Sarasota Catering Company

(Minimum 20)

You want something light that won’t make the gathering sleepy and keep them from
discussing the selected reading. Everything is at room temperature so you don’t have
worry about getting the food ready.

Domestic Fruit and Cheese Display
Vintage Van Gogh Gouda, Affine Buttermilk Blue Cheese, Mezzaluna Fonting,
Gruyere and Red Spruce 4 Year Cheddar Cheese
With Seasonal Fruits and Berries
Accompanied by Assorted Crackers

Poached Salmon
Fresh Atlantic Salmon with Asian Ginger Lime Glaze
Horseradish and Dill Sauce
Crackers

Grilled Vegetables
Asparagus, Yellow Squash, Zucchini, Red Pepper
Portobello Mushrooms, Red Onion
Red Pepper Vinaigrette

Gorgonzola and Poached Pear Salad
Spring Mix, Gorgonzola Cheese Crumbles, Poached Pear, Toasted Pine Nuts
Balsamic Vinaigrette

Miniature Desserts
Double Diablo Chocolate Bites Strawberry Cheesecake Key Lime Tartlets

Beverages
lce Tea Fruit Punch Lemonade

$19.95 per person

* Additional Charges for Bar, Labor, Venue Site Fee, Gratuity, and Taxes may apply.
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