À LA CARTE
APPETIZERS
PLATTERS

small 12” (serves 10-15)

large 16” (serves 20-30)

LOCAL CHEESE 				

$45 / $80

MARKET DISPLAY 				

$30 / $50

An assortment of local chesses, garnished with seasonal fruit
& candied walnuts. Served with assorted crackers
a selection of seasonal crudités with peppercorn ranch dip

ANTIPASTO 					 $40 / $70
a selection of local cured meats from Hudson Valley Sausage
Company, fresh mozzarella cheese, marinated artichokes,
roasted peppers and assorted olives. Garnished with whole grain
mustard and baby pickles

DIPS & SPREADS (quart)
HUMMUS pita crisps					$15
GUACAMOLE tri-color tortilla chips			$18
CHIPOTLE BLACK BEAN tri-color tortilla chips 		
$15
FRESH SALSA tri-color tortilla chips 			$15
FRENCH ONION homemade potato chips 		
$18
WHITE BEAN ASIAGO fresh baked baguette		
$16
SPINACH & ARTICHOKE tri-color tortilla chips 		
$20

DESSERTS (dozen)
BROWNIES						$8
ASSORTED COOKIES				$10
SEASONAL FRUIT BARS				$12
FRESH FRUIT PLATTER (12” platter)			$35
CHOCOLATE MOUSSE CUPS			
$20
MAPLE POTS DE CRÈME				
$18
LEMON BLUEBERRY PARFAITS			
$18

10 IBM Road

Poughkeepsie, NY 12601
p 845.214.0300
info@simplygourmetevents.com
www.simplygourmetevents.com

HOT HORS D’OEUVRES (per dozen)
BUFFALO CHICKEN MEATBALLS avocado ranch
$12
CHICKEN SATAY with peanut dipping sauce		 $14
LEMON ROSEMARY CHICKEN SKEWERS		
$14
JERK CHICKEN SKEWERS mango dipping sauce
$14
PORK MEATBALLS bourbon BBQ sauce		 $12
MINI CRAB CAKES with remoulade (min. 2 dz)		
$18
COCONUT SHRIMP with sweet chili dipping sauce
$14
MINI LOADED BAKED POTATOES			
$9
SWEET & SOUR MEATBALLS			
$12
WILD MUSHROOM & GOAT CHEESE PASTRIES $18
PARMESAN ARANCINI with tomato sauce		
$10
MAC & CHEESE BITES		
		$12
CORN FRITTERS with roasted pepper cream		
$12

COLD HORS D’OEUVRES (per dozen)
CRAB & MANGO SALAD (served in spoons, min. 2 dz) $24
TEA SANDWICHES 					$10
(chicken salad, cranberry turkey, cucumber & goat cheese,
smoked salmon or curried egg salad)

BRIE CROSTINIS red onion marmalade			
$10
MINI VEGGIE WRAPS				$10
POACHED SHRIMP COCKTAIL (per pound)		
$18
GRILLED SHRIMP corn & peach salad (served in spoons) $16
PORK TENDERLOIN CANAPÉS black currant jam
$14
ROAST BEEF CANAPÉS asparagus & truffle aïoli
$14
BLT DEVILED EGGS local farm fresh			$10
CAPRESE SKEWERS mozzarella, tomato & basil		
$8
GOAT CHEESE MOUSSE TARTLETS		
$14

We require a 50% deposit to confirm any order
We recommend orders be placed one week prior to event
FInal payment is due at time of pickup or delivery

