
 

 

Applewood Grill Catering 
Platters & Trays 

 
Domestic & Imported Cheese & Fruit Platter……………………………………………………………………$18.50 per pound 
Crudite w/ Dips Platter………………………………………………………………………….25 ~ $60.00 / 50 ~ $90.00 
Homemade Applewood Grill Crab Cakes………………………………………………………………………$36.00 dozen 
Fried 3-Cheese Ravioli w/ Two Sauces………………………………………………………………………….$24.00 dozen 
26/30 Cocktail Shrimp………………………………………………………………………………………………………..$15.00 dozen 
House Smoked Wild Alaskan Sockeye Salmon Platter w/ Accoutrements ……………$45.00 side 
 $60.00 whole 
Antipasto Platter…………………………………………………………………………………….25 ~ $60.00 / 50 ~ $110.00 
Chicken Satay w/ Spicy Thai Peanut Sauce…………………………………………………………………$22.00 dozen 
Artichoke Jalapeno Dip w/ Artisan Bread Dippers………………………25 ~ $40.00 / 50 ~ $70.00 
Steamed Littleneck Clams & Greenlip Mussels w/ Red Pepper Sage Pesto…………….$19.00 per pound 
Mini Chicken Cordon Bleu w/ Maytag Bleu Cheese Dressing…………………………………..$22.00 dozen 
House Made Tortilla Chips w/ Salsa in Medium or Hot………………25 ~ $35.00 / 50 ~ $60.00 
Spanikopita, Spinach & Greek Cheese in Phyllo …………………………………………………………….$28.00 dozen 
Caprese’ Platter w/ Sourdough Croustini…………………………………………25 ~ $75.00 / 50 ~ $130.00 
Gorganzola & Balsamic Cippolini Onion Croustini……………………………………………………………$24.00 dozen 
Smoked Salmon Canapes w/ Capers & Boursin Cheese on Rye Croutons……………….$31.00 dozen 
Sambuca Bacon Wrapped Jumbo Deep Sea Scallops……………………………………………………$36.00 dozen 
Crispy Crab Wontons with Ginger Soy Dipping Sauce………………………………………………….$28.00 dozen 
Hand Dipped White & Dark Chocolate Strawberries………………………………………………………$24.00 dozen 


