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BANQUET CATERING MENU

This menu is perfect for events ranging from highly formal plated dinners
or buffets to relaxed, casual gatherings, with options tailored to the specific
tone and budget of the occasion. Pricing Quote configured through email,
phone, or in-person meeting.

Full Service
Elevate your event with upscale presentation,
professional staff, and fully customized service tailored
to your needs.

Disposable Drop-Off or Pick-Up
A simple, stress-free option. We deliver your menu in
disposable pans and trays with everything you need for a
buffet-style setup—easy cleanup included.

Upscale Drop-Off
Make a polished impression without full service. This
option includes chafing dishes, heating fuel, and serving
utensils for a refined buffet presentation. We return after
your event to collect all equipment.




BITES - EVENT CATERING MENU

APPETIZER

DISPLAYS/GRAZING

CHARCUTERIE

market selection variety cured meats, pickles,
crackers, crostini, olives, almonds, dried fruit, dijon

CHEESE DISPLAY

assortment of mild and artisan cheeses, crackers,
crostini, seasonal jam, honey, berries, grapes

CHARCUTERIE + CHEESE DISPLAY

combination display with garnish.

FRESH FRUIT DISPLAY

upscale seasonal fruit presentation

CRUDITE (VEGGIE)

Raw Vegetables with House French Onion Dip

BITES PRO VEGGIE DISPLAY

Raw, Grilled, and Pickled Veggies with House
French Onion Dip and Hummus

HUMMUS + PITA

House made hummus, pita, raw veggies

SOUTHWESTERN VEGGIE
PINWHEELS

SHRIMP COCKTAIL

large gulf shrimp, bloody mary cocktail
sauce, lemon

MEZZE PLATTER

whipped feta, garlic hummus, tzatziki,
muhammara, marinated olives, raw and pickled
veggies, pita, grapes

TUNA POKE DISPLAY

sesame crusted seared ahi tuna, cucumber,
wonton crisps, pickled veggies, sweet soy
glaze, wasabi ball

BRUSCHETTA + CROSTINI

bowl of tomato basil relish with ciabatta toasts

WHIPPED FETA

whipped lemony feta dip with chive and grilled pita

BAVARIAN PRETZELS

beer cheese sauce

BUFFALO CHICKEN DIP

with corn tortilla chips

TRUFFLE POTATO CHIPS

with choice of house french onion or gorgonzola
dip

SPINACH ARTICHOKE DIP

with corn tortilla chips

FIESTA DIP DISPLAY

guacomole, salsa rojo, roasted corn + black beans
w/ corn tortilla chips
(add green chile con queso dip $)

SMOKED SALMON DISPLAY

chive-dill creme, fine onion, cucumber,
bell pepper, caper, crostini, lemon
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HORS D'OEUVRES

*both cold and hot hors d’oeuvres can be passed or on display

COLD - SMALL BITES

* Pimento Deviled Eggs

» Smoked Salmon + Dill Cucumber
Canapes

* Avocado Toasts - Cotija, Corn, Pickled
Onion

* Tomato Caprese Skewers Balsamic

Glaze

» Ricotta + Roasted Veggie Crostini

* Cranberry Brie Crostini

* Fig Crostini w/ Ricotta, Thyme, Honey

e Ahi Tuna, Wanton, Wasabi Aioli,
Cucumber, Pickled Ginger

» Veggie + Cheese Taco Pinwheels

* Prosciutto & Melon Skewers

* Cheese Twists (Puff Pastry)

* Antipasto Tortellini Skewers

* Chile-Lime Spice + Mint Fruit Skewers

* Prosciutto-Boursin Wrapped Asparagus

 Shrimp Cocktail Shooters

* Shrimp Ceviche Shooters

* Mediterranean Chicken Salad Phyllo
Cups

e Pesto Cream Cheese Stuffed Tomatoes

HOT -SMALL BITES

» Thai Vegetable Potstickers
* Spanakopita

Truffled Potato Croquette

Pesto Chicken Satay

Bruschetta + Mozzarella Crostini

Franks In a Blanket

Chicken or Veggie Quesadillas
e Coconut Shrimp

e Corn + Bacon Fritters w/ Scallion
Aioli
* Parmesan Arancini
balls)
* Beef Kofta Bites w/ Tzatziki
* Mini Crab Cakes

e Mini Shrimp cakes

(fried risotto

* Bacon Wrapped Shrimp or Water
Chestnuts or Chicken

e Chicken Meatballs (Different flavors
available)

