DroP-OrrF CATERING MENU

STATIONED APPETIZERS SourpOUGH Pi1zzA

Charcuterie Butcher’s Block or Cups Hand tossed on sourdough crust

Artisan Cheese Board @ Choosethree | fifty guest minimum
Grilled & Raw Vegetable Crudités (§) (&) Margherita (&)
Smoked Salmon Platter Pepperoni
Mini Crab Cakes Pizza Bianche @
Sautéed Shrimp or Chicken Skewers @ Fresh Sausage
Veggie Sandwich Bites Vegetarian (&)
Caprese Skewers @ @ Seafood +5

Jalapefio Corn Fritters @
Sausage & Pineapple Bites

CUsTOMIZED BUFFET

We offer customized buffets for your brunch, lunch or dinner needs.
Contact us today to create a buffet tailored towards your guests.

CREATE Your OwN

DESSERT BAR

Please select up to 5 mini desserts

Cupcakes Dessert Cups
Pineapple-upside down, valrhona chocolate Vanilla or chocolate cake
vanilla, or chocolate-coconut coffee whipped cream & fresh berries

Trio of Creme Brilée (§) @)

Vanilla, orange, & valrhona chocolate

Seasonal Fruit Salad

Served with creme anglaise
Lemon & Raspberry Squares (@) Bread Pudding Bites

Macarons Chocolate Chip Cookies

Fruit Tarts

@ Gluten-Free @ Vegetarian

Dietary options available upon request



