
Fresh Fruit of the Season 

Tomato Basil Bruschetta

Classic Charcuterie

Vegetable Spring Rolls  

Choice of Platters or Skewers
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NV CATERING & EATERY  661-679-3540 | NVCATERING.COM 

Vegetable Spring Rolls & Honey Sriracha Sauce

Stuffed Jalapeños

Whipped Feta Shrimp Crostini

Gourmet Charcuterie

Corn Arepas

Cream Cheese, Panko Bread Crumbs, Paprika

Lemon Whipped Feta, Roasted Red Peppers,
Kalamata Olives & Herb Shrimp 

Grilled Garden Flat Bread

Amuse Couscous Steak Bite 

Baguettes, Fresh Herbs & Oils

Grazing Table & Charcuterie Platters

Shrimp Cocktail

Asiago Cheese, Fresh Mozzarella, Corn, Red Onion,
Spinach, Fresh Basil, Red Pepper Flake Infused Olive Oil 

Choice of : Classic or California
Individual short steemed wine cup

Garden in a Cup
Garden Mixed Green Salad, Grape Tomatoes,
Candied Walnuts, Feta Crumbles & Watermelon
Radish "Champagne Individual Cup / Citrus
Champagne Vinaigrette Pipette  

Bacon Wrapped Dates

Shrimp Corn Dogs or Bacon Wrapped Shrimp

Tri Tip Sliders

Classic Charcuterie

Mac N Cheese Balls

Stuffed with Feta Cheese

Fresh Baked Herb Crusted Bread Rolls, Marinated
Tri Tip, Tomato Slices & Arugula, Served with
Hickory Smoked BBQ Sauce 

Buffalo Cauliflower Bites
Buffalo Glazed Cauliflower Bites topped with
Crudite Curls & Creamy Ranch Dressing

Chicken Skewers

Domestic Cheeses, Black Olives, Green Olives,
Red Bell, Pepperoncini, Grape Tomatoes,
Fresh Fruit, Pepperoni, Salami, Pretzels, Dried
Nuts & Fruit

Marinated Tomatoes, Olives, Artichokes,
Parmesan Crusted Crostini Bread

Fried Rolls with Cabbage, Carrots, Peas, Served
with Sweet Chili Sauce 

Assorted Crackers + Sticks, Domestic Cheese & Imported
Cheese, Salami, Prosciutto, Pepperoni, Kalamata Olives,
Stuffed Green Olives, Grape Tomatoes, Grapes,
Strawberries, Mixed Berries, Micro Greens, Edible Flowers  

Pulled Pork, Pickled Onions, Mojo Sauce

Fried Rolls with Cabbage, Carrots, Peas, Served
with Honey Sriracha Sauce 

Chef Designed - Imported and Domestic Cheeses,
Kalamata Olives, Watermelon Radish, Red Bell,
Pepperoncinis, Grape Tomatoes, Fresh Fruit,
Pepperoni, Rolled Salami, Prosciutto, Pastrami,
Pretzels, Dried Nuts & Fruit, Edible Flowers  

3 Cheese Nacho Blend Cheddar, Pepperjack, Ghost
Pepper with Chipotle Aioli Drizzle 

Beer Battered Fried Shrimp or  
Shrimp Wrapped in Applewood Smoked Bacon

Domestic Cheeses, Black Olives, Green Olives,
Red Bell, Pepperoncini, Grape Tomatoes,
Fresh Fruit, Pepperoni, Salami, Pretzels, Dried
Nuts & Fruit

Olive Oils, Chili Flakes, Balsamic, Salt & Pepper,
rosemary Lemon

Let ' s  Gath e r !Le t ' s  Gath e r !   

Social Hour  
PICK UP | DELIVERY PICK UP | DELIVERY | ONSITE

ONSITE ONLY PICK UP | DELIVERY | ONSITE

Open Hou se  Affair  

Hor s  D'oeuvre Appe t i ze r  Buffe t

 4 chef designed options for every type of
event.  Starting price is per person + Service
Staff for onsite events.

APPETIZER PACKAGES

Le
t's G

a
th

e
r 

Choice of Chicken Mango or Bourbon Chicken

Steak on a bed of couscous in a disposable spoon 

*Please inquire for availability & pricing 


