
 

JOIN US FOR COCKTAILS!  

We’ve put together our best crowd-pleasing cocktail party catering package.  
INCLUDES 

✴3 Hours of Food Service  
✴Beautiful & Creative Displays 
✴6 Passed Hors D’Oeuvres for 1.5 hours 
✴2 Chilled Presentations 
✴Delivery & Kitchen Equipment 
✴Rubbish Removal 
✴High-End Disposable Plates, Beverage Napkins, Flatware 
✴Ice & Cups available if beverage service purchased 

Chilled Presentations, Choose 2: 

Charcuterie Board 
Prosciutto de Parma, Sopressata, Dry Salami, Spiced Chorizo, Spiced Nuts 

Mixed Olives, Florida Honey, Dried Fruit, Grissini Bread Sticks, Sliced Breads 

Cheese Display 
A gorgeous assortment of European & American cheeses. May contain any of the following: 
Reggiano, Camembert, Brie, Roquefort, Blue Cheese, Chevres, Sage Derby, Smoked Gouda, 

Sharp Cheddar, Manchego, and many more. Garnished with fresh fruit, fig jam, 
accompanied by crackers & sliced breads. 

Fruit Display 
A colorful spread of sliced seasonal fruits & berries. 

Mediterranean  Mix 
Crushed chic pea hummus, fire roasted eggplant babaganoush, stuffed grape leaves, herbed 

olives, Greek feta, pita bread triangles 



Passed Hors D’Oeuvres, Choose 6 

 

Cold Canapés  
Belgian endive with smoked salmon & herb mousse  
Belgian endive with goat cheese and fig chutney  
Belgian endive with fennel-citrus salad  
Cucumber cup with seared tuna and honey wasabi glaze  
Cucumber cup with oak smoked salmon and citrus crème fraiche  
Cilantro yuzu ceviche in baby tomato  
Fresh mozzarella wrapped with prosciutto, aged balsamic glaze drizzle  
Mini mozzarella caprese kabob, fresh basil pesto drizzle  
Goat cheese stuffed roasted figs with balsamic glaze  
*Jumbo shrimp cocktail  
Sake & ginger cured tuna tartare 
Tuna tiradito on sesame crisp 
*Crab Shooters: crab claw handle with tangy cocktail sauce in shot glass  
Roast tenderloin medallion on garlic crouton with horseradish  
*Steak tartare  
Smoked Salmon Canapé 
Bite size chicken tacos 
*Lobster rolls, bite size 
Watermelon & feta with mint 
Gaspacho: cucumber, melon, tomato 
Sushi rolls: California, Vegetable, Salmon 

Fritters  
Bahamian conch, with key lime orange mustard  
Lobster corn fritters with honey wasabi dip  
Shrimp and roasted pepper fritters, Thai chili sauce  
Petite crab cakes with dijonaise  
Crispy calamari with chili lime aioli  
"Reuben" papa rellenas with thousand island pipette  

Classics  
Potato pancakes, cinnamon-apple chutney  
Sweet & sour meatballs  
Herbed minted baby lamb chops, mint jelly*  
Petite lamb chops*  
Garlic herb stuffed mushrooms  
Crab stuffed mushrooms  
Frank in blanket, stone-ground mustard  
Yukon gold and Vidalia knishes  
Spinach and feta spanikopita  
Brie and blackberry preserves in phyllo  
Grand Marnier and tangerine duck on flaky pastry  
Reubenettes  
Moroccan Mini Brawats  
Chicken empanadas 
Beef empanadas  
Mini tacos 

Wrapped 
Scallop wrapped in apple wood bacon  
Shrimp wrapped in apple wood bacon  
Shrimp wrapped in Prosciutto  
Dates stuffed with manchego, wrapped in bacon 

Tempura  
Honey-rum glazed chicken or shrimp  
Sweet Sriracha glazed chicken or shrimp  
Tempura vegetables 

Skewered  
Char Su Chicken with Chinese red bbq sauce  
Greek Herb Chicken, or pork tenderloin, tzatziki 
Chicken Sate with Thai peanut sauce  
Thai red curry chicken  
Teriyaki chicken or beef  
Seared tuna tataki with daikon & tamari soy sauce  
Tandoori shrimp skewer, yogurt-mint sauce  
Coconut Shrimp or chicken  

Edible Spoons & Cones  
Caviar Spoons: Edible Cracker Spoon topped with 
Lump Caviar, Crème Fraiche  (other caviar available)  
Savory Cones filled with Mu-Shu Duck & Hoisin Sauce  
Savory Curry Cones with Korean Chili Chicken  

Sliders, one or two bite:  
Cheeseburger  
Ahi Tuna, wasabi mayo  
Grilled portobello mushroom  
Fried Chicken, Asian slaw, pickle 
BBQ Chicken 
Pulled Pork 
Mini Bao Buns with hoisin chicken or pork belly 

Fries & Fun Things  
Shoe String:  
Truffle & parmesan salted  
Sea salted  
*Soft salted pretzels with mini beer mugs 

Flatbreads & Roman Square Pizza 
Artichoke, caramelized onions, tomato & mozzarella  
Bleu cheese, fig, & arugula  
Classic tomato & mozzarella  
Prosciutto & shitake  

Spring Rolls: 
Vegetarian with ginger plum sauce  
Duck, with apricot sauce  
Shrimp, pineapple salsa  

Shumai:  
Shrimp shumai, sweet soy dip  

Pot stickers:  
Chicken, vegetable, pork, shrimp  

If you don’t 
see it, just 

ask, we can 
do it! 

*additional 
cost



 

There are endless menu options to fit your theme and tastes. 
Action stations available 

Full bar and specialty beverage options available 
We are happy to customize!

PRICING 

25-49 Guests 
Food: $50pp 
Labor: $1200.  

(1 chef, 1 kitchen assistant, 1 bartender, 3 servers) 
Equipment & Delivery: $700.  

(oven, fryer, prep tables) 
tax & 20% service charge additional 

50 Guests and up 
Food: $45pp 
Labor: $1200  

plus: 
$175/server each additional 30 guests, 

& $175/ bartender every additional 50 guests) 
Equipment & Delivery: $700.  

(oven, fryer, prep tables) 
tax & 20% service charge additional 

Parkland Chef Catering/The Cook and The Cork 
9890 W. Sample Road Coral Springs 33065 

954-227-COOK 
954-75-CATER 

parklandchef.com 


