QL.E R cocxraiHour

CRANRPE SELEGCTION

MUSHROOM BRUSCHETTA - WHIPPED RICOTTA. TRUFFLE HONEY. ROSEMARY (V) $36/DOZEN
ZUCCHINI FRITTI - LEMON & CAPER AIOLI. PANKO (VG. DF) $36/DOZEN
SAFFRON ARANCINI-FIOR DI LATTE. ARRABIATA SAUCE. GRANA PADANO (V) $36/DOZEN
CHORIZO STUFFED DATES - MANCHEGO. VINCOTTO. BACON (GF) $42/DOZEN
STUFFED OLIVES - FENNEL SPICED PANKO. ‘NDUJA (DF) $42/DOZEN
STUFFED PEPPERS - CONFIT TUNA. ALLIOLI, ROMESCO (GF. DF) $46/DOZEN
$48/DOZEN
GRILLED PORK SKEWERS - SALSA VERDE. PICKLED ONION. ANDALUCIAN SPICES (GF. DF)
WAGYU MEATBALLS - BASIL. POMODORO. GRANA PADANO Ra ode
$48/DOZEN
BEEF TARTARE - CALABRIAN CHILES. GRANA PADANO. EGG YOLK. CAPERS. FOCACCIA
$60/DOZEN
FRESH SHUCKED OYSTERS - MIGNONETTE. LEMON (GF. DF)
STRTIONS
CHILLED MARINATED SHRIMP (GF. DF) - PICKLED CHILES. CILANTRO. CITRUS AIOLI $48
SEAFOOD CRUDO BOARD (GF. DF) - OLIVE OIL. APPROPRIATE ACCOMPANIMENTS $MP

CHARCUTERIE BOARD - LOCALLY SOURCED SALAMI. CHEESE. MUSTARD. PICKLES 20 PPL  $1 80 FOR 20PPL
FLATBREAD & DIP (V. VG. DF) - ZA’ATAR SPICED FLATBREAD. ASSORTED DIPS $30 FOR 10PPL
VEGETABLE CRUDITE BOARD (V. VG. GF. DF) - RAW VEGETABLES. ASSORTED DIPS $30FOR 1O PPL
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VEGETABLE ANCHORED. CHEF DRIVEN. FAMILY STYLE DINING.

GF gluten free V vegetarian
GA gluten aware VG vegan

Let our servers know of any allergies or preferences, we do
our best to accommodate sensitivities, however we are
unable to 100% guarantee that each dish is allergen free.

OLEA CATERING JAN 2025 | PRICES MAY BE SUBJECT TO CHANGE



QL.E R cocxraiHour

50z 9oz BTL

VI FLEUR 75 (FLoRAL ReFRESHING. BUBBLY) 13 U CANTINA LAVIS CAB TRENTINO 9 16 45
Jd  gin, prosecco, lavender honey, lemon (30z) Ul RED|Trentino, ltaly
E a NOBLE VINES PINOT NOIR 10 18 49
CLEOPATRA RED (SWEET REFRESHING. FRUITY) 15 _l RED | Monterey, California
= white rum, raspberry liqueur, hibiscus syrup, (L] '
X lemon, pineapple star anise bitters, fonic (202) CHATEAU GRAND BORDEAUX 12 21 56
u (V] RED | Beaujolais, France
DUCK A L'ORANGE OLD FASHIONED 17
a I TGS X  CAFAGGIO ESTATE CHIANTI 12 21 59
u duck fat washed brandy, orange marmalade, b=  RED|Toscana, ltaly
bitters (20z)
> BLACK STALLION CAB SAUVIGNON 18 32 89
SEASIDE BREEZE (SWEET.FRUITY. BRIGHT) 17 m RED | Napa, California
CEEEY) (Ui I CETRDVEE o DG eres) FRANCOIS LURTON FUMEE SAUV BLANC 10 18 49
coconut syrup, lime, egg white, toasted coconut
(202) WHITE | Sud-Ovuest, France
TURIA RIVER weHT BRiGHT. sween) 17 SV%IITIEE&EISIO“ID' L LlleerdY s &Y 2
gin, yellow chartreuse, elderflower liquer, melon, Sy Ll
lime, cardamom (20z) PALADIN PINOT GRIGIO 11 20 54
WHITE | Veneto, ltaly
DARK SIDE OF THE MOON &oLb.citrusy. sMokey) 18
mezcal, aperol, maraschino, lime, grapefruit (20z) \'j\/?_'\lq_él' t}:\zl eCd:cARg [:s(')llrc‘)lnN:'che 1 20 4
vedoc-Roussillon,
MIDNIGHT IN MILAN oLp.BriGHT. EaRTHY) 18 CHATEAU GRAND BILLARD BORDEAUX 12 21 56
amaro nonino, liquor 43, espresso, orange, tonic WHITE | Bordeaux, France
(202)
GOLDEN CROWN (FruITY. sMOOTH. REFRESHING) 18 w3 HUSH DIRTY LAUNDRY ROSE 12 21 56
boudrbon, lillet, cothi r(%sa,) lemon, hibiscus, u ROSE | Marlborough, New Zealand
careamen, coemberiee < PALADIN PROSECCO 10 18 49
LIMONCELLO SPRITZ (CITRUSY. REFRESHING. BRIGHT) 18 m Veneto, ltaly
homemade limoncello, prosecco, lime, cardamom, @ BOSCO DEL MERLOT ROSE PROSECCO 11 20 54
basil oil (30z) J Veneto, lialy §
DOLCE PASSIONE (sweer.Fruimy.BriGHT) 17 m BILLECART CHAMPAGNE 190

white rum, passion fruit, lemon, agave, pechayds Champagne, France
bitters, egg white (20z)
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