
RAMSPECK CATERING

LUNCH & COCKTAIL PLATTERS

Choice of (2) Lite Bites and (3) Specialty Dishes

LITE BITES

Seasonal Fruit Platter  fresh fruit served with citrus honey yogurt

Cheese & Fruit Platter  ~ cheddar | swiss | provolone | pepper jack | colby  ~ Select (3)
cheeses

Crudité  Raw veggies with ranch | blue cheese | honey mustard | *choose (1) dipping sauce

SPECIALTY DISHES

Antipasto Platter  cured meats, specialty cheeses, olives, mushrooms, marcona almonds,
fruit spread, crostinis

Gourmet Grazing Table  Chef's Selection of Charcuterie, Fromage, Fruits, Nuts + other
delights

Mini Stuffed Mushrooms  stuffed with cheeses and trio of peppers

Tea Sandwiches  chicken salad | egg salad | smoked pimento cheese | cucumber & sweet
onion spread

+ Choice of (3)

Fancy Sliders  curry chicken |  bbq apple cider pulled pork  |  BBQ Beef | Grilled Veggie
+ (Choice of 2)

Smoked Salmon Bruschetta  dill & shallot goat cheese served over crostini

Petite Crab Cakes  lump crab meat | cheeses | peppers  |  with choice of cajun remoulade OR
lemon-turmeric aioli



SWEETS

Gourmet Chocolate Chunk Cookies  ~ big & delicious!
+ GF option available (+$3pp)

Chocolate Caramel Brownies (GF)  decadent chocolate cake brownies with caramel swirl

Mini Cheesecake Bites  vanilla new york style cheese cake

Carrot Cake Bites  topped with vanilla bean frosting
+ GF option available  (+$3pp)

Mini Fruit Tarts  with crème anglaise

Apple Cinnamon Pies  tastes like home but better!

Mini Buttermilk Pies  ~ buttermilk and kaffir lime custard pie


