
SMALL BITES 

R O A S T E D  T O M A T O  &  B U R R A T A  C R O S T I N I

W H I P P E D  R I C O T T A  C R O S T I N I
topped with hot honey, pistachio, red pepper flakes, rosemary

fresh mozzarella, basil, roma tomatoes

red onion, mozzarella, cilantro

Crostini

F I G G Y  B R I E  C R O S T I N I
prosciutto, fig jam, brie cheese

S E A S O N A L *  P E A C H  B U R R A T A  C R O S T I N I
sliced peaches, freshly basil, balsamic glaze

Signature Flatbread Bites
M A R G H E R I T A

T R U F F L E  M U S H R O O M  &  G R U Y E R E
caramelized mushroom and onions, swiss, gruyere cheese, arugula, truffle oil

R O A S T E D  R E D  P E P P E R  I T A L I A N  S A U S A G E  

B B Q  C H I C K E N  

Motherdough Focaccia Sandwich Bites

B E L L A  B I R D
turkey, smoked gouda, microarugula, red onion, tomato, housemade pesto,
mayo

L A  C A P R E S E
fresh mozzarella, tomato, housemade pesto, balsamic glaze, arugula

C A L A B R I A N  C R U N C H
chicken, provolone, chili oil crunch, spicy garlic mustard aioli, arugula

can be served as small bites or full size *lunch packages starting at $30/PP 



marinated chicken breast in coconut milk, curry, ginger & spices. served with spicy
peanut dipping sauce

C O C O N U T  C U R R Y  C H I C K E N  S K E W E R S

C U C U M B E R  &  S M O K E D  S A L M O N  B I T E S
sliced cucumber, dill cream cheese, smoked salmon & capers

S T U F F E D  M U S H R O O M S
pecorino cheese, panko, red bell pepper,  parsley & garlic. option: add sausage

C O C O N U T  S H R I M P

panko & coconut coated tiger shrimp. served with thai chili sauce

A H I  T U N A  C R I S P S  *
ahi tuna, sesame oil, soy sauce, cucumber, avocado, cilantro, toasted sesame
seeds

C R A B  C A K E S  *
panko, old bay seasoning, red bell pepper, onion, parsley served with spicy aioli 

C A P R E S E  S K E W E R S

cherry tomatoes, mozzarella balls, fresh basil. balsamic glaze & olive oil

Hors d’Oeuvres & favorites 

C H I C K E N  S A L A D  T A R T L E T S
celery, lemon zest, tarragon, mayo, onion

The Apertivo Table 
c h e e s e s ,  c h a r c u t e r i e ,  o l i v e s ,  m a r i n a t e d  v e g e t a b l e s ,  f r e s h  m a d e
f o c a c c i a ,  d i p s ,  s e a o n s a l  f r u i t s  
* c u s t o m i z a t i o n  a v a i l a b l e  
$ 1 8 / P P

Sweet Endings
C H O C O L A T E  C H U N K  F L A K Y  S E A  S A L T  C O O K I E S  
F U D G E  B R O W N I E  B I T E S
L E M O N  B A R S  
* g l u t e n  f r e e  a v a i l a b l e
C H O C O L A T E  D I P P E D  S T R A W B E R R I E S
C R E P E  R O L L S



Crispy chicken cutlets, housemade red sauce, Parmesan, mozzarella 
C H I C K E N  P A R M I G I A N A   

C R E A M Y  T U S C A N  H E R B  C H I C K E N  
Chicken breast, mixed herbs, heavy cream, sun dried tomatoes, pecorino

H O N E Y  C I T R U S  S A L M O N  

C H I C K E N  P E S T O  T O R T E L I N N I

S E A S O N A L  V E G E T A B L E  P R I M A V E R A

The Gathering Table 
Entrees 

C H I M I C H U R R I  P O R K  T E N D E R L O I N

Sides
H E R B  R O A S T E D  B A B Y  P O T A T O E S
P A R M E S A N  T R U F F L E  M A S H E D  P O T A T O E S
B R O C C O L I N I
H O N E Y  G L A Z E D  B A B Y  C A R R O T S
G R I L L E D  A S P A R A G U S

Salads
T U S C A N  K A L E  C A S A E R  S A L A D
S U M M E R  C I T R U S  S A L A D
L E M O N  &  P A R M E S A N  A R U G U L A  S A L A D
O R Z O  P A S T A  S A L A D
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