Chef Owned & Operated Since 1997

Catering ~ Soup Carte ~ Wholesale ~ www.cbsoup.com

Appetizers & Finger Foods

Mix and match from the options below. Looking for something you don’t see? Have your own
menu ideas? Chances are we can do it for you, just ask! Be a guest at your event. The only
thing you’ll have to bring is your appetite! Prices listed are per guest.

~ Appetizer Action Stations ~

With the food revolution on TV, clients who want to bring the action and flair of cooking to their
event should look to these chef-staffed Action Stations to for an unforgettable impression.
Minimum of 40 guests, please.

Yukon Gold Mashed Potato Bar

Featuring Bacon, Sour Cream, Chives, Tillamook Cheddar and Salsa Fresca.
(Add .85 for Martini Glass option)

Focaccia Pizzetta Station
Chef-Staffed Station with your choice of toppings, hot out of the oven!

Spanish Paella Station
An astounding assortment of sausage, chicken and seafood are featured in this classic
saffron rice dish.

Saganaki Action Station 7.95
Flame on! This station features the amazing fried Greek cheese Kasseri, flamed with
brandy and lemon. Served with Ciabatta Bread and Pita. Great visuals!

Pasta Bar 7.55
Penne & Fettuccine pasta prepared in front of your guests, with Alfredo, Bolognese, and

Marinara sauces, complete with Parmesan and crushed red pepper.
(For Primavera Sauté Vegetables add 1.75, Seared Shrimp add 2.45)

Grilled Skewers & Kabob Station Call for pricing
Lamb, Beef, Veggie, Shrimp, Surf ‘N Turf, Chicken, grilled at your event, served with a
variety of sauces and chutneys, with many flavor profiles to choose from!

Quesadilla Station Call for pricing
Corn Tortillas and an array of Cheeses meet any number of meat, veggies and sides for
some sizzling party action!.
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~ Appetizers: Buffet or Passed ~

BBQ Pulled Pork Sliders 2.95

Served with our own amazing Slaw.

BBQ Smoked Tri-Tip Skewers 3.55
House-Smoked Beef featuring OR Natural Meats.

Bacon-Wrapped Shrimp Skewers 2.95
Surf and Turf Grilled on a Skewer!

Bangkok Shrimp Cocktail 3.95

A Thai twist, with Sweet Chile, Lime, Sesame, Scallion and Ginger flavors.
(Add .85 for Martini Glass option)

Caprese Skewers 2.75
Mozzarella, Tomatoes and Fresh Basil, garnished with Balsamic Reduction.

Caramelized Onion Pastry Swirls 2.75
Flakey pastry meets naturally sweet slow-caramelized onions. Delicious!

Caribbean Empanadas 3.25
Savory mini-pastries filled with Ground Beef, Currants, and Island spices.

Chicken Roulade Bites 2.95
Stuffed with Spinach, Caramelized Onions, and Goat Cheese.

Chicken Skewers 2.95
Your choice of Thai Peanut or Jamaican Jerk Chicken Skewers.
Served with dipping sauces.

Chopped Chicken Caesar Salad Cups 2.95

Individual chopped salads with julienne Chicken Breast, served with shaved Parmesan.
(Add .85 for Martini Glass option)

Grilled Gorgonzola Polenta Triangles 2.75
Served warm, these cheese-y corn fritter-like gems are delicious!

Hoisin Beef Lettuce Wraps 2.95
Rubbed with our own 5 Spice mixture, these wraps feature OR Natural Meat’s amazing
Tri-Tip, brushed in Hoisin and Sesame Seeds, rolled and picked in a Lettuce Wrap.
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Soup Shooter Assortment 2.95
Hot or Chilled, choose (3) from over 80 varieties.

Spanikopita Triangles 2.95
Flakey phyllo dough filled with Spinach and Feta Cheese.

Artisan Cheese Platter on Marble with Crackers & Crustini 4.95
Huge selection of hard, soft, and semi-soft Cheeses, accompanied by assorted
Crackers, Crustini and Fruit garnishes.

Meat & Cheese Antipasto Platter 4.75
Turkey, Salami, Roast Beef, Black Forest Ham, Smoked Provolone,
Tillamook Cheddar & Swiss.

Dips, Mousse & Spreads with Crackers & Vegetable Crudités 2.95
Choose (2) of the following for our version of the classic vegetable platter:
Greek Humus, Smoked Salmon Mousse, or Artichoke Parmesan.

Fruit Extravaganza 2.75
Seasonal cut fruit, artfully arranged. Great on disposable platters, silver trays or on our
5’ copper riser for full effect.
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