C aterin

Chefs on a Mission

Hors d’oeuvres

Hot

Garlic and Ginger Marinated Chicken Wings

Phyllo Bites w/ Asparagus , Chevre and Prosciutto

Italian Sausage Calzone

Wild Mushroom and Cheese Quesadillas

Oven Roasted Rosemary and Thyme Red Potatoes w/ Herbed Créme Fraiche
Roasted Pasilla Peppers Stuffed w/ Manchego Cheese

Sweet Peppers and Potato — Leek Empanada
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Smoked Chicken Salad on Belgian Endive

Jumbo Prawns w/ Remolaude Sauce

Tomato Fresca w/ Fresh Mozzarella w/ Crostini

Brandied Liver Pate’ on Crostini

Bruscette topped w/ Potatoes Brandade and Red Pepper Ramesco

Lemon Garlic Marinated Asparagus Spears

Lavash Rollers w/ Roasted Eggplant and Peppers w/ a Basil Pesto Goat Cheese
Cudite (Asst Fresh Vegetables) w/ Parmasean Ranch Dip

Asst Diced Cheese Platter w/ Asst Crackers

Dips

e Roasted Garlic and Artichoke Dip w/ Grissini Bread Sticks
Wine and Garlic Cheese Dip w/ Grissini Bread Sticks
Roasted Caponatta w/ Crostini
Lemon Minted Hummus w/ Grissini Bread Sticks
Tuscan White Bean Puree w/ Whole Wheat Pita Chips

Price: Choose any 3 @ 7.50/ person...4 @ 10.00/ person...6 @ 12.00/ person
(per person pricing is 20 person minimum)

CALL TO ORDER TODAY!!.........602-319-4333



