
Hidden Acres Venue
Catering Package

Greenapplecatering@yahoo.com
941-342-1924

K�p it Simple
Appetizers Choice of 2
CHEESE BOARD- Cubed Pepper Jack, Cheddar, White Cheddar, & Crackers
FRESH FRUIT BOARD-Seasonal Fruit
SAVORY MEATBALLS- Roasted Italian Beef Meatballs seasoned with black pepper and garlic
SWEET MEATBALLS- Roasted Italian Beef Meatballs with Fruit BBQ sauce
SWEET BBQ SMOKIES- Smoked mini sausages with fruit bbq sauce
BRUSCHETTA- Toasted crostini, diced tomato, basil, garlic, & balsamic

Main Course Choice of 2
LEMON PEPPER CHICKEN- Boneless Chicken Thighs with lemon and black pepper
FETTUCCINI ALFREDO- Al dente fettuccini, creamy alfredo, garlic, & parmesan
PULLED PORK- Slow smoked pork in homemade special rub
BRISKET-Slow smoked seasoned with black pepper & sea salt
ROSEMARY GARLIC CHICKEN- Boneless Chicken Thighs with garlic, rosemary and sea salt
VEGETABLE LASAGNA- Spinach, tomatoes, garlic, sliced yellow squash, zucchini, peppers,
onion & Mozzarella
MANDARIN GLAZED PORK LOIN- Roasted pork tenderloin, sweet citrus Mandarin glaze
SIGNATURE PARTY CHICKEN-Tender breast wrapped in thick bacon, baked over dried chipped
beef, and topped with our secret cream sauce

Sides Choice of 2
VEGETABLES MEDLEY- Yellow squash, zucchini, bell peppers, & onion
BAKED BEANS- Brown sugar, bbq baked beans
COLE SLAW-Shredded cabbage, carrots, & tangy dressing
MASHED POTATOES- Butter, mashed potatoes, sea salt
GREEN BEANS- Roasted green beans, garlic, black pepper, & sea salt
GARLIC RICE- White rice, butter,garlic, black pepper, & sea salt
SWEET CORN-Shaved roasted corn, butter, black pepper, & sea salt

Included
DINNER ROLLS, SWEET TEA, LEMONADE, WATER, ICE, and PLASTIC DINNERWARE-Dinner plates,
appetizer plates, cake plates, cups, napkins, silver or gold plastic utensils
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Get Fancy
Appetizers Choice of 2
ANY OF THE “KEEP IT SIMPLE” OPTIONS
SIGNATURE STUFFED MUSHROOMS -Stuffed with sharp cheddar cheese blend, spicy sausage
mixture
CANDIED BACON-Thick, crisp bacon cooked with black pepper and pure maple syrup
BETTER THAN BRUSCHETTA-Vine ripe sliced tomato, fresh mozzarella, sweet basil, and balsamic
glaze served on our toasted baguette
CAPRESE SKEWERS-Cherry tomatoes, fresh mozzarella, sweet Basil and balsamic glaze
DOMESTIC CHEESE AND SEASONAL FRUIT PLATE-A variety of up to three cheese with fresh,
seasonal fruit, and crispy crackers
GOURMET CHEESE PLATE-Smoked gouda, buttery brie, and creamy goat cheeses served with
crisp red and green grapes, peppered jellies, sweet mango chutney, and a variety of crackers

Main Course Choice of 2
ANY OF THE “KEEP IT SIMPLE” OPTIONS
SIGNATURE PARTY CHICKEN-Tender breast wrapped in thick bacon, baked over dried chipped
beef, and topped with our secret cream sauce
ROAST BEEF-Cooked medium rare sliced thin and served with our mouth watering gravy
CAJUN LOW BOIL-Boiled pink shrimp and spicy sausage with sweet yellow corn, red potatoes, and
lemon in tasty cajun seasonings

Sides Choice of 2
ANY OF THE “KEEP IT SIMPLE” OPTIONS
MAC -N- CHEESE- Elbow pasta, creamy triple cheese
ITALIAN HERB ROASTED POTATOES- Diced potatoes, Italian herbs, & sea salt
RICE PILAF-Long grain rice, garlic, onions, and carrots
CARIBBEAN RICE-Jasmine rice, coconut, pineapple, sweet peppers, ginger, and toasted almonds
BALSAMIC GREEN BEANS- Roasted green beans, caramelized onions, and sweet tangy balsamic
GRILLED ASPARAGUS- Seasoned with garlic, sea salt, black pepper and a hint of lemon
COLLARD GREENS- Tender bite size collards, bacon, onion, and black pepper
MUSTARD GREENS-Tender bite size mustards, bacon, onion, and black pepper
LIMA BEANS- Ham hock, sea salt, and black pepper
BLACK EYED PEAS-Ham hock, sea salt, and black pepper

Included
DINNER ROLLS, SWEET TEA, LEMONADE, WATER, ICE, and PLASTIC DINNERWARE-Dinner plates, appetizer
plates, cake plates, cups, napkins, silver or gold plastic utensils
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Go A� Out
Appetizers Choice of 2
ANY OF THE “KEEP IT SIMPLE” OPTIONS
ANY OF THE “GET FANCY” OPTIONS
FRESH FRUIT TREE-Seasonal, colorful, and tasteful fruits which may include pineapple, kiwi,
bananas, strawberries, grapes, navel oranges, and blueberries *for 150 guests or more
CHARCUTERIE-Smoked gouda, buttery brie, havarti, creamy goat cheese, salami, prosciutto, sopa
copa, olives, red and green grapes, strawberries, honey, sliced baguette, and a variety of crackers
BACON WRAPPED SCALLOPS-Sea scallops wrapped in thick bacon and finished with our sweet
orange marmalade

Main Course
Choice of 1:
ANY OF THE “KEEP IT SIMPLE” OPTIONS
ANY OF THE “GET FANCY” OPTIONS
Choice of 1:
DILL CHICKEN- Chicken breast in rich butter, onion, and dill sauce
SALMON-Brown Sugar, Cayenne, Black Pepper, and Sea Salt
SEARED PRIME RIB-Prime-grade, dry-aged, cooked medium rare, generously seasoned served
browned and crisp at our carving station with delicious au jus and spicy horseradish
BEEF TENDERLOIN-Cooked medium rare, generously seasoned served at our carving station with
delicious au jus and spicy horseradish

Sides Choice of 2
ANY OF THE “KEEP IT SIMPLE” OPTIONS
ANY OF THE “GET FANCY” OPTIONS

Included
DINNER ROLLS, SWEET TEA, LEMONADE, WATER, ICE, and PLASTIC DINNERWARE-Dinner plates,
appetizer plates, cake plates, cups, napkins, silver or gold plastic utensils
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