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   Chef Mario’s, Inc. 
          Catering & 

              Personal Chef Service 
 

 

 

 

 

                        Full Horsey Menu 
 

                    Call, Fax or E-mail us to 

                   place your order! 

                    919.781.4141(o) 

                    919.788.1607 (f) 

                       www.chefmario.com  
 

 

 

 

 

And Remember, It Always Tastes Better When Someone Else 

Cooks! 

http://www.chefmario.com/
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About our Horsey Menu: 
We lovingly create everything on our menus from scratch, utilizing the best that North 

Carolina (when available) has to offer, so that each and every item is what you have come 

to love and expect from CM’s Inc. Many items are subject to seasonal availability, 

therefore a la carte pricing can change depending on the season. When booking your 

horsey party, just let us know what looks tasty to you and we’d be happy to get you a 

price! Or if you have a budget in mind, we’d be happy to customize a menu to fit your 

needs! As a ballpark, if you have a light Horsey Party (meaning it’s not being held over a 

meal hour), most items are between $2.75-5.00 per person with 1.5-2 pieces allotted per 

person for food only. For examples of our Heavy Horsey Pricing (meaning held over a 

dinner hour and you want to fill tummies), check the Suggested Packages Section for some 

of the tried and true favorites which can be ordered as is or customized to fit your needs! 

You will be able to take great pride in knowing that Chef Mario’s is at the wheel to take 

care of you! The biggest problem you’ll have will be the party crashers J Unless 

otherwise noted (for cheese cakes, a la carte sweets, etc), Chef Mario’s required a 

minimum of 10 for all orders. 

 

Super Simple Drop-Off Friendly 

these items can be served chilled or at room temp, no heating required 
 
Shrimp Three Ways Shrimp Cocktail Served with Our Cocktail Sauce and Lemon, 

Southern Style Spicy Shrimp( definitely has a Kick) and Garlic Oregano Shrimp (cool and 

crisp), served on a bed of green kale with lemon  

 

Mango Shrimp Salsa with Salt and Pepper Wonton Chips chunks of flavorful shrimp, 

mango, peppers, cilantro and lime 

 

Shrimp Stuffed Cucumber Cups English cucumber cups stuffed with a creamy chopped 

shrimp salad, garnished with scallions and peppers 

 

Roasted Veggie Stacks layers of summer squash, zucchini, carrots, onions and 

mushrooms, roasted in olive oil and seasoned with salt and pepper, served in a tumbler 

cup with Mama’s Marinara  

 

Mushroom and Spinach Pinwheels with Horsey Cream Homemade fluffy pastry dough 

stuffed with mushroom, onion and cheese, rolled, sliced and baked golden brown 
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Chorizo Pinwheels with Chili Cream our fluffy house pastry dough stuffed with a chorizo 

and cheese blend, rolled, sliced then baked to a golden brown  

 

Mini Muffuletta Sandwiches crusty baguette finger sandwiches stuffed with spicy olive 

tapenade, Italian style meats, provolone cheese, lettuce and tomato, then garnished with 

olive picks 

 

Roasted Tomato Fresh Mozzarella and Olive Tart created on our house roll dough with 

melted mozzarella (can be served hot or at room temp) 

 

Garlic Oregano Roll Poppers with Mama’s Marinara fresh baked bite sized bread rolls 

tossed with olive oil, sautéed garlic and oregano, then dusted with parmesan and served 

with Mama’s Marinara on the side for dipping 

 

Filo Wrapped Asparagus fresh asparagus wrapped with filo, prosciutto and parmesan  

 

Fresh Shrimp Spring Roll Canapé with Peanut Sauce flavor packed shrimp and vibrant 

veggies, delicately nestled in rice paper and sliced, served on a cucumber slice with a 

dollop of our “oh so yummy” peanut sauce  

 

“Devil”ed Eggs with Red Pepper Horns flavored with smoked salmon and a kiss of Dijon, 

topped with a pair of red bell pepper horns 

 

Angel Eggs traditional southern sweet pickle relish filling and garnished with dill pickle 

halos  

 

