
 
 

 
 
 

LADYFINGERS PICK-UP OR DELIVERY OFFERINGS 
PICK-UP MONDAY – FRIDAY DURING REGULAR BUSINESS HOURS 

DELIVERY ARRANGED IN ADVANCE 
72 HOURS NOTICE REQUIRED FOR ALL ORDERS (ACCEPTIONS APPROVED BY MANAGEMENT) 

 
 

COCKTAIL PLATTERS: 
SMALL FEEDS 4-6 PEOPLE 

MEDIUM FEEDS 8-10 PEOPLE 
LARGE FEEDS 12-14 

 
CHEF SELECTION CHEESE PLATTER 

DOMESTIC CHEESES � DRIED FRUITS, GRAPES AND BERRIES � ASSORTED NUTS � WHOLE GRAIN MUSTARD � SEASONAL JAM � ARTISANAL CRACKERS 
 

�CHEF SELECTION ANTIPASTO 
SLICED CURED MEAT � DOMESTIC CHEESE � PICKLES � DRIED FRUITS, GRAPES AND BERRIES � WHOLE GRAIN MUSTARD � ASSORTED NUTS � OLIVES � 

ARTISANAL CRACKERS 
 

CHEF SELECTION VEGETABLE CRUDITÉS 
SEASONAL VEGETABLES � LADYFINGERS HUMMUS � GREEN GODDESS 

DIP 
 

SLICED PORK TENDERLOIN (SERVES 25-30 PEOPLE) 
DIJON � MANGO CHUTNEY � ROLLS 

 

SLICED BEEF TENDERLOIN (SLICED THIN, MEDIUM-RARE FOR 25-30 
PEOPLE) 

HORSERADISH CREAM SAUCE � DIJON �ROLLS 
 

SHRIMP COCKTAIL 
FRESH LEMON � LADYFINGERS COCKTAIL SAUCE 

 
DIPS: 

THE FOLLOWING DIPS REQUIRE REHEATING –  
MEDIUM FEEDS 4-6 
QUART FEEDS 8-10 

TUSCAN DIP – VEG, GF 
COWBOY QUESO 
SPICY CRAB – GF 

THE FOLLOWING DIPS ARE SERVED COLD – 
PINT FEEDS 4-6 

QUART FEEDS 8-10 
HUMMUS – VEG, GF 

PIMENTO CHEESE – VEG, GF 
WHITE CHEDDAR CHIVE PIMENTO CHEESE – VEG, GF 

 
DELI SALADS: 

4OZ SERVINGS PER PERSON 
MINIMUM OF 12 SERVINGS 

 
TARRAGON CHICKEN SALAD 

BLACK BEAN AND CORN SALAD 
BLACK-EYED PEA SALAD 

BROCCOLI BACON SALAD 
MEDITERRANEAN PASTA SALAD 

FRESH SEASONAL FRUIT 
 

KEBABS: (ALL GLUTEN-FRE) 
MINIMUM OF TWO DOZEN PIECES PER ITEM 

COCKTAIL SIZE 3OZ / ENTRÉE SIZE 6OZ 
 

TERIYAKI CHICKEN AND PINEAPPLE 
STEAK, PEPPER, MUSHROOM AND ONION 

 
 
 
 
 

 
 



 
CANAPES: 

 MINIMUM OF TWO DOZEN PIECES PER ITEM 
PRICED PER DOZEN 

 
THE FOLLOWING CANAPÉS REQUIRE REHEATING –  

 
SHAVED COUNTRY HAM ROLLS WITH BROWN SUGAR BUTTER 

PETITE CRAB CAKES WITH CAJUN REMOULADE 

BITE-SIZED TOMATO PIE 
BITE-SIZED HAM AND GRUYERE QUICHE 

BRIE BITES WITH HOT PEPPER JELLY DOLLOP AND CANDIED PECANS 
 

THE FOLLOWING CANAPÉS ARE SERVED COLD OR AT ROOM TEMPERATURE –  
 

FRESH SEASONAL FRUIT SKEWER 
MINI BLT TEA SANDWICH 

CUCUMBER TEA SANDWICH 
 

TARRAGON CHICKEN SALAD IN FILO CUPS 
SOUTHERN STYLE DEVILED EGGS 

TURKEY, SPINACH, HERBED CREAM CHEESE PINWHEEL 
 

CANTALOUPE, MARINATED MOZZARELLA, BASIL AND PROSCIUTTO 
SKEWER 

 
TOMATO BASIL MARINATED MOZZARELLA SKEWERS 

 
 

PIMENTO CHEESE BRUSCHETTA WITH FIG PRESERVES AND PICKLED 
JALAPENO GARNISH 

 
 

 
DESSERTS: 

MINIMUM OF TWO DOZEN PIECES PER ITEM 
 

BITE-SIZED CHOCOLATE SEDUCTION TARTLETS 
BITE-SIZED LEMON CHANTILLY TARTLETS 
BITE-SIZED CHOCOLATE CHIP COOKIES 

BITE-SIZED LADYFINGERS SIGNATURE BROWNIES 
BITE-SIZED LEMON SQUARES 

 
    


