
F R E N C H  T W I S T

Fresh Frui t  Skewers  |  Fresh seasonal  f ru i t  served with  honey yogurt  d ip
 

Quiche diamonds  |  Choice  of  spinach and mushroom,  bacon and cheddar ,  or
poblano,  cheddar  & shr imp

 
Tradi t ional  Crab Cakes  |  Served with  creole  mayonnaise  or  El l  sauce

 
Mini  Croissants  with  Tarragon Chicken Salad

 
 
 
 

Cheese  p lat ter  of  Br ie ,  Bours in  and Goat  Cheese  Wheels  |  Assorted cheese
wheels  served with  a  var iety  of  crackers ,  Red Flame seedless  grapes  and whole

strawberr ies
 

Provençal  P lat ter  |  Unique market  f resh vegetables  with  parmesan crost in i ,
hummus,  tomatoes  Provençal  and o l ive  tapenade

 
Lemon Diamonds  |  Handmade lemon bars  on shortbread crust

 
Handmade chocolate  brownie  b i tes

 

 P A S S E D  H O R S  D ' O E U V R E S

S T A T I O N E D  H O R S  D ' O E U V R E S

 



F R E N C H  T W I S T

Price Per Guest:
 

100 Guests or More - $78.00 
40 Guests or More - $91.00 

20 Guests or More - $122.00 
 

Includes Labor and Standard paper goods.
Does not include tax or 20% service charge.

 
Mix of stationed and passed items.

 
*Pricing is subject to change based on

availability.


