
EURO CHEESE TRAY 
Wedges of domestic and imported cheeses:  French classics, extra 
rich double and triple crèmes, sheep’s & goat’s milk cheeses,  
exquisite blues, Swiss marvels, English, Dutch, German, Italian 
and Danish varieties, as well as select Wisconsin cheeses,  
garnished with fresh and dried fruits and an assortment of crisp 
crackers & biscuits.  
From 55.00/The Tray 
 
AMERICAN ARTISINAL CHEESE TRAY    
Our selection of cheeses handmade in the United States.  Truly 
wonderful cow’s, sheep or goat’s milk cheeses lovingly created by 
small national cheese makers garnished with fresh and dried 
fruits and an assortment of crisp crackers & biscuits.                     
From 65.00/The Tray 
 
DELI EURO TRAY 
Slices of Gouda from Holland, cubes of  Spanish Manchego and 
Widmer’s 2 year old cheddar with a wedge of French Brie and 
Palladin Creamy Blue from Germany.  Garnished with fruit, 
served with crackers. 
From 55.00/The Tray 
 
DELI CHEESE TRAY    
A traditional tray brimming with slices and cubes of our finest 
cheeses.  Served with a basket of assorted crackers.       
From 39.95/The Tray, serves 15-20 
The same with sliced salamis & sausages.  
From 39.95/The Tray 
 
EUROPEAN STYLE PATÉ TRAY    
Freshly prepared provincial style pâté, served with cocktail toasts 
and garnished with cornichons, strawberries and grapes. 
From 45.00/The Tray 
 
RAW VEGETABLE BASKET    
Crisp, fresh vegetable crudités, colorfully arranged in a wicker  
basket and served with your choice of freshly seasoned dill, curry, 
or spinach dip (our own recipes). 
Starting at 35.00/The Basket, serves 10-15 
 
GRILLED VEGETABLE TRAY 
Seasonal grilled vegetables including colored peppers, plump 
mushrooms, zucchini, yellow squash, carrots, and green onions.  
Served with a garlic aioli dip. 
Starting at 55.00/The Tray 
 
SLICED FRUIT TRAY    
A bright, colorful arrangement of ripe melons, fresh pineapple,  
berries, kiwi fruit and an assortment of plump, seedless grapes.  
Also available as a cubed fruit tray. 
Starting at 35.00/The Tray, serves 10-15 
 
FRUIT KE-BOB TRAY    
Assortment of fresh fruits, carefully arranged on skewers for  
individual dining. (Minimum 12 ke-bobs) 
2.75/Ke-bob 

EAST SHORE PRETZEL TRAY    
The famous Wisconsin seasoned sticks, Cajun twists and dilled 
Bavarian pretzels are elevated to a party favorite here.  Baskets of 
each variety are artfully arranged on a tray and served with 
crocks of sweet and tangy East Shore mustard.                
Starting at 35.00/The Tray 
 
CANCUN TACO DIP    
Rich cream-based dip, topped with fresh shredded lettuce, sharp 
cheddar cheese, chopped tomatoes, onions and black olives.  
Served with a basket of crunchy nacho chips. 
Medium  30.00                                                               
Large   35.00 
 
FRESH BRUSCHETTA TRAY 
Larry’s homemade tomato, olive and basil bruschetta served with 
a basket of French bread toasts. 
From 35.00/The Tray 
 
ANTIPASTO PLATTER    
A robust assortment of sliced Italian cheeses and salamis,  
artistically arranged with marinated vegetables and olives.  
Served with a basket of crackers and breadsticks. 
From 55.00/The Platter 
 
CRAB-CHILI RELLEÑO    
Creamy layers of crab, onion, chillies, cheddar and Monterey jack 
cheeses are baked, cooled, then cut into savoury  
bite-sized pieces.                   
40.00/The Tray 
 
SLICED TOMATO & MOZZARELLA PLATTER 
Slices of fresh cow’s milk mozzarella and slices of fresh, ripe red 
& yellow tomato.  Topped with basil leaves and drizzled with  
balsamic vinaigrette.  Serves 15-20 people. 
Starting at 30.00/The Platter 
 
EGGSELLENT QUICHE TRAY    
Our own homemade quiche, made only with farm fresh eggs, 
then carefully sliced into finger wedges.  Several varieties.  
(24 Pieces) 
35.00/The Tray 
 