Fresh Vegetable Crudités gorgeously displayed variety of the freshest the season has to 

offer and served with your choice of 2 dips- Choose 2 or leave it up to us!: Basil Dijon, 

Balsamic Vinaigrette, Blue Cheese, Ranch, and Herb Vinaigrette 

 

Fresh Fruit Display I don’t usually brag…but... we make quite the eye appealing fruit 

display with Melon, Pineapple, Grapes and whatever else the season brings, each platter 

is garnished with a hand carved melon flower and served with one of the following: 

Pistachio Cream, Raspberry Cream, Cashew Cream or Pecan Cream 
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Fruit Centerpieces and Displays 
Up the “wow” factor to any event with a hand carved fresh fruit sculpture!  

 

Pineapple Spray pineapple spray top bursting with a half dozen hand carved melon 

flowers, skewered grapes and added pineapple leaves $35.00 (small display ) 

 

Butternut Vase ornately carved butternut squash “vase” filled with melon flowers, bell 

pepper “beauties”, grape and scallion sprays $125.00 (small/medium display ) 

 

Carved Pumpkin and Butternut Squash large ornately carved pumpkin with a floral design 

and two intricately carved butternut squash melons with melon flowers, bell pepper 

“beauties”, grape and scallion sprays $150.00 (medium/large display) 

 

Pumpkin Sun Pumpkin Sun adorned with red pepper, carrot and eggplant “rays”, 

accompanied by two intricately carved butternut squash melons with melon flowers, bell 

pepper “beauties”, grape and scallion sprays $250.00 (large/extra large display) 

**Please order a minimum of 7 days in advance for small/medium displays and no less 

than 14 days for medium/large displays 

 

Oh For The Love Of Cheese! 
From traditional platters, to cheese selections that will keep your guests talking for years 

to come! 

Traditional Cheese Platter chunks of Cheddar, Smoked Gouda, and Provolone with 

baguette crispies, garnished with fresh fruit and hand carved melon flowers 

 

Cheesy Threesome with Crispies selection of 3 cheeses recommended by the Chef   

whipped brie with roasted grapes, goat cheese with oven dried tomatoes, basil and 

pistachios and our Gorgonzola walnut wedge with poached pears  
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Signature Savory Cheese Cakes 
We’ve taken a classic dessert and transformed it into an awe inspiring cheese starter! A 

savory cheesecake is a cheesecake in the traditional sense that eggs and cream cheese are 

incorporated together. But instead of adding sugar we add savory ingredients like … 

 

Smoked Salmon Cheesecake with Crispies  

Smoked salmon, mushrooms, Swiss cheese and scallions, garnished with sour cream, 

capers and lemon zest 

 

Tomato Basil Mozzarella Cheesecake with Crispies  

Accented with Oven-dried tomatoes, fresh basil, mozzarella and a hint of lemon, garnished 

with sour cream, sliced grape tomatoes, green olives, basil puree and parsley 

 

Chile Cheesecake with Tortilla Chips  

Our most popular- Chef Mario's super spice, green chilies and cheddar cheese, slathered 

with sour cream and garnished with grape tomatoes, black olives and scallions  

 

Spinach & Artichoke Cheesecake with Crispies 

(Our answer to the standard Spinach and Artichoke Dip!) 
Marinated artichokes, fresh spinach, shallots, Dijon and a kiss of lemon. Topped with sour 

cream and garnished with roasted veggies 

 

Gorgonzola Cheesecake Wedge with Poached Pears and Crispies  

A lighter creamy gorgonzola wedge topped with sour cream and garnished with poached 

pears--In a single bite you get nuts, cheese, wine, fruit and bread! 

