
On the cover: provence grill
Skewers of fi re grilled shrimp and rosemary chicken; accompanied by grilled zucchini, Belgian 

endive, marinated olives, herb chèvre dip and red pepper rouille.

deandeluca.com

hors d’oeuvres baskets

Our fi ne selection of hors d’oeuvres baskets and platters can accomodate every 
occasion. Let our experts recommend the perfect selection from our vast repertoire 
of foods. All of our platters and baskets are beautifully displayed and ready for your 

table. Full service catering is also available.

Refer to the catering menu for a full selection offered in your area.

48 hours notice is required. Variations can be accommodated with 72 hours notice.
Our recipes may change based on our ability to maintain quality and freshness.

hors d’oeuvres baskets

charcuterie platter
Roasted turkey breast, cured ham, and house roasted top 
round, cornichons, olive medley mix, mustard and assorted 
condiments, assortment of dollar rolls

fresh vegetable crudite
Seasonal medley of zucchini, yellow squash, asparagus, petite 

tomatoes, baby carrots, haricot vert and herb chèvre dip



fruit basket
A bountiful assortment of seasonal fresh fruits, sliced 

and garnished with berries and grapes

cheese platter
A selection of imported and domestic cheeses; 

garnished with seasonal fresh fruit and accompanied 
by sliced breads and assorted crackers

antipasto misto platter
Soppresato Venetta, sweet Coppa, prosciutto di Parma, 
fresh mozzarella, roasted red peppers, grilled eggplant, 

zucchini, marinated artichokes and mixed olives; 
accompanied by sliced hearth baked breads.

tangier dipping basket
Yellow curry lamb or beef and Moroccan chicken skewers; 
red pepper hummus and baba ghanoush with seasoned 
pita chips, hand rolled dolmas and stuffed olives

pacifi c rim dipping basket
Skewers of Szechuan shrimp and Thai red curried 
chicken; served with vegetable spring rolls, pickled ginger, 
wasabi and soy scallion dipping sauce

grilled vegetable crudite platter
Zucchini, squash, red onions, bell peppers and asparagus 
with sundried tomato pesto, basil pesto and blue cheese 
dipping sauce


