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Platters to Share 
Beautifully displayed. Gluten free crackers available upon 
request.

 l �International Cheese Display                      
(Local & Domestic) 

 l �Pimento Cheese with Crudites and Crackers 

 l Brie Cheese (baked and filled with a choice 
lopof raspberry or Major Grey’s chutney, and 
loptopped with a choice of honey or almonds)

 l �Seasonal Fruits with House Honey Yogurt 

 l �Cured Meat Platter

 l �Crudite (Raw, Garden Grilled, or                
Oven Roasted) 

 l �Charcuterie & Cheese Display 

 l �Shrimp Cocktail

 l Smoked Salmon with Condiments

 l �Beef Tenderloin with Rolls and Sauces

 l Deep Fried Turkey, Sliced with Honey Pecan 
oplGlaze, and Sweet Potato Biscuits

 l Ahi Tuna Platter Served with Wasabi and 
olpGinger-Sauce  

Specialty Platters
Cheese Torta Collection 
Our signature savory cream cheese terrine recipes 
served with gourmet breads or crackers: basil, pine 
nuts, sundried tomatoes & pesto in provolone, or 
figs & chevre with rosemary in blue cheese. Seasonal 
variety also available.

Relish Tray 
Carrots and celery sticks, house pickled beans, 
spicy pickled beets, gherkins, peppadew peppers, 
marinated olives, pickled okra and jumbo 
caperberries, radishes. Served with farmer’s market 
hoop cheddar pimento cheese and baguette 
croutons.

International Cheese Display
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Gluten Free              Vegetarian

Dairy Free                Vegan
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Hot Bites
Delicious and succulent bite-sized appetizers.

BE E F
 l Meatballs (Korean BBQ with Gochujang, 

polOrange Glazed, Swedish with Sour Cream) 

 l Lamb Meatballs with Tzatziki Sauce

 l �Korean BBQ Spring Roll with Gochujang

 l Mini Beef Wellingtons

 l �Mini Beef Empanada with Salsa

 l Beef Satay with Spicy Peanut Sauce

CH I CK EN
 l Southern Fried Chicken Tenders with 

polHoney Mustard

 l Gochujang Chicken Tenders

 l Thai Chicken and Peanut Cakes

 l Chicken Lemongrass Potstickers

 l Mini Chicken Empanada

 l Chicken Satay with Spicy Peanut Sauce

 l Jamaican Jerk Chicken Skewers with Sweet 
polTropical Sauce

PORK
 l Sweet and Spicy Pork Belly Bites

 l Sausage and Ricotta Stuffed Mushrooms

 l Pigs in a Blanket

 l Pork Dumplings with Vegetables

 l Pork and Vegetable Egg Rolls

V EGETAR I AN
 l �Stuffed Mushrooms 

 l Spinach and Feta Stuffed Mushrooms

 l �Samosas with Vegetables 

 l �Spinach and Feta Phyllo Triangles

 l Macaroni and Cheese Bites

 l �Mini Stuffed New Potatoes with           
Herb and Cheese

 l Tofu Satay with Peanut Sauce

S E A FOOD
 l �Shrimp Cakes with Lemon Aioli

 l Coconut Fried Shrimp with Sweet    
polChili Sauce

 l Shrimp with Garlic Parsley Mojo

 l Scallop Rumaki

 l Crab Cakes with Spicy Cocktail Sauce 

 l �Salmon Satay with Peanut Sauce

Korean BBQ Meatballs
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Mini Stuffed New Potatoes with Herb and Cheese
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Hot Dips
 l �Crab Dip

 l �Artichoke and     
Spinach Dip 

 l Corn Dip

Cold Dips
 l Whipped Chevre with 

oplCandied Bacon and 
polDates

 l �Shrimp Salsa 

 l Classic Hummus         
polor Roasted Carrot 
polHummus

 l Mexican 10 Layer Dip

 l �Guacamole with 
Wonton Chips

Cold Bites 
Delicious and refreshing bite sized canapés and appetizers.

