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* VEGETARIAN
@er Watermelon Cube 1.50 Each

Fresh mozzarella, basil & housemade balsamic salt.

@ Mini Tomato & Basil Pie 1.75 Each

Garden tomatoes and basil baked in a flaky pie crust and topped with mozzarella cheese.

«"er Mini Quinoa, Kale & Tofu Salad 1.75 Each

Tricolor quinoa, sesame seed & rice wine wilted kale topped with cripy tofu.

«'cr Mini Blackbean Hummus & Corn Salsa Taco 2.00 Each

Housemade blackbean hummus, corn salsa, purple cabbage and coconut cream drizzle.

© Whipped Goat Cheese & Blueberry Balsamic Crostini 1.50 Each

Toasted crostini, whipped goat cheese, fresh blueberries and balsamic reduction.

@ Caprese Lollipops 1.50 Each

Heirloom tomatoes, buffalo mozzarella & fresh basil skewer and served with balsamic reduction.

@ Gouda Macaroni & Cheese Bites with Tomato Jam 1.75 Each

Smokey gouda macaroni & cheese bites topped with a sweet tomato jam.
* SEA
Grilled Sesame - Lime Shrimp & Cucumber Skewer 1.25 Each

Sesame & lime marinated shrimp grilled (served chilled)

Mini Charleston Style Crab Cake 2.00 Each

Lump crab meat lightly coated in bread crumbs and pan-seared. Served with roasted garlic remoulade.

Lobster Roll Deviled Egg 2.00 Each

Fresh lobster, scallions and buttered bread ring atop a southern style deviled egg

Mango Shrimp Ceviche 2.25 Each

Fresh and flavorful combination of shrimp, mango, pineapple, red bell pepper, avocado and cilantro.

Smoked Salmon Crostini with Caper Relish 2.00 Each

Thinly sliced smoked salmon served atop a crostini and topped with a caper relish.

Peruvian Ceviche 2.25 Each

White fish marinated in lime juice, aji amarillo and fresh cilantro leaves, then tossed with fresh corn and sweet
potato.

Cheddar & Bacon Grit Cake 1.75 Each

Shrimp, sweet peppers, tasso ham gravy and chive spear.

* LAND

Pulled Pork BBQ Slider 1.50 Each
NC style BBQ served on a buttermilk biscuit with tart apple slaw.

Petite Sweet Potato Biscuit 1.25 Each

Housemade sweet potato biscuits with honey ham and blackberry balsamic drizzle.

Mini Chimichurri Steak Taco 2.00 Each

Tender steak, fresh chimichurri, sriracha aioli and tomato salsa in a soft flour tortilla

Chicken & Waffles 1.75 Each

Warm sweet belgian waffles, sea salt crispy chicken and spicy peach syrup

Braised Short Rib Wellington 1.75 Each

Red wine braised short ribs, flaky pastry cup, sweet tomato jam.

Deviled Egg with Pig Candy 1.25 Each gw ﬂeﬂ'um eﬂwﬁ'

Southern deviled egg with crispy candied bacon

* MINIMUM ORDER OF 12 PER ITEM REES

info@simplydeliciousnc.com or 919-528-7400




