PREPARED SALADS
Served in a Large Bowl or Individual Mini Bowls

*House Chicken Salad: Roasted Chicken, Toasted
Pecans, Celery, Dried Cherries, Cranberries, House
Spice Blend & Mayo

‘Rainbow Pasta Salad: Pasta, Cucumbers, Sweet
Bell Peppers, Black Olives, Tomatoes, Red Onion, &
Feta tossed in our Lemon Greek Vinaigrette

Tropical Fruit Salad: Seasonal Fresh Fruits (Kiwi,
Strawberry, Mandarin, Blueberry, Mango, Pineapple,
Grapes, etc) with our Honey Lime Drizzle (with or
without Tajin)

-Checkerboard Salad: Feta Cubes arranged in a
perfect Checkerboard Pattern with Blackberries or
Fresh Melon, then topped with our Lime Honey
Drizzle. Mouthwatering & GORGEOUS!

DIPS
All Dips served with Crisps. Also available as Savory
Individual Tarts for Elevated Presentation



-Signature: Whipped Garlic & Herb Cheese, Fig &
Orange Reduction, Chopped Bacon, & Gorgonzola
Crumbles topped with Microgreens & Edible Flowers

-Tuscan: Layers of Whipped Herb Cheese, Fresh
Pesto, Chopped Sundried Tomatoes, & Toasted Pine
Nuts

-Spinach Artichoke & Lemon: Creamy Blend of
Spinach, Marinated Artichoke Hearts, Shaved
Parmesan, Lemon, & Whipped Cheeses (Baked
Onsite)**

-Southern Pimiento: Our twist on the Southern
Classic with a Blend of Cheeses & Fire-Roasted
Pimiento

Chicken Enchilada: Creamy & Delicious Blend of
Diced Chicken, Tomatoes, Peppers, Lime, Cilantro,
Corn Tortilla Bits, SW Spices, & Cheese (Baked
Onsite)**

MINI SANDWICHES

-Turkey Club: Herb Roasted Turkey, Sharp Cheddar,



Bacon, Arugula, Tomato, & SW Aioli on Brioche

Parisian Ham: Black Forest Ham, Shaved
Parmesan, Green Leaf Lettuce, Dijon Aioli, & Bacon
Jam on Butter Croissant

-Kentucky Hot Brown Sliders: Maple Turkey, Bacon,
Brown Mustard Aioli, Roasted Red Pepper, & Shaved
Parmesan on Brioche, topped with Bourbon Garlic
Butter (Baked onsite)**

Black & Blues: Sliced Brisket, Bacon, Blue Cheese, &
Whipped Herbed Cheese with Black Pepper,
Chopped Dates, & Toasted Pecan on Brioche,
topped with Garlic Butter (Baked onsite)**

*Mini Cheeseburger Sliders: Perfect Party Size!
Juicy Burgers topped with American Cheese, Crisp
Lettuce, & Tomato on Buttery Brioche. Condiments
& Pickles served on the side. (Baked onsite)**

TEA SANDWICHES
Fluffy White Bread cut into Perfect Rectangles, High

Tea Style!




‘English Cucumber: Thin Sliced Cucumber in our
Signature Diagonal Cut with Whipped Herbed
Cheese

‘Egg Salad: Classic Southern Hospitality topped
with Microgreens

Southern Pimiento: Our Famous Dip served as a
Sandwich, topped with Arugula & Sweet Red Pepper
Rings

Strawberry Pecan: Fresh Strawberries, Whipped
Honey Goat Cheese, & Toasted Pecan filling topped
with Arugula & Thin-Sliced Strawberries

-Japanese Fruit Sandos: Artfully Cut Fruit with Fresh
Whipped Cream

ELEVATED SMALL BITES/BRUNCH FLEX

Caprese Skewers: Flavor Bomb Tomatoes, Ciliegine
Mozzarella & Fresh Basil topped with Balsamic
Reduction



-Parmesan Chicken & Waffle Bites: Belgian Waffle
Triangles topped with Crisp Parmesan Chicken &
Drizzled with our Lemon & Garlic Honey Butter

-Sicilian Focaccia Bites: Sundried Tomato Focaccia
topped with Crisp Prosciutto, Herbed Cheese,
Cherry Tomatoes & Lemon Vinaigrette-Dressed
Greens

Berry Caprese Skewers: Fresh Strawberries,
Blackberries, Ciliegine Mozzarella & Thai Basil
topped with Blood Orange Balsamic Reduction

-Brie & Blackberry Bites: Mini Brie Bites skewered
with Rosemary and Blackberries with a Creamed
Lemon Honey Drizzle

-Cucumber, Melon & Prosciutto Skewers: Fresh
Assorted Melon Balls, Shaved Cucumber Spirals, &
Prosciutto with White Lemon Balsamic Drizzle

