YOU PICK “EMI

Please choose & items from the follovving meniut

Sausage Sliders
Mini sausage Paﬁies ’ropped with voasted red pepper aioli, arugula, and smoked mozzarela

Ttalian Antipasto Platter
Slnarp Provolone, fresh mozzarela, yoasted ved peppers, salami, Proscim”ro, olives, and more

Mediterranean Tapenade
An arvay of olives, peppers, and artichokes in a spic\/ olive oil,
ﬁnelx/ minced and served on garlic crostini, finished with prosciuﬁo

Trio of Pizzettes
¢ Fresh mozzarela, basi, and diced fomatoes

. SPinacln, Ham, and Parmesan Cheese
¢ BBQ Pork with Caramelized Onions

Italian Chicken Skewers
Rogemar\/ chicken bites on skewers with sun-dried Tomatoes, basi, and vroasted eggpmn’r

Italian "Nachos”
Crilled p‘rm bread Jropped with mefted mozzarela and Asiago cheeses,
crumbled Ttalian sausage, diced peppers and onions, and chopped olives.
Served with spicy marinara. sauce for dipping

Prosciutto—Wrapped Platter
Fresh canmloupe, g\rilled asparo4us, and fresh mozzarela cheese, all vvmpped in Progciuﬁo

Pesto-Herb Spread
A creamy Peero complefre with olives and sun-dried Tomatoes, with crostini bread for dipping



Grilled Vegetable Platter
Grilled asparaus, eggplant Zucchini, peppers, mushrooms and onions,
complefe with a balsamic glaze

Capr'ese Platter
Roasted red peppers, fresh mozzarela, dliced tomatoes
finiched with an Ttalian vinaigreﬁe and diced olives

Chesapeake Deviled Eggs
Classic. deviled eas with an Old Ba\/ twist, finished with a Iump of crabmeat

Mediterranean Bruschetta
Diced tomatoes, dliced Kalamata olives, roasted red peppers, and onions in an olive ol and
balsamic. mixture with fresh basil - served on goaf—clneese crostini



