
KKaaiiaa’’ss  CCaatteerriinngg  
Casual                    Creative                    Elegant 

 
FFEEAATTUURREEDD  IITTEEMMSS  

 

 
Berry turkey pinwheels  
Smoked turkey, cream cheese, strawberries, and baby spinach 
rolled in garlic herb tortillas served with strawberry vinaigrette 
dipping sauce. 

32 pieces $29.99 

Blue Crab Pinwheels  
Our famous blue crab spread coupled with baby spinach rolled in 
garlic herb tortillas and served with a fruit salsa. 

32 pieces $29.99 
 

 

 
 

Pickle stacks  
Dill pickle slices, topped with a cream cheese cube, sliced 

cherry tomato, and shrimp. Delicious! 
Approx 50 pieces $39.99 

 
 
 

 
 
Smoked salmon spread crudités  
Creamy smoked salmon spread atop sliced cucumbers and 
garnished with sprigs of fresh dill. 
Approx 50 pieces $39.99 

 
 
 

  
Marinated tortellini spears 

Cheese tortellini marinated in balsamic vinaigrette dressing speared 
with a kalamata olive, pepperoni, and a cube of pepper jack cheese 

 Approx 50 pieces $39.99 

 
 
 

Blue cheese pistachio grapes 
Seedless red grapes covered in cream cheese & blue cheese crumbles 
and rolled in chopped pistachios. 
Approx 50 grapes $29.99 



 
 

 
 
 

 

 

 
 

AAppppeettiizzeerrss  

  
Taco Salad Minis 

Refried beans, layered with sour cream, 
salsa, sprinkled with shredded cheddar, & 
topped with green onions served with two 
tortilla chips and showcased in individual 

elegant wine cups. 
$1.50/ea (minimum of 25) 

 

Peel ‘N’ Eat Platter 
Boiled, peeled, & chilled large shrimp served 

on a platter with homemade cocktail & 
lemons. 

Serves 25-30 people $59.99 
 

Veggie Crudités Tray 
Fresh baby carrots, broccoli, celery, 

mushrooms, red peppers, and cucumbers 
served with spinach & artichoke spread in a 

bread boule. 
Medium (serves 20-25) $44.99 
Large (serves 35-40) $59.99 

 

Fruit Tray 
Fresh seasonal fruit artfully arranged served 

with a sweet cream cheese dip. 
Medium (serves 20-25) $44.99 
Large (serves 35-40) $59.99 

 

Grape, Cheese, & Cracker Tray 
Cubes of mild cheddar, pepper jack, and 
Swiss served with seedless red grapes & 

Carr’s water crackers 
Medium (serves approx 20) $39.99 
Large (serves approx 30) $59.99 

 

Mozzarella Pigskins 
Fresh mozzarella balls wrapped with 

prosciutto ham on toasted baguette bread 
served with a fresh basil pesto dipping 

Platter of 50 $39.99 
 

Bread Basket 
Assorted rolls served with a garlic herb 

spread. 
Medium (serves 25) $24.99 
Large (serves 50) $49.99 

 

SSoouuppss  &&  SSaallaaddss  

  
Chilled Soup Shots 

Soup is prepared and chilled and given with 
2 oz cups. Keep in mind these are a good 
way to display the colors or theme of your 
event. The sky’s the limit as to what kind of 
soup we can concoct, but here are a few 

examples… 
Watermelon Gazpacho 

Vichyssoise 
Carrot Ginger 

Blueberry-Mango 
Avocado 

Summer Cucumber 
$3/ea (minimum 25) 

 

Salad Boules 
These personal salads are served in mini 
bread boules making the entire creation 

edible!  
Classic Caesar 

Romaine lettuce, croutons, and shredded 
parmesan cheese tossed in Caesar dressing 

Spinach & Strawberry 
Baby spinach, sliced strawberries, red 

onions, almonds, and crumbled feta served 
with strawberry vinaigrette dressing. 

$4/ea (minimum of 25) 
 

DDiippss  &&  SSpprreeaaddss  
Served by the pound which generally feeds 
about 10-12 people. Can be arranged on a 

catering tray for an extra $3. 
 

Spinach & artichoke spread 
Blue crab spread 

Hummus 
$11.99 

 
Sleeve of Carr’s water crackers 

Or homemade bagel chips $2.99 
 

FFiinnggeerr  SSaannddwwiicchh  PPllaatttteerrss  
$49.99 (serves 15-20) 

 

Sub Platters 
Assorted platter of roast beef & provolone, 

turkey & Swiss, and ham & cheddar. All have 
lettuce & tomato and platter is served with 

sides of mayo & yellow mustard. 
 

Spicy Ham & Swiss 
Baked ham & Swiss with grain mustard on 

croissants. 
 

 

SSiiddeess  
 

Roasted Red Pepper Pasta Salad 
$2 per person 

 

Rosemary Potato Salad 
$2 per person 

 



  
BBrruunncchh    

 

Assorted Danish & Pastry Tray 
Small (serves 12) $24.99 

Medium (serves 25) $49.99 
 

Lox Platter 
This platter comes in 3 sizes and all are 

served with smoked salmon, bagels, cream 
cheese, capers, sliced tomatoes, and red 

onion slices. 
Small (12 bagels & 1 ½ lbs lox) $63.99 

Medium (18 & 2 ¼ lbs lox) $84.99 
Large (24 bagels & 3 lbs lox) $109.99 

 

Baked Stuffed French Toast 
This scrumptious brunch treat comes fully 

prepared in a disposable tray. Strawberries 
and cream cheese filling are stuffed into two 

layers of thick sliced sourdough bread. 
Topped with fresh strawberries, sprinkled 

with powdered sugar, and served with maple 
flavored syrup. Comes with baking 

instructions. 
Tray feeds 8-10 people $29.99 

 

Shrimp & Grits Casserole 
A Carolina favorite! Once again this dish 

comes fully prepared. Cheesy grits chock full 
of shrimp, fresh tomatoes, peppers, and 
spices. Just bake & serve. Comes with 

simple instructions. 
Tray feeds 10-12 people $29.99 

DDeesssseerrttss  
 

Chocolate Covered Strawberries 
Fresh strawberries dipped in white or milk 

chocolate 
$1/ea (minimum 25) 

 

Chocolate Covered Pretzels 
Serves 25 $29.99 

 

Assorted Cookie Tray 
Chocolate chunk, peanut butter, oatmeal 

raisin, and sugar cookies 
Serves 25 $44.99 

 

Assorted Tartlet Tray  
Almond, berry, & lemon tartlets. 

$2/ea (minimum 24) 
 
 

Using casual elegance as the 
framework for our catering 
menus we will make your event 
special. Please talk to us about 
creating a personal menu 
specific to your event. 
Depending on the area, we can 
deliver for an additional charge 
 

 

Using casual elegance as the framework 
for our catering menus we will help make 

your event a time to be remembered. 
Please talk to us about creating a 
personal menu specific to your event. 

Depending on the area, we can deliver 
for an additional charge. 

Kaia’s Kitchen & Market 
56910 HWY 12 Hatteras Village 

252-986-2024 
dawn@kaiaskitchen.com 
www.kaiaskitchen.com      

 