BLT Stacks: Skewered Toast Squares layered with
Crisp Bacon, Curly Greens, Mini Tomatoes, & SW
Aioli



-Smoked Salmon Cucumber Coins/Waffle Baskets:
Mini Flatbread topped with Cucumber, Citrus Herbed
Cheese, Smoked Salmon, Cucumber Spiral, Fresh
Dill & Edible Flowers. Also available as a Tart in Mini
Black Sesame Waffle Baskets

-Southern Deviled Eggs: topped with Bacon,
Microgreens & Edible Flowers

-Korean BBQ Meatballs: Served in Hot Chafer with
Korean Spices, Green Onions & Toasted Sesame
Seeds

‘Tex Mex Brisket Station: Tender Brisket slices
served in a Chafer with sides of Fresh Yeast Rolls,
Pico de Gallo, BBQ Sauce, Pickles, Crispy Onions, &
Horseradish Cream

Chicken Enchilada Empanadas: Our Famous
Chicken Enchilada Dip baked inside flaky Pastry
Pockets served with Creamy Jalapeno Dipping
Sauce

-Jalapefo Popper Spirals: Pastry Spirals filled with a
savory blend of Candied Jalapenos, Bacon, &



Herbed Cheese

Spinach Artichoke & Lemon Pastry Spirals: Our
Delicious Dip served as a Flaky Pastry Spiral

‘Mini Greek Yogurt Parfait Cups: Honey Vanilla
Greek Yogurt topped with Granola, Fresh Berries &
Honey

‘Maple Bacon Rosette Skewers: Maple Bacon & Mini
Cinnamon Rolls

‘Mini Pancake Puff Skewers: Mini Pancakes with
Fresh Strawberry Coins topped with Powdered
Sugar. Served with Maple Syrup

-Monte Cristo Spirals: Black Forest Ham, Shaved
Parmesan & Garlic Aioli in Puff Pastry topped with
Powdered Sugar & served with Raspberry Jam

-Mini Bagel & Lox Station with Assorted Bagels &
Toppings (Salmon, Cucumber, Assorted Whipped
Cream Cheeses, Red Onion, Capers, Lemon,
Arugula, etc.)



ELEGANT DESSERTS

*Clair de Lune Cookie Stacks: Dark Chocolate Velvet
Cookie Wafers Layered with White Chocolate
Cheesecake Mousse and topped with Fresh Berries
and Edible Flowers

*Mini Cannoli: Italian Pastries filled with Chocolate-
Chip Whipped Ricotta, dipped in an Assortment of
Classic Flavors like Crushed Pistachios, Oreos, Dark
Chocolate, & Candied Orange

-Strawberry Glass Mini Cake Slices: Gorgeous
Layered Cake Squares of Strawberry Puree, Vanilla
Sponge, White Chocolate Mousse, and Hazelnut
Crunch topped with a Seasonal Assortment of
Edible Flowers, Fresh Whipped Cream, & Berries

-Signature Brownies: Mini Chocolate Chip Brownie
Rectangles topped with White Chocolate
Cheesecake Mousse & Fresh Berries

Texican Brownies: Mini Chocolate Chip Brownie
Rectangles topped with Chocolate Ganache &
Spiced Pecans



Charlie Brownies: Mini Chocolate Chip Brownie
Rectangles topped with White Chocolate Mousse,
Mini Pretzels, & Salted Caramel Drizzle

-Signature Tart: Chocolate Shortbread, White
Chocolate Cheesecake Mousse, Whipped Cream,
Fresh Berries, Striped Chocolate Baton, & Edible
Flowers

French Silk Chocolate Tart: Chocolate Shortbread,
Chocolate Mousse, Whipped Cream, & Chocolate
Sprinkles

‘Berry Lemonade Tart: Butter Shortbread, Lemon
Mousse, Lemon Curd, Whipped Cream, Raspberry
Dust, Fresh Strawberry, & Thin-Sliced Lemon

‘Key Lime Tart: Graham Shortbread, Key Lime
Mousse, Whipped Cream, & Thin-Sliced Lime

-Salted Caramel Pecan Tart: Butter Shortbread,
Cheesecake Mousse, Toasted Pecans, & Salted
Caramel Drizzle



PARFAIT CUPS

Strawberry Shortcake: Layers of Crumbled Vanilla
Cake, Cheesecake Mousse & Fresh Strawberries

Southern Banana Pudding: Layers of Nilla Wafers,
Buttered Rum & Banana Mousse, & Fresh Bananas

‘Chocolate Toffee Trifle: Layers of Crumbled
Chocolate Cake, Cheesecake Mousse, and Crisp
Toffee Pieces

‘Panna Cotta Cups: Creamy Vanilla & Honey-Infused
Custard Cups topped with Fresh Berries



