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Stationary Displays 
 
 

NIBBLERS 
Serves 20 - 25 guests 

 
    
FRESH FRUIT DISPLAY 55.00 GARDEN VEGETABLE CRUDITÉ 45.00 
A seasonal display of such favorites as 
cantaloupe, honeydew, mango, papaya, 
pineapple, red and green grapes, seasonal 
berries, star fruit, coconut, dried fruit and 
kiwi. Elegantly displayed and decorated 

 A bountiful variety to include such fresh 
picks as broccoli, cauliflower, mushrooms, 
carrots, celery, snap peas, cucumbers and 
rainbow pepper strips. Served with a roasted 
pepper dipping sauce 
 

 

    
MADE IN THE USA CHEESE BOARD 65.00 CAESAR SALAD DIPPERS 45.00 
Vermont cheddar, baby swiss, jalapeño jack 
and port wine cheese spread, garnished with 
grapes. Served with assorted wafer crackers 
 

 Hearts of romaine presented with caesar 
dip. Surrounded by Asiago cheese crisp and 
garlic toasted croustades 

 

    
INTERNATIONAL CHEESE BOARD 85.00 GRILLED VEGETABLE & 

MOZZARELLA SKEWERS 
80.00 

Smoked gouda, edam, cheshire, havarti and 
manchego presented sliced and in wedges 
then decorated with rosemary sprigs. Served 
with assorted water crackers and french bread 
cubes 

 Squash, zucchini, mushrooms, red peppers 
and carrots charred with olive oil and 
balsamic vinaigrette. Skewered with fresh 
mozzarella balls on 4" skewers.  
Served with a pesto dip. 36 pieces 

 

    
BAKED BRIE ENCROUTE 75.00  FIRE ROASTED VEGETABLE 

DISPLAY 
50.00 

Your choice of the following toppings:  
Raspberries-Almond  
Cranberry Pear  
Pesto-Pine Nut  
Orange-Pecan 

PER 
WHEEL

A great accompaniment to any meal or a 
stand alone color burst. Rainbow peppers, 
yellow squash, zucchini, carrots, purple 
onions and asparagus spears tossed with 
garlic, olive oil and balsamic vinaigrette.  

 

  Roasted over an open flame  

HONEY STUNG WINGS 95.00   
Plump wings stung with honey batter and 
presented with a honey mustard dipping 
sauce. 100 pieces 
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MOZZARELLA & TOMATO CAPRESE 
SKEWERS  

75.00 HERB TURKEY & ROAST BEEF 
ASPARAGUS 

85.00 

Bocconcini mozzarella and grape tomatoes 
marinated in balsamic vinegar, extra virgin 
olive oil and fresh basil. Sprinkled with 
cracked black pepper then skewered. 36 
pieces 

 Blanched white and green asparagus spears 
wrapped with roast beef and herbed turkey 
breast painted with boursin cheese. 
Accompanied by a roasted red pepper 
dipping sauce. 50 pieces 

 

    
    
THAI CHICKEN SATE DISPLAY 110.00 BUFFALO BITES 95.00 
    
Thai seasoned marinated breast of chicken 
ribboned on a skewer and presented in a 
pineapple half with a spicy peanut dipping 
sauce. 50 pieces 

 Boneless chicken bites zapped with buffalo 
seasonings. Presented with carrot sticks, 
celery sticks and bleu cheese dip. 100 pieces

 

    
WINGS OF FIRE 95.00 PEPPERONI, KIELBASA & CHEESE 

BOARD 
65.00 

Plump chicken wings basted with our wings 
of fire dressing and garnished with carrot and 
celery sticks. Presented with a bleu cheese 
dipping sauce. 100 pieces 

 Pepperoni slices, kielbasa bites, sharp 
cheddar and Swiss cheeses with hot mustard 
and crackers 

 

    
    
    
    
    

 


