Absolute

Custom Catering

hors d’ ouerves

fresh vegetable platter

Peppers, carrots, cauliflower, broccoli, pea
pods and celery served with homemade
ranch dipping sauce.

fresh fruit platter
Seasonal fruit.

tri-colored chips & fresh salsa

Homemade salsa recipe perfect for
dipping

spinach & artichoke dip

A delicious blend of spinach, arfichoke

hearts, cheese and our special spices
served with your choice of bread or chips.

Fresh tomatoes, garlic, herbs and olive ol
marinated and served with toasted garlic
baguettes.

Variety of hand selected meats, cheeses
and crackers.

anti-pasta platter

Prosciutto, provolone cheese, salami,
pepperoni, pepperoncinis, fresh
mozzarella, caprese salad and
gorgonzola stuffed green olives.

Below are menu ideas for your event. Absolute is
a full service custom caterer so if you have menu
ideas that you do not see here, please contact us
for pricing and availability.

shrimp cocktail
Hand selected and served with zesty
cockfail sauce.

bacon wrapped scallops
Sea scallops wrapped in bacon.

stuffed mushrooms

Seasoned sausage, mushrooms, garlic,
olive oil and onion minced and stuffed into
mushroom caps.

spicy buffalo chicken strips
Strips of crispy chicken in buffalo sauce.

Cirilled chicken marinated and grilled.

meatballs

Your choice of BBQ or Swedish sauce.

cocktail weenies
Served in BBQ sauce.

buffalo wings

Choose from Regular, Hot, 3 Mile Island,
Hotter than Hell, BBQ, Hot BBQ, Teriyaki,
Honey Mustard, Jamaican Jerk or
Jamaican.
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