;J‘HME

FINE CATERING

4 Nassau Boulevard South, Garden City 516 505-3255

www.primefinecatering.com

HALLOWEEN 2025

Devilled Eyeballs

Sweet Pickle Relish, Dijon Mustard and Smoked Papr”(a

Mini Ghost Pizzettes

San Marzano Tomatees, Fresh Mozzarella, Extra Virgin Olive il and Rasil

Jack 0’ Lantern Sliders
C}\eddar ahd Ketc}mp

Mummg 'Dogs
Rallpark Mustard

Shrimp BRAIN
Giant Poached Shrimp with a Classic Cocktail Sauce and Fresh Lemen

Franken Treats
Rice Krispies Covered in Green Choeolate

Graveyard Pudding Cups

C}woco]ate Pud'cﬁhg wiﬂw 2 Cook’{e Tombstone

Sereaming Strawberries
Qho‘st- C‘\eesecake P ops

Vanilla Cheesecake Covered in White Choeolate
Srider Web Oreo Cookies
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$§0 per d=z

%3() per 'Jz

€30 per dz

430 per dz

675 (serves 8-12)

$5 ea

$6 e
§4 e

$5 ea
b4 ea

We Will Be Taking Orders Until Tuesdag, October 28th


http://www.primefinecatering.com/