HOT SPINACH AND ARTICHOKE DIP 
An exquisite blend artichoke hearts, spinach, parmesan and moz-
zarella cheese and mayonaisse.  Served with a basket of our sig-
nature cracker and toast mix. 
Medium $30.00  Large $49.00 
 
HOT CRAB AND ARTICHOKE DIP  
An inspired blend of diced artichoke hearts, crab meat, mozza-
rella and parmesan cheeses, and mayonnaise. Served with a  
basket of crackers and toasts.  
Medium $30.00  Large $49.00 

PLEASE NOTE:  ACTUAL PRICES ON ALL TRAYS WILL DEPEND ON TRAY SIZE, AND NUMBER OF PERSONS 
TO BE SERVED.  PLEASE CONTACT ONE OF  OUR CATERING CONSULTANTS FOR ASSISTANCE.   

Please give us at least 24 to 48 hours notice to avoid stress or disappointment.  Thank you! 



JUMBO GULF SHRIMP PLATTER   Plump, chilled jumbo 
shrimp served with a zesty red cocktail sauce and fresh lemon 
wedges.      
Size: 10-15 ct./lb -Market Price/Dozen 
 
GULF SHRIMP PLATTER   
 A smaller size shrimp, (31-35 ct./lb.) boiled, chilled and then 
served with our famous cocktail sauce and lemon wedges.      
(60-70 Shrimp/Tray) 50.00/The Tray 
 
SMOKED TROUT PLATTER    
A whole Lake Superior trout, fresh-smoked, artistically gar-
nished, and served with an accompanying basket of crispy  
assorted crackers.                                  
75.00/The Platter, trout only $5.99/lb. 
 
SMOKED LAKE SALMON PLATTER    
A whole salmon freshly smoked, garnished with lettuce and 
whole fruit, then served with a basket of crispy crackers.              
90.00/The Platter, salmon only, $7.99/lb. 
 
SCOTTISH SMOKED SALMON TRAY     
Oak smoked Scottish Salmon, thinly sliced, accompanied by 
crème fraiche, capers, sliced lemon and chopped red onion.  
Served with a basket of rye crackers and breads.   
Small-35.00 (3-4 persons)                            
Medium-50.00 (6-8 persons)  
Side of salmon 85.00 (12-18 persons) 
 
MINI-WICHES    
Fresh-baked dollar buns filled with sliced ham, turkey or roast 
beef.  Served with bowls of mayo and mustard.   
(Minimum 1 dozen) 
20.00/The Dozen  
24.00/The Dozen, with lettuce and cheese on each, 
served with mayo, mustard and garlic aioli. 
 
COCKTAIL TURKEY BREAST TRAY    
Flavorful, moist roasted turkey breast chilled, sliced, then served 
with a basket of fresh-baked dollar buns and a crock of seasonal 
chutney and mustard sauce. 
From 35.00/The Tray 
 (35.00 tray makes 10 cocktail sandwiches) 
 
SPIRAL SLICED HAM TRAY    
Slowly baked, honey glazed, and spiral sliced ham 
garnished on a tray and served with cocktail buns and sauce.      
From 65.00/The Tray 
(65.00 tray serves 15—20) 

                                                                                                    
               

COCKTAIL TENDERLOIN TRAY    
Tender, carefully seasoned beef tenderloin, chilled, and hand 
sliced, served with a basket of fresh-baked dollar buns, a crock of 
horseradish and mustard sauce. 
From 40.00/The Tray 
(40.00 tray makes 10 cocktail sandwiches) 
 
HAM & ALOUETTE OR  
CORNED BEEF & ALOUETTE CROISSANT TRAY    
Flaky, all butter croissants layered with tender slices of ham or 
corned beef, herbed cream cheese, baked and then cut into bite-
size morsels.  (80 Pieces/Tray)          
35.00/The Tray 
 
CROISSANT BURREK TRAY    
A rich eastern European filling of fresh spinach and feta cheese, 
rolled into our all-butter croissants, baked, and then cut into 
bite-size morsels. (80 Pieces/Tray)   
35.00/The Tray 
 
MONTE CRISTO FEUILLETE    
A tray of delicate, flaky puff pastry filled with layers of roast  
turkey, ham, fresh Swiss cheese and Dijon mustard, then cut into 
bite-size squares.  Can be served hot or cold. 
(24 Pieces) Medium  30.00/The Tray 
(48 Pieces)  Large  45.00/The Tray 
 