*Winner at the 2008 Great Chefs of the Triangle Competition* 
 

House Dips and Crispies 
“Devil”ed Dip our contemporary version of our smoked salmon infused “devil”ed eggs, 

served family style! We’ll even garnish the bowl with a large set of red pepper horns 

French Onion Dip 

Creamy Bleu Cheese Dip 

Avocado Ranch Dip 

Horsey Cream Dip 

Green Goddess Dip 

Creamy Spinach Bacon Dip 
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Hummus with Toasted Pita Chips choose from traditional hummus or white bean and 

caramelized onion hummus 

 

For Dipping (One Selection Per Dip):  

House Baguette Crispies 

House Toasted Pita Chips 

Potato Chips 

Tortilla Chips 

Crackers 

**Dip Duo Special** 

Your choice of 2 dips and 2 crispies for $4.00 per person 

 

Extra Crispies (serves 15-20 with cheese appetizer) $15.00 

Most of our cheese presentations include house made baguette crisps, but in case you want 

more… 

 

Assorted Fresh Baked Holiday Sweets  
Pumpkin Pie Bars, Sugar Cookies, Candy Cane Dusted Chocolate Brownies, Apple 

Whohaas with Crumble, Blueberry Cream Cakes, Butterscotch Blondies, Red Velvet 

Whoopie Pies, Orange Cream Pumpkin Sandwiches, Turtle Bars with Oatmeal and 

Chocolate, Chocolate Chip Cookies, or Deck the Halls with our la la la la la la la la 

Lemon Bars! 

$3.25 per person for an assortment of 3 yummies 

 

Oven Ready Appetizers 
We’ve done all the hard stuff, all these need is some oven time! 

 

Wings and Things J 

Spicy Thai Chicken Wings served with Peanut Sauce 

Red Hot Honey Glazed Chicken Wings served with Bleu Cheese 

Marmalade Glazed Chicken Wings (these babies don’t need any “sauce” J) 

 

Buffalo Chicken Skewers Buffalo chicken strips on a stick, served with veggie crudités and 

your choice of house Bleu Cheese or Ranch 

 

Chicken Parmesan Kabobs Parmesan and Panko crusted chicken fingers on a stick served 

with Mama’s Marinara for dipping 
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Sublime Meatballs & Crazy Sausage Balls with Mini Rolls hand formed mini meatballs 

and sausage balls braised in a bell pepper infused tomato sauce (swap the rolls for the 

garlic oregano roll poppers for an upcharge of $1.50 per person) 

 

Wolf in Sheep’s Clothing with Marmalade Mustard not your ordinary Pigs in a Blanket! 

Kielbasa wrapped in pastry and baked till golden brown 

 

Baked Brie Pie with Crispies (Sweet or Savory, your choice!) House-made pie crust filled 

with ooey gooey Brie Cheese and topped with sweet or savory goodness!  The sweet is 

topped sautéed apples, fresh berries, and streusel-- Savory is topped with savory tomato 

confit and roasted red onions 

 
Corn and Crab Cakes with Lemon Caper Aioli Lump and claw crab goodness tossed with 

corn, sautéed onions and peppers, then coated with cracker crumbs and sautéed golden 

 

Petite Couscous and Feta Cakes with Mango Chutney Colorful, creamy couscous cakes 

with colorful chutney 

 

Bacon Wrapped Steak and Water Chestnuts with Bourbon Vanilla Sauce Need we say 

more? Flank steak sliced and rolled with scallions and water chestnuts then wrapped with 

bacon! 

 

Roasted Mushrooms Caps with tomato confit, mozzarella, basil and buttered bread crumbs 

 

Ham, Cheese & Apple Toasters with Marmalade Mustard oven melted golden buttered 

crostini with ham, apple and cheese  

 

Baguette Pizza Fingers our twist on a kiddo favorite that the grown-ups will enjoy! 

 Roasted Veggie with mushrooms, carrots, onions, peppers and cheese 

 Meat Lovers with Pepperoni, Sausage and Bacon 

 Cheese! with cheese, cheese and more cheese! 

 

Quesadillas – all served with homemade salsa, sour cream and guacamole/avocado dip 

(Choose one or we can do a variety for you!) 

