ARTISAN WINE & CHEESE CELLARS                                                  2014 EVENT AND CATERING MENU


Appetizers & Hors d'Oeuvres

Stationary Display Hors d'Oeuvres

Artisan Cheese Display Table
Choose from:
Grana Padano, Manchego, Asiago, Mozzarella, Bel Paese, Pecorino Romano, French Brie or Wisconsin Cheddar
(Many other Cheeses available including local farm to table crafters)

Dry Aged Italian Meats and Charcuterie
Choose from:
Italian Speck Ham, Mild or Hot Sopressata, Calabrese Dried Sausage, Prosciutto, Wine-Cured Salami

Accompanied by Merlot -Poached Pears, Kalamata or Mediterranean Olive Medley, Wine-Infused Raisin Spread, Slivered Almonds, Fig Jelly and an assortment of crackers, flatbreads, pita chips and bread sticks

Priced per person – market price
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Fresh Vegetable Crudite

Seasonal Fresh Cut Vegetables: Carrots, Broccoli, Cauliflower, Cherry Tomatoes, Pepper Strips, Celery,
Squash, Zucchini, and Red Onion served with Ranch, Red Pepper Coulis
and Savory Italian Bagna Cauda Dipping Sauces
Grilled Vegetable Platter

Char-Grilled Seasoned Vegetables served with Italian Olive Oil Tapenade
Asparagus, Tomato, Red Onion, Zucchini, Eggplant, Yellow Squash, Potato, Broccoli, Cauliflower, Spinach
Priced per Person
Artisan Fresh Fruit Display

An assortment of seasonal fresh fruits artfully arranged on a large display mirror
Oranges, Strawberries, Lemons, Honey Dew Melon, Cantaloupe, Watermelon, Kiwi, Cherries, Raspberries,
Apples, Pears, Blackberries, Red and White Grapes, Star-Fruit
(Fruits vary by season)
Priced Per Person
ARTISAN HOUSE FAVORITES

Soy-Glazed Chicken Satay served with a Thai-Peanut Dipping Sauce
Broiled Sausage Stuffed Mushrooms Caps
Broiled Three-Cheese Stuffed Mushroom Caps
Tomato Bruschetta: Multicolored Grape Tomatoes, Garlic and Basil served on Crisp Crostini Toasts
White Bean Bruschetta: Cannellini Beans, Red Pepper, Garlic and Parsley served on Crisp Crostini Toasts
Italian Tomato Pie or White Pizza Squares
Toasty Italian Foccacia Bread with Herbed Olive Oil Dipping Sauce

BBQ Pork Roast Sliders with Caramelized Onions served on a Mini Brioche Roll

Grilled Pita Chips served with Traditional Hummus, Roasted Red Pepper Hummus, and Olive Tapenade
Crispy Asian Pork Dumplings or Egg Rolls served with Soy Ginger Wasabi Sauce
Roasted Red Pepper, Roasted Tomato, Mozzarella Bocconcini Skewers with Basil Leaf
Grilled Asparagus wrapped in Italian Prosciutto Ham
Three -Cheese Mac & Cheese Spoons…Extra Cheesy and served in a Chinese Soup Spoon for ease
Deep Fried Cheese or Mushroom Ravioli served with Hearty Tomato Dipping Sauce
Savory Spinach Artichoke Dip served in Pumpernickel Bread Bowls
Tex-MexTaco Dip: Thick Chili with Red Beans served with Tortilla Chips

Chili Con Queso Dip: Cheesy, Meaty and Spicy served with Tortilla Chips
di MARE: SEAFOOD FAVORITES
Golden Jumbo Prawns displayed on ice served with House-Made Cocktail Sauce
Bruschetta: Multi-colored Grape Tomatoes, Lump Crab Meat, Garlic & Parsley served on crisp Crostini Toasts
Crispy Apple-Cured Bacon Wrapped Scallops, served with a Tomato Remoulade Tartar Sauce
Broiled Crab and Cheese Stuffed Jumbo Mushroom Caps
Mini Crab Cake Sliders served with Roasted Tomato Coulis on a Petite Brioche Roll
Smoked Salmon served with Cream Cheese, Sliced Red Onion, Capers and Water Crackers
Seafood Fritters on a bed of micro greens with a Spicy Remoulade Tartar Sauce served in a Chinese Soup Spoon
Seafood Bisque Shooters (served in a single portion shooter cup)
Manhattan Style Clam Chowder Shooters (served in a single portion shooter cup)
Spicy Sausage and Clam Soup (served in a single portion shooter cup)
di TERRA: BEEF, PORK, CHICKEN & LAMB FAVORITES
Petite Beef and Buffalo Meatballs served in a Braised Mandarin Orange–Cranberry Sauce
Grilled Tenderloin served on Hearty Italian Toast with Horseradish Cream Sauce
Curry Chicken Kabobs with Red Pepper and Mushrooms served with a Light Curry Mayo Sauce
Mini Chicken Parm: Chicken Tenders with Tomato Sauce and Parmesan Cheese (Kid Friendly)
Breaded Chicken Tenders served with Ranch Dip (Kid Friendly)
Chicken & Caramelized Onion Bites served on Puff Pastry
Mini BLT: Bacon, Lettuce and Tomato Bites with Spicy Mayo or Guacamole Sauce
Mini Ruebens: Corned Beef served on Marbled Rye with Swiss and Russian Dressing
Char-Grilled Lamb Chop Lollipops served with a Garlic Demi Glace
Franks in a Blanket served with our Spicy Brown Mustard Dip
Insalata: SALAD
Artisan House Salad
Field Greens with Roasted Tomatoes, Roasted Red Peppers and Red Onion served with Raspberry Vinaigrette
Cardini Caesar Salad
Traditional Caesar with Romaine Lettuce, Tomato, Roasted Red Peppers, House-Made Croutons and Slivered Red Onions
sprinkled with Shaved Parmigiano Reggiano Cheese
Italian Chopped Antipasto Salad
A Colorful mix of Garden Greens, Salami, Pepperoni, Italian Ham, Cheeses, Kalamata Olives, Cherry Tomatoes, Onions, Artichokes, Roasted Red Peppers, Crostini Toasts tossed with a Balsamic Vinaigrette
Grilled Caesar Salad
Char-Grilled Romaine Hearts smothered in Caesar Dressing, topped with Roasted Red Peppers, Roasted Red Tomatoes, House-Made Croutons and Shaved Parmigiana Reggiano Cheese
Add Grilled Chicken for $2.00 or Grilled Shrimp for $4.00 per person
Caprese Salad
Fresh sliced Tomatoes and Buffalo Mozzarella drizzled with Olive Oil and Balsamic Vinegar
Siena Tonno Salad
Fresh cut Tomato Wedges, Sliced Red Onion topped with Chunk Tuna and drizzled with Olive Oil
and Crusty Italian Bread
Mediterranean Pasta Salad
Tortellini Pasta tossed with Kalamata Olives, Salami, Capers, Cherry Tomatoes, Provolone Cheese,
Roasted Red Peppers and House-Made Croutons tossed in an Italian Vinaigrette
Primi Pasta : First Course
Choice of Pasta:

