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HORS D'OFEUVRES SELECTIONS B

EVENTS ONLY SERVING HORS D'OEUVRES MUST CHOOSE (§) OPTIONS MINIMUM
EVENTS WITH HORS D'OEUVRES PRELUDING A MEAL MUST CHOOSE (2) OPTIONS MINIMUM

CO{ D OPTIONS: $5/ITEM/GUEST

HUMMUS, RANCH, TZATZIKI, &

SPINACH DIP (it o .
* CHEESE & MEATS aresuhcoston oo s s .
* ANTIPASTO SKEWERS *

* JUMBO SHRIMP COCKTAIL

(werved with cocktol wouce)

* PICO DE GALLO, BEAN SALSA,&
GREEN SALSA

[arvnd weit rarilla ehipal -

* FRUIT TRAY & FRUIT SKEWERS

[nervad with fruit dip) .

* ASSORTED MINI SANDWICHES

[hamechaoue, butoy.cheswn chicken salad, BRO))

* CREAM CHEESE PINWHEELS

IF YOURE CRAVING AN APPETIZER OPTION THAT B
ISN'T LISTED, DON'T WORRY — WE ARE MORE THAN
HAPPY TO ACCOMMODATE YOUR UNIQUE
TASTES AND PREFERENCES. OUR TEAM WILL WORK =
WITH YOU TO CREATE A MENU THAT'S TAILORED TO B
YOUR EXACT WANTS AND NEEDS.

URAZING TABLE SELECTIONS

MUST CHOOSE (§) OPTIONS MINIMUM (FROM THE HOT & COLD

SELECTIONS ABOVE)
MINIMUM FOR (30) PEOPLE

STARTING AT $19/GUEST (COLD OPTIONS ONLY)

+$5/HOT ITEM/GUEST

ACROPOLIS CATERING IS RENOWNED FOR ITS STUNNING GRAZING TABLE
DISPLAYS, EACH ONE A UNIQUE MASTERPIECE. KNOWN FOR OUR CREATIVITY
AND ATTENTION TO DETAIL, WE CRAFT PERSONALIZED AND EVER-EVOLVING
DESIGNS THAT MAKE EVERY EVENT STAND OUT. NO TWO DISPLAYS ARE THE
SAME, ENSURING A FRESH, ONE-OF-A-KIND EXPERIENCE EACH TIME. WITH
ELLADA'S UNMATCHED ARTISTRY, ACROPOLIS CATERING SETS THE BAR HIGH,
OFFERING A LEVEL OF SERVICE AND INNOVATION THAT NO ONE ELSE IN THE
TRI-STATE AREA CAN REPLICATE.

HOT OFPTIONS:

$5/ITEM/GUEST
* HAWAIIN CHICKEN KEBOBS
BACON-WRAPPED CHICKEN

CHICKEN BITE S iserved with souces on the side; hot, honey mustard, & 880)
SWEET & SOUR MEATBALLS
BACON-WRAPPED CHESNUTS

BOURBON MEATBALLS

CRAB CAKES

[ served with gl

CHEESE AND SPINACH TRIANGLES

{sirved with t2otol dip |

CREAM CHEESE STUFFED JALAPENO
POPPERS
ARTICHOKE HEART BEIGNETS

[served with balsamic maple reduction)

FRIED PICKLES

L served with ranch)

PORK & CABBAGE DUMPLINGS
(verved with cronge souce)|

SHRIMP TEMPURA (served wthsoy soucel

PORK BELLY BITE Siserved with boubon OR 880 souce)

FALAFEL BALLS
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DINNER BUFFET SELECTIONS™
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ALL DINNER BUFFET MENUS INCLUDE YOUR CHOICE OF 1 ENTREE, 2 SALADS, 2
SIDES, AND 1 CHOICE OF BREAD

CNTREE GROUF A-$19.00

GYROS

FRUIT GLAZED HAM
ROAST BEEF

BBEQ PULLED PORK

FRIED CHICKEN

BAKED CHICKEN

CHICKEN OR BEEF FAJITAS

SAUSAGE MARINARA PASTA
PENNE PASTA W/ ITALIAN SAUSAGE

SALAD OFTTONS <« BrOCCOLI SALAD

GREEK SALAD * PASTA SALAD
CUCUMBER SALAD * POTATO SALAD
CAESAR SALAD * COLE SLAW
STRAWBERRY SPINACH SALAD

GARDEN TOSSED SALAD

"INCLUDES THE FOLLOWING CHOSCES: RANCH, ITALIAN, FRENCH, BALSAMIC, HONEY MUSTARD, AND
BLUE CHEESE DRESSING

BREAD OPTIONS

*INCLUDES PLAIN AND CINNAMON BUTTER

* PITA BREAD
* YEAST ROLLS
* ASSORTED GRAIN ROLLS

ADDITIONAL ENTREE:

Additional entrée selections may be chosen from a group of equal or

lesser value of the original entrée group at the following rate:
Group A - $4.00 | Group B - $4.00

ENTREE GROUP B- $19.00

STEAK MEDALLIONS

PEPPER STEAK

BOURBON CHICKEN

BONELESS PORK CHOPS

CHICKEN PESTO PASTA

GRILLED CHICKEN BREAST
CHICKEN AND BROCCOLI ALFREDO
CHICKEN OR GYRO TORTELLINI
PASTA

SIDE ITEM OPTIONS

SCALLOPED POTATOES

BABY BAKER POTATOES
GARLIC WHIPPED POTATOES
SEASONED RICE

BABY GLAZED CARROTS
SWEET CORN

PEAS AND CARROTS

STEAMED BROCCOLI
BALSAMIC BRUSSEL SPROUTS’
BAKED BEANS

SAUTEED GREEN BEANS
COUNTRY-STYLE GREEN BEANS
VEGETABLE MEDLEY

ROASTED GRILLED VEGGIES

We can cater any occasion, any service: buffet, family-style, or plated!

Additional charges may apply on Plated Dinner or Family-Style Service. A 3.9% processing fee will be added to all credit card charges. All prices are subject to change.
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