
MENU



GOLDLINE: A GOLDMINE OF FLAVOR



ALA CARTE BREAKFAST 
PLATTERS AND SIDES

Fresh Baked Goldbergs Bagels 
With Plain and Flavored Cream Cheese $6.95 per person 

Assorted Fresh Baked Pastries, Croissants, Mini Muffins 
and Danish 

$8.95 per person 

Premium Sliced Fresh Fruit Display
 $6.95 per person

NYC Smoked Salmon Experience
Goldbergs Bagels, Tomatoes, Onions, Capers, Assorted Cream Cheeses  

$17.95 per person

Hot Breakfast Bagel or Croissant Sandwiches 
Egg and Cheddar Cheese $5.99 each

Egg, Cheddar Cheese, and Bacon $6.99 each
Egg, Cheddar Cheese, and Sausage $7.99 each

Fried Chicken Biscuit $7.99 each

Breakfast Burrito 
with Egg, Cheese, Hashbrowns and Pico de Gallo  $8.99 each

The Vegetarian
 Mini Avocado Toast on Bagel with Hard Boiled Egg, Micro Arugula, Chipotle 

Lime Cream Cheese and EVOO $10.95 per person

European Delights
Assorted Danish, Croissants, Mini Quiche, 

and Fresh Berries with Clotted Cream $19.95 per person

Chicken Sausage $4.99 Per Person

Mini Belgian Waffles $5.99 Per Person

Mini Pancakes $4.99 Per Person

Yogurt and Granola Parfaits $5.99 Each

Bacon $5.99 Per Person

Grits $3.99 Per Person

Hash browns $4.99 Per Person

Fresh Sliced Fruit $4.99 Per Person

Oatmeal $3.99 Per Person

Challah Bread French Toast $6.99 Per Person 

Scrambled Eggs $4.99 Per Person 

Bagel or Toast $3.99        

BREAKFAST SIDES 

    PREMIUM BREAKFAST TRAYS  
 The Continental 

A selection of assorted Goldbergs Bagels with Flavored Cream Cheese, 
Banner Butter, Mini Muffins, and a fresh fruit display. Served with fresh-

brewed coffee, hot tea service, and orange juice. $14.95 per person

Goldline Signature Hot Breakfast
Chive Scrambled Eggs, Crispy Hash Browns, Chicken Sausage, Bacon 

served with Goldbergs Bagels, Cream Cheese, Banner Butter, Mini 
Muffins, and a fresh fruit display. $19.95 per person

The Southern Indulgence
Chive Scrambled Eggs, Crispy Fried Chicken and Waffles, Peach 

Overnight Oat Parfaits, Buttermilk Biscuits with Sausage Gravy, Crispy 
Bacon, Creamy Cheddar Grits, Banana Bread, and a fresh fruit display. 

$24.95 per person

The Californian Wellness
Veggie Egg White Frittata, Mini Avocado Toast, Chicken Sausage, Greek 

Yogurt and Granola Parfaits, Roasted Sweet Potato Hash, and a fresh 
fruit display. $24.95 per person

The Tex-Mex Sunrise
Scrambled Eggs with Chorizo, Chilaquiles, Black Beans, Spanish Rice, 

House-Made Salsa, Guacamole, and Cinnamon Churros. $24.95 per 
person

 The Bountiful Bowl Experience
Build-your-own breakfast bowl featuring Acai, Overnight Oats, Greek 

Yogurt, Fresh Berries, Homemade Granola, Honey, and a variety of 
gourmet toppings. $24.95 per person

The Elevated Brunch
Crab Cake Benedict with Bearnaise, Crème Fraîche Scrambled Eggs, 

Smoked Salmon with Goldbergs Mini Bagels, Chicken Sausage, Candied 
Bacon, Mini Potato Latkes and an assortment of breakfast pastries. 

$33.95 per person

  GRAB AND GO BREAKFAST BOXES
 Bagel and Lox Sandwich

Sliced Cured Salmon, Goldbergs Toasted Everything Bagel, Chive 
Cream Cheese, Arugula, Capers, with Fresh Fruit Salad. $19.95

 Power Breakfast
Hard-Boiled Egg, Blueberry Muffin, Fruit Salad, and 

Greek Yogurt. $12.95 

 Gourmet Continental Breakfast
Goldbergs Bagel, Cream Cheese, Banner Butter, Jam and Fresh Fruit 

Salad. $10.95

Turkey and Fig Croissant Sandwich
Smoked Turkey, Smoked Gouda Cheese, and Fig Jam with Fresh Fruit 

Salad. $14.95

Morning Charcuterie
 Prosciutto, Soppressata, Sweet Grass Dairy Cheese, Strawberries, Hard 
Boiled Egg, Arugula, Pickled Red Onions, and Flatbread Crackers. $15.95



GOLDLINE SIGNATURE SALADS
Fresh, flavorful, and made with the finest ingredients. Add grilled chicken, 

salmon, steak or tofu to any salad for an additional charge.

