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

Private Home Delivery Options
Good for groups of 30 or more. 2 week notice is appreciated. 

[bookmark: _Hlk195099800]OPTION #1 - NO FRILLS DIY HEAT AND EAT DROP OFF
Oven heating instructions are provided for warm items. Please do not microwave as it will diminish the quality.
Delivered cold in disposable aluminum trays and deli containers for you to heat and transfer to your own serving ware. Staff will open and check all items to be sure they are all intact and answer any questions you may have.
36 piece minimum for each small bite selection - priced by the piece or serving.
$1500 minimum food spend plus 10% service fee.

OPTION #2 - DROP OFF AND SET UP
We set everything up for you to be ready just before your guests arrive. Warm back ups can be left in your oven. You are responsible for replenishing where necessary and clean up. 

We arrive approximately 2 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.

36 piece minimum for each small bite selection - priced by the piece or serving.
$1800 minimum food spend.

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 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 plates, napkins and silver or gold tone flatware.
$175.00 Set up staff. Subject to change depending on your menu selections.
OPTION #3 - PREMIUM FULL SERVICE – Perfect for cocktail parties.
Relax and enjoy your guests at your party! We take care of everything, you don’t lift a finger!

36 piece minimum for each small bite selection - priced by the piece or serving.
$2000.00 food spend. 25 to 30 guests.
20% catering fee on food total, plus staff and NV state sales tax. 
Optional gratuity is not included. 

Hourly staff rate is charged separately. Inquire for rates.
Chef, chef assistant, professional servers and bartenders.

Servers will help set up, replenish hot and cold food, tray pass (if requested), pick up plates, napkins, glasses throughout your event and clean up at the conclusion of food service.

Included: Polished stainless steel chafers, platters, risers and serving utensils. 
Deluxe disposable plates, napkins and silver or gold tone flatware.

We will be happy to arrange catering rentals for you. China, glassware, linens, tables, etc. 

















Ala Carte Selections
36 piece minimum for each selection. 

COLD SMALL BITES 
[bookmark: _Hlk174806740]$7 Mediterranean Veggie Skewer - V
[bookmark: _Hlk146466837]Smoked paprika roasted artichoke hearts, marinated mushroom, mozzarella, mediterranean olive, grape tomato. Lemon zest and parsley olive oil drizzle.
[bookmark: _Hlk144564053][bookmark: _Hlk173585634]$5 Cold Cucumber and Tomato Skewers  - V
English cucumber, baby tomato and mediterranean olives with sweet Italian dressing. 
$7 Antipasto Skewers 
Skewered charcuterie and cheese
Basil pesto and balsamic reduction drizzle.
[bookmark: _Hlk146466978]$4 Classic Bruschetta - V
Chopped fresh tomatoes with garlic, basil, olive oil, balsamic vinegar
Garlic crostini is packed separately (3 pcs. per serving). 
Requires assembly or let guests build their own.
$6 Prosciutto and Brie Crostini
Port wine fig compote 
$5 Roasted Tomato and Mascarpone Crostini  – V
Whipped mascarpone, lemon zest and fresh basil with balsamic reduction
$5 Retro Knorr Spinach Dip Bowl - V
Assorted crackers and French bread.
$7 Roasted Cajun Shrimp Cocktail Cups
Caper remoulade with fresh lemon wedge garnish.
Served in disposable square clear mini cups.
$6 Roasted Old Bay Shrimp Cocktail Cups
Diablo cocktail sauce with fresh lemon wedge garnish.
Served in disposable square clear mini cups.
$9 Ahi Tuna Cocktail Cup with Mango Salsa
Sesame and soy marinated sushi grade tuna with fresh mango, cucumber and jalapeño salsa. Requires refrigeration until serving time. 
Served in a tall square clear mini cup with a silver mini spoon. 








WARM SMALL BITES
36 piece minimum order for each selection

$6 Cocktail Meatballs 
3/1oz. meatballs per serving. Sauce choices - choose 1 - Chipotle bourbon bbq, 
sesame teriyaki pineapple, Thai sweet chili cilantro. 
$5 Boursin, Artichoke and Spinach Stuffed Marsala Mushrooms – V

$6 Italian Chicken Sausage and Provolone Stuffed Marsala Mushrooms

[bookmark: _Hlk210567068]$5 Roasted Tomato and Mascarpone Crostini  – V
Whipped mascarpone, lemon zest and fresh basil with balsamic reduction
$6 Ham and Swiss Puff Pastry Bites
Black forest ham, baby Swiss and honey Dijon mustard
$6 Italian Cheese, Artichoke and Roasted Tomato Puff Pastry Bites - V

HEAT AND SERVE GRILLED SKEWERS
36 piece minimum for each selection

$6 Harissa Honey Glazed Chicken
Soy marinated chicken thigh meat with sweet and spicy glaze. 
$6 Greek Chicken and Red Onion 
Marinated in fresh lemon, garlic, oregano and olive oil
$6 Add on Hummus Platter - toasted pita bread, hummus and freshly made tzatziki sauce. 

