
    

small potatoes catering & events 
 

Evening Reception 
 

Passed Hors d’oeuvres 
Prosciutto-Wrapped Prawns 

Cherry Balsamic Reduction 
 

Wild Salmon Tartar  
Tart Green Apple, Fresh Dill, Wasabi 

Crispy Won Tons 
 

Brûlé Black Mission Figs 
 Whipped Cambozola-Mascarpone 

 Toasted Almonds 
 

Grazing Buffet  
Two-Bite Cocktail Riblets 

Braised Baby Backs 
Sweet Smoky Glaze 

 
Seared Sirloin Crostini  

Saffron Aïoli 
 

Flank Steak Sliders 
Pineapple-Soy Marinated Beef 
Arugula, Gingered Horseradish  

On a  
Two-Bite Bun 

 
Crispy Lamb Rollatini 

 Cool Raita Sauce 
 

Indonesian Chicken Satay 
Soy Ginger Sauce 

 
Los Huevos del Diablo  

Spanish Style Devilled Eggs 
Capers, Anchovies 

 
Asparagus & Caramelized Onion Tarts 

Aged Gruyere 
 

 
 
 
 
 



 
 
 
 

Grazing Buffet, cont’d. 
Roasted Root Platter 

Banana Fingerlings, Bintje & German Butterball Potatoes 
Yellow, Gold & Purple Baby Carrots 

Baby Fennel, Flambo Radish 
Black Garlic Aïoli 

 
Artisan Cheese Mosaic 

Silver Mountain Cheddar 
Bravo Farms, Sonoma Co. 

Mt. Tam 
Cowgirl Creamery, Marin 

Carmody 
Bellwether Farms, Sonoma 

Pt. Reyes Blue 
Farmstead Cheese Co., Marin 

 
Fresh Fruit, Toasted Nuts 

 
 

Sweets 
Two-Bite Cupcake Tree 

Root Beer Float 
Chocolate Peanut Butter 

Red Velvet 
 

Mighty Mini Milkshakes 
Triple Espresso Gelato 
Kahlua Whipped Cream 

 
Housemade Artisan Candies 

Fleur de Sel Caramels 
Irish Toffee 

Peppery Peanut Brittle  
Rocky Road 

 
 
 

 
 
 
 
 
 

small potatoes catering is committed to using local 
 seasonal & organic ingredients 

 


