


BOUTIQUE CHEF-PREPARED
SMALL BITES

Our small bites service is designed for hosts looking for a more
elevated alternative to traditional catering. Every menu is
thoughtfully curated with chef-prepared bites that encourage
guests to mingle while enjoying exceptional food.

The selections in this menu highlight many of our most popular
offerings, but custom menus are our specialty. Whether you have a
favorite cuisine, seasonal inspiration, dietary accommodations, or a
unique vision, we'll create a menu tailored specifically to your
event

Each small bite is prepared ahead of your event and finished,
assembled, and presented fresh onsite for the highest quality and
presentation. Service can be displayed as an elegant self-service
station, passed by our staff, or customized to fit your event.

We look forward to creating a menu that's uniquely yours.

Warm regards,

Carson Foreman
Founder & Executive Chef



Crostini

Our crostini are fully customizable and can be tailored to your event, dietary
preferences, and seasonal inspiration.

Ribeye Steak Crostini
Grilled ribeye « whipped horseradish cream « caramelized onion « chive

Grilled Grape Crostini
Lemon ricotta « roasted grapes * thyme « whipped honey ¢ pistachio

Burrata Caprese Crostini
Creamy burrata « blistered tomato ¢ basil « balsamic glaze

Smoked Salmon Crostini
Dill cream cheese « cucumber ¢ pickled shallot « everything seasoning

Steak Tartare Crostini
Hand-cut beef tenderloin « capers * shallot « shaved egg « microgreens

Chicken Salad Crostini
Herb chicken salad « garlic aioli « celery ¢ roasted red pepper

Whipped Goat Cheese & Fig Crostini
Fig jam « green apple « thyme « honey

Pimento Cheese Crostini
Whipped pimento cheese ¢ pickled red onion ¢ olive oil * sea salt




TOSTADAS

Served on crispy fried corn rounds with chef-crafted spreads, bold toppings, and fresh
seasonal ingredients. Every tostada can be customized to your event and preferences.

Mediterranean Tostada
White bean hummus ¢ olive tapenade ¢ feta » cucumber

BBQ Hummus Tostada
BBQ hummus * cowboy caviar ¢ crispy onions ¢ cilantro

Romesco Tostada
Romesco « grilled zucchini « Marcona almonds ¢ parsley

White Bean & Artichoke Tostada
White bean purée « marinated artichokes * parmesan « lemon zest
* chives

"Hot Dog" Tostada
Mustard hummus ¢ giardiniera « feta ¢ pickled shallot « sesame
seeds




TARTLETS & SHOOTERS

Elegant individual bites served in buttery pastry shells and petite cups. Every selection
can be customized to your event and preferences.

Whipped Goat Cheese & Fig Tartlet
Whipped goat cheese ¢ fig jam « green apple « thyme

Truffle Mushroom Tartlet
Wild mushrooms « parmesan « gruyéere « thyme « truffle oil

Whipped Goat Cheese & Pimento Tartlet
Whipped pimento cheese « pickled red onion « chives

Watermelon Feta Shooter
Watermelon « cucumber « feta « mint « lime vinaigrette

Elote Shooter
Roasted corn « garlic aioli » queso fresco ¢ cilantro « Hot Cheeto sable
crumble

Shrimp Ceviche Shooter
Shrimp « tomato ¢ jalapefo ¢ cilantro ¢ lime * plantain chip




SKEWERS

Freshly grilled and assembled with chef-crafted sauces and seasonal ingredients.
Every skewer can be customized to your event and preferences.

Caprese Skewer
Fresh mozzarella « tomato ¢ basil « balsamic glaze

Prosciutto & Melon Skewer
Cantaloupe * honeydew « fresh mozzarella « prosciutto « balsamic glaze

Chicken Satay
Coconut milk & lemongrass marinated chicken thigh and breast « peanut sauce
» peanut crumble « cilantro

Hanger Steak Skewer
Grilled hanger steak « chimichurri « crispy corn « flaky sea salt

Chicken & Waffle Skewer
Buttermilk fried chicken « sage waffle « whipped hot honey



SEAFOOD

Fresh seafood prepared with bright flavors and elegant presentation. Every seafood
selection can be customized to your event and preferences.

Mini Crab Cakes
Jumbo lump crab ¢ roasted red pepper aioli » mango relish » microgreens

Ahi Tuna Wonton
Sesame ahi tuna * avocado * cucumber ¢ ponzu « gochujang cream cheese
» sesame seeds

Mini Lobster Roll
Lobster « lemon aioli » pickled mirepoix * chives « buttered brioche

Coconut Shrimp
Panko coconut crust * sweet chili sauce ¢ cilantro

Shrimp Cocktail
Cocktail sauce granita « Marie Rose sauce ¢ lemon




MINI TACOS

Served on warm street taco tortillas with chef-crafted fillings and fresh toppings. Every
mini taco can be customized to your event and preferences.

Carne Asada
Grilled steak « cotija * charred salsa roja « cilantro * onion

Carnitas
Slow-braised pork ¢ cotija * pineapple habanero salsa ¢ cilantro * onion

Al Pastor
Marinated pork « grilled pineapple ¢ cotija * cilantro * onion

Tempura Cod
Tempura-battered cod « cabbage slaw » avocado crema « cotija *
cilantro « onion

Pollo Asado

Citrus-marinated chicken * roasted poblano crema ¢ cotija * cilantro «
onion

"American" Taco
Seasoned ground beef « shredded lettuce * cheddar « taco sauce *
pico de gallo




SLIDERS & MINI SANDWICHES

Served on soft King's Hawaiian rolls or mini brioche buns with chef-crafted toppings.
Every slider and sandwich can be customized to your event and preferences.

Classic Cheeseburger Slider
King's Hawaiian roll « American cheese « Family sauce * caramelized onions ¢
lettuce & tomato optional

Tenderloin Slider
Mini brioche bun « grilled beef tenderloin « horseradish cream * caramelized
onions ¢ chives

Nashville Hot Chicken Slider
King's Hawaiian roll « buttermilk fried chicken « comeback sauce * cabbage slaw

Chicken Parmesan Slider
Mini brioche bun ¢ crispy chicken ¢ fresh mozzarella « marinara ¢ basil

Caprese Slider
Mini brioche bun ¢ fresh mozzarella « tomato * creamy pesto aioli « basil

Falafel Slider
Mini brioche bun « crispy falafel « tzatziki « cucumber ¢ pickled red onion

Cubano Slider
King's Hawaiian roll « mojo pork « ham « Swiss * Dijon mustard




CHEF'S FAVORITES

Signature small bites that have become guest favorites. Every selection can be
customized to your event and preferences.

Bacon-Wrapped Dates
Chorizo « roasted red pepper cream cheese ¢ pickled jalapeno

Salt & Vinegar Deviled Eggs
Mayonnaise ¢ Dijon mustard « lemon zest « salt & vinegar chips ¢ chives

Italian Meatballs
House tomato sauce * Muenster cheese * basil

Classic Beef Empanadas
Garlic aioli « chimichurri

Sausage Stuffed Mushrooms
Italian sausage « cream cheese * parmesan * sherry

Tandoori Chicken Bite
Tomato butter sauce * mint yogurt « garlic naan

Spanakopita
Spinach « feta ¢ herbs « tzatziki

Fried Pickles
Buttermilk ranch « parmesan ¢ chives




Ready to Order?

ALY EVENTS
== CATERING

carson@familyeventscatering.com
312-720-1241



