
Appetizers

      Your guests have come from all corners of the globe to be there for your special day, so they are
starving. Having some food out to graze on before dinner is a fine welcome.  Most all options can 
be vegetarian and/or gluten free.

 Dips: (All dips come with assorted chip and veggie tray. Add another dip for $1.50 per person)

Hummus Duo – two complementary flavors in the same bowl.  Flavors include:

 - Roasted Red Pepper,  and Green Garlic & Herb

 - Black olive & rosemary, and Goat Cheese & Garlic 

 - Roasted Leek, and Yellow Madras Curry 

Warm Bacon & Cheddar Dip – A creamy, smoky, cheesy favorite for Spring and Fall weddings

Collard & Kale Dip  - Like spinach dip. Served warm Spring & Fall, or chilled in Summer

Black Bean with Green Tomato Sofrito  - Comes with tortilla chips

Smoked Salmon – Hot or cold with optional everything bagel breadcrumb crust 

Pimento Cheese – The Southern cheese spread of VT cheddar, pickled peppers, & horseradish aioli 

 Platters and Stationed Apps (adds $1.50 per person to package price) 

Vermont Cheese Board – Selection of four cheeses (usually sharp cheddar, pepper jack, a blue, 

and a soft rind cheese like brie) and served with fruits, seeds and nuts, and crackers 

House Cured Smoked Salmon – Smoked and sliced salmon with a dill & caper crème 

Organic Chicken Liver Pate Platter - with Fruits, nuts, jams and preserves, & toast points 

Chicken Wing Bar 

(Adds $2.25 per person to package prices. Additional sauces $.50 more)

Classic wings with celery and sauces for wings and dipping.  Sauces include:

Flavor sauces (choose 2) – Classic Buffalo, Spicy Honey Mustard, Jamaican Jerk, Red Thai Curry, BBQ

Dipping Sauces (choose 2) – Buttermilk Ranch, Blue Cheese, Thai Peanut, BBQ, Spicy Pineapple



Bites & Hors d'oeuvres: (add extra options to a packages for $1.50 per person)

Filled Buns – Wonderful little homemade savory pastries with fillings.  Choose from:

- Muffuletta – Mini New Orleans sandwich of salami, ham, provolone, and olives salad 

- Smoked Salmon – Salmon & cream cheese filling with everything bagel spice topping

- Steak & Cheese – Seasoned beef, cheddar, and fried onions & peppers 

- Jalapeno Popper – Jalapeno and cream cheese filling with cheddar crust on top

Fried Chicken Bites – Cornmeal & buttermilk fried chicken like popcorn chicken with sauce 

Fried Smoked Eggplant Bites – Like fried popcorn chicken but maybe better 

Albondigas – Cuban meat balls on a stick, grilled, and served with a spicy red sauce

Thai Meatball – Spicy pork meatball with Thai basil and a smokey peanut sauce  (contains selfish) 

Summer Gazpacho Shot – Seasons veggies and herbs blended in a cool soup with lite garnish 

Rolled Crepe Pinwheels – House made crepes which are filled, rolled, and sliced.  Choose from:

- Sun dried tomato & herb cheese

- Smoked salmon

- Ham and chive cheddar with maple mustard sauce 

Mini Crab Cakes with a Spicy Remoulade Sauce (adds $1 per person) 

Crispy Cheddar & Bacon Crisps – A cheesy cracker made with real cheese and bacon

Rolled Spanakopita – Savory fillings rolled in a crispy phyllo shell.  Choose from:

- Spinach, kale, feta & goat cheese

- Broccoli, bacon, and cheddar

- Chorizo, potato, and queso  

- Mushroom & walnut 

Other options always available upon request 