¶ Chicken and Black Bean Quesadillas 

¶ Mondo Taco-Dilla with seasoned taco meat, cheese and black beans 
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¶ Margarita Chicken and Cheese Quesadillas with a lime citrus kick 

¶ Steak and Cheese Quesadilla with peppers and onions 

 

Single Item Action Stations  
Great way to break up larger events and keep folks moving 

 
Steak House Bruschetta garlic rubbed baguette crostini smeared with blue cheese cream 

topped with seared tenderloin, tomatoes and parsley  

 

Our Award Winning Crab Mac & Cheese with Red Wine Tomato Cream Sauce 
**Winner at the 2008 Great Chefs of the Triangle Competition 

 

Mini Chipotle Chicken Tostada crisp mini tortilla cup stuffed with avocado, braised 

chipotle chicken and chili sour cream 
**Winner at the 2008 Great Chefs of the Triangle Competition 

 

Shrimp and Grits Station 

NC stone ground cheddar cheese grits with peppers, kielbasa, freshly sautéed garlic 

oregano NC shrimp and topped with a creamy red wine tomato cream sauce 

 

Multi Item Action Stations 
These stations are packed with variety and one of our chefs to prepare/serve onsite 

 
Pasta Station – Variety is the spice of life! 

Pastas (Choose 3): Penne, Macaroni, Whole Wheat Rollatini or Tortellini 

Sauces: Mamas Marinara, Gorgonzola Sauce, Butterwine Garlic Sauce 

Toppings: Steamed Broccoli, Roasted Peppers, Roasted Carrots, Roasted Onions, Sautéed 

Mushrooms, Seared Summer & Zucchini, Minced Shallots, Garlic, Fresh Herbs, Capers, 

Olives and parmesan  

Meats: Mini Meatballs, Grilled Chicken and Shrimp 

 

Mashed Potato Station with Sweet Potatoes and Yukon Golds Mashed potato (or 

cauliflower/potato goodness) with all the fixings- braised beef gravy, butter, scallions, 

bacon, cheddar, garlic and oregano, sour cream 

Sweet potatoes- streusel topping, cinnamon butter, roasted pineapple, toasted pecans and 

toasted coconut 
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BBQ Station- NC Pulled Pork and Pulled Chicken With pulled chicken drenched in our 

blackberry BBQ sauce, and the pulled pork in your choice of Chef Mario’s BBQ (tomato 

based) or traditional NC vinegar based BBQ sauce 

Plus Apple Slaw, Carolina Cole Slaw, and mini rolls (to create sandwiches) 

 

Mac & Cheese Station 

Gorgonzola Mac & Cheese with seared shiitake mushrooms and parmesan crisp, *Award 

Winning* Crab Mac & Cheese with NC lump crab meat in a red wine and roasted tomato 

sauce with gruyere cheese and Cheddar Mac & Cheese with buttered bread crumbs and 

bacon 

 

Meatball Station 

Sublime Meatballs with green pepper infused tomato sauce, mini sausage balls with finely 

diced peppers and onions, and Greek Style Meatballs with feta & olives 

All served with mini roll poppers, parmesan, mozzarella and a feta yogurt dressing 

 

Taco Station with choice of three meats 

Shells: Hard Taco Shells, Soft Tacos and Sopas (hand formed masa cups) 

Meats (Choose 3): Chipotle Braised Chicken, BBQ Braised Beef, Spicy Style Shrimp, 

Super Spiced Ground Beef and Blackened Catfish 

Toppings: Lettuce, Tomatoes, Onions, Black Olives, Cheese, Sour Cream, Salsa, Avocado, 

Hot Sauce 
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Suggested Packages and Pairings 
We can always customize a package to fit your needs, or you can just choose one that 

we’ve put together from below! 

All packages come complete with disposable service including gorgeously displayed 

platters, serveware, and our earth friendly (but sturdy!) plates, napkins and utensils. 

Weekend, evening or delivery outside the local Raleigh/Cary area is available at an 

additional charge 

_____________________ 

 

#1 Specialty Butcher Bistro Package $12.50 per person 

 
Full Sized or Mini Bistro Sandwiches, Sauce Sampler, 2 Side Salads and Assorted Sweets 

Tray set and ready to rock! 

