
Butternut Squash Ravioli
With fried sage & brown sugar

Mini Burgers
Served with caramelized onions & garlic aioli, served on a 
toasted brioche bun 

Grilled Veggie Burgers
Also available

flank steak crostini
Served with horseradish cheddar or salsa verde

Prosciutto Wrapped Melon Bites
Served with fresh mint

Bocconcini Bites
Served with cherry tomatoes, fresh basil and balsamic

Please Ask About Additional Offerings
and for pricing

2 dozen minimum for each item

Elegant Passed Hors D’oeuvres

Crab Cakes
House made Dungeness crab cakes, served with house made 
cocktail or chili lime sauce

Smoked Salmon
Served with lemon créme fraiche and dill biscuit

Tuna Tartar
Served with lemon oil

Chardonnay Poached Shrimp
Served with tarragon chutney

Golden Beet hand Salad
Served with feta, walnuts and citrus vinaigrette

Goat Cheese & Olive Tapenade Crostini

Platter Information: 3-5 Small Platters serve approximately 10 guests. 3-5 Large Platters serve approximately 
20 guests. Disposable platters are available for no charge. Pricing for rental platters is equal to 10% of total food costs.

General: All of our catered items are created with the finest and freshest local ingredients. All pricing is subject to 
change, minimums may apply. Prices do not include rentals, service or tax. Some customized menus require on site 
staff and or special equipment. Delivery fees: $25 weekdays and $30 weekends. Compostable and disposable plates, 
cups, napkins, utensils, etc. available for $1 per person.

415.387.2222
www.angelinascatering.com     info@angelinascatering.com


