Catered Platters
(serves 10-20 people)
Veggie Platter
Peppers, carrots, cherry tomatoes, broccoli, celery, zucchini, squash, beans served w/ a
garlic/ginger/thyme & mushroom sour cream dip $55

Fruit Platter
Grapes, assorted berries, oranges, apples, pears, served w/ a cinnamon-honey yogurt
dip $75

Antipasto Board
Grapes, assorted cheeses, Peppered Salami, Italian dry sausage, figs, olives and nuts,
assorted crackers $95

Mini Savory Sandwiches
‘Served on our freshly baked Artisan bread, accompanied with mixed greens, cheddar
slices & house made pickles $95
• Roasted Chicken breast w/ a pesto, sundried tomato spread
• Seasoned filet Roast Beef w/ horseradish, garlic spread

Spicy Pita w/ Traditional Hummus
Our house made Hummus served with spicy pita triangles and topped with a melody of
diced radishes, cucumbers, red onion & olive oil topped with feta cheese $35

Assorted Mini Sweets
An assortment of Chocolate Chip, Jammies, Oatmeal Raisin Cookies $35

*Room is $25 an hour w/ a minimum 2 hours
20% gratuity added

Catered Platters
(serves 20-30 people)
Veggie Platter
Peppers, carrots, celery, cherry tomatoes, broccoli, served w/ a garlic/ginger/thyme &
mushroom sour cream dip $85

Fruit Platter
Grapes, assorted berries, oranges, apples, pears, served w/ a cinnamon-honey yogurt
dip $95

Antipasto Board
Grapes, assorted cheeses, Peppered Salami, Italian dry sausage, figs, olives and nuts,
assorted crackers $145

Mini Savory Sandwiches
‘Served on our freshly baked Artisan bread, accompanied with mixed greens, cheddar
slices & house made pickles $125
• Roasted Chicken breast w/ a pesto, sundried tomato spread
• Seasoned filet Roast Beef w/ horseradish, garlic spread

Spicy Pita w/ Traditional Hummus
Our house made Hummus served with spicy pita triangles and topped with a melody of
diced radishes, cucumbers, red onion & olive oil topped with feta cheese $55

Assorted Mini Sweets
An assortment of Chocolate Chip, Jammies, Oatmeal Raisin Cookies $55

*Room is $25 an hour w/ a minimum 2 hours
20% gratuity added

