Appetizers

Our appetizer menu offers a variety of hot and cold appetizers, trayed dips and classic appetizer trays that are sure to please your
guests. Whether you're looking to have a cocktail party or a delicious buffet, Lisa’s is the perfect choice. For light appetizers we
recommend 2-4 pieces per person and for heavy appetizers we recommend 5-10 pieces per person. Our appetizers are great for all
types of social engagements year-round. Reminder: Please place orders a minimum of three days in advance for guaranteed
availability, although our catering team will do its best to serve you even when you’re planning a last-minute event.

Our signature appetizers as well as the most trending & popular appetizers are marked with a sprig of rosemary.

Cold Appetizers

Sold by the dozen | Packaged in clear containers

Caprese Bites vecenr

Chinese Chicken Salad Wonton Cups [ASSEMBLY REQUIRED]
Cucumber Tapas v&GFNF

Deviled Eggs veornr

Flank Steak Bundles cr

Fruit Skewers (6”) [SEASONAL FRUITS] VG GFVNNF

Herbed Asparagus Roll-Ups vene

Melon Prosciutto Bites with Balsamic Glaze crnr

New Potatoes crnr

Savory Puffs: Ham | Chicken | Tuna

Shrimp Cocktail Shooters [SERVED IN A DISPOSABLE 2 0z. SHOT GLASS] GFNF
Smoked Salmon Toasts with Lemon, Capers, and Dill nr

$19.00/Per Dozen
$22.00/Per Dozen
S$16.75/Per Dozen
$18.50/Per Dozen
$24.50/Per Dozen
$18.00/Per Dozen
$19.50/Per Dozen
$24.00/Per Dozen
$18.00/Per Dozen
$20.00/Per Dozen
$26.00/Per Dozen
$26.00/Per Dozen

Sushi & Sashimi: Customers Choice Market Price/Per Dozen

Walnut Studded Bleu Cheese Grapes vesr
Watermelon Feta Bites [SEASONAL] v& GENE

$16.75/Per Dozen
$19.75/Per Dozen

Build Your Own Cold Appetizer! [7-DAY NOTICE REQUIRED] $30.00 & Up/Per Dozen

Our cold appetizer selections may be trayed upon request for an extra fee
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¢ Hot Appetizers

Our HOT appetizers are best quality when heated AT the event location, and we recommend that they NOT be delivered hot,
however if there is no alternative to a hot delivery then we have marked the appetizers that retain the best quality when

delivered hot with a % Delivery Vehicle.

Avocado Spring Rolls with Creamy Cilantro Dipping Sauce venr
Bacon Wrapped Brussel Sprouts in a Balsamic Drizzle cFnr

Beef Empanadas nr

Beef or Turkey Meatballs: Sswedish | Chinese | Italian | Cranberry 30k
Beef Skewers: Sate | Teriyaki | Chimichurri ¥y nF

Beef Taquitos with Avocado Dipping Sauce crnr

Bleu Cheese Stuffed Date Rumaki crnr

Brie & Pesto Crostini’s venr

Brie Phyllo Cups with Pumpkin Butter and Pecans ve

Chicken Flautas served with Avocado Dipping Sauce i r
Chicken Skewers: Sate | Teriyaki | Herb

Chicken Tenders [INCLUDES 1 SAUCE: Buffalo | Ranch | Honey Mustard | BBQ] 28l NF
Chicken & Waffles: Fried chicken over a mini waffle with maple Glaze
Chicken Wings [INCLUDES 1 SAUCE: Buffalo | Ranch | Sriracha | BBQ] “slll GF NF
Coconut Shrimp with Orange Dipping Sauce

Firecracker Shrimp served with Orange Dipping Sauce 3y GFNF
Ginger Chicken Wontons nF

Jalapeno Poppers & Ranch [Gourmet Poppers Stuffed with 3 Cheeses] VG NF
Lamb Lollipops M cFne

Mini Beef Wellington nr

Mini Burgers with Condiments [KETCHUP, MUSTARD, PICKLES] NF

Mini Corn Dog [INCLUDES 1 SAUCE: Ketchup | Ranch | HoneyorBrown Mustard] NF
Mini Cheeseburgers with Condiments [KETCHUP, MUSTARD, PICKLES] NF
Mini Pizzas: Margherita | Pepperoni | BBQ Chicken | Veggie | White NF
Mini Pot Pies: Chicken | Turkey ¥y wr