» Sweet + Savory Beef Meatballs

* Chicken or Veggie Empanadas
Peach bbq Brisket Skewer
Beef or Chicken Wellington
Beef Tenderloin + Vegetable Kabob

e Chicken Parmesan Bites
e Stuffed Mushrooms

* Mini Taquitos
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SLIDERS

*hoth cold and hot sliders can be passed or on display. Customized Sliders Available. Just ask.

COLD - SLIDERS

HOT -SLIDERS

Deli Turkey Provolone-
Dijonaise, Shredded Lettuce,
Tomato

Deli Ham + Cheddar -
Dijonaise, Shredded Lettuce,
Tomato

Italian Hero - Salami,
Pepperoni, Ham, Provolone,
Basil Pesto Aioli, Lettuce,
Tomato

Chicken Salad
Egg Salad
Mini Lobster Roll

California Smoked Chicken
Slider - Citrus Slaw, Avocado
Aioli, Sesame Slider Bun, Jack
Cheese, Cilantro

Beef Tenderloin - Sliced
Medium Beef Tenderloin,
Horsey Sauce, Arugula, Sesame
Bun, Roma Tomato

Muffaletta - Ham, Salami,
Provolone, Olive Salad, Aioli,
Shredded lettuce

Vegetarian Caprese - Soft
Mozzarella, Pesto Aioli,
Spinach, Thin Red Onion,
Balsamic, Ciabatta

Cheeseburger Slider -
Carmelized Onion, White
American Cheese Sesame Bun,
(lettuce, pickles, Bites Burger
Sauce on the side)

Cuban - Ham, Pork Loin, Swiss,
Pickle, Dijonaise

Crispy Chicken Sliders - Aioli,
Pickle Slice

Buffalo Chicken Sliders

Southern Turkey Slider -
Pimento Spread, Bacon

Pulled BBQ Pork
Pulled BBQ Chicken

Corned Beef Reuben
or Turkey

Vegetarian Mushroom
Portobella, Goat Cheese,
Spinach, Sun-dried Tomato
Aioli

Crabcake Slider - Seasonal
Flavors
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ENTREE

*fully customized menu options available.

POULTRY

e Seared Chicken Lemon Buerre

Blanc

e Chicken Chardonay w/ Sun-
dried Tomato

 Chicken Florentine

e Chicken Caprese

 Chicken Marsala Mushroom
Cream

e Herb Panko Crusted Chicken
Milanese

 Chicken Parmesan

* Breaded Chicken + Boursin
Cream

e Chicken Phyllo (Season-Based)

e Chicken Saltimbocca

e Chicken Alfredo

e Airline Chicken Seasonal
Accompaniments

e Chicken Wellington

» Oven-Roasted Turkey Breast
with Accompaniments

e« Chicken Meatballs

e Italian Chicken Sausage

BEEF

Port Wine Braised Beef Short Rib
with Caramelized Onion and
Balsamic Reduction

Carved Strip Loin w/ Seasonal
Accompaniments

Carved Beef Tenderloin with
seasonal Accompaniments

Stewed Beef Tips

Carved Prime Rib with seasonal
Accompaniments

Filet Mignon with Choice of
Toppings

New York Strip Steak with
Choice of Toppings

Delmonico Steak with Choice
of Toppings

Beef Meatballs

Beef Stroganoff
Meatloaf

Beef Tenderloin Skewers

Seared Chimichurri Flank
Steak
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ENTREE

*fully customized menu options available.

