CALIWOODE KITCHEN

CATERING MENU

All items can be added to a grazing table or sold separately.

HORS D'OEUVRES

PINWHEELS (2 rolls cut into 8 pieces each) $30

Choose from the following:
Italian, BLT, Cranberry Pecan, or Cucumber Cream Cheese

SKEWERS (order of 20) $50

Choose from the following:
Antipasto, Blackberry Cucumber, Caprese, Watermelon Feta,
or Pear and Brie

CHEESE BALLS (order of 15) $30

Cream cheese mixture crafted into ball form and rolled in your
choice of topping: Cranberry Pistachio, Italian, Bacon and Chive,
Candied Pecan, or Hot Honey. Topped with a pretzel stick.

BRUSCHETTA (order of 18) $50
Homemade crostini topped with tomato, garlic, Italian herbs, feta
- cheese, and balsamic glaze.
@,%&
) FIG AND BRIE BITES (order of 24) $75
C‘ Puff pastry filled with creamy brie cheese, topped with fig jam,
)% and baked to perfection. Each bite is finished with a sprig of
iﬁ\ Rosemary.
‘N
\3\ STUFFED PEPPERS (order of 20 halves) $35
/} Small bell peppers cut in halves then stuffed with a cream
(\’Q\ v cheese mixture and topped with everything bagel seasoning.
NI
‘\) l',' SPINACH DIP BREAD BOWL $35
e’,&,r/ Sourdough bread bowl filled with creamy, chopped spinach dip
‘~,,(‘ and served with garlic butter crostini.
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J
CHEDDAR SOUR CREAM PRETZELS (1602) $8 ;(l'
\ A
Y
SUGAR AND SPICE PECANS (120Z7) $12 S
BEAN DIP (1202) $15 o
L3
DILL RANCH (120Z2) $10 S
WHIPPED FETA (1202) $12
HONEY BUTTER (1202) $12
CHAI TEA DIP (120Z) $12
DESSERTS
Q% STRAWBERRY CUPCAKES (1 dozen- regular) (2 dozen- mini) $40
/I Strawberry cupcakes filled with strawberry puree and topped
g with whipped cream cheese frosting.
%@ CHOCOLATE COVERED STRAWBERRIES (1 dozen) $25
.h Large, fresh strawberries dipped in milk chocolate and drizzled
‘}; with white chocolate (special requests available).
/%\ LEMON BARS (1 dozen) $30
7
\\«/\7 Soft lemon curd filling on a buttery shortbread crust topped with
ﬁ\\g?{dﬂ powdered sugar.
@/’,7’
!.};(‘ MACARONS  (1dozen) $30
{@,’  Strawberry
>’§’ e Chocolate
j%"n,, e Cookies 'n" Cream
A-"\%}y e Lemon
AN ¢ Key Lime Pie
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CALIWOODE KITCHEN g

GRAZING TABLES

A grazing table is the perfect way to entertain and impress at your next big event. These '/ N
tables supply a large amount of variety to include artisanal cheeses, cured meats, crackers,
jams, dips, honey, and an array of fruits, nuts, and other accoutrements. There is something

for everyone! \q

N

Grazing tables are priced at $14 per person (minimum of 25 people). There is a travel /setup %(
fee of $50 and a 10% non-refundable deposit at the time of order. You can add any of our rj
Hors D'oeuvres to compliment your table for an additional price. “g/J

**Inquire about our personalized individual-sized bamboo platters for serving.™*

WORKSHOPS

We now offer private and public workshops. Get ready to explore your creativity while making
your very own charcuterie board. This hands-on experience is perfect for everyone, even
beginners. At these events, you'll learn the art of arranging a stunning charcuterie spread while

> enjoying a fun and open atmosphere. Our instructors will guide you through the process,
?}%ﬂé sharing tips and tricks along the way to help you create a well-balanced board. Bring your
‘3 friends and get ready to have a blast. Don't pass up the chance to learn, socialize, enjoy some
Cj delicious cocktails, and experience the world of charcuterie.
*
13\ Workshops include:
‘5} A 1-hour step-by-step class taught by CaliWoode Kitchen business owners, Sarah and Joshua
/4\ Woode. You will learn cheese cutting and styling techniques, how to create a prosciutto fan,
\\\/AM build the famous salami rose, and more!
’\,)/g‘}ﬂ” e 8x8 palm leaf platter
Ny ‘7' * Bakery box with window to transport your board home
’_’r‘ * Artisan cheeses, cured meats, fruits, and veggies
[\@’,f" * An array of accoutrements to choose for your board
}/:}  All supplies needed to prepare your board
N
‘}’(g\\:\? **Send us a message to discuss minimum requirements, pricing, and other details.**
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	$30
	$50
	CALIWOODE KITCHEN
	CATERING MENU
	All items can be added to a grazing table or sold separately.

	HORS D’OEUVRES
	PINWHEELS
	(2 rolls cut into 8 pieces each)​

	SKEWERS
	(order of 20)​
	Choose from the following: Antipasto, Blackberry Cucumber, Caprese, Watermelon Feta, or Pear and Brie

	CHEESE BALLS
	(order of 15)​
	Cream cheese mixture crafted into ball form and rolled in your choice of topping: Cranberry Pistachio, Italian, Bacon and Chive, Candied Pecan, or Hot Honey. Topped with a pretzel stick.

	$30
	BRUSCHETTA
	(order of 18)​
	Homemade crostini topped with tomato, garlic, Italian herbs, feta cheese, and balsamic glaze.

	FIG AND BRIE BITES
	(order of 24)​
	Puff pastry filled with creamy brie cheese, topped with fig jam, and baked to perfection. Each bite is finished with a sprig of Rosemary.

	STUFFED PEPPERS
	(order of 20 halves)​
	Small bell peppers cut in halves then stuffed with a cream cheese mixture and topped with everything bagel seasoning.

	SPINACH DIP BREAD BOWL
	Sourdough bread bowl filled with creamy, chopped spinach dip and served with garlic butter crostini.

	$50
	$75
	$35
	$35
	$8
	$12
	$15



	CALIWOODE KITCHEN
	CATERING MENU
	All items can be added to a grazing table or sold separately.

	EXTRAS
	CHEDDAR SOUR CREAM PRETZELS (16OZ)
	SUGAR AND SPICE PECANS (12OZ)
	BEAN DIP (12OZ)
	DILL RANCH (12OZ)
	$10
	WHIPPED FETA (12OZ)
	$12
	HONEY BUTTER (12OZ)
	$12
	CHAI TEA DIP (12OZ)
	$12

	DESSERTS
	STRAWBERRY CUPCAKES
	(1 dozen- regular)​ (2 dozen- mini)

	CHOCOLATE COVERED STRAWBERRIES
	(1 dozen)​

	LEMON BARS
	(1 dozen)​

	MACARONS
	(1 dozen)​

	$40
	$25
	$30
	$30
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