
 

 

~ Party Planner ~ 
 

Antipasto Tray - Salami, cheeses, pickled corn, marinated mushrooms, dill and sweet pickles, black and green olives, carrots, 
broccoli, cauliflower, celery and pepperoncini and your choice of Egg Curry, Spinach, Creamy Cucumber Dill, Nippy Cheese, Ranch, 
or Onion dip. 
Tray for: 10 - $55.00 15 - $82.50 20 - $110.00 30 - $165.00 50 - $275.00 
 

Bread Tray - A selection of deli breads including whole wheat, sourdough, light & dark rye and dinner rolls.   
Tray for: 10 - $22.50 15 - $33.75 20 - $45.00 30 - $67.50 50 - $112.50 
 

Cheese Tray – Fresh domestic cheese tray that includes cheddar, provolone, Swiss, pepper jack, Havarti, and mozzarella.  
Tray for: 10 - $47.50 15 - $71.25 20 - $95.00 30 - $142.50 50 - $237.50 
 

Condiment Tray - Made with fresh lettuce, tomatoes, onions, cucumber, green and black olives, dill and sweet pickles, 
pepperoncini, mustard, and mayonnaise. 
Tray for: 10 - $33.50 15 - $50.25 20 - $67.00 30 - $100.50 50 – $167.50 
 

Cracker Tray - An international assortment of crackers to complement any of our other trays.  This tray includes a cheese ball. 
Tray for: 10 - $36.50 15 - $54.75 20 - $73.00 30 - $109.50 50 - $182.50 
 

Fresh Fruit Tray - Ordinary fruit is made into an eye-catching, tasty treat that all of your guests will savor.  It is made with fresh 
pineapple, honeydew melon, cantaloupe, grapes, and kiwi.  
Tray for: 10 - $42.50 15 - $63.75 20 - $85.00 30 - $127.50 50 - $212.50 
 

Meat and Cheese Tray - You won’t need to ask, “Where’s the meat?” when you see this one.  We say our tray of ham, roast beef, 
turkey, cojack, cheddar, and provolone cheeses will fill your party bill. 
Tray for: 10 - $61.00 15 - $91.50 20 - $122.00 30 - $183.00 50 - $305.00 
 

Mediterranean Platter - Herb toasted crostini, pita chips, hummus dip and feta dip accompanied by sliced carrots, zucchini, 
cucumbers, red peppers, artichoke hearts, tomatoes and Greek olives. 
Tray for: 10 -$55.00 15 -$82.50 20 - $110.00 30 - $165.00 50 - $275.00 
 

Relish Tray - Made with marinated mushrooms, artichoke hearts, dill and sweet pickles, green and black olives, and pickled corn. 
Great accompaniment to other trays. 
Tray for: 10 - $50.00 15 - $75.00 20 - $100.00 30 - $150.00 50 – $250.00 
 

Tuscan Antipasto Platter - Prosciutto, Genoa Salami, Coppa Ham, sliced provolone, mozzarella cheeses, black and green olives, 
artichoke hearts, and roasted peppers accompanied by our homemade focaccia and crostini toasts. 
Tray for: 10 - $75.00 15 - $112.50 20 - $150.00 30 - $225.00 50 - $375.00 
 

Vegetable Tray - Includes carrot sticks, cauliflower, broccoli, celery, cucumber, red pepper, mushrooms, radish, zucchini, and 
sugar peas.  Your choice of egg curry, spinach, creamy cucumber, nippy cheese, dill, ranch, or onion dip. 
Tray for: 10 – $38.00 15 - $57.00 20 - $76.00 30 - $114.00 50 - $190.00 
 

5th Avenue Vegetable Platter - Blanched asparagus, broccoli and green beans.  Accompanied by our own almond dip on the side.
          $7.25 per person (min 10) 
 

Hummus Platter - Our house-made lemon & garlic hummus served with tomato wedges, cucumber slices, Kalamata, black and 
green olives and displayed with crispy, seasoned pita chips.                  $4.25 per person (min 10) 
 

Wrap Tray - Your choice of garden ranch, cheddar turkey, curry chicken, California, BLT or southwest wraps. These wraps are 
rolled then cut into four slices.  (Smoked Salmon wraps available for an additional charge). 
Tray for: 10 - $49.50 15 - $74.25 20 - $99.00 30 - $148.50 50 – $247.50                    
 

Grilled Vegetables - Vegetables with fresh herbs, grilled until tender. Served with dill or smoky onion dip. 
Tray for: 10 - $49.50 15 - $74.25 20 - $99.00 30 - $148.50 50 - $247.50   
 

Fresh Fruit and Imported Cheese Platter – Soft French cheeses adorn this platter of St. Andre Brie, Cambazola, crackers, and 
seasonal melon slices, garnished with fresh berries.  
Tray for: 10 - $72.50 15 - $108.75 20 - $145.00 30 - $217.50 50 - $362.50  

 
 



 

