«ozs) CATERING AND PARTY MENU

BURGER

COLD PLATTERS

platters feed 20-25 people

Cheese and Crudites $85

domestic and imported cheeses served with crisp
vegetables and crackers with our classic dill dip.

Hummus and Pita $80

fresh hummus with roasted garlic, toasted pita
chips and crisp veggies for dipping.

Shrimp Cocktail $140

steamed jumbo shrimp seasoned with old bay and
lemon and served chilled with cocktail sauce.

Fresh Fruit Display $75

fresh seasonal fruit, melon and grapes.

Antipasto Brochettes $140

skewers of marinated artichoke hearts, fresh

mozzarella, kalamata olives and sundried tomatoes.

Fiery Feta Dip $80
spicy feta cheese dip with roasted red pepper and
spicy pepper kick, served with crackers.

Beef Satay $140

marinated beef skewers served with an Asian
dipping sauce. (served cold)

Thai Chicken Satay $120

mildly spicy boneless chicken skewers
served with a Thai peanut dipping sauce.

PIZZA TRUST PIZZA

each pizza serves 1-2 people

for events at the Senator Theater

HOT APPETIZERS

platters feed 20-25 people

Crab Dip $120

creamy crab dip with cream cheese, crab,
old bay spice - served with pita chips and celery.

Buffalo Chicken Wings $80
mildly spicy chicken wings
served with a blue cheese dipping sauce.

Old Bay Lemon Wings $80

Old Bay and lemon butter chicken wings
served with a ranch dipping sauce.

Spanikopita $120
spinach and feta cheese in flaky fillo pastry.

Mini Crab Cakes $ market

traditional mini crab cakes fried & served
with cocktail sauce.

FRENCH FRIES

platters feed 20-25 people

Hand Cut Fries $50

A full pan of our hand cut fries with 2 dipping
sauces .

Garlic Frites $65

A full pan of our hand cut fries with fresh garlic,
parmesan, parsley and our truffle mayo.

Pan O’ Poutine $75

A full pan of our hand cut fries with cheese
curds and gravy.

Cheese $12

red sauce, cheese blend on a thin crust.

Pepperoni $13
red sauce, cheese blend on a thin crust.

Looking for something special? If you dont see it listed let us know!
We are happy to create a custom menu for your event.