Garden Greens 
 A crisp medley of cucumbers, cherry tomatoes, shredded carrots, cheddar 

cheese, and crunchy croutons, served with creamy ranch dressing. (V) 
$10.99

The Original Chopped 
A vibrant mix of baby gem lettuce, sweet cherry tomatoes, zucchini, toasted 
almonds, and dried cranberries, tossed in our house-made Green Goddess 

dressing. (V, GF) $11.99

Spinach & Berry Salad
 Fresh baby spinach with juicy strawberries and blueberries, cherry 
tomatoes, red onion, and creamy feta, finished with a light balsamic 

dressing. (Seasonal, V, GF) $11.99

Eljay Harvest Salad 
A perfect balance of crisp shaved Granny Smith apples, fennel, cherry 

tomatoes, dried cranberries, crumbled goat cheese, and toasted pine nuts, 
drizzled with citrus vinaigrette. (V) $12.99

Classic Caprese
 Heirloom tomatoes and fresh mozzarella layered with basil oil and drizzled 
with a rich balsamic reduction. Simple, elegant, and bursting with flavor. (V, 

GF) $12.99

Kale & Quinoa Power Salad 
Chopped kale and protein-packed quinoa tossed with garbanzo beans, bell 
peppers, cucumbers, and red onions in a zesty lemon herb vinaigrette. (V, 

GF) $12.99

Southern Caesar 
Crisp romaine with cornbread croutons, spiced pecans, and shaved 

Parmesan, all tossed in our creamy Caesar dressing. A Southern twist on a 
classic favorite. (V, GF) $12.99

Grilled Chicken Caesar 
Chargrilled chicken breast atop crisp romaine, shaved Parmesan, and 

crunchy croutons, all tossed in our house-made Caesar dressing. $14.99

Classic Chef Salad 
A hearty mix of turkey, ham, Swiss and cheddar cheese, hard-boiled egg, 

cherry tomatoes, and cucumbers, served over fresh greens with your choice 
of dressing. $14.99

Classic Cobb
 A protein-packed favorite with grilled chicken, crumbled bleu cheese, crispy 

bacon, diced tomatoes, creamy avocado, and hard-boiled egg, served on 
romaine with a rich bleu cheese dressing. (GF) $15.99

Southwest Grilled Chicken Salad 
A bold blend of grilled chicken, fire-roasted corn, black beans, queso 

fresco, onions, and peppers, served over fresh greens with a tangy cilantro 
vinaigrette. $15.99

Black & Bleu Steak Salad
 A savory mix of arugula and radicchio, topped with tender blackened steak, 

crumbled bleu cheese, and red onion, served with your choice of bleu 
cheese dressing or vinaigrette. (GF) $18.95

All salads include chips, fresh baked cookies, and 
condiments.

GOURMET SANDWICHES & WRAPS
Crafted with fresh ingredients and bold flavors, our sandwiches and wraps 

are perfect for any occasion.

Goldbergs Classic Chicken or Tuna Salad Wrap
 Our signature house-made chicken or tuna salad, wrapped with crisp 

lettuce and ripe tomato in a soft flour tortilla. $14.99

Goldbergs Classic Chicken or Tuna Salad Croissant
A buttery croissant filled with our house-made chicken or tuna salad, fresh 

arugula, and vine-ripened Roma tomato. $14.99

Roast Turkey Wrap 
 Slow-roasted turkey breast layered with creamy provolone, crisp lettuce, 

and Roma tomato in a soft tortilla. $14.99

Roast Beef Wrap 
Tender roast beef with sharp cheddar, fresh lettuce, and Roma tomato, all 

wrapped in a soft tortilla. $15.99

Grilled Chicken Caesar Wrap 
Chargrilled chicken breast, crisp romaine, aged Asiago cheese, and 

creamy Caesar dressing, all wrapped in a flour tortilla. $14.99

Southwest Grilled Chicken Wrap 
Smoky grilled chicken with fire-roasted corn, pepper jack cheese, 

caramelized peppers and onions, and a zesty chipotle aioli in a flour tortilla. 
$14.99

