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eat well 
social catering 
autumn/winter  

 
Hosting a celebration this season? We would be honored to be 

part of the festivities. The sample menus below are our current menu 
favorites. We are open to your ideas and are happy to customize your 
menu to fit your taste and style, by mixing and matching from the 
below. We also love the challenge of a theme! Additionally, we 
specialize in vegetarian, gluten free, dairy free and vegan offerings, 
and can help ensure all of your guests will have plenty to eat that fits 
their eating style. Service charges, rentals, disposables will be 
coordinated and priced separately from your menu, that way we can 
make adjustments to your overall budget one line at a time.  
 
We look forward to serving you. 
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eat well 
autumn/winter  
true classics cocktail party 
 

menu 
this menu is ideal for a 1 to 2 hour cocktail party 

 of light bites and conversation 
 

passed appetizers 
Lobster puffs 

with chives and parmesan, on mini toast  
classic NYT recipe  

 
endive petals (GF) 

with whipped brie and fresh cranberry orange relish 
 

Swedish chicken meatballs 
served on tied bamboo pic tossed in  

light cream sauce garnished with parsley 
 

braised shortribs 
on mini Yorkshire pudding 

 
spinach, artichoke & feta wontons 

with lemon and dill 
 

two bite potato pancakes (GF) 
with red onion jam and sour cream 

 
 

peppermint bark 
dark and white chocolate swirled with peppermint candy  

in glassine bags for guests to take as they depart 
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eat well 
autumn/winter  
new classics open house 
 

menu 
this menu is ideal when guests want to mingle and  

make a small plate of bites 
 

passed appetizers 
brie and blackberry sage gougeres 

golden brown French cheese puffs stuffed with brie and blackberry sage compote 
 

crab and quinoa cakes (GF) 
served with citrus rémoulade and chive garnish 

 
winter caprese skewer (GF) 

thyme roasted tomato and basil marinated feta on a tied bamboo pick 
 

chicken and waffles 
bite size chicken and waffles skewered with black pepper maple cream 

 
smoked salmon canapés 

wrapped with dill, lemon and caper cream & mixed greens  
in delicate crepe 

 
for the table 

Charleston cheese torta 
cheese torta topped with Southern style pepper jelly,  

served with fruit and assorted crackers 
 

fresh vegetable crudité (GF) 
including sliced organic carrots, asparagus, red peppers and cucumbers 

with peppercorn parmesan dip 
 

two bite cream biscuits 
with sautéed country ham, apricot jam and whole grain mustard 

 
seared beef tenderloin 

on sea salt silver dollar roll  
with fresh horseradish sauce & green olive pick garnish 
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eat well 
autumn/winter  
dinner by the bite 
 

menu 
ideal for when guests need something more substantial, but prefer not to  

make a fuss with a full meal  
 

passed appetizers 
seared beef tenderloin 

on olive oil crostini with spinach & walnut pesto, and shaved parmesan reggiano 
 

truffle mushroom wontons 
sautéed shiitake mushrooms and goat cheese scented with black truffle 

 
chili lemon grilled shrimp (GF) 

on prism picks served with mango chili sauce 
 

cocktail dates (GF) 
medjool dates stuffed with gorgonzola and toasted almonds, wrapped in bacon 

 
for the table 

baked brie 
with orange blossom honey drizzle wrapped in flaky puff pastry  

grapes, strawberries, baguette & crackers 
 

holiday chicken pinwheels 
with maple balsamic marinated chicken, cranberry orange chutney, pecans and greens 

wrapped with boursin cheese in flour tortilla and sliced 
 

seared pork tenderloin 
on a fennel seed silver dollar rolls with fresh horseradish sauce 

and housemade pickled carrot garnish  
 

salted creamer potatoes 
with creamy Dijon dipping sauce 
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eat well 
autumn/winter  
the really fun menu 

menu 
passed appetizer 

smoked salmon grilled flatbread 
with crème fraiche, dill, capers, red onion and arugula,  

cut into bite size pieces   
 

bun-less burger bites (GF) 
one bite burgers topped with colby cheese, dill pickle slice,  

and half grape tomato on tied bamboo pick  
served with special sauce for dipping 

 
roasted butternut squash and apple bisque ‘shots’ 

with spiced pumpkin seeds and chili oil 
 

crudité cones (GF) 
asparagus, carrots, cucumber and red pepper in cones 

 with chipotle sweet potato hummous 
 

polenta bites (GF) 
with sundried tomato pesto & fresh mozzarella  

 
Asian tuna (GF) 

with cilantro and wasabi topiko on crispy plantain chip 
 

bibb lettuce cups 
with hoisin glazed eggplant, pickled carrot and cilantro 

 
for the table 

market cheeses  
hand selected artisan cheeses with grapes and berries, assorted crackers,  

baguette and medjool dates 
 

spiced mixed nuts  
 

kris kringles 
peppermint white chocolate mousse shots 

with dark chocolate crispy rice peppermint bark and whipped cream 
 


