
$9.25 PER GUEST

$8.50 PER GUEST

$4.95 PER GUEST

$2.75 PER GUEST

SUN DRIED TOMATO FONTINA CHEESE

CREAM GORGONZOLA 

TRIPLE CREAM FRENCH BRIE

FRESH MARINATED MOZZARELLA

PROSCIUTTO

SMOKEY SALAMI

SPICY CAPPICOLA

CANDIED CASHEWS

CLOVER HONEY

WHOE GRAIN MUSTARD

BASIL PESTO

BRUSCHETTA

MIXED OLIVES

MARINATED ARTICHOKES

SPICY NACHO CHEESE

FRESH PICO DE GALLO

FRUIT SALSA (SUMMER ONLY)

GUACAMOLE

CILANTRO-LIME SOUR CREAM

TRUFFLE PARMESAN

SPICY BUFFALO

CILANTRO-LIME

CINNAMON & PECAN

WHITE CHEDDAR

LEMON-TARRAGON

BABY CARROTS

CELERY SPEARS

CHERRY TOMATOES

GREEN BEANS

MINI SWEET PEPPERS

BROCCOLI

SWEET BASIL VINAIGRETTE

YELLOW BEANS

RADISHES

STRAWBERRIES

MELON & PINEAPPLE

MANGO

CAULIFLOWER

LIME YOGURT SAUCE

MOVIE THEATER 

BUTTER

WHITE CHEDDAR

CARAMEL

RANCH

MESQUITE BBQ

A RUSTIC CANDLE LIT DISPLAY OVER VINTAGE WINE 
CRATES FEATURING AN ASSORTMENT OF ARTISAN
CHEESES & CURED ITALIAN MEATS. SERVED WITH
ASSORTED FLATBREADS AND CRACKERS. PAIRED
WITH SEASONAL FRUIT & TRADITIONAL GARNISHES.

A FUN ASSORTMENT OF FLAVORED POPCORNS 
DISPLAYED IN CUSTOM PAPER CONES. PACKAGE 
INCLUDES YOUR CHOICE OF FOUR FLAVORS

AN AUTHENTIC FRESH-MEX BUFFET OF HOMEMADE 
SALSA AND SEASONED MEATS WITH A CASCADING 
BASKET OF HAND-CUT CORN CHIPS & SOFT FLOUR 
SHELL TORTILLAS TO BUILD YOUR OWN NACHOS
OR TACOS

JUST THE BASICS WITH FRESH SALSA, SOUR CREAM, 
PICKLED JALAPENOS, SPICY NACHO CHEESE & 
HAND-CUT CORN CHIPS

CURATED DISPLAYS

$5.25 PER GUEST

FRESH SEASONAL LOCAL FRUITS &  VEGETABLES FRESH 
FROM THE FARMERS MARKETS DISPLAYED IN CLEAR 
GLASS VASES



top round roast beef  ...................................................
honey brined turkey ....................................................
roasted pork loin .......................................................

tenderloin & turkey ..............................................
top round & turkey ..............................................

smashed/garlic/truffle potato .....................................
sweet potato brulee ....................................................
wile rice pilaf  ..........................................................
mushroom & asiago risotto .......................................
brussels sprouts with bacon & red onion ....................
green beans & roasted garlic .....................................

chop salad & sweet basil vinaigrette ............................
mini wedge with maytag bleu cheese ............................
caesar with english muffin croutons ..............................
spinach & warm bacon dressing ..................................

roasted garlic & herb alfredo ...................................
layered vegetable lasagna .........................................
red pepper cream sauce & spinach ............................
creamy mac-n-cheese & breadcrumb topping .............

PRICES ARE BASED ON 25 GUESTS AND INCLUDE 

ECO-FRIENDLY DISPOSABLE SERVICEWARE. PRIVATE 

KNIVES CATERING RESERVES THE RIGHT TO CHANGE 

ANY OF THE INGREDIENTS OR PRICING BASED ON 

MARKET AND/OR SEASONAL AVAILABILITY.