~ Hot and Cold Hors d’oeuvres ~ 
Minimum 3 dozen 

ITEM     ORDER QTY  ITEM    ORDER QTY  
Teriyaki Chicken Drumettes        $16.25 dozen   Stuffed Mushrooms   $17.00 dozen  
Beef or Chicken Satay        $25.75 dozen  Deviled Eggs   $14.00 dozen  
Sausage Roll-Ups      $12.50 dozen  Beef Wrapped Asparagus   $25.75 dozen 
Mini Quiche        $15.25 dozen  Fresh Prawns & Oysters   Market Price 
Phyllo Triangles       $27.00 dozen  Hot Fresh Crab Dip  $52.50 quart  
Scallops Wrapped in Bacon     $24.75 dozen  Dijon Ham Biscuits  $24.75 dozen 
Chicken Salad Cocktail Puffs     $20.75 dozen  Cheese Torta on Bread    $15.95 dozen 
Bruschetta       $ 3.75 person  Crostini     $  7.25 dozen  
Sliced French Bread                  $ 8.95 loaf  Caprese Skewers  $19.75 dozen 
 

Cheese Torta – A blend of creamy and mild cheeses, whipped until smooth, layered with fresh basil pesto, sun dried tomatoes 
and pine nuts.  Try it with smoked salmon.   

Half Torta (Serves 15-20) $50.00     $85.00 Full Torta (Serves 25-40)  
With Smoked Salmon:       $105.00 (half)    $150 (full)  

 

Cocktail Meatballs - Creamy Swedish, Tangy Sweet & Sour, or hearty Tuscan. Served hot.   $16.25 per dozen 
 

Shrimp Mousse – Tender bay shrimp and vegetables, folded in a rich creamy mousse.  (Crackers and cucumber rounds available 
for an additional charge).         Small $73.00  Large $145.00 
 

Savory Baked Cheesecake – Sundried Tomato and Basil, Smoked Salmon, and Baked Blue, creamy cheesecake, baked until 
golden brown.  Sprinkled with walnuts, garnished with grapes, and served with assorted crackers. Sundried Tomato/Basil or 
Baked Blue.  8 inch (serves 30-40)            $123.00           9 inch (serves 60-80) $140 
Smoked Salmon 8 inch (serves 30-40)      $155.00           9 inch (Serves 60-80) $175.00 
 

Hearty Breads and Spreads – A great idea for a fall or winter gathering.  Hollowed out gourd, squash and pumpkins filled with 
three of the following spreads, dips and Tapenade: Nippy Cheese Dip, Spinach Dip, Broccoli Dip, Hummus Spread, Roasted Red 
Pepper Dip, Cucumber Dip, Eggplant Caviar, Peanut Dip, Moroccan Salsa, and Tapenade Spread.  Served with Dark Rye, sliced 
French bread baguettes, Bagel Chips, Pita Toasts, Peanuts and Pretzels. *Min 25.     $4.50 per person 
          
Prosciutto Basil Wraps – Thin slices of Prosciutto are filled with fresh basil, cream cheese, Gorgonzola crumbles, and currants, 
then wrapped into petite sized rolls.  Great with a nice bottle of wine.       $21.95 per dozen
  
Dollar Size Sandwiches - Soft dollar sized rolls, layered with deli-sliced roast beef, turkey, ham and cheese, topped with 
mayonnaise and mustard, cut in half.         $40.75 per dozen   
 

Stuffed Red Roasted Potatoes – Baby red potatoes, roasted in fresh garlic and rosemary, topped with sour cream green onions, 
black olives, cheddar cheese and chopped bacon.  Served cold.        $14.00 per dozen 
 

Mini Chicken Cordon Blue Bites – Tender chicken breast with black forest ham & Swiss cheese, rolled in a Panko crust and deep 
fried.  Served with a creamy lemon dipping sauce.  Served warm.      $23.50 per dozen 
 

Crab Cakes - Minced onion, diced celery, fresh chopped parsley and toasted bread crumbs, cream, Alaskan king crab meat are 
combined and shaped to form bite sized crab cakes.  Accompanied with your choice of a red roasted pepper cream sauce or lemon 
dill sauce.                         $32.00 per dozen 
 

Hot Fresh Crab and Artichoke Spinach Dip – Fresh Alaskan King Crab blended with cream cheese, spinach, and artichoke 
hearts, topped with Parmesan cheese, and broiled. Served warm with Crostini toasts or sliced French bread. $54.95 per quart 
 

Sweet Tomato Tartlets – Sliced roma tomatoes, cheddar cheese and parmesan cheese and fresh basil fill our tart shells for a 
savory treat.              $18.50 per dozen 
 

Fried Macaroni & Cheese – Rich, creamy macaroni & cheese, rolled in a Panko crust and deep fried.  Served with a savory tomato 
dipping sauce.              $16.95 per dozen 
  

Dessert Tray 
This tray includes a variety of Elyse’s most popular bite size desserts including: Brownies, Lemon Bars, Raspberry Jam Bars, 

Carrot Cake Squares, Peanut Butter Rice Krispie Treats, and Shortbread Fudgies.     $5.50 per person 
 

Elyse’s has many other items available, call for additional menus. 
Prices are subject to change and do not include sales tax, 20% service fee or delivery charges. Onsite service is available at $40.00 per hour per 

server. Rental linens and serviceware are available upon request. Custom menus are available upon request. 

Food services provided by Elyse’s Catering, Inc. 360-943-5555 
January 2020 