Each package comes complete with your choice of 3 meats, roasted veggies (if you have a 

lot of veggie lovers, you can double your veggies in place of one of the meats!) sauce 

sample (always on the side), fresh baked rolls (2 mini rolls or one large Kaiser per 

person) 2 fresh side salads (choose from pasta, potato, fresh tossed with 1 dressing or 

fruit) and an assorted sweets platter! 

 

Choose your meats (selection of 3 or selection of 2 plus double roasted veggies) 

Spiral Cut Honey Ham, Grilled Chicken Breast, Roasted Porkloin, Tuna Salad with Lemon 

and Capers, Southern Style Chicken Salad with Roasted Grapes and Pecans 

__________________________ 

 

 

#2 Little Piggy Package $20.00 per person 
 

Your Choice of Meat:  

Spiral Cut Honey Ham And/Or Porkloin and Roasted Veggies Platter    

thinly sliced and beautifully displayed with vibrant summer squash, zucchini, carrots, 

onions and mushrooms, roasted in olive oil and seasoned with salt and pepper, and served 

with petite rolls 

 

Sauce Sampler 

Sour Apple Smash, Basil Dijon and Marmalade Mustard 
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Your Choice of Cheese Cake: 

Signature Savory Chili Cheesecake with Tortilla Chips 

Or 

Tomato Basil Mozzarella Cheesecake with Crispies 
 

Garlic Oregano Roll Poppers with Mama’s Marinara  

fresh baked bite sized bread rolls tossed with olive oil, sautéed garlic and oregano, then 

dusted with parmesan and served with Mama’s Marinara on the side for dipping 

 
Your Choice of Two Dips and Crispies: 

 “Devil”ed Dip, Traditional Hummus, White Bean Caramelized Onion Hummus,  

French Onion Dip, Creamy Bleu Cheese Dip, Avocado Ranch Dip, Horsey Cream Dip, 

Green Goddess Dip, Creamy Spinach Bacon Dip 

 

For Dipping (Choose Two):  

House Baguette Crisps, House Toasted Pita Chips, Potato Chips, Tortilla Chips or 

Crackers 

 

Assorted Fresh Baked Sweet Treats 

 

_____________________________ 

 

#3 Roasted Turkey or Chicken Package $27.00 per person 

 
Roasted Turkey And/Or Grilled Chicken Platter with Roasted Veggies 

thinly sliced and beautifully displayed with vibrant summer squash, zucchini, carrots, 

onions and mushrooms, roasted in olive oil and seasoned with salt and pepper, and served 

with petite rolls 

 

Sauce Sampler 

Basil Dijon, Avocado Ranch and Garlic Mayo 

 

Mango Shrimp Salsa with Salt and Pepper Wonton Chips  

chunks of flavorful shrimp, mango, peppers, cilantro and lime 
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Traditional Cheese Platter with Fresh Fruit Garnish 

chunks of cheddar, smoked gouda, and provolone with baguette crispies, garnished with 

fresh fruit and hand carved melon flowers 

 

Your Choice of: 

Sublime Meatballs & Crazy Sausage Balls with Mini Rolls 

hand formed mini meatballs and sausage balls braised in a bell pepper infused tomato 

sauce (swap the rolls for the garlic oregano roll poppers for an upcharge of $1.50 per 

person) 

Or  

Choose One of the Wings 

Wings and Things J 

Spicy Thai Chicken Wings served with Peanut Sauce 

Red Hot Honey Glazed Chicken Wings served with Bleu Cheese 

Marmalade Glazed Chicken Wings (these babies don’t need any “sauce” J) 

 

Chorizo Pinwheels with Chili Cream 

our fluffy house pastry dough stuffed with a chorizo and cheese blend, rolled, sliced then 

baked to a golden brown 

 

Assorted Fresh Baked Sweet Treats 

____________________________ 

 

#4 Beef Eaters Dream $38.00 per person 

 
Porcini Crusted Roasted Beef Tenderloin And/Or Herb Crusted Prime Rib Platter  

thinly sliced and beautifully displayed with vibrant summer squash, zucchini, carrots, 

onions and mushrooms, roasted in olive oil and seasoned with salt and pepper, and served 

with petite rolls 

 

Sauce Sampler 

Béarnaise Aioli, Horsey Cream and Whole Grain Mustard 
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Your Choice of: 

Smoked Salmon Cheesecake with Crispies 

Smoked salmon, mushrooms, Swiss cheese and scallions, garnished with sour cream, 

capers and lemon zest 

Or 

Spinach & Artichoke Cheesecake with Crispies 
(Our answer to the standard Spinach and Artichoke Dip!) 

