
 
 

Olives 
Easter Menu 2017 

 

Appetizers & Hors d’oeuvres             
   Small-8 to 10, Medium-15 to 20, Large-25 to 30 People 

  
Cold Hors d’oeuvre Tray - Signature cold platter garnished with Dijon Shrimp wrapped in Snow Peas, Chicken Salad 
Canapés, Roast Beef on Garlic Bread Rounds, Boursin stuffed Cherry Tomatoes and Fruit & Cheese Bites 

Small $75/Medium $95/Large $130 
  
Shrimp Cocktail Tray - A Holiday Classic!  Perfectly steamed Jumbo Shrimp with traditional Cocktail sauce 

Small (3 lbs.) $75/Medium (5 lbs.) $120/Large (8 lbs.) $185 
  

Holiday Cheese Board - An elegant Fruit & Cheese display with Brie surrounded by Imported Cheeses garnished 
with seasonal Fresh & Dried Fruits 

Small $75/Medium $95/Large $135 
   
Cold Crudité Tray - Assorted seasonal vegetables accompanied by our 
signature Spinach Feta Dip 

Small $35/Medium $45/Large $60 
  

Fresh Fruit Tray - Seasonal sliced fruit arranged with Grapes and Berries 
Small $35/Medium $55/Large $75 

  
Mini Sandwich Tray - Miniature assorted rolls with Chicken Salad, Tuna Salad, Ham and Honey Mustard, Turkey 
with Cranberry and  Dijon, Tomato Mozzarella and Roast Beef with horseradish sauce 
                                 $2.45 each with a minimum of 20 

  
Mini Filet of Tenderloin and Croissant Tray - Roasted Beef Filet on Mini Croissants with Horseradish Sauce 

Medium (25) $87.50/Large (45) $145 
  

Spinach & Feta Triangles $20 dozen 
Mini Maryland Crab Cakes with Cocktail Sauce $22 dozen 
Scallops wrapped in Bacon $28 dozen 
Shrimp wrapped in Bacon $28 dozen 
Olives’ Stuffed Mushrooms $12 dozen 
Cocktail Meatballs - Italian or Sweet & Sour $10 dozen 
Pigs in a Blanket $12 dozen 
Smoked Salmon on Mini Potato Pancakes $29 dozen 
     w/ dill sour cream  
Deviled Eggs $10 dozen 



Holiday Entrees 
 

Our Famous Boneless Roasted Leg of Spring Lamb 
Mediterranean Style with Fresh Herbs 

Minimum 4 lbs.  $15.99 lb. 
 

Boneless Stuffed Turkey Breast - choice of Fruit & Nut or 
Herb Bread Stuffing Minimum 4 lbs.  $11.99 lb. 

 
Brown Sugar Glazed Ham - Minimum 4 lbs. $9.99 lb. 

 
Whole Roasted Tenderloin of Beef - Fully Cooked Filet Mignon with Creamy Horseradish Sauce or Merlot Wine 

Sauce, about 5 to 6 pounds  $24.99 lb. . 
 

Spinach Ricotta Stuffed Chicken Breast $8.95 each 
 

Penne in Creamy Vodka Sauce– 9”x13” tray, serves 10 $45 
 

Stuffed Shells with Spinach and Ricotta $45 tray 
(serves 8-10) 

 
Chicken Marsala - Sautéed Chicken breast with Mushrooms and a Marsala Wine Sauce $6.95 per person 

 
Grilled Salmon - Individual pieces accompanied with a tomato basil bruschetta or dill cucumber sauce    

 $12.95 per person 
 

Vegetables & Side Dishes 
 
Our Famous Sweet Potato Soufflé $15/$30 
Grilled Vegetables $10.00 lb. – Hot or Cold 
Fresh Steamed Spring Asparagus $12 lb. 
Green Beans Almandine $8 lb. 
Assorted Stir Fry Vegetables   $8 lb. 
Herb Roasted Potatoes $5 lb. 
Mashed Potatoes- 9x13 tray   $30 
Wild Rice Pilaf $8 lb. 

 
 

Sunday Brunch 
 
Homemade Quiche– 10” Round, Serves 6 $25 
Choice of:  Bacon-Cheddar, Asparagus-Cheddar, Ham & Brie, 
Broccoli-Cheddar, Spinach-Mushroom 
 
Continental Breakfast Tray—Small $35 Medium $55 Large $75 
Assorted muffins, breakfast breads, Danish, turnovers, bagels and chocolate croissants 

 
 
 



Holiday Desserts 
 

Our Famous Easter Bread 
Long Size $10  Small Round $10  Large Round $20 

  
Lemon Chiffon Cake - Layered Vanilla Sponge Cake with Lemon Mousse, Raspberry, & Fresh Lemon Curd.  Serves 
14  $40 
  
Our Famous Tiramisu - Layers of Coffee Scented Mascarpone Filling with Vanilla Sponge Cake and Cocoa.  Serves 
14  $40 
  
Fresh Fruit Tart – Butter Cookie Crust Bottom filled with Custard and Chocolate Ganache decorated with Fresh 
Fruit.  Serves 8 $29 
  
Apple Frangipane Tart– Fresh apples and rich almond cream baked in butter tart crust.  Serves 8 $28 
  
Fresh Lemon Tart— Homemade Lemon Curd in Butter Crust Shell topped off with Fresh Sweetened Meringue.  
Serves 8 $25 
  
Easter Bunny Cake—Chocolate, Vanilla, or Chocolate Chip Cake shaped like a bunny with Buttercream Filling, 
coated with Chocolate Shavings. Serves 8  $29 
  
Easter Egg Cake– Chocolate, Vanilla, or Chocolate Chip Cake shaped like an egg with Buttercream Filling, covered 
in Dark Chocolate Ganache.  Serves 8 $29 
  
Holiday Cupcakes -  $2.95 

Holiday Décor    Lemon Mousse  Red Velvet    Chocolate Mousse 
   Peanut Butter Mousse 
 
Homemade Pies - $12 to $19 
 Lemon Meringue       Cherry      Key Lime                 Apple    Blueberry   
  
Cheesecakes - See bakery for sizes and pricing 
Assorted Fruit  Chocolate Strawberry Oreo 
  
Miniature Sweet Tray - Assorted mini pastries including Éclairs,      Cannoli, Cream Puffs, Macaroons, Fudge 
Squares, Baklava and more 

Small $47/Medium $75/Large $95 
  

Our Signature Assorted Cookie Tray - Assorted Butter Cookies,    Chocolate Chip, Oatmeal Raisin, Peanut Butter, 
Brownies and more 

Small $43/Medium $65/Large $90 

  
Please Place Your Orders by Wednesday, April 12th  

Please call 609.921.1569 
Or email olivesprinceton@hotmail.com 

  
 