TURKEY CRISTO    
A tray of delicate, flaky puff pastry filled with layers of roast  
turkey, fresh Swiss cheese and Dijon mustard, then cut into bite-
size squares.  Can be served hot or cold. 
(24 Pieces) Medium  30.00/The Tray 
(48 Pieces)  Large  45.00/The Tray 
 
VEGGIE CRISTO    
Flaky puff pastry layered with cheeses and mixed  
vegetables then cut into bite-size pieces. 
(24 Pieces) Medium  30.00/The Tray 
(48 Pieces)   Large  45.00/The Tray 
 
PROSCIUTTO BAGUETTE BITES    
A freshly baked baguette stuffed with prosciutto, provolone,  
sun-dried tomatoes and roasted red peppers.  Sliced into a little 
larger than single-bite servings. 
(18 Slices/Tray)    39.95/The Tray 
 
SWEETS TRAY    
This tray starts with our infamous “Killer” Brownies, and ends 
with our sinful Pecan Bars.  In between is sweet heaven.  (Ask to 
see our complete Dessert Menu). 
From 1.75/person 

PLEASE NOTE:  ACTUAL PRICES ON ALL TRAYS WILL DEPEND ON TRAY SIZE,  
AND NUMBER OF PERSONS TO BE SERVED.  PLEASE CONTACT ONE OF 

 OUR CATERING CONSULTANTS FOR ASSISTANCE.   
Please give us at least 24 to 48 hours notice to avoid stress or disappointment.  Thank you! 



HORS D’OEUVRES TO BE SERVED COLD 
 
ALL OF THE FOLLOWING: MINIMUM 2 DOZEN 
 
CRAB LORENZO   
With Italian flair: small tart shells brimming with a delicately 
seasoned crabmeat filling, then topped with grated parmesan 
cheese and parsley.                                
12.95/The Dozen* 
 
MELON MILANOS   
Fresh seasonal melon, wrapped in Italian prosciutto.    
15.95/The Dozen* 
 
TOM-TOMS  
 Plump little cherry tomatoes, stuffed with a variety of fillings 
from fresh chicken salad to an herbed cream cheese.  Please ask 
for additional fillings.                           
15.95/The Dozen* 
 
NORWEGIAN TARTS   
Flaky little pastry shells, fresh baked, filled with a mound of tuna 
salad or egg salad, and individually garnished.  
12.95/The Dozen* 
 
CALYPSO LEAVES  
Crispy Belgian Endive leaves, topped by a mixture of chicken 
breast and fresh mango chutney.        
12.95/The Dozen* 
 
EDINBURGH CANAPES   
Smoked Salmon mousse and cream cheese layered on golden 
toasts, then garnished with fresh dill.                                
12.95/The Dozen* 
 
TORTELLINI KE-BOBS   
Spinach, tomato, and egg tortellini stuffed with cheese and spices 
on a skewer, served room temperature with dipping sauces.        
14.95/The Dozen 
 
DISCOS   
Chilled cucumber slices, enhanced by spices and cheese, layered 
on crispy wafers, and garnished with caviar.   
12.95/The Dozen* 
 
DEVILED EGGS   
Grade A large eggs, stuffed to the maximum with our specially 
seasoned creamy yolks.  Choose from traditional, green chili & 
crab or bacon & chive.                          
12.95/The Dozen 
 

HORS D’OEUVRES TO BE SERVED COLD 
 
ALL OF THE FOLLOWING: MINIMUM 2 DOZEN 
 
VEGGIE WRAPS   
Crisp tangy, pickled asparagus, chopped fresh red pepper, let-
tuce, onions & black olives all tightly wrapped in assorted flavors 
of flour tortillas spread with creamy garlic hummus. 
14.95/The Dozen* 
 
CHEVRE PROSCIUTTO BALLS   
Fresh goat’s milk cheese blended with prosciutto ham and sea-
sonings, rolled in chopped pistachios.                               
14.95/The Dozen* 
 
MANCHEGO TOASTS   
Spanish Manchego cheese marinated with scallions and shallots, 
topped with roasted red pepper on a French bread slice. 
15.95/The Dozen* 
 
CAPRESE SKEWERS   
A fresh mozzarella ball marinated with balsamic vinaigrette, 
skewered with a cherry tomato and fresh basil.               
12.95/The Dozen* 
 