Grilled Chicken & Applewood Smoked Bacon Wrap 
Juicy grilled chicken paired with crispy applewood smoked bacon, 

jalapeño jack cheese, fresh lettuce, tomato, and cool ranch dressing. 
$15.99

Roast Turkey Club 
 Classic roasted turkey layered with crisp bacon, lettuce, and tomato, 

served on hearty multi-grain bread. $15.99

Smoked Ham & Swiss Croissant
 Thinly sliced smoked ham and Swiss cheese on a flaky croissant, with 

tangy Dijonnaise, fresh arugula, and Roma tomato. $14.99

TLT Croissant 
Smoked turkey, sharp cheddar, creamy avocado cream cheese, crispy 

applewood smoked bacon, and tangy cranberry aioli, all nestled in a 
buttery croissant. $15.99

Balsamic Roasted Vegetable Wrap (V) 
A vibrant mix of balsamic-roasted vegetables, creamy feta cheese, 

avocado, crisp lettuce, and Roma tomato in a soft tortilla. $13.99

Fresh Grilled Vegetable Ciabatta (V) 
Grilled zucchini and portobello mushroom layered with melted provolone 

and pesto mayo, served on a rustic ciabatta roll. $13.49

Prosciutto & Arugula Panini 
Thinly sliced prosciutto with peppery arugula, aged Parmesan Reggiano, 

and a touch of olive oil, pressed to perfection. $15.99

Prime Rib & Cheddar Ciabatta 
Slow-roasted prime rib, sharp cheddar cheese, caramelized onions, and 

zesty horseradish mayo on a toasted ciabatta roll. $16.99

All sandwiches and wraps include chips, fresh baked 
cookie, and condiments.



GOLDLINE SIGNATURE LUNCH/
DINNER BUFFETS

TACO & FAJITA BAR BUFFET
A vibrant, flavor-packed spread featuring traditional Tex-Mex favorites. 

$25.95 per person

Salad: 
Southwest Romaine Salad with Grilled Corn, Cucumbers, Cherry Tomatoes, 
Queso Fresco, Tortilla Strips, Black Beans, and Cilantro Lime Vinaigrette (V)

Entrées:
 Fajita Grilled Chicken, Smoked Beef Birria, and Pork Carnitas (V) Add 

Impossible Taco Meat

Accompaniments: 
Flour Tortillas, Crispy Tortilla Chips, Corn Pico, Smokehouse Salsa, Black 

Beans and Rice, Sautéed Peppers & Onions, Shredded Lettuce, Jack 
Cheese, Jalapeños, Sour Cream, and Fresh Lime

Dessert: 
Cornmeal Tres Leches Cake

GOURMET BBQ BUFFET
A refined take on classic barbecue favorites with premium ingredients. 

$25.95 per person

Salad:
Georgia Peach Salad with Caramelized Peaches, Field Greens, Spiced 

Pecans, Goat Cheese, Shaved Red Onions, and Champagne Vanilla 
Vinaigrette (Seasonal) (V) (GF)

Entrées:
 Smoked Beef Short Rib, Pulled Pork and Smoked Pulled Chicken (V) Add 

Smoked Portobello Mushrooms

Sides: 
Loaded Baked Potato Salad, Mac & Cheese, Vinegar Slaw, Brioche Slider 

Rolls, Doux South Pickles, Trio of BBQ Sauces

Dessert: 
Southern Banana Pudding Cheesecake

SOUTHERN COMFORT BUFFET
A refined yet indulgent selection of Southern classics. $26.95 per person

Salad: 
Chop House Salad with Romaine, Cucumbers, Yellow Squash, Cherry 

Tomatoes, Toasted Almonds, Feta Cheese, and White Balsamic Vinaigrette

Entrées: 
Buttermilk Fried Chicken, Low Country Shrimp and Grits, Peach Glazed 

Grilled Pork Chops

Sides: 
Stone Ground Gouda Cheese Grits, Skillet Green Beans, Buttermilk Whipped 

Mashed Potatoes, Honey Butter Biscuits

Dessert:
 Signature Warm Peach Cobbler with Jake’s Vanilla Ice Cream

GOLDLINE SIGNATURE LUNCH/
DINNER BUFFETS

ITALIAN FEAST BUFFET
A rich selection of rustic Italian dishes with a gourmet touch. $26.95 per 

