
C H O O S E  Y O U R  E X P E R I E N C E

Mix, match and create an experience that's perfectly yours.

🦐  S E A F O O D  E N H A N C E M E N T S

Coconut Shrimp $6/pp

Additional Shrimp Cocktail $5/pp

🫓  E M PA N A D A S  ( P E R  I T E M )

Chicken Empanada $4

Cheeseburger Empanada $4

Chicago Beef Empanada $5

Steak Fajita Empanada $5

🥪  S L I D E R S  &  S A N D W I C H E S  ( P E R  I T E M )

Sandwich Slider on Croissant $3/pp

Burger Slider $4

Grilled Chicken Slider $4

Corned Beef & Swiss $5

Filet Slider $8

✨  E L E VAT E D  B I T E S

Additional Hors d'Oeuvres $4–6/pp

Crab Cake $6–10/pp

Bacon Wrapped Dates $6–10/pp

Tuna Tartare Cups $6–10/pp

Smoked Salmon Display $6–10/pp

🍽️  D I S P L AY  &  E X P E R I E N C E  U P G R A D E S

Styled Grazing Table (Risers,
Greenery, Premium Layout)

$150–400 flat

Individual Appetizer Cups / Cones (Grab-
and-Go)

$2–4/pp

🥣  D I P  &  F L AVO R  E N H A N C E M E N T S

Premium House Dips (Whipped
Feta, Roasted Garlic Aioli, Spicy
Hummus & More)

$1.50–2.50/pp

A L L  P R I C I N G  I S  P E R  P E R S O N  U N L E S S  N O T E D  ·  M I N I M U M  G U E S T  C O U N T  M AY  A P P LY  ·  L E T ' S  C R E AT E  S O M E T H I N G  E X T RA O R D I N A RY  T O G E T H E R  

Great Gatherings Start with Exceptional Food
B E A U T I F U L  M O M E N T S  ·  B O L D  F L A V O R S  ·  L A S T I N G  I M P R E S S I O N S

P R O F E S S I O N A L  C AT E R I N G  F O R  L I F E ' S  B E S T  O C C A S I O N S

E L E V A T E D  M O M E N T S    ·    U N F O R G E T T A B L E  F L A V O R

Grazing Table Packages
B E A U T I F U L L Y  P R E S E N T E D  ·  E X P E R T L Y  C A T E R E D  ·  P E R F E C T L Y  S H A R E D

T I E R  1

Classic
R E C E P T I O N

F R E S H  ·  I N V I T I N G  ·  E F F O RT L E S S

$14 – $18
per person

I N C L U D E S

P E R F E C T  F O R

Casual Events, Corporate Gatherings & Light Bites Before
Dinner 

Garden Crudité with House Dip·
Seasonal Fresh Fruit Display·
Artisan Crackers with Cheese Spread or
Hummus

·

T I E R  2

Elevated
R E C E P T I O N

S O P H I S T I C AT E D  F L AV O R  ·  H I G H E R  I M PA C T

$20 – $28
per person

I N C L U D E S

C H O I C E  O F  2  H O R S  D ' O E U V R E S

Caprese Skewers Chilled Shrimp Cocktail

Bruschetta Croissant Sandwich Slider

P E R F E C T  F O R

Cocktail Hours, Networking Events, Showers & Celebrations

Garden Crudité with Two House Dips·
Seasonal Fresh Fruit Display·
Artisan Cheese & Crackers·

T I E R  3

Luxe
G R A Z I N G  E X P E R I E N C E

B O L D  ·  A B U N D A N T  ·  U N F O R G E T TA B L E

$30 – $36
per person

I N C L U D E S

C H O I C E  O F  2 – 3  E L E VAT E D  H O R S  D ' O E U V R E S

Mini Crab Cakes Cucumber Dill Canapés

Burrata Bruschetta
Crostini

Seasonal Crostini

Tuna Tartare Cups Chef's Choice Slider

P E R F E C T  F O R

Weddings, Milestone Events & Upscale Gatherings 

Styled Crudité Display (Premium Veg &
Elevated Dips)

·

Styled Seasonal Fresh Fruit Display·
Charcuterie & Artisan Cheese Display·
Chilled Jumbo Shrimp Cocktail Display·

Add-Ons & Enhancements
C U S T O M I Z E  Y O U R  M E N U  ·  E L E V A T E  Y O U R  E V E N T