TUSCAN BROCHETTES   
A variation of our caprese skewers.  A fresh mozzarella ball, 
prosciutto ham, and cantelope marinated, then skewered. 
15.95/Dozen* 
 
GOAT CHEESE CROSTINI 
Baguette slices topped with fresh chevre, salami, basil & pecorino 
cheese, drizzled with truffle oil. 
18.95/Dozen 
 
“ZESTY” CHEESE STIX   
A basket of fresh baked little assorted cheesy twists that go 
crunch and thoroughly delight guests, particularly during the 
cocktail hour.         
From 10.00/The Basket 
 
 
*Due to the perishability of these hors d’oeuvres they 
must be used the same day.  If they are being served 
the next day, some assembly may be required.  Please 
ask our catering consultants for more information. 
 
 

  Depending on the size of your party, we recommend selecting several different types of hors d’oeuvres.  Some are natu-
rally more compatible with others.  Ask your Larry’s culinary consultant for help in creating your own special combination.  
Often a combination of hors d’oeuvres and special trays are the best entertainment solution.  Let Larry’s help you plan. 

Please give us at least 24 to 48 hours notice to avoid stress or disappointment.   



 
HORS D’OEUVRES TO BE SERVED HOT 
 
ALL OF THE FOLLOWING:  MINIMUM 2 DOZEN 
 
RUMAKI   
A popular favorite, updated by Larry’s.  Your choice of tender 
morsels of chicken liver, crunchy water chestnuts or Hawaiian 
pineapple chunks wrapped in Nueske bacon.  
12.95/The Dozen 
 
PLUMPED MUSHROOM CAPS   
Juicy jumbo mushroom caps turned upside down and served hot, 
filled with a spicy sausage mix and topped with fresh grated  
parmesan cheese.  Also available in a Thai chicken sausage mix-
ture or meatless with seasoned bread crumbs.                                
14.95/The Dozen 
 
CRAB & BACON MUSHROOM CAPS   
Tender mushroom caps filled with a blend of crab meat, Nueske 
bacon and herbed cream cheese.                        
15.95/The Dozen 
 
RIVER HILLS MEATBALLS   
The lowly meatball, now rolled from fresh ground round and  
seasoned to new heights of juicy ecstasy, and simmered in a rich 
brown sauce, sweet n’ sour sauce or Swedish style.   
(30-35 pcs.) 10.95/The Pound   

 
ITALIAN MINI BAGELS   
Half of a mini bagel spread with pesto then topped with a roma   
tomato and a slice of mozzarella cheese, prosciutto and basil .    
12.95/The Dozen 
 
CHICKEN FINGERS   
Tender strips of boneless chicken breast, rolled in our seasoned 
coating, then baked to hold in all the moist goodness.  Served 
with a mustard sauce, sweet & sour, BBQ or Ranch dipping 
sauce.                                       
12.95/The Dozen 
 
SCAMPIES   
Mini phyllo shells stuffed with a delicate mixture of seafood,  
seasoned with Swiss cheese and onions, then topped with a 
sprinkle of paprika.                               
12.95/The Dozen 
 
THAI CHICKEN SAUSAGE ROLLS   
Sesame seed crusted puff pastry rolled with a blend of chicken 
sausage, pancetta, and oriental spices baked, then sliced. 
14.95/The Dozen, Minimum 3 dozen  
 

 
HORS D’OEUVRES TO BE SERVED HOT 
 
ALL OF THE FOLLOWING:  MINIMUM 2 DOZEN 
 
SPINACH PUFFS   
A savory mixture of spinach, feta cheese and spices wrapped in 
flaky fillo dough. 
12.95/The Dozen 
 
JERK CHICKEN WINGS   
The meaty part of the wing, marinated, then roasted and basted 
with a spicy Jerk sauce.  Served with a chunky blue cheese dress-
ing for dipping.                      
12.95/The Dozen 
 
MINI QUICHE   
Individual, bite-size custard quiches with a choice of fillings in a 
flaky crust.  Filling varieties:  Mushroom, Spinach or Bacon. 
12.95/The Dozen 
 
MEXICALI CHICKEN TARTS   
Mildly spicy chicken salad in a crisp flaky phyllo shell topped 
with freshly grated cheddar cheese, a little jalapeño, and a dash 
of chili powder – Olé!               
14.95/The Dozen 
 
