FORKS
INGERS

Catering By Design.

Saturday, March 19, 2016
Two Roads Brewery
12:00 — 3:00 pm

Stationary Hors D’oeuvres

Middle Eastern Hummus Bar baskets of pita bread & veggie Sticks with traditional hummus,
Moroccan spicy carrot hummus & edamame hummus
Toppings on the side: Falafel, roasted garlic, tomato, feta, chopped olives, stuffed grape leaves,
pine nuts, Tahini, Taziki
Grape Tomato, Bufala Mozzarella & Basil Skewers balsamic drizzle

Luncheon

Mediterranean Chopped Salad crisp romaine hearts topped with chopped tomatoes, cucumber,
sweet red onion, red bell peppers, olives, feta cheese & fresh parsley served with fresh lemon juice
& extra virgin olive oil

Rustic Steak Sandwiches roasted garlic aioli, manchego cheese, pickled red onion & arugula
Rustic Warm Pulled Pork Sandwiches crispy shallots

Grilled Vegetable Display red bell peppers, baby bella mushrooms, zucchini, yellow squash,
asparagus & eggplant with balsamic drizzle

Toasted Faro grilled vegetables, grilled radicchio & fresh pea shoots

Dessert
Petite Chocolate Pot De Créme Spoonful port macerated cherries & mint infused whipped cream
Homemade Cookies & Brownies
Assorted Miniature Decedent Cupcakes & Cheesecakes
Mexican Fruit & Berry Skewers fresh squeeze of lime, chili dust



