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Gretchen Pelsma, Lisa Mason & Co

 (208) 949-6620 / gretchen@3girlscatering.com
3 Girls Hors D’ Oeuvres Selection
Large Buffet Presentation 
(Served Cold or at Room Temp!)
Assorted Imported & Domestic Cheeses $3.50 pp 

Wedges & Cubes of Triple Cream Brie, English Sharp Cheddar, Domestic Bleu, Sage Derby, 

Horseradish-Chive Havarti, Humboldt Fog Goat Cheese, Chipotle Cheddar & Spanish Manchego 
Garnished with Salted Nuts, Sliced Apples & Table Crackers *Selection may vary*

Girls in the Garden Crudités with our own French Onion Dip $2.75 pp 

Petite Carrots, Radishes, Celery, Mini Pearl Tomatoes, Cucumbers, Broccoli & Cauliflower Flowerets
(Presented with a Hand Carved Veggie Bouquet as available)
*Baked Brie with Jam served with Granny Smith Apple Wedges, Grape Clusters, Berries & Table Crackers

Antipasto Platter $4.50 pp
A selection of Italian Salamis & Cured Meats, Sliced & Cubed Cheeses, Mixed Olives, Pickled Vegetables & Pepperoncini
Tropical Fruit Platter $3.75 pp
The freshest fruit du jour…Cantaloupe, Watermelon, Pineapple, Berries, Grapes & Coconut  

Mixed Roasted & Grilled Balsamic Vegetable Platter $3 pp
Baby Carrots, Zucchini & Yellow Squash, Butternut Squash, Sweet Onions, Radicchio, Baby Portabellas & Sweet Peppers 

Creamy Artichoke Dip & Puttanesca Dip with 3 Girls Artisan Breads $2 pp

Selection may vary but will include some Rosemary Ciabatta; Roasted Garlic, Italian Parsley & Pecorino-Romano Foccaccia;
Roma Tomato-Basil & Red Onion Focaccia; 5 Grain Loaves & Sliced Baguettes or Batards 
Please us know if you need Gluten Free Options!
3 Girls Originals
Stuffed Baby Bellas filled with Choice of:

 Truffle Risotto; Spinach & Feta; Italian Sausage & Cheeses $2 pp

Seafood Stuffed with Crab & Bay Shrimp $2.75 pp

Roasted Red Pepper Hummus with Spiced Flatbread $1.75 pp

Layered Italian Cheese Torta with Foccaccia Crisps $1.75 pp 
Caprese Skewers Fresh Bocconcini Mozzarella, Grape Tomatoes & Torn Basil Leaves 
With Balsamic Vinegar Syrup & Kosher Salt $2.50 pp
Baked Zucchini Cups with Gorgonzola Cheese, Mini Pearl Tomato & Fresh Basil $1.50 pp 
(With Seafood Stuffed with Dungeness crab & Bay Shrimp $2.75 pp)
Tuscan Tomato-Basil-Garlic Bruschetta with Diced Artichokes, Kalamatas & Capers $1.75 pp
Bruschetta Verde Our own Gorgonzola, Pignoli & Arugula Puree on sliced Baguettes $2 pp
Sesame Encrusted Tuna Satay served rare with Ginger-Soy Glaze & Wasabi Aioli $3.75 pp
Steak au Poivre Marinated Filet of Beef with Wasabi Mayo or Rosemary- Horsey Sauce on Toasted Baguettes $2.75 pp   
Antipasto Kabobs Italian Meats, Cheeses, Olives & Pickled Veggies Skewered in Bite Sized Pieces $1.75 pp   
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Gretchen Pelsma, Lisa Mason & Co

 (208) 949-6620 / gretchen@3girlscatering.com

3 Girls Pizzettas
 $3.75 pp with Choice of Toppings on House Made Pizza Crust  
The Q:  Spicy BBQ’ed Chicken, Pepper jack, Cilantro & Red Onion
Granny Bleu: Granny Smith Apple, Gorgonzola & Toasted Walnuts 

The Forager:  Sliced Mushrooms, Ballard Farm Truffle White Cheddar, Lemon Zest & Thyme

Quattro Fromaggio:  Garlic Oil with Brie, Manchego, Chevre & Gorgonzola Cheese with Pepper Flakes

Italian Simplicity:  Prosciutto, Arugula, Shaved Parmesan & Garlic Oil with Sal de Mer
Miss Margarita:  Mozzarella, Roma Tomato & Torn Basil Leaves with Sal de Mer

Neptune’s Delight:  Chipotle Cream, Italian Parsley, Crab ‘n Bay Shrimp $4.75 pp
Gluten Free Pizza Crust available upon request