Marinated artichokes, fresh spinach, shallots, Dijon and a kiss of lemon. Topped with sour 

cream and garnished with roasted veggies 

 

Your Choice of: 

Corn and Crab Cakes with Lemon Caper Aioli  

Lump and claw crab goodness tossed with corn, sautéed onions and peppers, then coated 

with cracker crumbs and sautéed golden 

Or 

Shrimp Three Ways  

Shrimp Cocktail Served with Our Cocktail Sauce and Lemon, Southern Style Spicy 

Shrimp( definitely has a Kick) and Garlic Oregano Shrimp (cool and crisp), served on a 

bed of green kale with lemon 

 

Fresh Fruit Display  

I don’t usually brag…but... we make quite the eye appealing fruit display with Melon, 

Pineapple, Grapes and whatever else the season brings, each platter is garnished with a 

hand carved melon flower and served with one of the following: Pistachio Cream, 

Raspberry Cream, Cashew Cream or Pecan Cream 

 

Selection of both 

“Devil”ed Eggs with Red Pepper Horns flavored with smoked salmon and a kiss of Dijon, 

topped with a pair of red bell pepper horns 

and 

Angel Eggs traditional southern sweet pickle relish filling and garnished with dill pickle 

halos 

  

Baked Brie Pie with Crispies (Sweet or Savory, your choice!)  

House-made pie crust filled with ooey gooey Brie Cheese and topped with sweet or savory 

goodness!  The sweet is topped sautéed apples, fresh berries, and streusel-- Savory is 

topped with savory tomato confit and roasted red onions 
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Assorted Fresh Baked Sweets Tray 

________________________________ 

 

#4 No Holds Barred Package $60.00 per person 
Your Choice of Roasted Turkey, Grilled Chicken, Roasted Porkloin, Tuna Salad, Chicken 

Salad, Spiral Cut Honey Ham Porcini Crusted Roasted Beef Tenderloin And/Or Herb 

Crusted Prime Rib Platter  

thinly sliced and beautifully displayed with vibrant summer squash, zucchini, carrots, 

onions and mushrooms, roasted in olive oil and seasoned with salt and pepper, and served 

with petite rolls 

 

Sauce Sampler 

Béarnaise Aioli, Horsey Cream and Whole Grain Mustard 

 

Fresh Fruit Display plus Butternut Vase Carved Centerpiece Sculpture 

I don’t usually brag…but... we make quite the eye appealing fruit display with Melon, 

Pineapple, Grapes and whatever else the season brings, each platter is garnished with a 

hand carved melon flower and served with one of the following: Pistachio Cream, 

Raspberry Cream, Cashew Cream or Pecan Cream 

Butternut Vase ornately carved butternut squash “vase” filled with melon flowers, bell 

pepper “beauties”, grape and scallion sprays 

 

Cheesy Threesome with Crispies  

selection of 3 cheeses recommended by the Chef 

Whipped Brie with roasted grapes, Goat Cheese with oven dried tomatoes, basil and 

pistachios and our Gorgonzola walnut with poached pears or apples 

 

Selection of both 

“Devil”ed Eggs with Red Pepper Horns flavored with smoked salmon and a kiss of Dijon, 

topped with a pair of red bell pepper horns 

and 

Angel Eggs traditional southern sweet pickle relish filling and garnished with dill pickle 

halos 

 

Corn and Crab Cakes with Lemon Caper Aioli  

Lump and claw crab goodness tossed with corn, sautéed onions and peppers, then coated 

with cracker crumbs and sautéed golden 
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Shrimp Three Ways  

