he Grapevine Café
Cateting JMenu

Sandwich Trays

Served on croissants

(_hicken salad, Tuna salad, Quinoa kale burgers
Fricing: W«ray of (i 5) $52

(20) $70

(30) $105

Platters - cenve approximately 20 people

M_c;c!iterranean Nachos $50
I ried Fita “chips” toPPccl with tahini sauce, Fcta, diced cucumbcr,
chcrrg tomatoes, olives & red onion (Acld Hummus +51 5)

Spinach Artichoke éip served with Pita or tortilla chips $45
Pruschetta [latter served with balsamic glaze and parmesan $40

Cheese Flattcr $45

Includes 20 hors d’ocuvres size cheese balls, a variety of cheese, K alamata
olives, and assorted crackers ( Add Frosciutto +$15)
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(An 18 % gratuity added to catered Partics)




House Sala& $25
Largc tray of Spﬁng mix toPPec} with cucumbers, cherry tomatoes, shredded

carrots. SCrve(J with choice of 2 clrcssings - House-made lemon vinaigrette,

Poppgsecd, ranch & balsamic

1 rays of Our House Sicles $350
K ale Slaw, FPotato salad, Macaroni salad

Baked Mac & Cheese Trag $55
A ]argc tray of our Tlousemade mac and cheese baked with a crispg bread

crumb topping. (AC!C] Festo +$5 e AC!C! Bmclcalo Cl‘licken +$1 5)
(_hicken Caprese $14 eca.

Chickcn breast stuffed with fresh mozzarella, tomato, and fresh basil.
Topped with roasted cherrg tomatoes, gar]ic butter and balsamic g]azc.
Served with buttered rice or penne.
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Lasagﬂa RO” UP5 Fresh Squeezed | emonade
Kicotta with vegetarian marinara [ arge Fitcher $35
(Trayof25) $50 |ced T ea
Ricotta wtih meat sauce [ arge Pitcher $25

(Tra9 of 25) $60

$Bact Som Sutal

(CArcommodated wp to 25 peopte )
BI50 D to 3 towra )

P hote Cafe Sntal
(¢ CAccommodated wp to 70 (oeqol@)
B 300 D to 3 howra )

\/arict}j of cookies & cupcakes available - $42/Dozen Cupcakcs e $36/Dozen Cookies