Spaghetti, Linguini, Fettucini, Penne or Fusili
Choice of Sauce:

Tomato-San Marzano, Aglio Olio, Vodka Sauce, Bolognese, or Alfredo

Secondi Course: Entrées

Beef- Chicken- Pork
Fire-Grilled Filet Mignon at medium temperature served with a Wild Mushroom Demi Glase
Filet Au Poivre: Filet Mignon crusted with Cracked Black Pepper and served with a Green Peppercorn Sauce
French Dip: Tender Roast Beef Slices on a French Roll with Horseradish Cream Sauce served with Au Jus
Chicken Parmigiano: Breaded Chicken smothered in a Bruschetta Tomato Mix topped with Parmigiano Reggiano Cheese
Chicken Piccata: Pan-Roasted Seasoned Chicken Breast served in a Lemon-Butter Caper Sauce
Chicken Florentine: Pan-Seared Chicken topped with Sauteed Spinach, Mushrooms and Melted Mozzarella Cheese
Chicken Oscar: Grilled Chicken Breast covered with Lump Crab Meat and Bearnaise Sauce
Chicken Marsala: Pan-Seared Chicken Breast with a Wild Mushroom Medley and Prosciutto in a Rich Brown Marsala Wine Sauce
Chicken Au Naturale: Pan-Seared Chicken Breast served in its own Natural Juices
Pork Chop Abruzzi: 12 oz. Pork Chop stuffed with Spinach, Goat Cheese, Oven Roasted Tomatoes and Pine Nuts
Caribbean Jerk Pork Loin: Jamaican-Spice rubbed Pork Loin served in an Orange Marmalade Sauce
Italian Pulled Pork: Slow-Roasted Pork Shoulder, hand sliced and topped with Broccoli Rabe and Provolone Cheese
Pork Chop Dijon: Grilled Center Cut Pork Chop served with Creamy Dijon Mustard Glaze
Seafood
Jumbo Garlic Prawns: Jumbo Shrimp sauteed in a rich Garlic Chardonnay
Cedar Plank Salmon: Salmon Filet grilled on a Cedar Plank served with a Brown Sugar Orange Glaze or Beurre Blanc Sauce
Grilled Mahi Mahi: 8 oz. Mahi Mahi Steak served with our House Margarita Tequila Sauce
Pan Seared Crab Cakes: Twin 5 oz. Crab Cakes served over Greens with a side of Tartar Sauce
Vegetarian
Vegetarian Lasagna: Pasta Noodles layered with Roasted Vegetables and Three Cheeses topped with a Bechamel Sauce
Eggplant Rollatini: Breaded Eggplant stuffed with Ricotta Cheese and Chopped Veggies topped with Tomato Sauce and Cheese
Grilled Vegetable Medley: Fire-Roasted Seasonal Vegetables tossed with Olive Oil and Spices
Vegetables- Potatoes and Sides
Crisp Green Beans and Sliced Carrots in a Buerre Blanc Sauce
Baby Spinach or Greens Sauteed in a Rich Garlic Butter Sauce
Steamed Broccoli Spears and Cauliflower in a Brown Butter sauce
Seasonal Vegetable Medley in a Garlic White Wine Broth
Ratatouille: Italian Vegetable Medley in a Rich Tomato Broth
Slow Roasted New Potatoes Tossed in Olive Oil and Rosemary
Baked Idaho Potato with Sour Cream and Chives
Roasted Garlic-Infused Mashed Potatoes
Blue Cheese Au Gratin Baked Potato Casserole
Rice Pilaf with Diced Carrots, Peppers and Mushrooms
Char-Grilled Corn-on-the-Cob in a Brown Butter Sauce (seasonal)
Pennsylvania Dutch or Traditional Potato Salad

Desserts
Available upon request
We cooperate with a number of excellent Bakers and Cake Artists







ARTISAN Wine and Cheese Cellars @ Main Street Station Complex

55 West Lehigh Street Bethlehem, PA  18018

ArtisanWineBar@gmail.com            www.ArtisanWineAndCheeseCellars.com                                    

