SMALL BITES DROP OFF AND SET UP
Private Home Delivery Only. We do not deliver to hotel rooms.
Good for groups of 20 or more. 1 week or more advance booking is appreciated. 

25 piece minimum for each small bite selection - priced by the piece or serving.
$1200 minimum food spend.

Contact us for custom menus we will be happy to accommodate, let us know what you would like!
Chef Cindy: Call or text 702-501-0818. Email: chefcindy@cincitycuisine.com

Ovens and cooktops must be in 100% working order to ensure that your menu items are of the highest quality when we heat and set up your food. Refrigerator space will also be needed for backups of cold items.

We set everything up for you to be ready just before your guests arrive. We’ll be happy to set everything up on your own risers, platters or bowls as well. Warm back ups can be left in your oven. You are responsible for replenishing where necessary and clean up. Full service is available! You can enjoy your guests and not worry about replenishing and clean up.

We arrive approximately 3 hours before your event to assemble and plate appetizers, set up buffet on your island or tables, and finish warm items in your oven so they are fresh and piping hot. Warm food is set up in disposable chafers with aluminum pans and heating fuel. You are responsible for replenishing where necessary and clean up. 
If you would like staff for this it will fall under the full service category.

Catering service and admin fee is 15% of food total, depending on your menu selections. Includes food description tent cards, disposable platters, bowls, serving spoons and tongs, heavy disposable 7 inch plates, napkins and black plastic forks, knives, spoons if needed.

$15.00 per set - Disposable chafer set ups and sterno for warm food.

$3.00 per person – Upgrade to deluxe disposable 7 inch appetizer plates, napkins and silver or gold tone flatware.
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Big Small Bites in Lieu of Dinner
.Perfect for Cocktail Parties
25 servings of each item - Feeds 20 to 25 guests

Eclectic Menu Example

Drop Off – Set Up
Feeds 20 to 25 guests
$1475.00
Plus tax and 15% service fee

$7 Chicken Satay with Coconut Peanut Sauce

$6 Artichoke, Boursin, Swiss and Spinach Puff Pastry Bites

$8 Steakhouse Slider
Shaved filet mignon, parmesan aioli and roasted roma tomato
$7 Hoisin BBQ Smoked Pulled Pork Slider
Sriracha broccoli slaw add $3
$6 Grilled Garlic Veggie and Goat Cheese Slider
Grilled zucchini, tri color peppers, red onion, balsamic reduction

$6 Southwest Spring Mix Salad
Seasonal berries, mandarin oranges, goat cheese, honey toasted walnuts, 
jalapeno corn bread croutons and balsamic berry vinaigrette
$6 Baked Four Cheese Mac n’ Cheese

$6 Jack Daniel’s Chipotle BBQ Beef Cocktail Meatballs

Mini Dessert 
$7 Banana Pudding Parfait with Whisky Caramel


Ala Carte Selections – Build your own menu
25 piece minimum for each selection
$1200 minimum food spend

[bookmark: _Hlk191113527]$6 Mediterranean Veggie Skewer 
Smoked paprika roasted artichoke hearts, marinated mushroom, mozzarella,
 mediterranean olive, grape tomato
$7 Antipasto Skewers 
Skewered charcuterie and cheese
Fresh basil, balsamic and olive oil drizzle
$6 Thai Peanut Chicken Salad Mini Bowl
Mixed cabbage slaw, Thai coconut  peanut dressing, crushed peanuts, crispy rice noodle garnish
Served in a mini bamboo bowl with bamboo spork, GF no rice noodles
$6 Asian Chicken and Veggie Noodle Boxes 

$6 Buffalo Chicken Mini Skewer
Served in a square mini cup with blue cheese dressing, celery and carrot stick
$4 Salami Cream Cheese Bite
Hard salami, cream cheese and baby pickle
[bookmark: _Hlk191112166]$6 Retro Knorr Spinach Dip Crudité Cup
Crostini or pita bite and crudité dippers
$5 Street Corn Dip Cups 
Blue corn tortilla chip garnish with a mini spoon
$6 Cocktail Meatballs
3/1oz. meatballs per serving
Sauce choices - choose 1
Chipotle bourbon bbq, sesame teriyaki pineapple, Thai sweet chili cilantro
$8 Grilled Lamb Lollipops
Dijon and rosemary with honey pomegranate molasses glaze
$4 Kosher Pigs in a Blanket
Yellow mustard and ketchup
$6 Chicken Cordon Bleu Puff Pastry Bites
Black forest ham, baby Swiss and honey Dijon mustard
$5 Caramelized French Onion and Gruyere Puff Pastry Bites 

[bookmark: _Hlk191113007]$6 Boursin, Artichoke and Spinach Stuffed Mushrooms 

$6 Italian Sausage and Cheese Stuffed Marsala Mushrooms

$6 Italian Chicken Sausage and Cheese Stuffed Marsala Mushrooms
[bookmark: _Hlk191059617]
$7 Grilled Shaved Black Angus Beef Tenderloin on Garlic Crostini
Horseradish cream and roasted grape tomato
[bookmark: _Hlk208153276]$6 Brie and Prosciutto Crostini
Garnished with fresh grape, toasted walnuts and port wine fig jam

