EST. Wl,e 2015
HAMPTON

SOCIAL

CATERING MENU

BRINGING RESTAURANT QUALITY
DINING DIRECTLY TO YOU



HOT HORS D'OEUVRES By the Dozen

BRUSSELS SPROUTS

toasted rounds, goat cheese, hot honey

MEDITERRANEAN SHRIMP SKEWER

mojo marinated shrimp

CHICKEN SKEWER

mojo marinated chicken breast, creamy chili sauce

MINI MEATBALLS

tomato cream sauce

MINI SMASHBURGER [ AVAILABLE WITH BEYOND MEAT $12 ]
beef patty, mustard aioli, homemade pickles, cheddar cheese, brioche bun

MINI GRILLED CHEESE

sourdough, parmesan butter, cheddar, provolone, swiss, spicy tomato bisque

CRAB CAKE BITES

lump crab, breadcrumbs, lemon garlic aioli, chives

COLD HORS D'OEUVRES By the Dozen |
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MINI MAINE LOBSTER ROLL
fresh lobster meat, creamy dressing, new england bun

CRAB + SHRIMP BRUSCHETTA
pan seared shrimp, crab, chili aioli, smoked tomatoes

MINI MARYLAND CRAB ROLL

fresh crab meat, mustard aioli, old bay, new england bun

MINI MAINE SHRIMP ROLL

mojo marinated shrimp, garlic aioli, new england bun

DEVILED EGGS
creamy goat cheese filling, bacon, chives, old bay

CAPRESE SKEWERS
kmozzarella balls, cherry tomatoes, balsamic glaze, pesto

PLATTERS Serves 24

ARTISANAL CHEESE PLATTER

whipped goat cheese, manchego, smoked gouda, grapes, pistachios, house

pickles, hot honey, crackers, grilled bread
CHARCUTERIE PLATTER

chef's selection of cured meats, house pickles, peanuts, olives, mustard,

crackers, grilled bread
DIP DUO

housemade salsa, avocado hummus, queso fresco, tortilla chips, vegetables

FRUIT PLATTER
seasonal fruit, honey yogurt dip

VEGETABLE PLATTER

radishes, cucumbers, carrots, grape tomatoes, celery, ranch

GRILLED VEGETABLE PLATTER
medley of grilled vegetables

140.00

160.00




BRUNCH BITES By the Dozen

PARFAIT CUPS

honey greek yogurt, fresh berries, granola 48.00
FRENCH TOAST SKEWER

french toast, house syrup, powdered sugar 42.00
BISCUIT SANDWICHES

scrambled egg, candied bacon, cheddar, mustard aioli 42 .00

HAM SANDWICH
sourdough, ham, cheddar, provolone, swiss, egg 48.00

STATION ENTREES Serves 24 |
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HONEY GLAZED NORWEGIAN SALMON

honey soy glaze, sesame seeds

GOLDEN BUTTERMILK CHICKEN
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300.00

pickle-brined breast and thigh 250.00
CREAMY SPICY VODKA
pippette tossed in a spicy calabrian tomato cream, finished with parmesan 150.00
and fresh basil
HAMPTON MAC & CHEESE

Mour cheese, parsley, breadcrumbs 150 Q‘”j

STATION SALADS Serves 24

HAMPTON CAESAR
romaine lettuce, parmesan cheese, crispy croutons /4.00

LIGHTHOUSE SALAD
mesclun greens, roasted tomatoes, red onions, cucumbers, croutons, gouda 90.00
cheese, citrus orange dressing

ASIAN KALE SALAD

edamame, crispy wontons, peanuts, sesame dressing, and jalapefio aioli 96.00

STATION SIDES Serves 24 |
BROCCOLINI

MASHED POTATOES
ASSORTED DINNER ROLLS

SWEET TRIEATS By the Dozen

LEMON BARS 36.00
SNICKERDOODLE COOKIES 24
CHOCOLATE CHIP COOKIES
RASPBERRY ALMOND SHORTBREAD
BROWNIE BITES

*These items are served raw, undercooked, cooked to order or contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions. Please alert your server if you have
special dietary restrictions due to a food allergy or intolerance.




SUBMIT YOUR
CATERING ORDER
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LOOKING FOR A SPACE TO HOST
YOUR NEXT EVENT
T

thehamptonsocial.com
@thehamptonsocial



