
Hors d’ Oeuvres
Cold Hors d’ Oeuvres 10 Person Minimum per selection

�Seasonal Vegetable Crudite
Assortment of Carrots, Celery, Peppers, Broccoli and Cauliflower
Includes Dipping Sauce, choose from:  Fresh Peppercorn Dill -or- White French 

�A Selection of Fine Imported Cheeses 
Selection may include Rustico Red Pepper, Sage Derby and Holland Smoked Gouda
Served with Gourmet Crackers, Pita Chips, Various Dried Fruits and Artisan Breads

Chilled Key West Shrimp Jumbo  or   Large  
Served with our TC Fresh Horseradish Cocktail Sauce, Lemon and Lime Wedges
Something Special…….Add a Chef Inspired Ice Bowl for an additional charge

�Domestic Cheese Arrangement 
Selection may include Cheddar, Colby, Swiss, Provolone and Pepper Jack Cheeses
Accompanied by Gourmet Crackers, Pita Chips, Almonds and Red Seedless Grapes

�Domestic Cheese Arrangement and Fresh Seasonal Vegetable Crudite
Cheese Selection may include Cheddar, Colby, Swiss, Provolone and Pepper Jack Cheese 
with a selection of Fresh Seasonal Vegetables, accompanied by Gourmet Crackers, 
Pita Chips, Almonds and Red Seedless Grapes
Includes Dipping Sauce, choose from:  Fresh Peppercorn Dill -or- White French 

�Fresh Seasonal Sliced Fruit Arrangement 
A variety of Fresh Fruit served with a Grand Marnier Dipping Sauce
For a great table presentation we can create a Pineapple Tree Display 

Italian Antipasto Platter
Assorted Italian Cheeses that may include Rustico Red Pepper, Sage Derby and Smoked Gouda, along with Dry Cured Salamis,
Olives, Roasted Red Peppers, Sundried Tomato Tapenade and Grapes. Served with Crostini, Gourmet Crackers or Pita Chips

Decorative Salmon Displays Each display serves up to 30 people

Hot Smoked Salmon
Salmon Hot Smoked In-House then served Chilled…accompanied by Capers, Cucumber Slices, finely chopped hard cooked Egg,
TC Creamy Mustard Sauce and Crackers

Cold Smoked Salmon
Cold Smoked Salmon accompanied by Red Onion, Cucumber slices, finely chopped hard cooked Egg, Cream Cheese and Crackers

Poached and Chilled Salmon
Boneless filet of salmon poached in white wine, chilled, then covered with a lemon cream cheese spread and
cucumber “scales” served with Crackers

Individual Cold Hors d’ Oeuvres 2 dozen minimum per selection

Grilled Shrimp and Corn Salad stuffed Potato Cups

Cherry Smoked Salmon Mousse Rosettes on English Cucumber Rounds

Shrimp and Chevre piped upon Cucumber Rounds 

Maryland Jumbo Lump Crabmeat with Dill Cream Cheese piped into Belgian Endive 

�Gazpacho served in Cucumber Cups 

�TC Egg Stuffers A selection of Deviled, Stuffed Eggs with Bacon and Thyme, Curry-Cumin or Traditional Stuffing

“Cranburkey” Schmuffin A Cornbread square topped with sliced Smoked Turkey, Chipotle Mayo drizzled with a Tart Cranberry Sauce

then garnished with a fresh sprig of Cilantro  

�Fat Figs Dried Figs dipped in Brown Sugar, Cumin and Goat Cheese Spread then rolled in sliced toasted Almonds  

�Pear and Gorgonzola Mousse: Roasted Pear folded into spiced Mascarpone Mousse atop a crispy Ginger Snap

Smoked Salmon wrapped around Grilled Asparagus 

� Denotes Vegetarian
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Desserts
Gourmet Cookies: Gourmet Cookies by the Tray: 50-ct Cookie Tray       100-ct Cookie Tray   

Baker Availability of: Chocolate Chip • Candy Chip • Peanut Butter • Snickerdoodles • German Chocolate Chip • Peanut Butter Chip • Oatmeal

Raisin Chocolate • Oatmeal Raisin • Old Fashion Sugar • Molasses Crinkle • Dutch Chocolate Chip • Oatmeal Chocolate Chip

Assorted Dessert Bars (Bars may include 7-layer, Zesty Lemon or Oatmeal based upon Baker availability)

Ganache Topped Cream Puffs 

Totally Cooked Signature Brownie Bites 

Miniature Finger Dessert Platter With Fresh Seasonal Fruit Tarts, Miniature Cheesecakes, Dessert Bars & Cream Puffs

Chocolate Covered Strawberries (2-dozen Minimum)  

Fresh Strawberries dipped in Chocolate then drizzled with White Chocolate

Beverages
Canned Sodas, Lemonade or Iced Tea Bottled Water Bottled Juices 

Coffee Service 

Includes: Regular and Decaf Coffee, Sugar, Sweet ’n Low, Equal, Half ’n Half Creamers and Insulated Cups

Hot Tea Service

Includes: Hot Water, assorted Numi Tea Packets, Sugar, Sweet ’n Low, Equal, and Half ’n Half Creamers, Honey, Lemons and Insulated Cups

Assorted Whole Fruit Arrangement

Assorted Nut mix

Dried Fruit

Healthy individual Snacks

Trail Mix

Golden Raisins, Dried Cranberries, Chocolate Chips, 

Peanuts & Granola

Power Bars

A Healthy Energy Bar made with Whole Wheat, 

Oats, a variety of  Nuts and Dried Fruit 

Fresh Sliced Seasonal Fruit Arrangement

Served with a Grand Marnier Dipping Sauce

Made To-Order Smoothie Station (25 person minimum)

per hour charge for onsite server to include set up, service and tear down time (3-hour Minimum)

Server Station, continuous Individual Smoothies made to order.  Choose 3 of the following flavors:

Strawberry •   Banana •   Blueberry •   Raspberry •   Mango •   Pineapple •   Chocolate

Mid-Morning & Afternoon Snacks
Dip Displays (10 person Minimum)

Dips are accompanied by House Made Crostini and Herbed Pita Chips

Mexican Dip Display Mediterranean Dip Display

Fresh Guacamole, Zesty Salsa, and Spicy Chile con Queso Olive Tapenade and Roasted Garlic Hummus 

Served with Tortilla Chips  

Italian Dip Display

Fresh Bruschetta and Creamy Spinach Artichoke Dip      

Can’t decide on the above choices…..Create Your Own Dip Display priced accordingly.

Choose up to 3 selections 

Roasted Garlic Hummus Creamy Spinach and Artichoke Guacamole

Reuben Dip Sundried Tomato Tapenade Bruschetta

Pear and Gouda Cheese Olive Medley Tapenade Queso; add Chorizo (Sausage) for additional charge

Domestic Cheese and Fresh Seasonal Vegetable Crudite 

Assorted Cheeses and Vegetables, Almonds, Red Seedless Grapes accompanied by Gourmet Crackers and Pita Chips

Includes TC Dipping Sauce, choose from:  Fresh Peppercorn Dill -or- White French. 

Italian Antipasto Platter 

Italian Cheeses that may include Rustico Red Pepper, Sage Derby and Smoked Gouda, Dry Cured Salamis, Olives, 

Roasted Red Peppers, Grapes, Sundried Tomato Tapenade. Served with Crostini, Gourmet Crackers or Pita Chips.
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