Shrimp Cocktail Served with Our Cocktail Sauce and Lemon, Southern Style Spicy 

Shrimp( definitely has a Kick) and Garlic Oregano Shrimp (cool and crisp), served on a 

bed of green kale with lemon 

 

Garlic Oregano Roll Poppers with Mama’s Marinara  

fresh baked bite sized bread rolls tossed with olive oil, sautéed garlic and oregano, then 

dusted with parmesan and served with Mama’s Marinara on the side for dipping 

 

Mini Muffuletta Sandwiches 

crusty baguette finger sandwiches stuffed with spicy olive tapenade, Italian style meats, 

provolone cheese, lettuce and tomato, then garnished with olive picks 

 

Assorted Fresh Baked Sweets Tray 

____________________________________ 

 

Get Well Goody Package 
Dare we say that flu season is upon us and we have the perfect comfort for that person 

in need! 

 

Gift Certificate for our Personal Chef Delivery Service  
Chef’s Choice Entrée Packages Start at Dinner for 2 for 5 days for $185.00, including 

local delivery! 

 

Soups for the Soul Package 
3 Individual Pints of Chef’s Choice Soups with Mini Rolls $15.00 

--Add Side Salads $2.50 per Salad, with 1 dressing 

--Add Fresh Baked Sweet Treats $15.00 per dozen  

 

_________________________________________________________________________ 
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Chef Mario’s Party Pick Ups 
These items are great if you just need a few things! We’ll even provide you with simple 

heating instructions for any hot items to set you up for success! You can eve take the 

credit… J Pick up is available at the kitchen during lunch hours of 11:30-1:30 Monday-

Friday or call us for other options! 

** Minimum of 48 hours notice required for all orders. No minimum required for dips or 

cheese cakes, minimum of 10 required for all other items. 

 

Dips $20.00 per pint (feeds 14-16) and come with crispies 
 “Devil”ed Dip our contemporary version of our smoked salmon infused “devil”ed eggs, 

served family style! We’ll even garnish the bowl with a large set of red pepper horns 

Hummus with Toasted Pita Chips Choose from traditional hummus or white bean and 

caramelized onion hummus 

French Onion Dip 

Creamy Bleu Cheese Dip 

Avocado Ranch Dip 

Horsey Cream Dip 

Green Goddess Dip 

Creamy Spinach Bacon Dip 

 

Choice of Crispies (One per dip selection): House Baguette Crisps, House Toasted Pita 

Chips, Potato Chips, Tortilla Chips or Crackers 

 

Cheeses, Savory Cheese Cakes and Platters 
Traditional Cheese Platter with Crispies chunks of Cheddar, Smoked Gouda, and 

Provolone with baguette crispies, garnished with fresh fruit and hand carved melon 

flowers 

$4.00 per person 

 

Smoked Salmon Cheesecake with Crispies  

Smoked salmon, mushrooms, Swiss cheese and scallions, garnished with sour cream, 

capers and lemon zest  

$45.00 per cake (serves 20-25 as an appetizer) 
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Tomato Basil Mozzarella Cheesecake with Crispies  Accented with Oven-dried tomatoes, 

fresh basil, mozzarella and a hint of lemon, garnished with sour cream, sliced grape 

tomatoes, green olives, basil puree and parsley  

$40.00 per cake (serves 20-25 as an appetizer) 

 

Chile Cheesecake with Tortilla Chips   

Our most popular- Chef Mario's super spice, green chilies and cheddar cheese, slathered 

with sour cream and garnished with grape tomatoes, black olives and scallions   

$40.00 per cake (serves 20-25 as an appetizer) 

 

Spinach & Artichoke Cheesecake with Crispies 

(Our answer to the standard Spinach and Artichoke Dip!) 
Marinated artichokes, fresh spinach, shallots, Dijon and a kiss of lemon. Topped with sour 

cream and garnished with roasted veggies  

$40.00 per cake (serves 20-25 as an appetizer) 

 

Gorgonzola Cheesecake Wedge with Poached Pears and Crispies 

A lighter creamy gorgonzola wedge topped with sour cream and garnished with poached 

pears--In a single bite you get nuts, cheese, wine, fruit and bread!  