person

Salad: 
Mediterranean Salad with Romaine, Kalamata Olives, Feta Cheese, 

Cucumbers, Cherry Tomatoes, Red Onion, and Tzatziki Dressing

Entrées: 
Shrimp Scampi, Chicken Marsala, Italian Sausage with Peppers & Onions, 

(V) Add Eggplant Parmesan

Pastas:
 Orecchiette with Basil Panna Sauce, Rigatoni with San Marzano Sauce and 

Gnocchi with Brown Butter Sage Sauce

Accompaniments: 
Fresh Baked Focaccia Bread

Dessert: 
Tiramisu

ASIAN FUSION BUFFET
An elegant blend of Asian-inspired flavors and ingredients. $30.95 per 

person

Salad: 
Sesame Ginger Salad with Mixed Greens, Edamame, Carrots, Cucumbers, 

and Sesame Ginger Dressing

Entrées: 
Teriyaki Chicken, Sweet & Sour Shrimp, Beef & Broccoli, (V) Add General 

Tso’s Tofu

Accompaniments: 
Steamed Jasmine Rice, Stir Fry Vegetables

Dessert: 
Chocolate Matcha Cheesecake Bars

KOREAN BBQ BUFFET
A sizzling selection of authentic Korean flavors. $32.95 per person

Salad: 
Spicy Cucumber & Kimchi Salad

Entrées: 
Bulgogi Beef, Gochujang Grilled Chicken and Korean BBQ Pork, (V) Add 

Grilled Tofu

Accompaniments: 
Purple Sticky Rice, Japchae (Glass Noodles with Vegetables), Grilled 

Vegetables, and Lettuce Wraps with Ssamjang Sauce

Dessert: 
Pineapple Macadamia Cookies with Mango Mousse



GOLDLINE SIGNATURE LUNCH/
DINNER BUFFETS

FIRST CLASS EXPERIENCE BUFFET
A luxurious, globally inspired menu designed for an elevated dining 

experience. $45.95 per person

Salad: 
Roasted Beet & Goat Cheese Salad with Arugula and Balsamic Dressing

Entrées: 
Herb-Crusted Chicken, Miso Glazed Salmon and Braised Short Ribs

Sides: 
Truffle Risotto, Buttered Haricot Verts, Roasted Fingerling Potatoes

Accompaniments: 
Sweetwater Beer and Cheese Rolls with Banner Butter

Dessert: 
Milk Chocolate Mousse

SOUP, SALAD & SANDWICH BAR
A light yet satisfying selection perfect for any gathering. $22.95 per person

Soups:
 Roasted Tomato Basil and Thai Chicken and Rice

Salads:
 Classic Ceasar, Mediterranean Orzo and Southern Potato Salad

Sandwiches: 
Smoked Turkey & Brie, Roast Beef & Horseradish Aioli and Caprese with 

Pesto Aioli

Accompaniments: 
Warm Dinner Rolls and Homemade Crackers

Dessert: 
Assorted Cookies & Brownie Bites

GOLDLINE SIGNATURE LUNCH/
DINNER BUFFETS

HIGH TEA BUFFET
$25.95 per person An elegant selection of delicate tea-time bites.

Salad: 
Spring Greens with Berries, Candied Pecans, and Citrus Honey Vinaigrette

Tea Sandwiches & Salads: 
Chicken Salad Trio (Traditional, Curry, and Cranberry-Walnut), Smoked 
Salmon & Dill Cream, Cucumber & Herb Cream Cheese, Egg Salad with 

Chives

Accompaniments: 
Mini Scones with Clotted Cream & Jam, Petite Quiches, and Tea Cookies

Dessert: 
Mini Eclairs, Macarons, and Petit Fours

STEAKHOUSE EXPERIENCE BUFFET
$45.95 per person A luxurious spread featuring the best cuts and classic 

steakhouse sides.

Salad: 
Wedge Salad with Blue Cheese Crumbles, Cherry Tomatoes, and Bacon 

Lardons

Entrées: 
Grilled Ribeye, Herb-Crusted Scottish Salmon, and Garlic Butter Roasted 

Chicken

Sides: 
Truffle Mashed Potatoes, Grilled Asparagus, Creamed Spinach, Sweet Water 

Beer and Cheese Rolls

Dessert: 
Vanilla Crème Brulée

SUSHI PARTY BUFFET
$42.95 per person A sleek and stylish sushi experience.