Mini Quesadillas [Cheese | Apricot Brie | Pesto Provolone | Mexican] V&

Mini Quiche: Ortega | Chorizo | Lorraine | Spinach & Mushroom nr
Mini Shepherd’s Pies nr

Mini Twice Baked Potato with Bacon, Sour Cream, & Chives 3l nF
Pigs in a Blanket nr

Pizza Puffs nr
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$22.50/Per Dozen
$22.00/Per Dozen
$18.00/Per Dozen

$30.00/Order of 50

$24.00/Per Dozen
$20.00/Per Dozen
$24.00/Per Dozen
$22.50/Per Dozen
$22.50/Per Dozen
$18.00/Per Dozen
$19.25/Per Dozen
$19.25/Per Dozen
$25.00/Per Dozen
$19.00/Per Dozen
$26.00/Per Dozen
$26.00/Per Dozen
$22.00/Per Dozen
$16.00/Per Dozen
$36.00/Per Dozen
$26.00/Per Dozen
$19.50/Per Dozen
$16.50/Per Dozen
$20.00/Per Dozen
$18.75/Per Dozen
$24.00/Per Dozen
$19.50/Per Dozen
$19.00/Per Dozen
$22.50/Per Dozen
$20.00/Per Dozen
$18.00/Per Dozen
$18.75/Per Dozen



Popcorn Chicken [INCLUDES 1 SAUCE: Buffalo | Ranch | Honey Mustard | BBQ] "8k NF $32.00/Order of 50

Pot Stickers served with Soy & Apricot Dipping Sauce My vF $18.50/Per Dozen
Roasted Artichoke Crostini venr $22.50/Per Dozen
Sausage Stuffed Mushrooms 3k nr $22.00/Per Dozen
Spanakopita vene $18.00/Per Dozen
Stuffed Mushrooms: Florentine | Artichoke iy ve nr $19.00/Per Dozen
Sweet Potato Planks with Braised Short Rib nr $27.00/Per Dozen
Build Your Own Hot Appetizer! [7-DAY NOTICE REQUIRED] $30.00 & Up/Per Dozen

Cold Appetizer Trays

Serving suggestions for appetizer tray are as follows:
12” Serves 10-15 ppl | 16” Serves 25-35ppl | 18” Serves 30-50

Ahi Poke & Wonton Crisps ne/ cr
Ahi Poke made with fresh Ahi tuna, cucumber, soy, sriracha, wasabi, and sesame seeds.
Served with house-made wonton crisps.
12” $55.00 16” $85.00 18” $110.00

Antipasto ve Nr/ oF
Mediterranean olives, marinated mushrooms, fresh mozzarella, prosciutto, salami, marcona almonds,
stuffed red peppers, dried figs, and artichoke hearts.
12” $40.00 16” $75.00 18” $110.00

Bruschetta & Crostini’s vevn e/ cr
Fresh basil, Roma tomato, garlic, and balsamic vinegar. Served with crunchy seasoned crostini breads.
12” $28.00 16” $50.00 18”7 $72.00

Ceviche & Chipscrne
Fresh white fish, shrimp, pico de gallo, diced serrano pepper, and freshly squeezed lemon & lime.
12” $33.00 16” $60.00 18” $80.00

Charcuterie
Assorted gourmet salamis [sopresseta, wild boar, duck, Black truffle,] assorted artisan cheeses [quatro peppe,

aged gouda, cassiago truffle, and manchego] Mediterranean olives, prosciutto, cornichons, fresh and dried
fruits, assorted nuts. Served with gourmet crackers & baguette. Selections may vary based on availability.
12” $58.00 16” $99.00 18”7 $129.00

Cheese ve nr
An assortment of exquisite cheeses [cheddar, pepper jack, brie, swiss, sage, boursin, and gouda.]
Decorated with fruit and served with savory crackers.
12” $45.00 16” $67.00 18” $84.00

Chips & Salsa ve crvnnr
Your choice of salsa: Salsa verde, salsa picante, pico de gallo, mango salsa. Served with chips.
12” $16.00 16” $25.00 18” $33.00
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European Cheese v ne/ or
Assorted European & Artisanal cheeses: Spanish manchego, aged gouda, English cheddar, fontina, Norwegian

