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Thoughtful Cuisine & Catering

(onversation Platters

Crudites
A bountiful variety of fresh vegetables with creamy spinach dip
Serves 20-25. $40

Fruit, Cheese and Nuts
Brie, Bleu, Cheddar and Swiss displayed with grapes, berries, whole grain crackers and
a sprinkling of toasted pecans.
$2.75 per person

Indiana Artisan Cheese Platter
Traders Point Fleur de Terre, Meadow Valley Raw Milk Gouda and Swiss Connection’s
Jegerlehner Swiss and Cheddar displayed with fresh fruit and crackers.
$4.75 per person

Pissaladiere
Soft homemade focaccia bread topped with caramelized onions and olives
64 bite size pieces for $40

Herb Cheese Tart
Feta, ricotta and cream cheese baked on a savory pecan crust and topped with tomato
slices. Served as a spread with toasts.
8” tart for $45

Hot Artichoke Spinach Dip
Cheesy bubbly classic spread for toasts and veggies
Serves 10-15 for $25

Trio of Dips
Sundried Tomato Bruschetta, Cilantro Pesto and Yam Chipotle served with a variety of
organic crackers, breads, and chips. Serves 10-15. $32

Trio of Salsas
Roasted Tomato Salsa, Salsa Verde and Mango Chipotle Salsa. Served with organic
tortilla chips. Serves 10-15. $32

Quiche Bites
Seasonal ingredients baked into savory custard with Meadow Valley cheese. Pre-cut
into bite sized pieces and served at room temperature. 30 pieces. $30

Spanokopita
Greek-inspired layered pastry of spinach and cheeses
64 bite-size pieces. $64



Stuffed Pita Triangles
Soft pocket bread stuffed with a variety of delicious fillings: caponetta, brushcetta and
edamame puree. Bite-sized and convenient; perfect for casual parties.
36 pieces. $24

Roasted Vegetable Platter
Grill and oven roasted red bell peppers, eggplant, mushrooms, zucchini and other
seasonal vegetables; served with homemade bread and garlic mayonnaise. Serves 16-
20. $60

Mediterranean Platter
Hummus, baba ganoush, feta cheese, olives, fresh vegetables and warm pita bread. A
perfect conversation platter for a casual get together.
Servers 16-20. $35

Stuffed Summer Vegetables
Cherry tomatoes, radishes, snow peas, cucumbers & other garden gems stuffed with
dill cream. Serves 16-20. $50

Antipasti Platter
An assortment of olives, pickles, cheeses, roasted vegetables and spreads, served
with organic crackers or bread. Serves 16-20. $60

Assorted Nori Rolls
A colorful array of Japanese rice wrapped in paper thin seaweed. Stuffed with daikon
radish, marinated tofu, avocado, and sprouts. Tuna and salmon nori rolls available as
well. A very elegant and unique hors d’oeuvres. Serves 16-20. $85

Roasted Vegetable Terrine
A layered vegetable pate’ adds flair to any hors d’oeuvres table. The sumptuous slices
are served with crackers. Serves 16-20. $80

Dessert tray
Assortment of shortbread cookies, brownies, bar cookies and drop cookies.
Serves 10-12. $25

Deluxe Dessert Platter

An elegant assortment including chocolate dipped shortbread cookies, baked coconut
meringues, brownies, & fresh fruit. 16-20. $60

Ask about Around the World Conversation Platters.