$9 Szechuan Steak and Tri Color Pepper
Soy marinated angus beef, scallions and peppers glazed with a spicy sweet Szechuan sauce.
$10 Black Angus Filet Mignon and Mushroom Kebobs
Cabernet demi sauce glaze
$7 Chicken, Onion and Pineapple al Pastor
Marinated in fresh citrus and pineapple chipotle vinaigrette
$8 Golden Cadillac Margarita Roasted Shrimp
Finished with fresh lime squeeze
$7 Cajun Buttered Shrimp and Grape Tomato
Spicy Cajun butter with fresh lemon squeeze
[bookmark: _Hlk210561766]$6 Vegetarian Italian Sausage, Onion and Pepper Kebob – V



UPSCALE CASUAL WARM SLIDERS
Perfect for luncheons or cocktail parties.
Served on fresh local made mini bakery rolls unless otherwise noted in description.
Priced by the piece 

$8 Pastrami Rueben 
Shaved premium pastrami, sauerkraut and Swiss on a rye or pumpernickel roll.
1000 island dressing.
$6 Hoisin BBQ Smoked Pulled Pork with Pickled Red Onions
Can sub chicken for pork.
$7 Honey Garlic Buffalo Chicken and Bacon
Juicy shredded grilled chicken, ranch cream cheese smear and cheddar jack cheese.
[bookmark: _Hlk210562278]$7 Warm Smoked Ham and Baby Swiss Sliders 
Dill pickle spears or chips with honey dijon sauce drizzle.
.$7 Pepper Jack Mushroom Slider - V
Green chile, roasted tomato, grilled onion, mushroom, pepper jack cheese. 
$7 Grilled Marinated Portobello Mushroom, Roasted Tomato, Cheese - V
Olive oil and balsamic reduction drizzle.

UPSCALE CASUAL COLD SLIDERS 30 ct. minimum each selection
$8 Wild Smoked Salmon and Dill Cream Cheese Sliders 
Sliced English cucumber, dill cream cheese, capers, pickled red onions.
$8 Mediterranean Chicken
Greek marinated grilled sliced chicken, artichoke hearts, pepperoncini, mixed crushed Mediterranean olives, roasted red peppers, fresh mozz, sundried tomato aioli.
$8 Mediterranean Veggie – V
Greek marinated grilled tofu, artichoke hearts, pepperoncini, mixed crushed Mediterranean olives, roasted red peppers, oven roasted tomatoes.
$6 Tomato Caprese - V
Fresh mozzarella, roma tomato, basil pesto, olive oil and balsamic drizzle.
$7 Smoked Turkey & Havarti
Shaved premium smoked turkey, Havarti cheese, whole grain Dijon mayo, lettuce, tomato.
$7 Tavern Ham and Serrano Pub Cheese 
Shaved premium tavern ham and house-made serrano cheddar pub cheese on a soft pretzel bun or pumpernickel roll. Can sub shaved roasted turkey for ham. 
$9 Steak House
Char grilled thin sliced black angus filet mignon, oven roasted tomato, truffled parmesan aioli.
$12 Mini Maine Lobster Rolls
Approximate Market Price $$$ - subject to change 

SALAD ADD ONS
Priced per serving/30 serving minimum per selection

$9 Caprese Salad
Fresh basil, baby mozzarella and heirloom tomatoes over spring mix, drizzled with olive oil and balsamic.
$7 Southwest Organic Spring Mix Salad 
Seasonal berries, mandarin oranges, goat cheese, honey toasted walnuts, 
jalapeno corn bread croutons and balsamic berry vinaigrette
$7 Loaded Potato Salad 
Yukon gold potatoes, sour cream mayo dressing, bacon, scallions, cheddar jack cheese.
$7 Heirloom Potato Salad 
Baby potatoes, chopped hard boiled eggs, roasted baby tomatoes
Shallot and stone ground mustard sherry vinaigrette with fresh herbs
$7 Asiago Broccoli Pasta Salad – V 
Loaded with crisp tender broccoli, penne or gemelli pasta, baby heirloom tomatoes, tri color bell peppers, black olives, asiago parmesan blend cheese, fresh parsley, golden Italian dressing.
$6 Sriracha Broccoli Slaw - V
Creamy honey sriracha dressing with scallions.
$5 Honey Dijon Rainbow Cole Slaw - V

SWEET MINI TREATS
36 piece/serving minimum order for each selection

$5 Triple Chocolate Ganache Brownie Bites
Topped with Belgian chocolate ganache
$5 Classic Lemon Bars

The following items require refrigeration until serving time:

$7 Triple Chocolate Mousse Trifle Cup
Dark chocolate cake with milk chocolate mousse, vanilla mascarpone cream, dark chocolate ganache. Oreo cookies and cream crushed candy bar garnish.
.$8 Reposado Margarita Key Lime Pie Parfait Cups 
Layers of premium tequila and gran marnier spiked lime curd, whipped cream
and cinnamon graham cracker crust crumble.
$6 Pure Mascarpone Mini Cannoli
Mini chocolate chip, crushed pistachio and maraschino cherry garnish.
$5 Mini Banana Pudding Parfaits 
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