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DITK™ CATERING MENU 

 
 

HORS D’OEUVRES  
(ALL PRICES ARE BASED ON 30 PIECES UNLESS OTHERWISE NOTED) 

 
Rumaki – marinated chicken breast bites with water chestnuts wrapped in turkey bacon - $35 

Swedish Turkey Meatballs -$45.00 (1/2 tray) 
Mini Crab Cakes with a tartar dipping sauce - $45.00  

Thai Chicken Drumsticks (skinless) with Thai peanut sauce - $35.00  
Deviled Eggs Platter – atop baby greens - $25.00  

Smoked salmon, arugula and light cream cheese pinwheels - $35.00  
Wild Mushroom Stuffed endive leaves - $30.00 

Chilled Citrus Large Shrimp with cilantro-lime dipping sauce - $40.00  (2 lb.) 
 

Consider:  
12 appetizers per person for a cocktail party 

6 appetizers per person for a dinner party 
 
 
 

STATIONARY APPETIZERS 
 

Bruschetta - served with Whole Wheat Crostini   
 Fresh Vegetable Crudite with Creamy Sundried Tomato Spread   

Traditional or Roasted Red Pepper Hummus with Baked Whole Grain Pita Triangles   
Guacamole with Oven Baked Tortilla Chips 

Roasted Salsa Verde with Oven Baked Tortilla Chips 
Eggplant Caponata with Fresh Veggies and crostini 

Assorted Fresh Fruit Platter 
 

Small (up to 10) - $25.00      medium (11- 19) - $35.00      large (20 – 30) - $45.00 
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MAIN  
Complete Clambake 

Marinated Grilled Protein with assortment of marinades, sauces and glazes 
(Chicken Breast, Chicken Thighs, Turkey London Broil, Pork Chops, Steaks, Salmon or Tuna) 

Pork Baby Back Ribs with DITK™ Classic BBQ Sauce 
Turkey, Chicken, Sirloin, Salmon or Veggie Burgers 

Roasted Turkey, Chicken, Beef, Pork Tenderloin, Lamb 
Oven Baked Chicken Parmesan 

Chicken or Tilapia Piccata 
Baked Salmon with Ricotta, Parsley & Capers 

Tilapia, Mixed Grains & Spinach Medley in Romaine Lettuce Boats 
Vegetable Lasagne 

Assorted Sandwiches, Wraps & Panini 
 

STARCHY SIDES 
Multigrain pilaf with dried fruits and toasted almonds 

Whole Wheat Macaroni Salad with Green Olives, Veggies & Cheddar 
Rosemary Red Potato & Egg White Salad 

Oven Roasted Thyme & Sage Potatoes 
BBQ Baked Beans 

Corn on or off the cob with Fresh Herbed Butter 
 

VEGGIE SIDES 
Oven Baked Asparagus with Rosemary & Rice Wine Vinegar 

Green Beans with Almonds and Warm Citrus Vinaigrette 
Chopped Broccoli Salad 

Tomato, Cucumber & Radish Salad  
Grilled Red & Green Cabbage Slaw 

Pineapple & Cilantro Salad 
Sensational Caesar Salad 

Mixed Baby Greens w/ assorted veggies, dried cranberries, sunflower seeds & Mandarin oranges 
(Dressings: Balsamic Vinaigrette, Blue Cheese, Creamy Avocado Herb and Ginger-Soy) 

  
Desserts  

Pumpkin or Apple pie   $14/serves 8-10  
Sour cream and apple crumb pie   $24/serves 10-12  

Individual rum raisin bread pudding   $4/each, 6 minimum  
Mixed berry and buttermilk cobbler   $24/serves 8-10  

Assorted cookie platter   $26/small, $48/medium  
Assorted fresh fruit and berry platter   $35/small,  $65/medium  
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DITK™ Classic Buffet  
 

STATIONARY ITEMS 
 Bruschetta - served with Whole Wheat Crostini   

 Fresh Vegetable Crudite with creamy sundried tomato spread   
 

SALAD 
Mixed Baby Greens w/ assorted veggies, dried cranberries, sunflower seeds and  

Mandarin oranges 
Dressings: Balsamic Vinaigrette, Blue Cheese and Ginger-Soy 

 
 (Choose One) 

Pasta Primavera  or  Pasta Marinara 
 

(Choose One) 
Chicken Parmesan  or Chicken Piccata 

 
(Choose One) 

Baked Salmon with Ricotta, Parsley & Capers 
Tilapia, Mixed Grains & Spinach Medley in Romaine Lettuce Boats 

 
(Choose One) 

Oven Baked Asparagus with Rosemary & Rice Wine Vinegar 
Green Beans with Almonds and Warm Citrus Vinaigrette 

 
(Choose One) 

Multigrain pilaf with dried fruits and toasted almonds 
Oven Roasted Rosemary Potatoes 

 
Price per person is $26 plus tax and does not include service staff or rental equipment.   

Minimum 20 people 
Delivery charge is $20.00, plus $1.00 per mile over 5 miles 

Service staff is rate of @25.00 per person per hour (4 hour min) plus gratuity. 
 

THESE ARE SOME SUGGESTIONS….WE ENJOY CREATING INDIVIDUALIZED MENUS!! 
What’s your favorite dish…we can prepare it!  

Please contact us to discuss menu and pricing 


