
Caprese Skewers
Marinated Mozzarella Balls with Fresh Basil and Grape Tomatoes Drizzled with Balsamic Glaze

Wedge Salad Skewers
Crisp Iceberg Lettuce, Thick Cut Bacon, Tomato and Blue Cheese Dressing

Candied Bacon Skewers
Thick Cut Bacon Rubbed in a Sweet, Spicy, Salty Rub

Deviled Pigs/Deviled Crabs
Pulled Pork or Crab Sautéed in Peppers & Onions in a Spicy Sauce, Panko Crusted and Deep Fried

Corn & Jalapeno Hushpuppies
Smoked Corn, Fresh Jalapenos, Pepperjack Cheese (can be made without jalapenos)

Smoked Shrimp with Pineapple Pico De Gallo
Shrimp Kissed with Smoke and Seared - Served Chilled in a Pineapple or with Cocktail or BBQ Sauce

Stuffed Mushrooms
Your Choice of Sausage and Cream Cheese and/or Veggie with Panko

Goat Cheese Crostini and Bruschetta Trio
Creamy Goat Cheese and your choice of  Honeyed Apricots and/or Sweet Bacon Jam and Traditional  

Bruschetta with Tomato and Basil

BBQ Pork or Chicken Quesadilla
Smoked Corn, Fresh Jalapenos, Pepper Jack Cheese with Spicy Crema Sauce

Chicken Lollipops
Crispy Chicken Drumettes with Choice of Glaze

Cocktail Meatballs
Italian Meatballs Glazed with Mustard Sauce, Bourbon Sauce or Thai Chili Sauce

Cheese & Charcuterie Boards/Vegetable Trays
Custom Made With Your Choices and Favorites

Catering Menu

Our Goal is to Work with You to Create the Perfect Menu for your Special Event.  Here are some menu
offerings to inspire you and we are happy to hear your special requests.  We work with you to create the

perfect menu.  We can also provide special meals for dietary restrictions including gluten free,
vegetarian, and vegan at no extra charge.  We also do custom desserts! 

Custom flavors and colors of mini cupcakes and all kinds of delicious bites.

From a cocktail party with fun finger foods, to a formal sit down dinner and everything in
between we can plan the perfect menu.  Weddings, corporate events, family reunions,

birthday party's, anniversaries, baby showers, retirements, we do it all.

Appetizers 

Call Jennifer at 
310-622-2800 to 

create the perfect menu



Red Bliss Roasted Garlic Mash Potatoes
Creamy Potatoes with Roasted Garlic & Butter

French Green Beans with Shallots
Steamed Green Beans Sautéed with Shallots

Herb Roasted Potatoes
Baby Potatoes Roasted with Olive Oil, Rosemary,

and Thyme

Seasonal Vegetable Medley
Fresh Vegetables Seasoned with Herbs

Best of the Bay Mac 'n Cheese
Award Winning - Topped With Your Choice of

Panko Bread Crumbs or Fried Jalapenos

Pitmaster Baked Beans
3 Bean Mix with Smoked Meats

Collard Greens
Made Fresh - Never Canned

Cuban Rice & Beans
Yellow Rice & Black Beans with Traditional 

Cuban Flavors

Rice
Basmati or Wild Rice Pilaf

Sausage & Sage Dressing
Bread Crumbs, Italian Sausage, Sage

Southern Style Coleslaw
Freshly Cut & Dressed

Dill Potato Salad
Red Bliss Potatoes with Fresh Dill & Sour Cream

 Signature Salad
Mixed Greens, Smoked Corn, Tomatoes, Pickled
Red Onions, Cucumbers - with Ranch & Balsamic

on the Side

Caesar Salad
Romaine Lettuce with House Made Caesar

Dressing, Fresh Grated Parmesan and Croutons

Cherry Smoked Brisket
Fresh Smoked Brisket with Choice of BBQ Sauce

or Chimichurri Sauce

14 Hour BBQ Pork or Mojo Pork
Rubbed with Our Signature Pirate Powder or

Mojo Marinated - Choice of Sauce

Smoked Turkey
Brined & Slow Roasted - Includes Choice of BBQ

Sauce or Gravy

Chicken Marsala
Marsala Mushroom Sauce

Chicken Piccata
Lemon and Caper Sauce

Chicken Leg Quarters
Prepared with your Choice of Pirate Powder Rub

or Lemon Garlic

Pasta Bolognese
Pasta With Our Slow Simmered Three 

Meat Sauce or Meatballs

Pasta with Vodka or Alfredo Sauce
Fresh House Made Sauce with 
Grilled Chicken or Meatballs

Bourbon Glazed Salmon
Cedar Plank Smoked Salmon with Maple 

Bourbon Glaze

Tortellini with Pesto (Vegetarian)
Cheese Tortellini with Pesto, Sundried Tomatoes

and Goat Cheese

Braised Short Ribs
Beef Short Ribs Cooked Low and Slow with a Red

Wine Reduction Sauce

Whole Hog
A Beautiful Whole Hog Mojo Injected and Slow

Smoked and Decorated to Match Your Wedding

Entrees Sides 

Remember This is Your Event!!  If you don't see what you desire here our
Chefs and Pitmasters Can Make it Happen

 Don't Hesitate to Let us Know!  Call Jennifer today to start planning the
perfect event - 310-622-2800

Mark F. Review - 5 stars ain't enough . . .need like 10, 20, 100. I used Jennifer to cater my
wedding and to say it was a hit is such an understatement . . .


