
Aunt Pittypat's Catering 

Raising the Event Standard in Oklahoma for over 30 Years 
www.auntpittypatscatering.com , 405.942.4000 

 
Mostly Vegetarian Heavy Hor d’Ouerves Menus  

 

Asian Inspired 

Lettuce Wrap Station 

Thai Vegetable & Tofu with Peanut Sauce 

Teriaki Chicken with Grilled Pineapple-Green Onion Rice 

Tandoori Chicken with Spiced Yogurt & Cucumber 
 

Vegetable Egg Rolls with a Citrus-Soy Ponzu 
 

Tropical Fruit Display with Coconut Delight Cream 
 

Chocolate Dipped Fortune Cookies, Sugar Cookies with Almond Icing  

& Green Tea Panna Cotta “Shots” 

$14.75pp 

 

<><><> 

 

Italian Inspired 

Classic Caesar Salad Cups with a Grape Tomato & Kalamata Olive 
 

Pyramid Stacked Saffron & Sweet Pea Arancini with Mozzarella (Risotto Ball stuffed w/Mozz) 

With a Smoked Tomato Aioli for dipping 
 

Chicken Crespelle  

spinach, wild mushrooms & pulled chicken in a chickpea crepe baked with garlic cream & fontina cheese 
 

Mini Eggplant Parmesan with Fresh Mozzarella 
 

Polenta Cups with Basil Scented Chevre & a Roasted Tomato 
 

Tiramisu Bon Bons & Zabaglione “Shots” with Berries 
 

$17.75pp 

 

<><><> 
 

Latin Inspired 
House-made Chips & Salsa Bar 

Tomato-cilantro Salsa, Tomatillo Salsa & Mango Salsa, Pico De Gallo, 

Fresh Guacamole & Warm Poblano Queso 
 

Smashed Black Bean Tostadas with Shredded Lettuce, Grilled Corn Relish & Crème Fraise 
 

Pollo Rojo Empanadas 
 

Black Beans with Pepperjack Cheese & Tomato Rice 
 

Margarita Lime Cookies with Lime Zest Buttercream  

Cinnamon Churro Cupcakes with Dulche de Leche Frosting & Salted Caramel 

Mini Praline Cheesecakes 

$19.00pp 

http://www.auntpittypatscatering.com/
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Traditional/American Influenced 

Fondue Trio to Feature 

Gruyere & Sherry, Cheddar-Beer & Pepperjack & Spinach 

Served with  

Carrots, Celery, Broccoli, Cherry Tomatoes, Apple Chunks & Pear Slices 

Rye, White & Foccacia Bread Cubes, Meatballs & Grilled Chicken Bites 
 

Assorted Stuffed Eggs  

Hummus, Olive Tapenade, Smoked Salmon, & Soy Bean Relish 
 

Wild Mushroom Crostini with Crumbled Goat Cheese 
 

Mini Cherry Cheesecake Bites, Lemon Bar Bites with Raspberry Coulis, 

Chocolate Cake “Shots” with Chocolate Chip Icing 

$17.75 

 

 

**All prices here are for food Only** 

 

Additional Items that you might like: 

Asian Items 

Vegetable and/or Chicken Fried Rice 

**Can be done as a Live Chef Station** 

 

Saucy Asian Meatballs 

 

Sushi Rolls 

Cucumber-Avocado Rolls, California Rolls, Spicy Tuna Rolls 

Served with Pickled Ginger & Wasabi 

____________________ 

 

 

 

Italian Items 

Oversized Platters of Seasonal Tomato Carpaccio with Extra Virgin Olive Oil, 

Organic Baby Greensc & Gorgonzola Crumbles 

 

Live Chef Ravioli or Risotto Stations  

Offered in a variety of Flavors with or without meat 
 

Caprese Skewers  

Mozzerella, Grape Tomato, & Basil drizzled with a Balsamic Reduction 

OR 
Traditional Caprese Salad with seasonal Tomatoes, House Made Mozzarella Cheese & Fresh Basil 

With a Basil Vinaigrette 
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Tuscan Bruscetta Bar 

Grilled Italian Baguette & Grilled Pizza Dough overflowing from Rustic Baskets 

with Classic Bruschetta Toppings including:  
Chopped Shrimp Scampi Style In Silver Warmer 

Warm Wild Mushrooms & Goat Cheese with Fresh Thyme 

Chopped Roma Tomatoes with Fresh Basil Olive Oil & Mozzarella Cheese 

Roasted Red & Yellow Bell Peppers 

Eggplant Caponata 

Country Olive Taupenade 

__________________________ 

 

Latin Items 

Vegetarian (and Chicken) Fajitas with Tortillas, Sour Cream, & Grilled Jalapenos 
 

Charred Garlic Lime Shrimp on Mini Skewers 
 

Cheese Chile Rellanos with Smoke Tomato Salsa 
 

Sweet Cream & Grilled Pineapple Empanadas 
 

Chocolate Dipped Cinnamon Churros 

____________________________ 

 

Traditional/American Items 

Individual Grilled Vegetable Crudite with Gremolata Aioli 
 

Endive with Red Pepper Mousse  
 

Vegetable Terrine on Toasted French Rounds 
 

Cucumber Chip with Hummus & Kalamata Olive 
 

Toasted Baguette with Baron of Beef with Horseradish Cream & Red Onion Marmalade 

 

Sweets Shots!! 

Assorted Gourmet Cookie Trifles 

Carrot Cake with Cream Cheese Icing 

Red Velvet with Chocolate Chip Icing 

Lemon Cake with Cherry Icing 

Coconut Cake with Orange Icing 

Chocolate Cake with Italian Cream 

Chocolate-Orange Mousse 
 

Assorted French Macaroons (Colors are beautiful) 

 

Brownie Bites, Lemon Bar Bites & Assorted Gourmet Cookies 

 

*Pricing for any menu is for food & display equipment only. 

**Amenities including china/acrylics, linens, beverages, service, etc. are available with a little more 

information. 


