
Ritz Catering Menu Items 2024-2025 

**Seasonal pricing – pricing will be determined 6-8 weeks prior to wedding. 
Majority of menu items can be accommodated for Gluten Free or Vegan – inquire within. 

BUNS & BREAD 

 

COBS BUNS  f resh var ie ty o f  Cobs buns & but te r .  

GARLIC BAGUETTE  f resh baguet te  baked wi th  gar l ic  but ter .  

PITA BREAD  served wi th  tzatzik i  d ip .  

YORKSHIRE PUDDING 

Naan 

Cold Platters 

 

FRESH CUT VEGETABLE PLATTER  f resh seasonal  vegetables served wi th  a creamy d i l l  d ip .V  +  G F  

ROASTED VEGETABLE PLATTER  gr i l led eggplant ,  carrots ,  on ions,  peppers,  zucchin i ,  fe ta ,  ba lsamic g laze 

& f resh bas i l . G F  

ASPARAGUS & BELL PEPPERS  balsamic  g laze.V  +  G F  

HEIRLOOM TOMATO PLATTER  f resh s l iced co lour fu l  he i r loom tomatoes wi th  red onions and f resh cracked 

b lack pepper and ch ives . V  +  G F  

MARINATED MUSHROOMS  f resh but ton mushrooms in  a f resh herb  &  gar l ic  o i l  dr i zzle . V  +  G F  

TOMATO BOCCONCINI SALAD PLATTER  f resh roma tomatoes & bocconc in i  cheese in  a ba lsamic g laze. G F   

ANTIPASTO PLATTER  an assortment  o f  p ick les,  var ie ty o f  o l i ves,  ar t ichoke hearts ,  p ick led beats ,  banana 

peppers,  & an t ipasto served wi th  crackers . G F  

CHARCUTERIE PLATTER  European s l iced meats ,  var ie ty  o f  cut  cheeses ,  & var ious p ick led veggies served 

wi th  crackers .  

MARINATED CLAMS & MUSSELS  served co ld wi th  a sundr ied tomato  vina igret te . G F  

COLD PRAWN PLATTER  served wi th  a  house made cock ta i l  sauce (2-3 p ieces per  person). G F  

 