Salad: 
Seaweed Salad with Sesame & Ponzu Dressing

Sushi Rolls: 
California Roll, Spicy Tuna Roll, Shrimp Tempura Roll, and Veggie Roll

Accompaniments: 
Edamame, Miso Soup, Pickled Ginger, and Wasabi

Dessert:
 Mochi Ice Cream



ALA CARTE LUNCH/DINNER BUFFETS 
SIDES/DESSERTS

$19.95 for one entree, one side, one dessert, $29.95 for one entree, two sides, 
one dessert, one salad, $39.95 for 2 entrees, 2 sides, 1 salad, 2 desserts

SIDES
$5.00 Per Person Add on to Any Buffet

French Onion Orecchiette Mac and Cheese (V)

Rosemary Fingerling Potatoes (V, GF)

Chive Whipped Mashed Potatoes (V, GF)

Riverview Farms Smoked Gouda Grits (V, GF)

Herb Potato Pave’ (V, GF)

Lemon Artichoke Risotto (V, GF)

Maple Glazed Fried Brussel Sprouts (V, GF)

Grilled Asparagus with Confit Tomatoes (V, GF)

Green Beans Almandine (V, GF)

Roasted Broccolini 
with Crispy Garlic and Lemon (V, GF)

Stir Fry Asian Vegetables
with Ginger, Garlic, and Sesame (V, GF)

Zaatar Spiced Roasted Baby Carrots (V, GF)

Mini Key Lime Pies

Buttermilk Cornmeal Tres 
Leches Cake

Served with Citrus Whipped Cream

Lemon Bars

Blondie Brownie

 with Butterscotch Pudding

Blackberry Peach Cobbler 
Bars

Jumbo Cookies
 Chocolate Chunk, Oatmeal Raisin, 

White Chocolate Macadamia

French Pastries

Tiramisu
Lady finger sponge soaked in coffee 

and rum syrup and mascarpone 
mousse.

DESSERTS
$5.00 Per Piece

Exotic 
Pistachio sponge, mango, banana 

and passion fruit insert with 
Caribbean cocktail pineapple, 

coconut, lemon and passion fruit 
mousse

Royal 
Dark chocolate mousse, hazelnut 

dacquoise, hazelnut crunchy wafer

Sophia
 Light chocolate mousse, vanilla 

creme brulee insert, hazelnut 
crunchy layer, pieces of cherry 

soaked in liqueur

Éclairs
Chocolate or Vanilla

French Macarons
 2 per order, Lemon, Raspberry, 

Pistachio

ALA CARTE LUNCH/DINNER BUFFETS
$19.95 for one entree, one side, one dessert, $29.95 for one entree, two sides, 

one dessert, one salad, $39.95 for 2 entrees, 2 sides, 1 salad, 2 desserts

PROTEIN ENTRÉE’S
Fox Bros Smoked Short Rib 

with BBQ Jus

Grilled Flat Iron Steak 
with Chimichurri Sace

Confit Lemon Chicken Leg
Roasted Brined Airline Chicken Breast

Harissa Glazed Chicken Thigh
Pan Seared Maryland Crab Cakes 

with Drunken Mustard Beurre Blanc

Grilled Salmon Filet
Lemon Herb Grilled Shrimp
Braised Pulled Lamb Shank

Eggplant Parmesan
Layered Breaded and Baked 

Eggplant, Mozzarella Cheese with 
Marinara Sauce

Mushroom Risotto
 Wild Mushrooms, Truffle Oil, and 

Fresh Herbs finished with Parmesan 
Reggiano Cheese

Pasta Mami Spinach 
Mushroom Lasagna 

with San Marzano Tomato Sauce

Vegan Thai Red Curry-
Fragrant and Spicy Red 

Curry 
with Tofu, Bell Peppers, Bamboo 
Shoots, and Coconut Milk with 

Jasmine Rice (Vegan)

Vegetable and Chickpea 
Tagine 

with Couscous

VEGETARIAN ENTRÉE’S
Stuffed Bell Peppers 
with Quinoa and Roasted 

Vegetables

Vegetable Paella
 Aromatic Saffron-Infused Rice, 

Bell Peppers, Artichoke Hearts, and 
Seasonal Vegetables

Mushroom Tortellini
 with Truffle Cream Sauce

Spinach Ricotta Ravioli
Brown Butter Cream Sauce and 

Toasted Marconi Almonds

Squash Cannelloni 
with Mascarpone Tomato Sauce

Baked Penne Pasta
Artichoke Hearts, Grilled Onions, 
Fresh Mozzarella and Sun-Dried 

Tomato Pesto



The Southern Smokehouse Board$165
A hearty and bold selection with Southern-inspired flavors.

