
Additions to Petty’s Catering menu 

 

DUCK & APRICOT FILO PURSES – duck, apricots, brandy, & spices inside a filo 

purse  1.29 each 

 

LITTLE NECK CLAMS CASINO ON  THE ½ SHELL –whole little neck clams topped 

with casino topping & bacon 

 

SHRIMP CASINO – whole 21/25 count shrimp stuffed with casino mix & wrapped in 

bacon on a small skewer 

 

MINI CRAB CAKES – mini crab cakes loaded with real crabmeat  1.19 each  great 

served with key lime mustard  sauce or our famous  remoulade sauce  

 

SWEET POTATO PUFFS – homemade puff pastry filled with our yummy sweet potato 

mixture.  These are awesome!!!   .79 each 

 

MASCARPONE & BLUE CHEESE TART – our flaky mini tarts filled with mascarpone, 

blue cheese and carmelized onions    

 

TUSCAN TRI-COLOR TART – our flaky mini tarts filled with goat cheese, sundried 

tomatoes & pesto  (these look great for Christmas because they are red, green & white.)  

1.29 each 

 

LOBSTER COBBLER – real lobster & veggies in a handmade shell.  Delicious!!!  1.09 

each 

 

CHEESE STEAK TART – ribeye steak, provolone, and carmelized onions inside our 

flaky tart shell….you’ll be in uptown Philly!!!!   .99 each 

 

PISTACHIO CRUSTED CHICKEN PINWHEEL –chicken stuffed with asparagus with a 

pistachio crust.  Pretty as they are good!!! Great served with our champagne mustard 

sauce   1.29 each 

 

KALAMATA & ARTICHOKE TARTS – sundried tomato & fresh herb tart shell filled 

with creamy mixture of kalamata olives, artichokes, & goat cheese .99 each 

 

WILD MUSHROOM TART – shitake, oyster, portabella, cremini & button mushrooms, 

fresh herbs, & swiss cheese fill our flaky tart shells    .99 each 

 

PANANG SHRIMP –a large shrimp is marinated in a hot & spicy ground chili paste with 

hints of red curry, sautéed leeks and coconut cream, then hand rolled into a crispy spring 

roll   great served with our sweet chili sauce or an oriental dipping sauce   1.89 each 

 



PORTOBELLA PUFFS – grilled Portobello mushrooms with fresh roma tomatoes, 

roasted red peppers, Monterey jack & goast chees in a light flaky pastry.  These are 

incredible!!!  1.39 each 

 

CAMPONATA PUFFS – lightly grilled, marinated eggplant and peppers enhanced with 

the flavors of feta cheese, capers and pine nuts enveloped in a puff pastry, finished with a 

drizzling of balsamic vinegar .  you will think you are in the Mediterranean!!!   1.99 each 

 

WILD MUSHROOM BEGGAR’S PURSE – Portobello, cremini, shitake, oyster, & 

button mushrooms blended with savory seasonings and a hint of brandy in a buttery 

phyllo purse    1.19 each 

 

FETA & SUNDRIED TOMATOES IN PHYLLO – a tangy blend of feta cheese & 

sundried tomatoes delicately seasoned with basil, olive oil, and garlic in a phyllo  triangle  

1.49 each 

 

CASHEW CHICKEN SPRINGROLL – a wonderful combination of chicken, cashews, 

and julienne Chinese veggies seasoned with a tangy oriental bbq sauce and wrapped in a 

delicate springroll wrapper.  Great served with our sweet chili sauce or an oriental 

dipping sauce    .99 each 

 

MINI CHICKEN CORDON BLEU – chicken breast, swiss cheese and ham rolled in 

seasoned bread crumbs.  Great by themselves or dipped in champagne or honey mustard 

sauce    1.49 each 

 

COCONUT LOBSTER TAIL – a farm raised mini lobster tail marinated in a coconut 

batter, and rolled in coconut flakes on a 6” skewer.  Awesome with keylime mustard 

sauce or an orange sauce with a little kick!!!   1.99 each 

 

 

DESSERT TRAYS 

 

ASSORTED DESSERT & TART TRAY -  can get an assortment of any of the following 

items:  cannolis, profiteroles, truffles, napoleons, chocolate éclairs, mousse tarts, fruit 

tarts, key lime tarts, cheese tarts, petit fours, three sisters, brownies, blondies, cream 

horns, cream filled swans, chocolate cups, crème brulee tarts, lemon meringue tarts. Just 

let your catering  professional  know which of these you would prefer…can be assorted, 

the assortments must be ordered in dozens only.  1.99 each  (36 minimum) 

 

CUSTOM DESSERT TRAY – any of the small, medium or large cakes done on tray. 

Call for details. Desserts ranging from .99 to 3.99 (for small ind desserts)  (med. Size) 

from 3.99 to 16.99 or ( large)  39.99 up. 

 

CHOCOLATE FOUNTAIN  - mesmerize your guests with the flow of the chocolate 

waterfall.  Apples, strawberries, marshmallows, cookies, pound cake, pretzel rods, 

biscotti, candy canes (xmas),  mini cheese cakes  



 

 


