed artichokes and creamed spinach, with 3 cheeses Served warm with pita bread
Tomato and Basil Bruschetta
Toasted French baguette topped with vine-ripened tomatoes, fresh basil, garlic and red onion. Drizzled with olive oil and balsamic
Ricotta and Pear Crostini 
with rosemary honey
Beet Skewers
Roasted Beets, dill Havarti and baby spinach drizzled with a fresh herb olive oil kosher salt and fresh black pepper
Flank Steak Bites
Seared Flank steak on herb goat cheese a top Crostinis with a raspberry pepper jam and mint leaves
Caprese Skewers
Fresh mozzarella, basil, and local tomatoes drizzled with balsamic glaze
Greek Caprese Skewers
Cherry tomatoes, Herb Feta Cheese and olives
Tri Color Pepper Cups
Petit Phyllo Cups w/ sauteed tri color peppers and fresh herbs atop a herb cream cheese
Sausage Stuffed Mushrooms
Mushrooms filled with a sausage stuffing and topped with a melted smoked mozzarella 
Spinach Stuffed Mushrooms
 Spinach, sun dried tomato, ricotta and parmesan
Grilled Asparagus Tip Wrapped in Prosciutto on Crostinis
with Kalamata Cream Cheese and Cherry Tomato
Shrimp Cocktail
With a spicy cocktail sauce
Bourbon BBQ Chicken Skewers
With roasted red onions in a bourbon barbecue glaze 
Fiery Beef Skewers 
beef marinated in red chili pepper, honey, garlic, and olive oil threaded on skewer 
Gourmet Chicken Wings
Drummies & wings tossed in buffalo, barbecue, or teriyaki served with celery and blue cheese or ranch
Specialty MN Wild Rice Meatballs
All beef handmade meatballs made with MN wild rice avail in your choice of
Barbeque, Sicilian red, Herb parmesan or teriyaki 
GF

Mini Gourmet Sandwiches
Freshly Baked Bread with Turkey, Ham, Roast Beef, Greens, Tomato and veggie Cream Cheese
Mini Croissants with Grape Chicken Salad
Grapes, Fennel, Green Onion and Toasted walnuts
Mini Turkey and Cranberry Chutney Sandwiches
thinly sliced roasted Turkey, with baby Swiss cheese, caramelized onions, and a Cranberry chutney on Ciabatta rolls
Mini Turkey and Pesto Sandwiches
thinly sliced roasted Turkey, with provolone cheese, lettuce, tomato and a Pesto Aioli  on French rolls
Roast Beef Sandwiches 
 thinly sliced roast beef layered on onion rolls with baby Swiss cheese, caramelized onions, and a horseradish sauce.
Philly Cheese Steak Bites
Grilled beef tenderloin medallions, caramelized onions, mushrooms, green peppers, and cheese


Buffet Style Platters 

Domestic Cheese Platter
Aged Sharp Cheddar, Dill Havarti, Swiss and Pepper Jack Cheeses
Variety of Crackers including Gluten Free crackers 
Gourmet Cheese and Fruit Platter
Sharp Cheddar, Brie, Smoked Gouda, Dill Havarti, Tomato Basil  & Gruyere Grapes, Apples, Pears, Berries & variety of Crackers some gluten free
Meat and Cheese Platter
Ham, Turkey, Roast Beef, Hard Salami, Sharp Cheddar,, Swiss, Dill Havarti and more
Fruit Platter 
 Beautiful array of pineapple, strawberries, melon, blackberries, grapes and More - subject to season
Veggie Crudités Platter
Fresh carrots, Cucumbers, red peppers celery sticks, Broccoli, radishes, tomatoes, green onions, and more served with veggie dip. 
Rustic Roasted Veggies 
Asparagus, carrots, Brussels sprouts, green beans, Zucchini, squash, sweet potatoes, red onion and beets roasted in extra virgin olive oil, kosher salt and fresh cracked pepper
The California Platter
Grilled Rosemary Chicken Wraps, Monterey Jack and Brie Cheese, cold Spinach dip with baguettes
Seasonal Apples, Strawberries, Red Grapes Champagne Crackers
Smoked Salmon Platter
Whole Grain Mustard Dill Cream Cheese Diced Eggs, Tomato, Cucumber, Red Onion and Capers
Champagne and Water Crackers
Kebab platter
Steak, Chicken and Veggie Kebabs skewered with squash, zucchini, mushrooms, red peppers, onion and baby red potatoes and grilled
Hawaiian Chicken Platter
Chicken Marinated in pineapple juice, brown sugar and soy sauce skewered with pineapple, red pepper and onion and grilled with cold spinach dip and Hawaiian bread
The Chimichurri Platter
Spanish Spiced Beef skewers,  Chimichurri Chicken skewers and Cilantro Lime Shrimp Skewers Grilled Poblano, Red and Yellow Peppers and a Pico and Black bean Rice Pilaf
Antipasto Platter
The Mediterranean Platter
Hard Salami, Smoked Gouda and Goat Cheese, Italian roasted Mushrooms, Marinated Artichoke Hearts, Sundried tomatoes, Stuffed peppadews Imported Olive Medley, Vine Ripe Tomatoes topped with a Fresh Basil Vinaigrette, Tabouli, Crostinis and pita bread
The Hummus Platter
Black Bean Hummus, Canneli garlic Hummus and
Roasted Red Pepper Hummus served with chips, pita bread, celery and carrot sticks
The Italian Platter
Caprese skewers, Bruschetta, Cold Pesto pasta, Baguettes and Spinach and artichoke dip and caesar salad