MINI REUBENS   
Bite-size pumpernickel bread topped with corned beef and the 
traditional Reuben toppings.                                               
15.95/The Dozen 
 
QUESADILLAS   
Tortillas layered with a variety of fillings.   
    ·Black beans, jack cheese, tomatoes & cilantro  
    ·Jerk chicken with jack & cheddar cheese 
    ·Smoked chicken, arugula & fontina cheese 
    ·Portabella mushroom & asiago cheese   
15.95/The Dozen 
 
ESCARGOT STUFFED MUSHROOM CAP 
The restaurant favorite done individually by Larry’s.  A plump 
escargot with garlic butter in a mushroom cap.               
15.95/The Dozen 
 
CHEESY PHYLLO CUPS 
A blend of fresh goat cheese, cheddar cheese, spinach and  
seasonings in a mini phyllo cup. 
14.95/The Dozen  
 

  Depending on the size of your party, we recommend selecting several different types of hors d’oeuvres.  Some are natu-
rally more compatible with others.  Ask your Larry’s culinary consultant for help in creating your own special combination.  
Often a combination of hors d’oeuvres and special trays are the best entertainment solution.  Let Larry’s help you plan. 

Please give us at least 24 to 48 hours notice to avoid stress or disappointment.   



 
DIPS & SPREADS– BY THE POUND 
 
PICO DE GALLO  
 Larry’s own fresh tomato salsa, perfect with tortilla chips. 
9.99/lb 
 
FRESH FRUIT SALSA 
 If you’ve had it for our Friday cook-out, you’ll know how good 
this is.  A blend of different fruits, red onion, cilantro, and more.  
Perfect for chips or on seafood or chicken.   
 9.99/lb 
 
CONFETTI CORN SALSA  
 A blend of corn, tomatoes, red onion, red pepper, and cilantro 
with citrus juice & spices.     
9.99/lb 
 
BRUSHETTA  
Tomatoes, basil, olives, olive oil, and red onions - perfect for  
topping toasted French bread or crackers.       
9.99/lb 
 
GUACAMOLE  
 Our homemade avocado guacamole. 
9.99/lb 
 
DILL DIP  
Creamy dill dip, perfect for veggies.   
7.99/lb 
 
SPINACH DIP  
Popeye would be proud of this dip.  Great with veggies or chips. 
7.99/lb 
 
CRACKER BASKET  
The perfect accompaniment for any of our dips or spreads, 
Larry’s assorted cracker baskets.  A blend of water crackers, rice 
crackers, stoned wheat and crostini.  
8.00/basket 
 
ASSORTED CHIPS 
Larry’s has the perfect dippers for our guacamole and salsas.  
Choose from our flavored, white, blue or yellow corn chips. 
$3.00/bag                                                                                   
                               

 
GOOD WIVES 
HORS D’OEUVRES 
 
Assorted filled puff pastries, mini-quiches, profiteroles, flat 
breads, fillo tarts or triangles, these quick and easy  
hors d’oeuvres are hand made by Good Wives, Inc. in  
Massachusetts.  Available frozen in over twenty varieties, this is 
just a partial listing of these tempting and tasty hors d’oeuvres 
that are ready in just minutes.  Stop in or call for more  
information.           
12.95/The Package 
 
Spanikopita 
Mini Brie en Croute 
Herbed Chevre Fillo Triangles 
Spinach Pesto Puff Pastries 
Bacon Mini Quiche 
Gorgonzola & Fig Fillo Rolls 
Blue Cheese Puff Pastries 
Smoked Salmon Fillo Flowers 
Spring Rolls in Fillo 
Caramelized Onion Flatbreads 

 
BEVERAGES HOT OR COLD 
 
Larry’s Special Occasion Catering provides complete beverage 
services, from fine imported or domestic wines, beers and soft 
drinks (diet or regular) to complete open bars, with or without 
trained bartenders.  Champagne and cordials, too.  We charge 
only for the beverages consumed; unopened bottles are returned 
for credit. 
 
