APPLTIZER PARTY

Traveling Chef

=1 CATERING
DESIGN YOUR OWN APPETIZER PARTY

Choose a minimum of 5 items from below

Cold Hors d’Oeuvres

* Smoked Salmon Pate on Cucumber Slice
Bouchron Ham Rolls ..o $2
Assorted Cheeses/Salami/ Crackers
Shrimp/ Cocktail Sauce - Lemon Wedges
Snow Crablegs
King Crablegs
Opysters on the Half Shell
Fresh Vegetable & Dip
Deviled Eggs
Prosciutto Pinwheels in Puff Pastry
Caprese Kabob
Greek Pasta Salad w/Feta Cheese & Kalamata Olives
Roasted-Red-Green-Yellow Peppers w/Sautéed
Onions & Garlic in Olive Oil
Pita Wedges w/ Hummus, Tzatziki, & Tabouleh
Mexican Fiesta: (Guacamole, Fresh Salsa, Jalepeno
Cheddar Cheese, Nacho Chip)

Italian Bruschetta, Served w/ Garlic Toast Points
Fresh Fruit Platters

Salmon Lox, Cream Cheese, Capers & Red Onions
Charcuterie Boards

Hot Hors d’Oeuvres

* Spinach Feta Puffs
* Mini Ruebens (Open Face)
* Shrimp or Scallop wrapped in Bacon
* Mini BeefTenderloin Kabob w/Green Pepper
* Stuffed Potato Skins w/Sour Cream
Assorted Sausages w/Peppers & Onions
Meatballs, Choice of Sauce, Danish, BBQ, Sweet-n-Sour
Sauce or Mushroom Sauce
Chicken Breast Teriyaki w/Pineapple Kabobs & Green

Escargots Parisienne served w/ Toasted French Rounds
Smoked Sausage in Puff Pastry

Mini Chinese Egg Rolls

Wing Dings w /BBQ, Hot Sauce & Ranch

Chicken Satay w/Thai Peanut Sauce

Spinach & Artichoke Dip Served w/Pita Triangles
Chicken Quesadillas

Chicken Tenders w/Ranch Dip

Lamb Chops Grilled w/ Lemony Butter

*Notice: Cooked to order. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increaseyour risk of food borne illness.

RENTALS

Cocktail Table, 6’ or 8’ Table, or 60” Round Table

w/ White Linen

Tables Only

85” x 85” Black or Ivory Linens ......................... $10

527 x 52” Overlays (Most Napkin Colors)

White Floor Length Linens .............................. $15 each
Ivory or Black Floor Length Linens

10’ x 10’ Pop Up Tent

20’ x 40’ Canopy Yellow & White Striped

(Grass Only)

Picnic Chairs (White Folding) $1.50 cach
White Padded Folding Chairs ........................... $2.50 each
Gold Chargers

www. TravelingChefCatering.com (248) 334-6999

One Lafayette St. Pontiac, Michigan 48342

All Appetizer Packages Include

Minimum 75 People

20% Service Charge

6% Sales Tax

If Less Than Minimum, Add $5 PP
$75 Per Staff Per Hour

Events(@LafayetteGrande.com




CATERING ADPLTITER PARTY

OPEN RAR BEVERAGE PACKAGE ADD EXTRA HOUR BEVERAGE SERVICE (S75 PER HOUR, PER STARF)-+ SERVICE STAFF FEE (5300 PER PRRSON)

GLASS DRINKWARE

6.5 0zWine Glasses - §7 per person

11 oz Collins Glass - $7 per person
Includes bus tubs & drink racks

Real Plates & Silverware - $5per person

LIQUOR PACKAGE (OPEN BAR FOR 2 HOURS WITH BARTENDER)

REVERAGE PACKAGE | ADD $7.50 PER PERSON

Soda (Reg, Diet, Sprite), O] | Cranberry | Tonic | SodaWater | Lemons | Limes | Ice | Clear Plastic Cups | Bar Napkins | Swizzles

AR PACKAGE | $1250 PP BAR PACKAGE | $1750 PP DAR PACKAGE | $22.50 PP

* Includes $7.50 Beverage Package ¢ Includes $7.50 and $12.50 Bar Package * Includes $7.50 and $12.50 Bar Package
* 1 Domestic Beer on Draft * Standard House Variety Liquor (Vodka, * Premium Variety Liquor (Titos
* 5 Flavors Wine Variety (Merlot, Rum, Spiced Rum, Gin, Whiskey, Vodka, Bacardi Rum, Captain Morgan
Cabernet, White Zinfendel, Scotch, Tequila, Schnapps, Triple Sec, Spiced Rum, Beef Eaters Gin, Jack
Chardonnay, and Pinot Grigio) Cherries, Olives) Daniels Whiskey, Dewars Scotch,
Margaritaville Tequila, Scnapps, Triple
Sec, Sweet & Dry Vermouth)

www. TravelingChefCatering.com (248) 334-6999 One Lafayette St. Pontiac, Michigan 48342 Events(@LafayetteGrande.com