SERVED WITH HOMEMADE MINI BRIOCHE KNOT ROLLS &
MINI PRETZEL BUNS

SAUCES:

CRANBERRY-APRICOT CHUTNEY

HORSERADISH CREAM

GORGONZOLA CREAM

ARUGULA PESTO

CHIPOTLE AIOLI

WHOLE GRAIN MUSTARD SAUCE

ROSEMARY AIOLI

BERNAISE

CURATED DISPLAYS

$
$
$

$19.75
$14.75

$3.95
$6.00
$4.95
$3.25
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SIRLOIN MEATBALLS
dijon chardonnay cream sauce

BACON WRAPPED DATES
blue cheese stuffed, stacked on sweet
potato pancakes

FRENCH ONION MUSHROOMS
stuffed with sausage, gruyere cheese,
caramelized onions

LAMB LOLLICHOPS
fresh herb vinaigrette

PORK BELLY LOLLIPOPS
bourbon glaze, pomegranate seeds

SWEET POTATO CROQUETTE
chorizo sausage, maple syrup

FLANK STEAK STACKS
grilled sweet peppers

BEEF TENDERLOIN KABOBS
portobello mushrooms, red potatoes

BUTTERMILK BISCUITS
honey baked ham, cheddar cheese

SOUTHERN CHICKEN & WAFFLES
rosemary infused maple syrup

SWEET & SPICY PORK
over miso whipped sweet potatoes

LEMON POACHED SHRIMP
crispy cucumber, dill cream sauce

SPICY TUNA TARTARE
sesame wonton cone, micro greens

CAJUN BLACKENED SHRIMP
creamy cheddar grits

CRISPY SHRIMP DIM SUM
ginger, sweet & spicy dipping sauce

JUMBO SHRIMP COCKTAIL
cocktail dipping sauce, fresh lemon

BACON WRAPPED SCALLOP
sun-dried tomato polenta cake

MARYLAND STYLE CRAB CAKE
cajun remoulade

FISH & CHIPS
local beer batter, tarter sauce

CHILLED SEAFOOD SALAD
lemon juice, salt & pepper

BBQ CHICKEN
cheddar cheese, chives, bbq sauce

MARGHERITA
mozzarella cheese, roasted tomatoes,
fresh basil, roasted garlic olive oil

FIG & ARUGULA
balsamic red onions, shaved italian
cheese blend

BACON & GRUYERE
sautéed onions, shallots and garlic, 
creme fraiche

ROASTED PORTOBELLO
caramelized onion, fontina cheese,
truffle oil

LITTLENECK CLAM
roasted garlic, lemon zest, shaved
pecorino romano cheese

SMOKED SALMON
ricotta cheese, dill creme-fraiche,
shaved red onion, crispy capers

WILD MUSHROOM & GRUYERE

BACON-FIG JAM & FONTINA

ROASTED BEET & GOAT CHEESE

SHRIMP BISQUE
jumbo shrimp garnish

CREAMY TOMATO BASIL
mini grilled cheese sandwich

ANCHO BEEF CHILI
cheddar cheese corn muffin

SOUTHERN STYLE GUMBO
chive corn muffin

JAMBALYA
cheddar cheese corn muffin

NEW ENGLAND CLAM CHOWDER
rosemary crostini

DEVILED EGGS
chives, espresso sea salt

CARROT & GINGER HUMMUS
in crispy cucumber cup

STUFFED ENDIVE SPEARS
gorgonzola mousse, apple-pear chutney

ROASTED BEET NAPOLEONS
goat cheese, toasted pistachios, honey

RASPBERRY LOLLIPOPS
french cream brie, puff pastry

SWEET POTATO FRIES
honey-lime butter

TRUFFLE FRIES
parmesan cheese, truffle oil

FRESH MOZZARELLA
marinara dipping sauce

BUFFALO FRIED BRUSSELS SPROUTS
blue cheese dipping sauce

BBQ PULLED PORK
red cabbage slaw

ROASTED PORK BANH MI
pickled red onion, carrots, radishes

FRENCH DIP
red wine au jus

BOURBON FLANK STEAK
crispy onion straws, red wine demi glace

BACON CHEESEBURGER
lettuce, tomato, cheddar cheese

BEEF ON WECK
horseradish mayo, kimmelweck roll

MINI ITALIAN SAUSAGE HOAGIE
sautéed peppers & onions

BBQ CHICKEN TACOS
grilled pineapple slaw

SEARED SALMON BLT
avocado, tarragon aioli

PORK BELLY STEAM BUN
balsamic glaze, apple-poblano pepper
chutney

PIGS IN A BLANKET
roastes tomato ketchup, honey mustard
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