 Meats: 
Smoked Andouille Sausage, Bourbon-Glazed Country Ham, Peppered Beef 

Jerky, Candied Bacon

 Cheeses: 
Pimento Cheese Spread, Aged Cheddar, Smoked Pepper Jack, Goat 

Cheese with Honey

 Accompaniments: 
Pickled Okra, Spicy Chow Chow, Peach Preserves, Toasted Pecans

 Garnishes: 
Grilled Peaches, Fresh Blackberries, Micro Basil

 Crackers & Bread: Buttermilk 
Biscuits, Cornbread Crisps, Salted Crackers 

The Seasonal Fruit & Cheese Board$140
A fresh and colorful cheese-focused board with peak seasonal fruits.

Cheeses
: Honeycomb Brie, Cave-Aged Gruyère, Fresh Burrata, Aged Goat Cheese

Accompaniments: 
Whipped Ricotta, Dark Cherry Preserves, Candied Walnuts, Local Honey

Fruits (Varies by season): 

Fresh Figs, Berries, Stone Fruits, Blood Orange Slices

Garnishes:
 Lavender Sprigs, Edible Orchids, Fresh Mint Leaves

Crackers & Bread:
 Almond Biscotti, Cranberry Pecan Crackers, Sourdough Crostini

CHARCUTERIE & CHEESE BOARDS
Boards are artfully arranged and served on high-end disposable trays or 
wooden boards upon request. Pricing varies based on size. Serves 10-12 

as an appetizer.

HOT SELECTIONS

Seafood
Mini Crab Cakes 

 Cajun Aioli, Fennel Slaw $5.00

Bacon-Wrapped Scallops 
Maple Glaze  $5.50

Mini Lobster Mac & Cheese 
Bites 
 $4.50

Coconut Shrimp 
Mango Salsa  $4.75

Vegetarian
Baked Spinach & Artichoke 

Bites (V) 
$3.75

Margherita Pizzetta Bites (V) 
 $3.50

Mini Potato Latkes 
Caviar, Crème Fraiche $4.25

Savory Spanakopita Bites (V)
 Spinach & Feta in Phyllo $3.75

Meat
Thai Chicken Satay 

Red Chili Glaze (GF) $4.00

Fox Bros BBQ Pork Sliders
 Brioche Bun  $4.50

Lamb Meatball 
 Raita Sauce (GF) $4.25

Kobe Beef Slider 
Cheddar, Tomato Jam, Brioche 

$5.00

Bacon-Wrapped Dates 
Manchego Cheese, Balsamic 

Glaze (GF)  $4.25

Mini Beef Wellingtons 
Puff Pastry, Mushroom Duxelle 

$5.50

COLD SELECTIONS

Seafood
Ahi Tuna Tacos 
 Wasabi Aioli $5.25

Mini Lobster Roll 
Citrus Crema, Micro Greens $5.75

Shrimp Cocktail Shooter 
Cocktail Sauce (GF) 

$4.75

Ceviche Shooter 
Fresh CitrusMarinated Seafood, 

Avocado, Cilantro $5.00

Vegetarian
Caprese Skewer 

Fresh Mozzarella, Tomato, Basil, 
Aged Balsamic (V) $3.75

Bruschetta Trio 
Classic Tomato & Basil, Roasted Red 

Pepper & Goat Cheese, Balsamic 
Strawberry & Brie (V) $4.25

Mediterranean Mezze Cups
Hummus, Tzatziki, Tabouleh, Feta, 

Kalamata Olives, Pita (V) $4.50
Pear & Bleu Cheese Tartlet 

(V) $3.75

Meat
Beef Tenderloin Crostini
Onion Jam, Goat Cheese $5.00

Pastrami Smoked Salmon
Caper, Crème Fraiche, Mini 

Goldbergs Bagel $4.75

Charcuterie Cone
Bresaola, Parmesan Reggiano, Fig 
Jam, Pickled Haricot Verts $5.50

GOLDLINE HORS D’OEUVRES 
AND APPETIZERS

Pricing per piece. Minimum order of 25 per selection.