Seafood

$13 Lobster Medallion Spoon 
Poached cold water lobster bite, microgreens, baby heirloom tomato, green goddess aioli
Served in a teardrop spoon with a mini fork (may be subject to market price)
$12 Mini Maine Lobster Rolls
(may be subject to market price)

$8 Ahi Tuna Poke Boat
Cilantro sesame slaw, scallion and wasabi aioli garnish with won ton crisp
Served in a mini bamboo boat with bamboo spork. GF no wonton
$9 Ahi Tuna Cocktail Cup with Mango Salsa
Sesame and soy marinated tuna with fresh mango, cucumber and jalapeño salsa with a blue corn tortilla chip. Served in a tall square clear mini cup with a silver mini spoon
$7 Roasted Cajun Shrimp Cocktail Cups - GF
Caper remoulade with fresh lemon wedge garnish.
Served in disposable square clear mini cups
$7 Roasted Old Bay Shrimp Cocktail Cups - GF
Diablo cocktail sauce with fresh lemon wedge garnish.
Served in disposable square clear mini cups.
Chili garlic citrus aioli or lemon gremolata aioli

$$$$ Caviar – Market Price










Grilled Skewers
36 piece minimum for each selection

$6 Buffalo Chicken 
Served in a mini cup with blue cheese ranch and celery stick
$6 Grilled Greek Chicken and Red Onion and Pepper Kebob
Marinated in fresh garlic, lemon, oregano and olive oil
$7 Mandarin Orange Chicken with Almonds
Grilled soy and black pepper marinated chicken glazed with a sweet and savory orange sauce,
garnished with toasted almonds and dried mandarin oranges.
$6 Grilled Chicken Satay
Marinated chicken thigh meat with spicy coconut peanut sauce
[bookmark: _Hlk144732179]$9 Char Grilled Szechuan Steak 
Skewered angus beef, onions and peppers glazed with a spicy sweet Szechuan sauce
$9 Char Grilled Filet Mignon, Onion and Mushroom Steak Bite
Glazed with red wine demi sauce
$10 Brazilian Style Grilled Beef Tenderloin and Pineapple 
Smoked paprika, brown sugar and soy marinated
Garlic, lime, fresh herb shallot sauce
$7 Cajun Buttered Roasted Shrimp and Grape Tomato 

$7 Japanese Sesame Plum Wine Sauce Glazed Shrimp 
Marinated in soy and garlic
$7 Japanese Sesame Plum Wine Sauce Glazed Chicken 
Marinated in soy and garlic
$7 Chicken Fajita Skewers
Drizzled with salsa verde and sour cream
$9 Beef Fajita Skewers
Drizzled with salsa rojo and sour cream
$5 Beer Bratwurst and Onion Kebob
Beer soaked grilled bratwurst, Stout Guinness honey mustard glaze
[bookmark: _Hlk175570807]$5 Italian Sausage, Onion and Pepper Kebob

$6 Veggie Italian Sausage, Onion and Pepper Kebob 





Stationary Displays

[bookmark: _Hlk191060083]$14 Bruschetta Station
Toasted French baguette slices and assorted crackers, domestic and imported cheeses with grape clusters
Toppings
Classic tomato basil bruschetta
Fresh ciliegine mozzarella and baby heirloom tomatoes in Italian herb olive oil
Smoked paprika roasted mushrooms and artichoke hearts
$7 Charcuterie Skewers
Skewered assorted cured Italian style meats
[bookmark: _Hlk191114033]
$16 Veggie and Hummus Display
Baby heirloom carrots, celery sticks, tri color mini peppers, baby tomatoes,
mediterranean olive mix, smoked paprika roasted artichokes, cauliflower florets, pepperoncini, roasted garlic hummus and pita wedges

$14 Guacamole Display
Freshly smashed guacamole, sliced fresh jalapenos, salsa verde, salsa rojo, crema
Street Corn Dip
Tortilla chips

$8 Domestic cheese platter with grape clusters and seasonal fruit
Assorted crackers
$14 Domestic and imported cheeses with grape clusters and seasonal fruit
Assorted crackers and garlic crostini

$8 Grilled Garlic Veggie Platter
Summer squash, mini bell peppers, red onions, portobello mushrooms. Finished with balsamic reduction drizzle.









Sweet Mini Treats
25 piece/serving minimum order for each selection
[bookmark: _Hlk208153561]
$8 Reposado Margarita Key Lime Pie Parfait Cups
Layers of premium tequila spiked lime curd, whipped vanilla cream
and cinnamon graham cracker crust crumble.
$8 Limoncello Tiramisu Parfait Cups
Layers of limoncello spiked lemon curd and ladyfingers with whipped vanilla cream
[bookmark: _Hlk146453505]$6 Pure Mascarpone Mini Cannoli
Mini chocolate chip, crushed pistachio and maraschino cherry garnish.
$6 Mini Wild Blueberry Cheese Cake Crumble Cups
Layered cheesecake, fruit and buttery graham cracker crust crumb crust
Strawberry and Cherry Options
$7 Banana Pudding Trifle Parfait with Whisky Caramel
$7 Chocolate Ganache Brownie Crumble Parfait
Triple chocolate brownie crumble, chocolate ganache and vanilla mascarpone cream
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