
 Hors D'oeuvres
Fresh vegetable display $2.5 per person 

with homemade ranch

Gourmet meat and cheese display $3.5 per person
with crackers and horsey mayo

Premium fruit display $3 per person
with amaretto cream sauce

Marinated mediterranean antipasto display $5 per person 
eggplant, imported olives, artichoke hearts, tomatoes, mushrooms, roasted red peppers and provolone 

Marinated sicilian antipasto display $5 per person 
tomatoes, mushrooms, artichoke hearts, pepperoncini, imported olives, roasted red peppers and fresh mozzarella 

Seasonal grilled vegetable display $5 per person
marinated in a balsamic vinaigrette 

Fresh guacamole and homemade salsa bar $125
with tortilla chips (serves 50+ guests) 

Cranberry walnut encrusted brie $80 
with wild berry compote, crostini and sliced baguette (serves 25+ guests)

Brown sugar encrusted brie $80
with apples and crostini (serves 25+ guests)

Blackened salmon display MP 
with cucumber caper dill sauce, boiled eggs, red onion and crackers (serves 25+ guests)

Carving station MP
ham, turkey or sirloin with assorted sliced mini rolls and condiments 

Roasted tenderloin display MP 
with assorted sliced mini rolls, horseradish and horsey mayo

Charcuterie board MP 
a beautiful and well procured board of assorted cheeses, cured meats and accompaniments

S T A T I O N A R Y  D I S P L A Y S

1313 Harper Drive
Erie, PA, 16505

814-833-3033
caliswestcatering.com

events@caliswestcatering.com

Consumer Advisory:  Consuming Raw or
Undercooked Meats, Poultry, Seafood,
Shellfish or Eggs may increase your 

risk of Food Borne Illness

*a 6% sales tax and 20% gratuity will be
added to all full service catering functions*



 Hors D'oeuvres
50 Jumbo shrimp cocktail $90

with cocktail sauce

50 Mini crab cakes MP
with remoulade sauce

50 Risotto rounds $60
wild mushroom and scallion arancini, served with marinara

50 Potato and bacon croquettes $70
served with sour cream and chive sauce 

80 Spanakopita $135

100 Stuffed peppadews $95
sweet red pepper, stuffed with cream cheese and chives

100 Mini franks $150
with ketchup and mustard

50 Assorted pinwheels $50
southwest turkey, italian combo and vegetarian

Mini roll sandwiches $4 per person 
ham and swiss or turkey and provolone with mayo, mustard and horsey mayo 

Mini wraps $4 per person 
southwest turkey club, vegetable, chicken salad, roast beef and italian combo 

Jumbo chicken tenders $5 per person 
2 per guest, with ranch & bbq dipping sauces 

Chicken nugs $7 per person
(your choice of wing flavor) 

with ranch dipping sauce 

Consumer Advisory:  Consuming Raw or
Undercooked Meats, Poultry, Seafood,
Shellfish or Eggs may increase your 

risk of Food Borne Illness

*a 6% sales tax and 20% gratuity will be
added to all full service catering functions*
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 Hors D'oeuvres

T W O  B I T E  C A N A P E S

50 Tenderloin $150
gorgonzola cheese aioli 

and bacon jam on naan bread

50 Short rib $150
caramelized onion and

smoked cheddar crema on naan bread

50 Bruschetta $65
with crostini

50 Creamy brie and apple $75
with crostini 

D I P S
P R I C E D  P E R  P E R S O N

Artichoke and spinach dip $3.5
with lightly fried pita

*Buffalo chicken dip $4 

*Espinacas queso $4

*Taco dip $4

Roasted red pepper hummus $2.5

Roasted garlic hummus $2.5
~hummus served with baked herb pita~

*these items served with tortilla chips

S T U F F E D
M U S H R O O M S

50 Artichoke parmesan $100

50 Italian sausage $120

50 Bacon gorgonzola $120

50 Crab imperial MP

50 Shrimp sriracha MP

S K E W E R S
50 Fresh fruit $100
with kahlua fudge sauce

50 Caprese $100
topped with balsamic drizzle and fresh basil

50 Antipasto $150

50 Sweet garlic teriyaki chicken $100

50 Thai chili chicken $100

50 Chicken and vegetable $150

50 Shrimp and vegetable $160

50 Beef and vegetable $210
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 Hors D'oeuvres
S L I D E R S

50 Cheeseburger $140
served with ketchup and mustard

50 Pulled pork $110

50 Meatball $135
with provolone and marinara

50 Southern fried chicken $110
with pepper jack, served with bbq sauce

50 Buffalo bleu chicken $110
served with homemade ranch

50 Honey glazed ham and swiss $125
served with horsey mayo

C O C K T A I L
M E A T B A L L S

50 Italian $65

50 Swedish $65

50 Sweet and sour $65

S T U F F E D  G R I L L E D
C H E E S E
50 Jalapeno $85

50 Buffalo chicken $90

50 Artichoke parmesan $90

50 Pimento cheddar $90

50 Chipotle chicken $90

50 Shrimp sriracha MP

P O T S T I C K E R S
100 Pork $105

100 Chicken $105

100 Vegetarian $105
served with teriyaki dipping sauce

D E V I L L E D  E G G S

50 Traditional $60

50 Buffalo bleu $65

50 Cajun andouille sausage $65

50 Bacon ranch $65

50 Water chestnut $60

50 Shrimp $100

R U M A K I
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