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Your special event deserves a special menu. Tray passed hors d'oeuvres or stationary
platters are both a great way to begin your event. Trays bring the food to you while platters
allow your guests to hand pick from a variety of fine foods. Both these options can stand
on their own during less formal events or serve to wet guests' appetites on the way towards
a main course. Just of few of our trays to choose from:
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Caprrse Canape — with homemade pesto

Caramelized Onion W i l d  Nlusiiroorti Tart — with fresh thyme

Phyllo Purses — filled with brie and tart green apple laced with a drizzle of caramel

And of course, don't forget to finish the evening with something sweet. We offer a wide
variety of tempting desserts that can be enjoyed in the traditional way or in a bite size
version of the original,

Put our kitchen and in-house bakery to work for your next special event. We would love to
hear from you and answer any questions that you might have.

Maura Johnson • Catering Manaller
maura@clairesoncedros.com

246 North Cedros, Solana Beads. CA 92075
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