Package Pricing

Option Owne: “Just for Starters”

Frult, vegetable, and Cheese Trays
$4.00 per person
Option Two: “A Classic Affair”
Fruit, vegetable, and Cheese Trays
Meatballs
Spinach § Artichoke Dip

+7.95per person

Optlow Three: “The Minl Plate”

Fowr “Wain Chreer” OPtLONS
One “Widdle of the Fioad " Option
+2.65 per person
Option Four: “The Cocktail Party”
Thvee “Wain hreet” Optlons
TWO “Thdtle of the Road " OPptions
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411.25 per person

Option Flve: “A Little of This, Uittle
of That”

Vegetable and Cheese Trays
Owne Cold Dip
Owne Hot Dip
One “Hiddle of the Poad " Optlon
owne “Cpan  Hair " Optlon
$12.00 per person

oP_tLom Six: “The Ultlmate
Collectlon”

vegetable and Cheese Trays
Owne Cold Dip
TWO “Iidddle of the Dioad " OPtLONS
TWO U ppown Hpir " OPtLONS

413 .75 per person

Additional
multiple variations avaitable,

oPt'w ns anol

Prices way vary according to
selections, CrossRoads Catering
offers a wide range of appetizer
delights, call  for  wore
tnformation.,

A. Paje Cross, Owner
P.O. Box 235
117 S. Main Street
Woodstock, VA 22664



Phone (540) 459-4589
Fax (540) 459-8989
Office Hours: 9:00a-5:00p M-F
www.crossroadscatering.net
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Aged and Soft Cheese Board Display
with Grapes and Crackers

Seasonal Fresh Vegetable Display
with Cucumber and BiLL Dipping
Sauce

Fresh Seasonal Fruilt Tva Y

Meatballs-sSwedish, Jack Dantel’s
BBR, Marsala, SPL% chill, Sweet
and Sour, or Ovlental

Skewer of Chicken- That Chill,
Sesame Ginoer, Tequila Lime
Cilantro, or Lemon and Rosemary

Stuffed Mushrooms-Crab, Sausage,
Herb Stuffing or Bacon Garlic and

Parmesawn

Boneless Wings-tHot or BBR with
Celery and Dipping Sauce

Nacho Bar-cround Beef, Cheese,
Tomatoes, Guacamole, Salsa, Sour
Cream, Olives, c)/lips

Cold Pips- Tex Mex, Meditervanean,
Spinach, House-made Hummus or
Black Beawn, or Roasted Corn and
Tomato Salsa served with House-
made Tortilla Chips

“Whddle of the PRoad”
tions

Assorted Baguette Sandwiches-
Turkey, Brie, and Avocadoe; Tomato,

Mozzavella, and Bastl; Plmlento
Cheese, and Chicken Salad

SPLGU Chicken Wontons with Sweet
Chill Sauce

Tartlets-Ccrab, Chicken Salad,
Sp'wwlcl/l, or Neptune

Hot Bips-warm Bacon, SW Black
Bean, Clam, Cralb, Spinach
Artichoke, Buffalo Chicken, or
Baked Fremeh Onlon

Bruschetta-Mushroomt, Tovwato or
vegetable Ragu with Toasteo
Foceacla Bread

Chicken Bites-Orange Chicken,

Honey Pecan, M’ngiggippi Sty Le,

Cranberry, or Oriental Soy and
Sesame

Egg Rolls-vegetable, Chicken,
Shrimp, or SW Black Bean

NC S’cgte Pulled Pork Sliders with
Slaw

AVLt'L’PaS’Cf, D’LspLa 5—OLL\/es, Marinated
Asparagus, Artichokes, (talian
Meats and Cheese



“CZ z % ”
tions

High Bnd trported Cheese Display

From the Ocean-Bacon Wrapped
Shrimp or Scallops, Oyster Casino
or Rockefeller, Mussels Martnara or
Garlic White Wine, Swnow Pea ano

Shrimp Skewer, Mint Maryland
Crab Cakes with Remoulade Sauce,

Shrimp and Parmesan Grits
Spoonfuls, Smoked Salmon
D'Lsptag, or Spiced Shrimp Cocltail

Fried qreen Tomatoes with Fresh
Tomato Cilantro Cream

Drunken Poached Pears with Bleu
Cheese on Crostint

Sundried Tomato and Basil Savory
Cheesecake

Beef Hibachi

Astan Dumplings-Chicken or
Shrimp with Soy Ginger Dipplng
Sauce

Crab Rangoons
Marinated Mixed Olives

caprese Salad and Toasted Crostini