PORK

e Pork Chops (Seasonal Toppings)

e Stuffed Pork Loin (Seasonal
Toppings)

* Pork Loin (Seasonal Toppings)

e Stuffed Pork Tenderloin
(Seasonal Toppings)

e Pork Tenderloin w/ Sauce

e BBQ Pulled Pork

 Ribs - Baby Back or Spare

e Italian Sausage w/ Peppers +

Onions

SEAFOOD

*ALL SEAFOOD OPTIONS INCLUDE CHEF’S
RECOMMENDATIONS AND SEASONAL
ACCOMPANIMENTS BASED ON THE ENTIRETY
OF THE MENU BUILD

« SALMON

« COD

- WALLEYE

« SHRIMP

« HOUSE CRABCAKE

« LOBSTER TAIL OR CAKE
- MAHI MAHI

« SEABASS

« RED SNAPPER

« SCALLOPS

STARCH SIDES

Boursin Whipped Potatoes
Mashed Yukon Gold Potatoes
Roasted Herb Potatoes
Roasted Marble Potatoes
Baked Potato

Anna Potato

Scalloped Potato

Potatoes Au Gratin

Glazed Sweet Potatoes
Cinnamon Butter Mashed
Sweet Potatoes

Crispy Home Fries w/ Chive
Garlic Roasted Fingerlings
Risotto *Seasonally Flavored
Pasta Marinara

Pasta Alfredo

Pasta Aglio E Olio

Basil Pesto Pasta

Mac + Cheese Classic
Smoked Gouda Mac + Cheese
Gnocchi *Seasonal

Ravioli * Many Choices
Available

Garden Wild Rice Pilaf
Polenta * Seasonal Choices

VEGGIE SIDES

Green Beans *Seasonal Varieties

Green Bean + Carrot Bundle

Roasted Seasonal Mixed Veggies

Asparagus
Broccoli
Broccolini
Roasted Brussel Sprouts
Glazed Baby Carrots
Ratatouille
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VEGETARIAN ENTREE

*fully customized menu options available.

VEGETABLE NAPOLEAN -STACKED GRILLED VEG
VEGETABLE ENCHILADA
RATATOUILLE W/ CREAMY POLENTA
RISOTTO - SEASONAL

EGGPLANT PARMESEAN - MARINARA,
MOZZARELLA, BASIL

GRILLED VEGETABLE LASAGNA
ROASTED SEASONAL VEGGIES WITH WILD RICE
BLEND, CRUMBLED GOAT CHEESE & BALSAMIC

GLAZE

VEGETARIAN STUFFED PEPPER

ROASTED CAULIFLOWER STEAK, RED PEPPER
COULIS, MASHED POTATO

MEDITERRANEAN ROASTED CHICK PEA BOWL WITH
FETA + ORZO

MUJADARA WITH SALATA LENTIL CURRY -
BASMATI RICE

GRILLED MARINATED PORTABELLA MUSHROOOM
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SALAD

*fully customized menu options available.

Classic Caesar
Romaine, Ciabatta Croutons, Parmesan, Asiago

House Garden
Mixed Greens, Grape Tomato, Carrot, Cucumber,

Shredded Red Cabbage, Radish

Choice of Italian, Ranch, Balsamic, White French, Honey
Mustard

Greek
Romaine, Spinach, Grape Tomato, Feta, Red Onion,
Cucumber, Chick Pea, Kalamata Olive, Lemon-Oregano
Vinaigrete

Berry
Mixed Greens, Fresh Strawberries + Blueberries,
Craisins, Walnuts, Goat Cheese, Balsamic or Raspberry
Vinaigrette

Wedge Salad
Grated White Cheddar, Bacon, Scallion, Tomato,
Walnuts

Italian Salad
Romaine, Iceberg, Banana Pepper, Green Pepper, Red
Onion, Provolone, Tomato, Ciabatta Croutons, Italian
Dressing

Caprese
Tomato, Fresh Mozzarella, Basil, Mixed Greens, Thin
Red Onion, Balsamic
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