Baileys’ Restaurants Catering

APPETIZERS
Select four from a single price category. Prices are subject to tax and gratuity.

Tier I

Tier II

Tier III

Pretzel Bites
With Choice of 2 Sauces:
Carolina Mustard, French Onion,
or Jalapeno Mustard
Chocolate Ganache +$1

Chicken Satay With a spicy
habanero peach glaze

Shrimp Cakes Marinated shrimp
+ corn flour + fire roasted corn
+ red bell peppers + green onion
+ creole remoulade

Stuffed Banana Peppers Banana
peppers + sausage + house
marinara + mozzarella cheese
Smoked Veggie Kabob Slow
smoked local crimini mushrooms
+ tomatoes + red onion +
zucchini with a soy lemon glaze
Fruit Roll Crepe + fresh seasonal
fruit + roasted walnut cream
cheese spread
Muhhamara Pita bread + feta
cheese + pickled cherry peppers
+ pickled garlic clove
Baked Turnover Wild mushroom +
Gorgonzola + fig compote
Stuffed Cherry Tomato
Spanish olive + roasted garlic
+ fresh herb
BLT Bites Mini beer bun + bacon
+ lettuce + tomato + pesto mayo
Ham & Swiss On focaccia +
horsey mayo sauce

Hummus Platter With pita bread
+ feta cheese
+ roasted kalamata olives
Duck Meatballs
With a sweet & sour glaze
Bacon Wrapped Dates With a
smoked red pepper sauce
Smoked Chicken Salad
Mini Sandwiches Smoked
chicken breast + golden raisins
+ spicy walnuts + celery + onion
+ chipotle blueberry dressing
Mini Quiche Roasted tomato
+ goat cheese
Toasted Brioche Truffle butter
+ local mushrooms
+ Camembert + chives
Bruschetta Sundried tomatoes +
goat cheese + balsamic vinegar

Cajun Shrimp Salad Mini
Sandwiches Cajun spiced shrimp
+ onion + roasted garlic + celery
+ red bell pepper + lemon aoli
dressing
Stuffed Tomatillo Stuffed with
cream cheese + cheddar cheese
+ fire roasted corn + red chile
Cucumber & Smoked Salmon
Canapé Served with fresh dill
Smoked Sirloin Mini Sandwiches
Slow-roasted sirloin + tomato
+ red onion + blue cheese
(served cold)
Stuffed Crimini Mushrooms
Duck + Pecorino cheese

Pickled Deviled Eggs
Seasonal offerings

Cheese Display
Four Premium Cheese Selections
cheese + honey + house-made bread +
fruits + nuts

Antipasto Platter Marinated
olives + cherry peppers + pickled
red peppers + marinated crimini
mushrooms + fresh mozzarella

House Charcuterie Board
summer sausage + smoked sirloin +
house charcuterie + house-made bread
+chutneys + mustard

Smoked Salmon
Mini Sandwiches Wild caught
smoked salmon + cranberry + dill
crème fraîche + fried capers
Whipped Brie Canapé With
poached pear salad + toast point

314.899.0430

events@baileysrestaurants.com

