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Signature Mediterranean Antipasti Table  
*Client Favorite 

Lavish display of Charcuterie Boards, Honey Lavender Goat Cheese Plate 
Sliced Cheese Platters with Berries, Grapes, and Crackers, Trio of Dips with Seasonal Vegetables   

 
                                                                                                                                                                                                                                

Sliced Cheese Platter  
Sharp Cheddar, Swiss, and Gouda 

Grapes, Berries, and Crackers 
*Exceptional New England cheese available  

 
 

Honey Lavender Goat Cheese Plate 
Blueberries, Toasted Almonds,  

Mixed Berry Preserves and Crackers 
 
 

One Bite Caprese 
Grape Tomato and Fresh Mozzarella  
with Basil Pesto and Balsamic Glaze,  

  On Little Skewers or  on Tiny Toasted Crostini 
 
 

Prosciutto Wrapped Pear and Blue Cheese 
Fig Balsamic Drizzle 

 

     Charcuterie Boards 
Cured Meats and Dried Sausage, 

Pepperoncini Rings, Roasted Red Peppers, 
Grainy Mustard, Crostini 

*Add Olives and Pickled Vegetables 
 
 

Trio of Dips’ with Seasonal Vegetables, 
Baby Carrots, Colored Peppers, and English Cukes, 

Hummus, Tzatziki, and Green Goddess 
Beautifully garnished with celery leaves 

and shaved radishes 
*Fancy it up with Sugar Snap Peas, 

Colored Carrots and Purple Cauliflower 
 

                             
                    Pastry Wrapped Baked Brie 
                       with Blackberry Preserves 
      Served warm with Grapes, Berries, Bread and Cracker

 
----------------------------------------------------------------------------------------------------------------------------------------- 

 
Thin Crust Grilled Pizza… Bite Sized Pieces       

*Best served Hot   *May be served at Room Temperature   
   

           Margherita-Plum Tomato and Fresh Mozzarella 
            Greek-Baby Spinach, Black Olives, and Feta                        

    Ricotta, Butternut, and Roasted Grape Tomato  
    Caramelized Onion and Crumbled Gorgonzola 

           Cacciatore- Fire Roasted Peppers, Onions, Tomatoes                     Classic Pizza Parlor-Cheese and Pepperoni 
 

------------------------------------------------------------------------------------------------------------------------------------------- 
                                                                                        

Baby Cakes… *Best Served Hot 
                        New England Crab Mini Cakes                                                  Loaded Potato Pancakes 
                                  Sweet Corn Aioli                                                          Cheese, Chives, Sour Cream, Apple Salsa                                                                                                                                  

 
Rhode Island Clam Cakes *on site only                              Little Spiced Corn Cakes   *on site only 

                               *Add a Chowder Shooter                                                                    Avocado Salsa 
----------------------------------------------------------------------------------------------------------------------------- --------------- 

 
My Little Dumpling…  

*Best Served Hot    *May be served at Room Temperature 
 
                      Pan Seared Asian Dumplings                                                      Traditional Indian Samosa 
                          Ginger Soy Dipping Sauce                                                               Tamarind Dipping Sauce 
 
                    Polish Potstickers- Mini Pierogi                                                  Savory South American Empanadas 
               Potato and Cheese or Cabbage and Kraut                                                     Chicken, Pork, Beef                   
          Pan Fried, with Caramelized Onions and Chives                                                Chili Spiced Crema          



 

 

            

Best Served Chilled… 
 
Sesame Seared Tuna    
     On Rice Crackers with Pickled Cucumbers  
 
Shrimp and Scallop Ceviche (shooter) 
     Jicama, Mint, Orange and Lime  
 
Watermelon and Feta Picks (seasonal) 
     Balsamic Drizzle and Fresh Mint 
 
Curried Chicken Salad on Mini Cucumber Slices 
     Golden Raisins and Toasted Pecans  
 
Smoked Turkey, Sprouts and Cranberry Dijonaise 
     Topless, on Tiny Bread Rounds 
 
Dressed up Deviled Egg Salad 
     On Endive Leaves 
 
California Roll 
     Pickled Ginger and Wasabi 
 
Asian Chicken Chopped Salad  
     In Wonton Cups 
 
Grilled Shrimp with Pineapple Salsa 
     On Sliced Pickled Daikon 
 
Smoked Salmon with Dill Sauce and Capers 
     On Bagel Rounds 
 

Best Served Hot… 
 
Mixed Berry Brie Bites 
     Baked in Flaky Puff Pastry  
 
Stuffed Baby Bella’s    
     Buttery Cracker Stuffing with Spinach and Goat Cheese,       
     Sherry Wine and Lemon. 
     *Add crabmeat- optional 
 
Mediterranean Pastry Pockets (Spanakopita) 
     Flaky Phyllo Pastry with Classic Greek Filling…  
     Spinach and Feta Cheese 
 
Happy as a Clam… 
     Little Stuffed Clams (Stuffies) 
     Clams Casino 
     Portuguese Clams 
      
Mini Chicken and Waffles 
     Peach and Maple Compote 
 
Sweet Potato and Black Bean Quesadilla 
     Five Color Salsa and Avocado Cream 
 
Crab Rangoon Wonton Cups 
     Apricot Sweet Chile Sauce 

May be served at Room Temperature… 
 
Skewers…  
    Chicken…Peach or Cranberry BBQ or Thai Curry   
     Shrimp…Lemon Basil Pesto or Ginger Soy Sesame 
     Beef … Chimichurri or Korean BBQ  
     Italian Sausage and Peppers… Marinara 
     Tri Colored Tortellini…Tomato Basil  
     Grilled Swordfish…Romesco  
     Chilled Shrimp Mojito…Spiced Rum, Peaches and Mint  
 
Spinach and Wild Mushroom Tartlet 
     Spinach, Roasted Mushrooms and Gorgonzola Cream  
 
Texican Taco Bite 
     Flour Tortilla Tart  
 
Biscuit Wrapped Hot Dog Poppers 
     Ketchup and Mustard, of course 
 
Smokey Bacon Wrapped Scallops 
     Apricot Maple Dipping Sauce  
 
Mini Meatball Mania… 
     Sicilian with San Marzano Tomato Sauce  
     Mediterranean Lamb with Tzatziki and Mint 
     Swedish with Nutmeg and Stout 
 
Two Bite Sliders... 
     Cheeseburger 
          Cheddar, Pickles, Tomatoes *Bacon 
     Meatball and Marinara 
          Melted Mozzarella 
     Braised Pork BBQ 
          Pulled Pork, Cheddar Cheese 
     Lobster Roll 
           Rhode Island Favorite  *Best served Chilled 
 

On Site Only … 
Cooking or Assembly required… 

 

Duck Breast Street Taco 
     Seared Duck Breast, Sliced  
     Sour Cherry and Cranberry Gastrique, Fennel Slaw 
 
Braised Pork Blue Chip Tostada   
     Apple Cider Braised Pork and Cheddar Cheese  

 
Crostini.. 
     Perfect Beef Tenderloin  
          Caramelized Onions, Gorgonzola, Chopped Arugula 
 
     Cranberry Apricot Glazed Pork Tenderloin  
          Granny Smith Apple Salsa  
 
     Eggplant and Roasted Red Peppers 
          Basil Oil and Shaved Parmesan 
 
     Fresh Ricotta, Beets, and Blood Orange 
          Local Honey Drizzle and Toasted Pecans 


