MARBLED LA

Minimum $500 order -

PASSED APPETIZERS

Min. 20 pieces per item - Apps start at $3/piece, premiums marked +$ - Some ingredients are seasonal

GF gluten-free (V) vegan VEG vegetarian

PACKAGE 3 APPS 4 APPS 5 APPS 6 APPS EACH ADDITIONAL APP
UP TO 2 HOURS $15/ pp $19.50 / pp $23.50 / pp $26 / pp
+$3.50 / pp
EACH EXTRA HOUR +$3 / pp +$4 | pp +$5 / pp +$6 / pp
SLIDERS & CROSTINI SHOOTERS HOT QUESADILLAS &
SLIDERS — BRIOCHE OR HAWAIIAN Gazpacho - brioche croutons (v) | Black Truffle Mac & Cheese VEG TOSTADAS
Carolina Pulled Pork - country slaw PORK | Cold Melon Soup - blue crab SHELLFISH | Bacalao Croquettes - paprika aioli FisH | BBQ Chicken Quesadilla
Angus Burger - cheddar, caramelized onion Tomato Soup - mini grilled cheese VEG | Asparagus & Pea Arancini = pecorino veG | Cheese Quesadilla - tomato salsa VEG
Nashville Hot Fried Chicken Butternut Squash Soup - five-spice créeme Amatriciana Arancini pork | Pork Belly Tostada - tomatillo salsa PORK GF
Black Bean Veggie Burger - avocado, 1000 fraiche VEG GF | Bacon Jam Grilled Cheese pork | Chicken Tinga Tostada - pickled red onion  GF
island VEG | French Onion Soup - gruyere VEG | Caramelized Onion & Blue Cheese VEG
Spanish Chorizo - paprika aioli, manchego Broccoli-Cheddar Soup - crunchy pretzel VEG | Bacon-Wrapped Dates - almonds  PORK GF STATIONS
PORK : :
Miso Soup  mitsuba (V) soy [ NUTS . .
CROSTINI Mini Delaware Crab Cakes - remoulade +$1.50 E:w Batr . W'Sthlaci(_)mpammems $9/l|\3/|:RKET
arcuterie Selection PORK
Panzanella - tomato, basil, balsamic VEG COLD SHELLFISH_ . )
Burrata - sundried tomato, balsamic VEG Salmon Risotto Cakes - mango pico +$1 FisH | Artisanal Cheese Selection $9/PP VEG
o N Curry Deviled Eggs - mango chuiney VEG GF | potato Latkes & Smoked Salmon  +$1 Fisn | Market Crudités & Dips $6/PP VEG GF
$
Avocado Toast - radish, pickled chili ™ | Minic Bit .. . P : i
Smoked Black Bean ; Jant ini Caesar Bites FISH | Mini Twice-Baked Potato vec cfF | All-Inclusive Station - cheese, charcuterie &
Vg:;o queso Iresco, cliantro MISHHI Zgl;e Rice Bowl - choice of raw fish ~ +$1 Fried Chicken & Waffles crudité $18/PP
Asparagus  egg, truffle Yinaigrette VEG | Tuna Tartare on Wonton +$1 FISH soy Pan-Seared !’olenta. mushroom ragl  vE@ RAW +$1/PP UNLESS
Smoked Trout - apple, pickled shallot FISH Pastrami-Spiced Chicken Skewers NOTED
Clam - garlic, oregano, lemon SHELLFISH DESSERTS Seared Filet on Potato Chip - ponzu wasabi
Shrimp Salad - creme fraiche, tarragon Sov . . . Tuna = yuzu kosho, soy-ponzu  +$1 FISH soY
SHELLFISH Seasonal Panna Cotta Cups vec GF | Firecracker Chicken on Crispy Rice SOY | salmon - lemon, capers, shallots +$1 FISH
Smoked Salmon  herb cream cheese FIsH | Butterscotch Budino Cups VEG Beef Tartare - on potato chip +$1
Mini Cheesecake - berry compote VEG Beet Tartare - on potato chip +$1 (V)
Fudge Brownie Bites VEG Shrimp Ceviche - tomato, cilantro +$1
Lemon Bar Bites VEG SHELLFISH
Peanut Butter Cookies VEG PEANUTS Oyster on the Half Shell - yuzu mignonette +$2
Snickerdoodle Cookies VEG SHELLFISH
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MARBLED LA