 l �Mini Vietnamese 
Spring Roll 

 l �Stuffed Peppadews

 l Beet Salad on a Stick

 l Mango Chicken Salad 
polCucumber Cup 

 l �Pickled Okra & Ham 
Pinwheels 

 l Shrimp and Snow    
polPea Pick

 l �Havarti and Guava 
Bites 

 l �Manchego and 
Quince with Marcona 
Almonds 

 l �Medjool Dates Stuffed 
with Honey and 
Chevre  

 l �Lemon Chicken and 
Snow Pea Pick 

 l �Roast Beef Spirals 

 l �Ahi Tuna Lollipops

 l Classic Southern 
polDeviled Eggs

 Dips 
Dips, dips, dips, and chips! Select from hot and cold dips served 
with appropriate dippers. Ask our consultants about our gluten free 
dipping options.

Specialty Dip
Pistachio Dip 
Toasted pistachios blended 
with shallots, a touch of garlic, 
champagne vinegar, parsley, 
tarragon and creme fraiche. 
Served with crudites and endive 
spears.
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Classic and Roasted Carrot Hummus
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SpecialtyTable 
Selections
Tater Tot Bar 
Cheese sauce, ketchup, ranch, 
bacon, cheddar, sour cream, 
pimento cheese sauce, and 
chives. 

On the Table 
Augment your appetizers with one of these filling selections. 

 l Classic �Shrimp & Grits 

 l �Spicy Shrimp with Noodles 

 l Vegetable Paella 

 l �Tortellini with Basil Cream & Sundried Tomatoes 

Biscuits & Sliders 
 l Roasted Chicken on Herb Biscuit with 

polMajor Grey’s Chutney

 l Honey Ham and Cheddar Scallion Biscuits 
polwith Lusty Monk Mustard 

 l Herbed Turkey on Mini Brioche with 
polCaramelized Onion and Balsamic Jam and 
polCranberry Mustard

 l Assorted Mini Sandwiches (Ham, Turkey, 
poland Chicken Salad)

 l �BBQ Short Rib Sliders Served with Red 
Slaw and Yeast Rolls

 l BBQ Pork Sliders Served with Creamy 
polSlaw, Hot Sauce, and Yeast Rolls

 l Mini Burgers with Cheese, Condiments, 
poland Rolls 

 l Veggie Three Grain Slider 

Specialty Sandwiches
Assorted Tea Sandwiches 
An assortment of coronation beef filet, 
pimento cheese, egg and cress, cucumber, 
petite croissant with cranberry chicken salad, 
hummus, and vegan roasted red pepper.

Specialty Tea Sandwiches
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Tater Tot Bar
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Pick Up Sweets
 l Atlantic Beach Pie Bites 

 l Raspberry Coconut Bites

 l Salted Caramel Shortbread Bites

 l Chocolate Truffles

 l Mini Eclairs

 l Mini Cream Puffs

 l Mini Fresh Fruit Tart

 l Mini Lemon Curd Tart

 l French Macarons

 l White Chocolate Brownie Bites
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Classic Cupcakes
 l White

 l Yellow

 l Chocolate Cake

Specialty Cupcakes
 l Red Velvet

 l Blackberry Lemon

 l Black Forest

Vegan & Gluten 
Free Sweets 

 l Raspberry Swirl Brownie

 l Chocolate Almond Coins  

 l Chocolate Chai Cupcake

 l Rice Crispy Treats

 l Brown Butter Hazelnut 
ttnBrownies

Cakes
 l Birthday Cake

 l Liz Lemon

 l Black Forest

 l Mocha Crunch

 l Carrot Cake

 l Sheet Cakes (Full or Half)

Cheesecake
Whole Cheesecake and Cheesecake Bites

 l Vanilla

 l Chocolate

 l Baileys

Specialty Dessert
Ella’s Popcorn Bar 
Ella’s Popcorn Bar includes 3 flavor 
options total: 1 premium and 2 
signature or savory flavors.

Mini Eclairs