COFFEE SERVICE  includes fresh, custom-ground beans 
(regular, decaf, or both) plus tea, sugar, sweetener, fresh half-
and-half, and non-dairy creamer.                        
From 1.50/Person 
 
OTHER BEVERAGES:   
Milk, fruit juices (natural), mineral water, iced tea, soft drinks; 
paper goods, plastic ware, cups, stirrers. 
From  .95/Person 
 

 
ASK ABOUT OUR PICK-UP AND DELIVERY SERVICE.  
PLEASE GIVE US AT LEAST 24 TO 48 HOURS NOTICE 
TO ENABLE US TO PROVIDE COMPLETE ENTERTAIN-
MENT SATISFACTION. 

  Depending on the size of your party, we recommend selecting several different types of hors d’oeuvres.  Some are natu-
rally more compatible with others.  Ask your Larry’s culinary consultant for help in creating your own special combination.  
Often a combination of hors d’oeuvres and special trays are the best entertainment solution.  Let Larry’s help you plan. 

Please give us at least 24 to 48 hours notice to avoid stress or disappointment.   



PAPERWORKS AND RENTALS 
 
Paperworks:   
Plates, cutlery, napkins and glasses available.      
                                                                                   From .65/person 
 
Rental china, glassware and flatware 
                      Varies, please inquire.  Starts at 3.00/person 
 
Disposable Tablecovers                                              8.75 each 
 
Linen Tablecovers                                starting at 10.00 each 
 
Tables                                                          starting at 8.00 each 
 
Chairs                                                           starting at 1.50 each 
 
Chafing dishes, includes sterno 
 
4 quart Stainless Steel                                                        15.00 each 
8 quart Stainless Steel                                                       20.00 each 
3 quart Sterling Silver                                                        28.50 each 
 
 
Tents are available, please inquire 
 
 
All of our catering items are available on either 
disposable or returnable dishes.   To avoid extra 
charges, we urge you to return (or arrange to have picked up) any 
serving trays or other supplies loaned or rented within 48 hours. 

 
Do you have all of our catering menus? 
 
Trays and Hors d’ Oeuvres 
Sandwiches, Salads & Light Lunches 
Entrees & Hot Sides 
Cooking for the Great Outdoors 
Morning, Mid-Morning or Mid-Day Treats 
Dessert & Unforbidden Delights 
Brown Bag Lunches 
Deli Salad List 
Larry’s Homemade Quiche  
The Art of Gifts—Gifts for all occasions and seasons 

 
 
 

  Larry’s Special Occasion Dining would be pleased to provide waiter/waitress service, bartender service, table decorations 
and all the other amenities that will make your entertainment a truly Special Occasion. 

Staffing for parties is subject to availability, on a first come, first serve basis.  Please check with us as 
you chose your party date, a $200.00 deposit is required to reserve staff .   

DELIVERY SERVICE 
Delivery service is available.  There is an extra charge depending 
on the location and amount of set-up.  Please call for pricing and 
availability. 
 

STAFF  
Please check with our catering consultants for staffing  
requirements.  Staff is determined on the number of people and 
amount and style of menu items.  Please let us know as soon as 
possible for staffed parties, as staff is available on a first come, 
first serve basis.  
$200.00 deposit is required to reserve staff. 
 
All staff parties will have an additional 18% coordinat-
ing & gratuity fee. 
 
Staff:  starting at 100.00 min., after 5 hours - 20.00/hr 
Includes food and beverage servers. 
 
Bartenders: for full bar, starting at 125.00 min., after 5 
hours-25.00/hr 

 
BEVERAGE SERVICE 

 
“Pay as you go” on all Wine or canned beverages like Soda, Beer, 
or Wine Coolers. 
 
To quench your thirst - Imported or domestic Beer, Wine, Soda, 
Fruit Juices or Iced Tea.                       
                            Non-alcoholic beverages from .95 each 
                           Beer from 2.50 each 
                           Wine from 11.00/bottle 
Please ask us about prices for a full bar set-up. 
 
 
Coffee Service includes fresh, custom-ground beans (regular, 
decaf, or both), plus tea, sugar, sweetener, fresh half-and-half, 
and non-dairy creamer.                                                                        
                                                                                From 1.50/Person 
 
WHAT CAN LARRY’S DO FOR YOUR PARTY? 
 
Larry’s Special Occasion Dining can do as much - or as  
little - as you wish.  We can handle the whole production:  Full 
staff, bar set-up, tents, food, beverages, tables, rentals, 
tableware, paper goods, even table decorations.   
 
Or, we can prepare some of the food, you pick it up, and serve it 
with a few simple instructions from our kitchen experts. 


