Retro Events & Custom Catering

Passed 1ipps

(*) Represents gluten-free (V) Represents vegetarian -Vegan options available upon request

Broccoli Cheese Bites bacon, siracha ranch

Caprese Skewers mozzarella, basil, grape tomato, balsamic (*v)
Chilled Crab Salad onion, bell pepper, poblano pepper, cilantro, phyllo
Chicken Satay Skewers spiced peanut coconut sauce *

Beef Wg"ington Bites puff pastry,filet, mixed mushrooms, brown butter
Vegetable Sprind Rolls veggies, cashew, teriyaki glaze (*v)

Jerk Chicken Kebobs bell pepper, onion, grilled pineapple, teriyaki glaze *
Pulled Chicken Taquitos cheese, red sauce

Crab Toast retro “truckmade” crab dip, crostini

Bruschetta red onion, basil, balsamic, baguette, parmesan (v)

Shrimp Lollipops sweet chili lime glaze *

Sesame Tuna Wontons pickled veg, crushed cashew, wasabi crema
Deviled EGQS traditional or crab (*)

Bacon-Wrapped Scallops bacon, honey butter *

Honey Apple Tartines granny smith apple, brie, honey, crostini (*v)
Shrimp Cocktail Shooters bioody mary cocktail *

Baby Potato SKins pico, guacamole, queso (*v)

Strawberry Goat Cheese Tartines strawberry jam, whipped goat cheese, crostini (*v)
Mozzarella Stick Shooters marinara (v)

Pigs in a Blanket honey mustard

Buffalo Cauliflower Wings ranch (v)

Pizza RollS puff pastry, pepperoni, mozzarella, marinara
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Passed 1ipps

(*) Represents gluten-free (V) Represents vegetarian -Vegan options available upon request

Fried Mac & Cheese siracha ranch (v)

Korean Beef BBQ pickled red onion, cucumber, cilantro, cashew, naan bread
Mini Crab Cakes bloody mary cocktail, flatbread cracker

Ham & Cheese Pinwheels black forest ham, gruyere, brown sugar dijon
Stuffed Mushrooms tomato, mozzarella, basil, balsamic (*v)

Smoked Salmon Pinwheels cucumber, tomato, spinach, cream cheese *
Cheesesteak EGgrollS bell pepper, mushroom, onion, cheese, retro sauce
Fried Ravioli marinara (v)

Pesto Tortellini Kebobs tomato, basil, mozzarella (v)

Spinach & Artichoke Cups pecorino, phylio (v)

Meatball Toast marinara, parmesan, crostini

Cheese & Charcuterie Skewers cured meats, cheese, olive, pickle *
Grilled Cheese Soup Shooters tomato basil gorgonzola soup shooter (v)

Stationary flpps

-WWe can add items from the passed apps to any of the stations to create a larger grazing tables

Cheese & Charcuterie Station

cured meats, assorted cheeses, hummus, cucumber dill spread, mixed olive tapenade, dried
fruits, nuts, pita, naan bread, crostini

The Dip Bar

crab dip, spinach & artichoke dip, buffalo dip, pico de gallo, guacamole, hummus, mixed
olive tapenade, cucumber dill spread, pita, crostini, tortilla chips

Retro ‘Raw" Bar

clams, mussels, steamed shrimp, oysters, seared tuna, seasonal ceviche
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Small Plates

This option is best for “cocktail-style” events that are looking for something between heavy apps and
a full dinner service, each item is served in a self-contained dish as an easy grab-n-go "mini entree".

« Soba Noodle Salad with Sesame Tuna red pepper, carrot, scallion *
« Short Rib & Smashed Potatoes pan jus *

. Shrimp Stir_Fry peppers, onion, carrot, broccoli, snow peas *

o Steak Frites gravy, mozzarella, onion straws

« Fried Chicken Mac & Cheese

 Sundried Tomato & Brussel Sprout Gnocchi parmesan (v)

« Hoisin Vegetables & Ginger Rice sweet potato, red pepper, mushroom (*v)
o Stuffed Peppers rice, mozzarella, marinara (*v)

« Trufile Mushroom Gnocchi mixed mushrooms, squash, red pepper. spinach (v)
o Jerk Chicken rice, pineapple salsa *

» Mozzarella Basil Stuffed Chicken rice, bell pepper & olive coulis

o Grilled Vegetables & Goat Cheese balsamic (*v)

o CajunTilapia rice, mango salsa

o Truffle Fries parmesan

« Petite Crab Cakes boody mary cocktail

e Bourbon Chicken cajun rice, bell pepper, onion, scallion

o Fried Calamari sweet chili glaze

« Orecchiette Bolognese carrots, onion *

« Hawaiian Glazed PorK braised cabbage, pineapple *

e Bratwurst “burnt ends” sauerkraut, brown sugar dijon *

« BeefWellington puff pastry, filet, mixed mushrooms, brown butter
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Stations & Bara