Asian

Chicken Satay
Thai marinated chicken threaded on skewers grilled and served with creamy peanut dipping sauce
Thai Style Beef Jerky
Slow roasted strips of marinated sirloin threaded on skewers grilled and served with a jalapeno salsa Verde dipping sauce
The Satay Platter
Spiced Beef skewers, Peanut Chicken skewers and Chili garlic Shrimp Skewers Grilled Red and Yellow Sweet Peppers and a Napa Cabbage Slaw with a soy scallion, peanut and teriyaki dipping sauce 
Grilled Spicy Shrimp Marinated in a Ginger Soy Glaze
On Fried Wonton with Mango and Cilantro Cream Cheese
Lettuce wraps
Crab Rangoon
Cream cheese, crab meat, green onions served warm on top of fried wonton wrappers
Siracha and Cilantro Shrimp Cocktail
Grilled and Chilled shrimp tossed in a cilantro and lime glaze topped with a drop of Siracha
Cucumbers Cups with Crab and Shrimp
Bite size cucumber cups stuffed with a mixture of crab, shrimp, rice, and jalapeno in a creamy sauce, and drizzled with a honey ginger soy sauce glaze
Spring Rolls with Siracha
Rice Paper stuffed with julienned carrots, cabbage, rice noodles, and chicken or shrimp with a drop of Siracha hot sauce. Served with a sweet peanut dipping sauce
Seared Pork Pot stickers with a Soy Scallion Dipping Sauce
Also avail in chicken or vegetarian


Latin

Quesadillas
Chicken, bacon, jack cheddar cheese, and Pico de gallo in a buttery tortilla grilled to perfection
Chicken Empanadas 
Chicken, Chorizo and Cheese empanadas served with Aioli 
Veggie Empanadas
Black Bean, Tomato, Onion Queso Fresco served with Green Onion Aioli 
Chipotle Rubbed, Pork Tenderloin Lettuce Wrap
Southwest Mayo, Jalapeno and Apple, Cilantro Salsa.
The Chimichurri Platter
Spanish Spiced Beef skewers,  Chimichurri Chicken skewers and Cilantro Lime Shrimp Skewers Grilled Poblano, Red and Yellow Peppers and a Pico and Black bean Rice Pilaf
Grilled Shrimp Lettuce Wrap
With Pancetta, Avocado, Tomato and Fennel
Jerk Pulled Pork Lettuce Wrap
With Jicama and a Jamaican Chimi Churri Mayonnaise
Shrimp Ceviche
Fresh Cucumber, Tomato, Onion, Cilantro and Lime Zest Sour Cream
On a Flour Tortilla Chip
Southwest Egg Rolls
Black Beans, Corn, Cilantro, Tomato and Crema
Cheese Enchiladas
Corn tortillas filled with three cheese rolled and covered in our scratch made enchilada sauce and topped with more cheese and baked to perfection
Beef and Chorizo Pita pockets
Ground beef & chorizo cooked in a green Chile sauce stuffed in a pita pocket & topped with Monterey cheese tomatoes and sour cream
Mini tacos
Taco seasoned ground beef or chicken with melted jack cheddar cheese
Chips and Salsa Trio
Pico de Gallo, Pineapple salsa, and Black bean corn salsa

Mediterranean 
Mediterranean Cheese Dip
Feta Cheese Sun dried tomatoes and capers served with crackers
Spanikopita 
Spinach and feta Cheese in a phyllo dough baked and served warm
Greek Bruschetta
Toasted French baguette topped with vine-ripened tomatoes, feta cheese Kalamata olives and red onion. Drizzled with olive oil and balsamic
Lamb and rice filled cherry tomatoes
Bite size cherry tomatoes filled with seasoned lamb and rice balls topped with a small dollop of tzatziki
Sauce
Chicken Tikka Kabobs & Dill Roasted Paneer Cheese 
With grilled veggies and a cilantro mint chutney
The Mediterranean Platter
Hard Salami, Smoked Mozzarella and Provolone Cheese Italian Stuffed Mushrooms, Marinated Artichoke Hearts, Imported Olive Medley Vine Ripe Tomatoes topped with a Fresh Basil Vinaigrette.
Grilled Bread, Champagne Crackers and Parmesan Butter
Greek Olives and Peppers
Kalamata blend, garlic stuffed green olives, black olives, and Pepperoncinis
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