Minimum $500 order -

STATIONARY APPETIZERS

Min. 20 pieces per item - Apps start at $3/piece, premiums marked +$ - Some ingredients are seasonal

GF gluten-free (V) vegan VEG vegetarian

HOT

COLD

PANINI BITES

Ch Steak - caramelized onions, peppers

Black Truffle Mac & Cheese Croquettes VEG
Bacalao Croquettes
Asparagus, Pea & Pecorino Arancini
Amatriciana Arancini

smoked paprika aioli FISH
VEG
PORK
Saltimbocca - chicken, sage & prosciutto PORK
Kielbasa - sauerkraut aioli, mustard+$0.50 PORK
Chicken Satay
Vegetable Gyoza - ponzu dipping sauce (v) soy
Italian Beef Meatballs - tomato ragu
Mini Twice-Baked Potato
Fried Chicken & Waffles
Stuffed Mushrooms

peanut sauce PEANUTS

VEG GF
spicy syrup
fontina, breadcrumbs VEG
Spanakopita
Falafel

Vegetable Spring Rolls
v)

VEG
red pepper tahini (V) SESAME

sweet, sour & spicy

Loaded Potato Skins VEG
BBQ Chicken Quesadilla +$0.50
Cheese Quesadilla - tomato salsa VEG

Mini Burritos - tofu, soyrizo, asada, tinga +$1.00

Fried Artichoke Hearts ~ paprika aioli ~ +$0.50
VEG

Fresh Crab Cakes - cajun remoulade +$1.50
SHELLFISH

Salmon Risotto Cakes - mango pico de gallo

+$1.50 FISH

Melon Balls wrapped in Prosciutto GF PORK
Mozzarella wrapped in Prosciutto
Curry Deviled Eggs

Traditional Deviled Eggs
VEG GF

Fresh Summer Roll

GF PORK
mango chutney VEG GF

smoked paprika

tofu, chicken or shrimp
+$1.00 GF
everything spice
+$1.50 FISH

Smoked Salmon Bon-Bons

PLATTERS

SLIDERS & PANINI

SLIDERS — BRIOCHE OR HAWAIIAN

Carolina Pulled Pork +$0.50

PORK
Angus Burger

country slaw

cheddar, caramelized onion

+$0.50
Nashville Hot Fried Chicken +$0.50
Black Bean Veggie Burger - avocado, 1000
island +$0.50 VEG
Spanish Chorizo = paprika aioli, manchego
+$0.50 PORK

Grilled Cheese - bacon jam PORK
Grilled Cheese  tomato jam VEG
Prosciutto Cotto & Fontina +$0.50 PORK
Reuben - pastrami, 1000 island +$0.50
Roasted Vegetables - tapenade (V)
Lemongrass Chicken Banh Mi
FLATBREADS
Tomato & Mozzarella +$0.50 VEG

Caramelized Onion, Gruyére & Bacon +$0.50
PORK

Goat Cheese, Figs & Aged Balsamic +%$0.50

VEG

Pepperoni & Cheese +$0.50
DESSERTS

Seasonal Panna Cotta Cups +$1.00 VEG GF

Butterscotch Budino Cups +$1.00 VEG

Mini Cheesecake - berry compote VEG

Rocky Road Brownie Bites
Lemon Bar Bites

Sea Salt Chocolate Chip Cookies
Peanut Butter Cookies

VEG TREE NUTS
VEG
VEG
VEG PEANUTS

Snickerdoodle Cookies VEG

Crostini & Cracker Station - tapenade, onion

dip, or burrata spread $4-5/PP
Chicken Wings - BBQ, buffalo, sriracha-lime
Thai, or plain $7/PP GF
Chicken Tenders - BBQ, buffalo, sriracha-lime
Thai, or plain $6/PP
Antipasto Platter - grilled veg, olives, artichokes,
mozzarella $7/PP VEG

Mezze Platter - sumac pita, babaganoush,
hummus, yogurt-cucumber dip$6/PP VEG SESAME

Artisanal Cheese & Crackers  curated cheese

selection with accompaniments $9/PP VEG
Charcuterie & Crackers - cured meats with
crackers & crostini $9/PP PORK

Market Crudités & Dips
vegetables with dips
All-Inclusive Station
crudité — all in one

Shrimp Cocktail
cocktail sauce

fresh-cut seasonal
$6/PP GF VEG

cheese, charcuterie &
$18/PP PORK

ponzu mignonette & sriracha

$9/PP SHELLFISH GF