Meats & Meat Dishes
Southwest Chicken Empanadas with Cool Tomatillo Dipping Sauce $2.50 pp
Spicy Beef ‘n Cheddar Empanadas with Chipotle Dipping Sauce $2.50 pp
Gourmet Sliders with Melted Pepper jack, Caramelized Onions & Chipotle Mayo 
Or American cheese, Pickle Slice, Mayo & Cherry Tomato Pick $3 pp
Stuffed Red Jackets filled with Gorgonzola (or  White Cheddar) Sour Cream, Bacon Bits & Scallions $3 pp  

Mini Pulled Pork Sandwiches with Caramelized Onions & Molasses-BBQ Sauce $3 pp
Mini Hot Dogs –n- buns with Mustard, Ketchup & Relish $3pp  
Roman Chicken Salad Served with Lettuce Cups $2.75 pp (or in Mini Croissants $3 pp) 

Italian Stallion Finger Sandwiches Italian Meats, Sliced Provolone, & Pesto Mayo on House Focaccia $2.50 pp
Jamaican Jerk Chicken Kabobs w/Pineapple Salsa & Cilantro-Lime Dipping Sauce $3 pp
BBQ Chicken Kabobs 

Shiraz Lamb Bites on Rosemary Twigs with Cool Mint Dip $3.50 pp

Seafood Dishes
Sweet Thai Chile Glazed Salmon Bites $3 pp

Hand Breaded Coconut Shrimp with Sweet Chile Sauce or Honey-Lime-Mango Dip $5 pp
Prosciutto Wrapped Prawns with Rosemary Butter presented on Rosemary Twigs $5 pp 

Jumbo Shrimp Cocktail with Hot Horseradish & Lemon Spiked Cocktail Sauce $5 pp

Petite Herbed Crab Cakes with choice of Chipotle Tartar or Pineapple-Cilantro Aioli $4 pp
Crab & Bay Shrimp Salad in Spinach Phyllo Cups or Hand Carved Cucumber Cups $3.50 pp

Hot Crab ‘n Spinach Dip with House made Focaccia Crisps & Sourdough Cubes 

Served in Sourdough Rounds (minimum 20 Servings) $2 pp

Blackened Ahi Tuna Flowers Seared Ahi nestled in a fried Won Ton Flower with Napa Cabbage & Wasabi $2.75 pp
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Stations

Gourmet Burger Station 
$5.75 per person
Petite All Beef Sliders 

Served with Sliced Cheddar, Swiss & Pepper jack Cheeses; Caramelized Onions, Crispy Bacon or 

All American cheese with Pickle Slice & Grape Tomato Frill Pick
Add Your Accompaniments, Prices Vary:

Green Leaf Lettuce, Sliced Tomatoes & Red Onions, Mayo, Yellow Mustard, Ketchup, Dijon & Chipotle Aioli  

Add Sautéed Portabellos, Ortega Chile, Jalapenos, Brie, Gorgonzola, Chevre, Quail Eggs, Prosciutto, Pineapple,                 The possibilities are ENDLESS!!   **Substitute or add Lamb, Kobe Beef, Chicken, Turkey or House Spinach Burgers:  AQ
South of the Border Taco Bar 
$5.75 per person    

Choice of 2 Meats…Pork Carnitas, Carne Asada or Marinated Fajita Chicken with Sweet Peppers & Onions 
Served with Warm Mini Tortillas, Shredded Cheese, Tres Chicas Pico de Gallo & Green Tomatillo Salsa, Shredded Lettuce, Sour Cream & Guacamole  
 Add Authentic Hand Made Corn Tamales in Corn Husks with choice of fillings for $3.50 pp

Filling options:  Duck Confit with Red Chile Sauce; Roasted Corn, Cilantro & Pepper jack, Shredded Green Chile-Beef
Original Tres Chicas Rolled Tacos filled with Gorgonzola Mashed Potatoes or Shredded Beef ‘n Papas $3 pp         

Meat Stations 
 Minimum of 25 guests per selection

Smoked Ham with Honey-Dijon Sauce $5 per person

Roasted NY Sirloin with Natural Jus & Rosemary-Horsey Sauce $4.50 per person
Oven Roasted Turkey with Rich Pan Gravy & Bittersweet Cranberry-Orange Relish $5 per person 

Chipotle Mole Shredded Beef $??? Per person
Pepper Crusted Prime Rib with Natural Jus & Rosemary-Horsey Sauce $9.50 per person  
Slow Roasted Pork stuffed with Focaccia Croutons & Dried Cranberries with Port Wine Reduction $4.50 pp 
Brisket $Call for Pricing Per person
 Stations served with assorted Fresh Whole Wheat, Sourdough & Herbed Rolls, Hawaiian Rolls & House Focaccia &

Appropriate condiments 

Seafood Paella Station 

Saffron Rice with Prawns & Scallops, Spicy Chorizo, Chicken & Italian Sausages $9 pp
For Meats Carved On-Site there is Addition of Service required

1 Attendant per station at $25 per hour
**Carving Selections may also be served Buffet Style for Self Service,

 Sliced and Presented in Chafing Dishes**
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