$40.00 per cake (serves 20-25 as an appetizer) 

 

Shrimp Three Ways Shrimp Cocktail Served with Our Cocktail Sauce and Lemon, 

Southern Style Spicy Shrimp( definitely has a Kick) and Garlic Oregano Shrimp (cool and 

crisp), served on a bed of green kale with lemon 

$5.25 per person  

 

Mini Muffuletta Sandwiches crusty baguette finger sandwiches stuffed with spicy olive 

tapenade, Italian style meats, provolone cheese, lettuce and tomato, then garnished with 

olive picks 

$5.00 per person 

 

Roasted Tomato Fresh Mozzarella and Olive Tart created on our house roll dough with 

melted mozzarella (can be served hot or at room temp) 

$5.00 per person 

 

Filo Wrapped Asparagus Tree fresh asparagus wrapped with filo, prosciutto and 

parmesan – presented in the shape of a Holiday Tree! J 

$4.75 per person 
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Mushroom and Spinach Pinwheels with Horsey Cream Homemade fluffy pastry dough 

stuffed with mushroom, onion and cheese, rolled, sliced and baked golden brown 

$3.75 per person  

 

Chorizo Pinwheels with Chili Cream our fluffy house pastry dough stuffed with a chorizo 

and cheese blend, rolled, sliced then baked to a golden brown  

$3.75 per person  

 

Garlic Oregano Roll Poppers with Mama’s Marinara fresh baked bite sized bread rolls 

tossed with olive oil, sautéed garlic and oregano, then dusted with parmesan and served 

with Mama’s Marinara on the side for dipping 

$3.00 per person  

 

Fresh Vegetable Crudités gorgeously displayed variety of the freshest the season has to 

offer and served with your choice of 1 or 2 dips- or leave it up to us! Basil Dijon, Balsamic 

Vinaigrette, Blue Cheese, Ranch, and Herb Vinaigrette 

$3.75 per person (with 2 dips) 

$3.25 per person (with 1 dip) 

 

Fresh Fruit Display I don’t usually brag…but... we make quite the eye appealing fruit 

display with Melon, Pineapple, Grapes and whatever else the season brings, each platter 

is garnished with a hand carved melon flower and served with one of the following: 

Pistachio Cream, Raspberry Cream, Cashew Cream or Pecan Cream 

$3.25 per person (with dipping cream) 

$3.00 per person (fruit only, no dip) 

 

These Yummies Require Simple Heating  
Buffalo Chicken Skewers Buffalo chicken strips on a stick, served with veggie crudités and 

your choice of house Bleu Cheese or Ranch 

$4.75 per person 

 

Chicken Parmesan Kabobs Parmesan and Panko crusted chicken fingers on a stick served 

with Mama’s Marinara for dipping 

$4.75 per person 
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Sublime Meatballs & Crazy Sausage Balls with Mini Rolls hand formed mini meatballs 

and sausage balls braised in a bell pepper infused tomato sauce (swap the rolls for the 

garlic oregano roll poppers for an upcharge of $1.50 per person) 

$4.75 per person 

 

Baguette Pizza Fingers our twist on a kiddo favorite that the grown-ups will enjoy! 

 Roasted Veggie with mushrooms, carrots, onions, peppers and cheese 

 Meat Lovers with Pepperoni, Sausage and Bacon 

 Cheese! with cheese, cheese and more cheese! 

$4.50 for one selection 

$5.00 per person for a variety of two selections 

 

Quesadillas – all served with homemade salsa, sour cream and guacamole/avocado dip 

(Choose one or we can do a variety for you!) 

¶ Chicken and Black Bean Quesadillas 

¶ Mondo Taco-Dilla with seasoned taco meat, cheese and black beans 

¶ Margarita Chicken and Cheese Quesadillas with a lime citrus kick 

¶ Steak and Cheese Quesadilla with peppers and onions 

$4.75 for one selection 

$6.00 per person for a variety of two selections 

 

        

    


