
399 Manchester Rd
Poughkeepsie, NY 12603
p 845.214.0300
events@vhgny.com
www.simplygourmetevents.com

HOT HORS D’OEUVRES 
(per dozen, 2 dozen minimum per item)

BUFFALO CHICKEN SPRING ROLLS avocado ranch	 $30 
COCONUT CHICKEN SKEWERS mango glaze (gf)	 $32
CHICKEN EMPANADAS salsa verde			   $29 
THAI CHICKEN POTSTICKERS soy-ginger sauce (df)	 $23 
FRANKS IN A BLANKET curry ketchup & honey mustard	$22
BEEF BRISKET GRILLED CHEESE			   $28
SHORT RIB & BACON SKEWERS teriyaki glaze (gf, df)	$41 
COCONUT SHRIMP with sweet chili dipping sauce (df)	 $24
MINI CRAB CAKES with remoulade	 		  $37
TOMATO BISQUE BOULES pesto & pine nuts (N)	 $32 
VEGETABLE SAMOSA mango chutney	 (vg)		  $26
FOUR CHEESE ARANCINI tomato coulis (gf, v)		 $31

COLD HORS D’OEUVRES 
(per dozen, 2 dozen minimum per item)

MEDITERRANEAN CHICKEN SKEWERS tzatziki (gf)	 $36
PORK TENDERLOIN CANAPÉS apple chutney	 (df)	 $22
BEEF TENDERLOIN CANAPÉS rosemary aïoli	 (df)	 $26 
POACHED SHRIMP COCKTAIL (per pound)		  $28
SALMON ROLL bibb lettuce & petit brioche roll		  $28
SEASONAL CROSTINI whipped ricotta (v)		  $23 
EVERYTHING BAGEL DEVILED EGGS (gf, df, v)	 $23
GOAT CHEESE MOUSSE TARTLETS (v, N)		  $26 
AVOCADO TOAST crispy onions & hot honey (v*)		 $24 
TEA SANDWICHES *2 dz minimum per flavor		  $24
(curry chicken salad, cranberry turkey, cucumber-goat cheese, 
smoked salmon or egg salad)  

We will take all precautions to accommodate dietary 
restrictions or food allergies. Please see the following tags 

below which are listed throughout our menus.

(gf) gluten free  |  (v) vegetarian  |  (vg) vegan
(df) dairy free  |  contains nuts (N)

TO-GO 
APPETIZERS

Please refer to our 
To-Go Catering FAQs 

for a full list of policies

PLATTERS
small 12” (serves 10-15)     large 16” (serves 20-30)

CHEESE 	  				      $59 / $99
NY Cheddar, Manchego, Swiss, Brie, fresh Goat cheese, 
garnished with seasonal fruit & candied pecans. Served with 
assorted crackers & flatbreads (v)

FARM MARKET 				      $54 / $90
seasonal crudités with green goddess dip (gf,v)  

MEDITERRANEAN MEZZE			     $57 / $96
hummus, marinated artichokes, roasted peppers, assorted olives, feta 
cheese, tzatziki, cucumbers, pickled onions, flatbreads & naan (v)

CAPRESE	  				      $60 / $100
fresh mozzarella cheese, vine ripened tomatoes, fresh basil 
& aged balsamic reduction (gf,v)

FRESH FRUIT	 				      $55 / $96
seasonal fruits with honey-yogurt dip (gf,v)

LOCAL CHEESE & CHARCUTERIE		           $225
Chaseholm Farm Camembert, McGrath Rascal, Aged Goat cheese, 
Old Chatham Ewe’s Blue, NY Cheddar, Farmer’s cheese, Soppres-
sata, Capicola, dry-cured sausage, garnished with grapes, candied 
pecans, whole grain mustard & cornichons. Served with crackers & 
flat breads.

Thank you for considering us for your event! All of our orders are made fresh, per order! 
We typically require a minimum of 7 days notice to place an order. 