TaCO Ba r -every bar includes all of the items listed below

« Pulled Chicken Tinga - Pork Carnitas - Beef Barbacoa
e Black Bean Enchiladas

e Cheese Papusas

« Fajita Vegetables

e Cilantro Rice & Beans

» Street Corn Salad

 Pico de Gallo & Guacamole

e Queso Blanco

 Assorted Toppings

 Soft Flour & Corn Tortillas

SI Ider Bar -For a complete station we recommend choosing 4 sliders and 1 side item

e Pulled Pork w/sweet slaw

« Greenwood Chicken w/pickles

« Spicy Barbacoa w/curtido

 BBQ Pulled Pork w/sweet slaw

o Short Rib w/fried onion straws

 Crab Cake w/bloody mary cocktail

e Fried Chicken w/pickles and bacon

 Bourbon Chicken w/bell pepper, onion, scallion, and apple slaw
« Buffalo Chicken w/lettuce and blue cheese

e Portobello Caprese w/mozzarella and balsamic

« Beef (or) Chicken Cheesesteak w/peppers, onions, and cheese
 Cuban w/ham, swiss, pickles, and grain mustard

« Chicken Fajita w/stewed tomato, peppers, and onion

« Veggie (Beyond) Burger w/lettuce and tomato

« Drunkin Grilled Cheese w/bacon, tomato, bbq, onion straws, fried jalepeno
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Salads

Mixed Greens

mixed greens, cucumber, red onion, cherry tomato, shredded cheese
-choice of ranch, blue cheese, or citrus vinaigrette

Wedge

iceberg, cherry tomato, cucumber, scallion, hard-boiled egg, gorgonzola, bacon
-choice of ranch or blue cheese

Bourbon Pear

brown sugar roasted pears, candid walnuts, goat cheese, apple cider vinaigrette

Mediterranean

mixed greens, olives, cherry tomato, cucumber, feta, roasted chick peas,
lemon oregano vinaigrette

Grilled Caesar

grilled romaine hearts, crispy capers, hard-boiled egg, radish, pecorino crisp,
croutons, caesar dressing
*we do not recommend this option for dinner stations or family-style service

Apple Gorgonzola

granny smith apple, gorgonzola, dried fruit, mixed nuts, candied walnut dressing

Watermelon Cucumber & Feta

mixed greens, lime vinaigrette

Sides

Mac & Cheese
Grilled Seasonal Vegetables
Pasta Salad
Braised Baby Potatoes ‘
Rice ‘
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Enirees Options

-The following items can be served plated, family-style, or stationary

Mozzarella & Basil Stuffed Chicken with red pepper olive coulis over rice *

Crab Cakes with bloody mary cocktail and choice of side item *

Truffle Spinach Gnocchi squash, bell pepper, mushrooms, spinach, cream sauce

LLemon Dill Poached White Fish with lemon dill butter over rice *

Brown Butter Rigat,()ni with ricotta, asparagus, scallion, walnuts, over rigatoni *
Greenwood Chicken brined chicken thigh over mixed potato hash *

Braised Short Rib with braised carrots, potatoes, and pan jus *

Roasted Hoisin VQQQiQS with sweet potato, mushroom, scallion, and soy crema, over ginger rice (*v)
Seafood Ragu with clams, mussels, and red sauce, over penne *

Orecchiette Bolognese with carrot, onion, ricotta *

Citrus Salmon citrus marmalade over rice *

Bourbon Chicken chicken thigh, with bell pepper, onion, and scallion, over cajun rice *
Shrimp Jambalaya with chorizo over cajun rice

Citrus Braised Pork with purple cabbage, and fennel, over rice *

Shrimp & Vegetable Primavera with squash, asparagus, broccoli, and mushroom *

Pan Roasted Paella with shrimp, fish, clams, mussels, peas, and chorizo, over saffron rice *
Clams & Penne with garlic butter, heirloom tomato, crushed red pepper, and parsley *

[ J
tate WIqm SMCI‘EJ -can be served off-the-truck or stationary

Mozzarella StickS marinara Cheesesteak EGgrollS retro sauce
Chicken Tenders crinkle-cut fries Potato SKiNS pacon, pico, cheese, cilantro crema
Fried Mac & Cheese marinara Drunkin Grilled Cheese

Retro Fries pacon, scallion, mozzarella, gravy  Churro Donut Bites cinnamon sugar
Soft Pretzels beer cheese Totchoes tator tots, pic, guac, cilantro crema



