
 
Our offerings are made with carefully selected 

ingredients,  Hand crafted  

in- house and artfully presented​.  
 
 

Well Done Catering Gourmet Brie  
Double Creme Brie Wheels are  Topped with Decadent Concoctions then  

Wrapped in A Buttery Puff Pastry.  A Variety of FLavors available 
Crackers & Grapes 

       39.95 each  
 

Crisp Seasonal Vegetable Assortment​ w/ Green Goddess Dip  2.95/person  
 

House Smoked Atlantic Salmon 
Sriracha  Agave Glaze 

84.95/Sid​e   
ADD: Creamy LIme Sriracha Sauce -  8.95/pint   

 
Buffalo Chicken Dip   ​Spinach artichoke Dip  

Roasted White Chicken, Tangy Sauce , Creamed Spinach, Cheese & Artichokes 
 Two Blue Cheese, House made Tortilla Chips House made Tortilla Chips 
                  84.95/Full Pan     84.95/Full Pan  
 
Lemon Caper Shrimp   Caprese Skewers 
Lemons, Red Peppers & Red Onion Grape Tomatoes & Fresh Pearl Mozz 

2.50 /piece Drizzled with Basil Pesto  
2.25/ per 

Hummus  
 Beet, Lemon or traditional  

  House made Pita Chips  
 3.25/person  

Entree Displays  
BBQ Pulled Pork   

House Roasted BBQ Pork Shoulder ,  Slider Buns 
 8.95/person (2 per) 

 
Shredded Beef Barbacoa 
Queso, Salsa , Flour Tortillas 

  9.95/Person  (2 per) 
 
   

Garlic Lemon or BBQ Grilled Prime Chicken​ ​Pieces 
7.95/person  

 
           ​Lemony Chicken Piccata​  Lemon Caper Sauce  

 7.95/person 
 

Cocktail Sandwiches On Artisan Rolls 
 (3 doz min of each) 

Beef Tenderloin with Horseradish Creme  
 4.75 each 

 
Roasted Chicken Breast with Tomato Jam & Bacon Aioli 

 4.50 each 
 
 
 



 
SIDES 

House made Mac n Cheese       ​ Potato Torte 
   89.95/full pan    Asiago, herbs, Caramelized onions 

89.95/Full pan 
   Potatoes with Balsamic Glaze 

Tomatoes, BAcon & Green onion 
 

Grilled Seasonal Vegetable Display 
 4.25/person 

 
Roasted Asparagus  
drizzled with Basil Pesto &  

toasted Almonds   
4.25/person 

 
SALADS 

 
Shaved Brussel Sprout Salad 

Cranberries, White Cheddar, chopped pecans, white Balsamic 
4.25person 

 
Arugula Salad 

Apples, Bleu Cheese,  Sugared Almonds, Miso-Maple Vinaigrette 
4.25/person 

 
Spinach Salad 

Strawberries, Blueberries,toasted Almonds 
Poppy seed Dressing 

4.25/person 
 

      Fresh Fruit Salad 
        4.75/person 

ADD​ Coconut Cream Dip,  Chocolate Hazelnut Dip or  Raspberry Dip  8.95/QT 
 

Pearl CousCous Salad  
Snap Peas, Baby Peas, red Onion, Lemon Dressing   

4.25/person 
 

Sweet Watermelon & Blueberries 
Lime Agave Glaze 
3.25/person 

 
   

 
SWEETS  

Custom CUPCAKES 
27.00/dozen 

 
BROWNIES 

Double Chocolate Caramel Almond 
18.00/Dozen (Min 2 Doz) 

 
ICed Sugar Cookies 

3.00-4.00/Cookie  depending on detail  and Colors 
Cello & Ribbon Wrapping Available. 

 
 
 

 
 


