WINE CELILAR 510

WINE BAR & SHOPPE
7474 TOWNE CENTER PARKWAY SUITE 105
PAPILLION, NE 68046
402-933-3836

CATERING MENU

--Meat & Cheese Platter W/ Crackers (Serves 25 Ppl)

--Cocktail Sandwiches (Minimum 24 Pcs)
Choice Of Turkey, Ham, Or Roast Beef With Cheddar Or Havarti With May/Mustard

--Meatballs (126+ Pcs)

In Choice Of BBQ Sauce Or Marinara Sauce

--Veggie Tray W/ Rach Dip (Serves 25 Ppl)

--House Made Spinach Dip (32 Oz) w/ Bottomless Tortilla Chips

--Salsa w/ Bottomless Tortilla Chips

--Potato Chips (2 Ibs.)

--Pita w/ Roasted Red Pepper Hummus

--Caprese Salad (15-20 Ppl)

Marinated Mozzarella Balls, Grape Tomatoes, Pesto and Balsamic Glaze

--Antipasto Picks (Per Dozen)
Olives, Marinated Artichokes, Mozzarella, Salami and Tortellini

--Chicken Salad Cups (Per Dozen)
Smoked Chicken Salad Served in a Phyllo Shell, Topped with Black Pepper and Chives

$75

$60

$50

$48

$35

$20

$15

$20 (32 Pcs)

$35 (64 Pcs)

$40

$25

$15



PREMIUM GRAZING TABILE

Table-scape filled with artfully arranged meats, cheeses, crudites, crackers, breads, antipasti as
well as seasonal fruit, dried fruit, and nuts with all the accompaniments.

A grazing table is a social style of catering which lends to a more casual and interactive setup. It
allows your guests to have a conversation and the freedom around your event plans. From fussy
caters to those that want a 3™ helping, there’s no restrictions on your guests which takes away
all awkwardness. There’s also the excitement that comes from trying something new.

$15/person (20 person minimum)

Looking for off-site catering? We can help with that as well!

$100 Event Reservation Fee
(includes linen service / plates / napkins / utensils)

Taxes & 20% Gratuity Fee not included

THANK YOU FOR YOUR BUSINESS!



