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Light Bites Menu 
Prices listed are per guest.  We will make sure there are enough bites of each selection 
to leave your guests feeling satisfied! 
 
The Full Spread 
$12.00 per person; $10 for groups of 40 or more 

This package will satisfy all your guests with a beautiful table full of meat and 
vegetarian bites. 
 

 Cheese Boards Spread with an assortment of cheeses including Cheddar, 
Wenslydale with Apricots, Soft Goat Cheese Log, Onion & Balsamic Cheese, and 
crackers. 

 Charcuterie Selections with olives, pickles, and nuts. 
 Seasonal vegetables with freshly whipped hummus dip. 
 Seasonal fruit. 

 
 
Additional Options 
White Cheddar Cheese Ball with Pomegranate Arils (serves 10-15) $20 
Honey-Almond Baked Brie with Wheat Crackers    sm $15 lg $25 
Sweet and Spicy Pimento Cheese with fresh bread and crackers  sm $25 lg $35 

 
Cold Bites 
Roasted Butternut Squash and Cranberry Salad ($2.50) 
Chicken Salad Lettuce Wraps ($2.25) 
Roasted Grape Relish with Cheddar Crisps ($2.25) 
Two-Bite Sandwich Options (choose 2 for $3.50 or 3 for $4.50): 

Italian Salami, Ham, Provolone 
Winter Turkey Sandwich with Apple Slices and Cheddar Cheese 
Mediterranean Roast Beef 
Creamy Leaks, Roasted Butternut Squash, Goat Cheese, and Kale 

 Roasted Sweet Potato, Candied Pecans, Feta, Spicy Aioli 
 
Warm Hors D’oeuvres 
$2.50 per guest 
 
Basil Pesto Chicken and Tortellini Skewers 
Indian Spiced Chicken Kebabs 
Beef Burgundy and Broiled Pearl Onions on Rosemary Skewers 
Vietnamese-style Pork Meatballs with Peanut Dipping Sauce 
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Cider-Glazed Chorizo and Pearl Onion Skewers 
Bacon-Wrapped Jalapenos Stuffed with Apple and Cheese 
Greek-Spiced Kefta with Grilled Zucchini (we make these meatballs with pork) 
Mini Pot-Pies (choose 1 for $2.50 or both for $3.50) 
 Creamy Chicken 
 Shepherd’s Pie 
Bite-size Lasagnas (choose 1 for $2.50 or both for $3.50) 
 Vegetarian Leek and Chevre 
 Chicken Sausage with Basil and Ricotta 
Citrus and Goat Cheese Arancine (fried balls of risotto stuffed with goat cheese) 
 
Beverages 
 $15 per gallon (serves approximately 10 people); includes use of beverage server. 
 
Iced Tea 
Simple Fresh Lemonade 
Gingered Lemonade 
Hibiscus Tea or Lemonade 
Seasonal Fruit Infused Lemonade or Limeade 
 
*Naturally Curly Cook does not provide alcohol.  However, we are happy to help you 
with guidelines in purchasing quantities for your event, and can provide a bartender to 
serve the drinks you provide. 
 
Rentals and Serving Supplies 
Linens- $15 
Eco-Friendly Disposable Plates, Napkins, and Cutlery- $1.25 per guest. 
Eco-Friendly Disposable Plastic Cups- $0.25 per guest 
Ice bucket and scoop- $10 
 
We are happy to assist with additional rental needs, such as upgraded table settings 
and glassware, tables, bar set-up, etc.  Let’s discuss your event to assess what your 
needs may be. 
 
Staff and Service 
Bartender   $30/hour 
Culinary Attendant  $30/hour 
 
Set-Up Only   $125 
 If you choose not to have servers at your event, we are happy to fully set everything 
necessary for service and return later to tear it down.  This is not feasible with all 
menus, and set-up and tear-down times must be arranged in advance.  