Jarlsberg, French brie and English bleu cheese. Served with gourmet crackers. Selections may vary.
12” $65.00 16” $98 18” $128.00

Fresh Fruit ve crvnnr
Pineapple, honeydew, cantaloupe, watermelon, grapes and berries. Selections are seasonal and may
vary to provide the best fruit quality.
12” $40.00 16” $65.00 18” $85.00

Guacamole & Chips ve cF nr/ v

Fresh guacamole made with avocado, cilantro, red onion, tomato, lemon. Served with chips & cotija.
12” $18.00 16” $30.00 18” $41.00

Grilled Chicken Tender crnr
Marinated and grilled chicken tenders. Served with garlic aioli dip.
12” $28.00 16” $50.00 18” $95.00
Grilled Vegetable ve crnrz v
Carrots, eggplant, zucchini, asparagus, squash, mushrooms and onions. Served with garlic aioli dip.
12”7 $42.00 16” $67.00 18” $85.00
Hummus & Fresh Pita vevunr
House-made hummus flavored with garlic and lemon. Served with fresh pita wedges.
12” $29.00 16” $55.00 18” $79.00
Poached Salmon nez ce
Slow poached salmon layered with an herb mousse and topped with fresh sliced cucumbers. Served with

French baguette and creamy dill sauce.
Medium: [10 - 12 #] $175.00 Large: [16 — 18 #] $210.00

Shrimp Cocktail sFnr
Delicious cooked shrimp arranged on a bed of fresh kale & dill.

Served with lemon slices and cocktail sauce.
12” $48.00 16” $85.00 18” $115.00

Shrimp & Crab Claw crnr

Delicious snow crab claws and shrimp arranged on a bed of fresh kale & dill.
Served with lemon slices and cocktail sauce.
16” $115.00 [45 Pieces] 18” $215.00 [90 Pieces]

Spinach Dip in Shepherds Bread ve ne/ cr
Served with your choice of sliced baguette or fresh vegetables.
16” $50.00 18” $70.00

Vegetable (Fresh) ve o ne/ v
Carrots, celery, cucumber, broccoli, mini tomatoes, and bell peppers. Served with choice of spinach

dip or hummus. Selections are seasonal and may vary to provide the best vegetables.
12” $30.00 16” $50.00 18” $70.00

Vietnamese Rolls & Tamarind Dipping Sauce nr
Fresh julienned vegetables & chicken wrapped in soft rice paper, arranged on a bed of kale.

Served with tamarind dipping sauce.
12” $25.00 16” $47.00 18” $70.00
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¢  Hot Appetizer Trays

Each selection is served with a 16” black tray & lid | Dips Packaged in 9” round oven safe containers

All brie appetizers will come with a beautifully hand-woven bread wreath

Baked Brie: Classic Plain [w/ BREAD WREATH] ve NE/ GF $40.00
Baked Brie: Almonds & Apricots [W/ BREAD WREATH] vc/ cF $45.00
Baked Brie: Blackberry, Candied Pecans & Pomegranate Seeds [w/ BREAD WREATH] Y6/ GF  $50.00
Baked Brie: Sundried Tomatoes & Pesto [w/ BREAD WREATH] vc/ cF $45.00
Baked Brie: Strawberry Balsamic Compote [W/ BREAD WREATH]ve NF/ 6F $45.00
Baked Brie: Truffled Garlic [w/ BREAD WREATH] v& NE/Z GE $50.00

All Hot Appetizer selections are paired with a suggested side, and can be substituted upon request

Artichoke Dip with Pita Crisp ve ne/ or $39.00
Beer & Cheese Dip with Tortilla Chips [MADE WITH GUINESS STOUT BEER] VG NF $42.00
Buffalo Chicken Dip with Tortilla chips v $36.00
Gruyere & Bacon Dip with Sliced Baguette ve ne/ cr $49.00
Jalapeno Popper Dip with Tortilla Chips ve nr $39.00
Kale Asiago Dip with Sliced Baguette ve ne/cr $45.00
Spinach & Artichoke Dip with Tortilla Chips ve e cr $39.00
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