
 

Fortissimo Catering Menu 
 
 

Fortissimo Catering quote will be displayed on your Proposal. Included with your catering are 

disposable plates & utensils, napkins, chafers, & serving utensils. Client has the choice of buffet or 

tray-passed appetizers, with an additional server labor fee. ++ Tax & 20% Gratuity included for 

items. 

 

 

Popcorn Station (df, gf, v) 
Freshly popped in your own popcorn machine with that nostalgic butter flavor! Made in canola 

& coconut oil with salt. 

Contains: coconut, corn 

Cost:  $100.00++, serves up to 100 guests 

 

Hummus & Crudité Platter (df, gf, v) 
Mixed raw veggie platter with hummus, dill ranch dip, & pita bread. Both dairy-free & gluten-free 

options are available. 

Hummus contains: garlic, sesame, soy 

Ranch contains: dairy 

Pita contains: dairy, egg, gluten 

Cost:  $100.00++ per platter, platter serves approx. 25 guests 

 

Jalapeno Spinach Artichoke Dip (gf, v) 
Our famous house-made dip with cream, mozzarella, artichokes, spinach, jalapenos, & served 

with toasted crostinis & raw veggies. Not too spicy & full of flavor!  

Dip contains: dairy, egg, garlic 

Crostini contains: dairy, egg, gluten 

Cost:  $125.00++ per platter, platter serves approx. 25 guests 

 

Bruschetta Trio (df, gf, v) 
Toasted crostinis with three different spreads: Traditional Bruschetta with tomato, onion, balsamic 

glaze & oil, Olive Tapenade with Gordal green olives, Castelvetrano green olives, cherry tomato, 

lemon zest, vinegar, & oil, & Mushroom Duxelles with mushrooms, garlic, spices, & butter. Both 

diary-free & gluten-free options are available. 

Dips contain: dairy, garlic, onion  

Crostini contains: dairy, egg, gluten 

Cost:  $125.00++ per platter, platter serves approx. 25 guests 

 

Caprese Skewers (gf, v) 
Skewers of mozzarella, cherry tomatoes, & fresh basil, drizzled with balsamic glaze & olive oil. 

Contains: dairy 

Cost:  $100.00++ per platter, 25 skewers, serves approx. 25 guests 

 



 

Charcuterie Skewers (df, gf, v) 

Skewers of salami, prosciutto, Andouille sausage, mixed cheese, red pepper, pickles, olives, red 

onion, & served with crackers. Dairy-free, gluten-free, & meat-free options are available. 

Contains: dairy, onion 

Crackers contain: gluten 

Cost:  $150.00++ per platter, 25 skewers, serves approx. 25 guests 

 

Honey Sriracha Meatballs (df) 
Beef & pork meatballs marinated in a sweet honey Sriracha sauce. Not too spicy with big flavor! 

Contains: garlic, gluten, sesame, soy 

Cost:  $200.00++ per platter, 50 pieces, serves approx. 25 guests  

 

Bacon-Wrapped BBQ Brisket (gf) 
Bite-sized & bacon-wrapped brisket medallions. Topped with barbecue sauce & jalapeno slice. 

Cost:  $225.00++ per platter, 50 pieces, serves approx. 25 guests 

 

Assorted Cookie Tray 
Assortment of cookies, such as chocolate chip & white chocolate macadamia nut. 

Contains: dairy, eggs, gluten, nuts, soy 

Cost: $100.00++ per platter, 50 pieces, serves approx. 25 guests 

 

Crème Puffs 
Bite-sized puff pastries with a light vanilla crème filling. 

Contains: dairy, eggs, gluten 

Cost: $100.00++ per platter, 50 pieces, serves approx. 25 guests 

 

Personal Key Lime Pie 
Mini key lime pies with whipped icing & coconut shavings.  

Contains: coconut, dairy, egg, gluten, soy 

Cost:  $6.00++ per serving of dessert 

 

Personal Chocolate Peanut Butter Pie 
Individual serving of chocolate peanut butter cream pie.  

Contains: dairy, eggs, gluten, peanuts, soy 

Cost:  $6.00++ per serving of dessert 

 

Personal Strawberry Ganache Cake 
Individual serving of strawberry cake with cream cheese filling & ganache topping.  

Contains: dairy, eggs, gluten, soy 

Cost:  $8.00++ per serving of dessert 

 


