
Full Service Private Catering Menu

Appetizers, Skewers & Shooters

 Wild Mushroom Cobbler: mushrooms in a cream sauce baked with a cheesy biscuit topping

House Charcuterie boards: smoked meats, select cheeses, assorted crackers, nuts, fruits, 
sourdough bread, spreads, dips, and seasonal house delights

Mini Charcuterie skewers: salami, sharp cheddar, pepperoncini, marinated mozzarella, olives, 
assorted seasonal fruits and vegetables (best assortment summer/fall)

Fresh Mozzarella, Tomato, Basil & Balsamic Reduction Caprese Skewers

Mini Shish-Kebab Skewers: Marinated Beef, Peppers, Onions, and Mushrooms

Roasted Potato Bites topped with grilled skirt steak and chimichurri sauce

Humboldt Grass Fed Beef Sweet and Spicy Asian Meatballs

Wood Fired Peaches Stuffed with Chevre and Topped with Bacon Bits

Savory Bacon Artichoke Heart Cheesecake: buttery bread crumb crust, caramelized onion, 
garlic, parmesan, herbs. A Folie Douce classic. (vegetarian available, as well as other flavors: 

roasted red pepper, mushroom, french onion, roasted corn, jalapeno popper, etc.)

Bacon and Brussels Sprouts Skewers

Garlic Tomato Basil Bruschetta Crostini

Bacon Wrapped Dates Stuffed with Chevre

Stuffed Mushrooms with House Sausage, Caramelized Onion, Garlic, and Aged Cheese Blend. 
(vegetarian option available)

Prosciutto Wrapped Melon, Balsamic Drizzle (best mid summer through fall)

Crispy Baked Parmesan Polenta Bites with Pesto & Marinara

Crispy Carnitas or Chicken Quesadillas with Shallots and Lime Cilantro Creme Fraiche

Marinated Ahi Poke on Crispy Nori Chip with Sesame and Green Onion

Asian Braised Short Ribs, Korean BBQ Sauce, Green Onion on a Fried Beet Chip



Beef or Chicken Yakitori Skewers with House Dipping Sauce

Creamy Tomato & Basil Soup Shooters with Grilled Cheese Dipping Bites

Bacon Wrapped, House Italian Sausage Stuffed Sweet Peppers

Oyster Shooters in Chilled Shot Glasses: Asian Umami inspired, Thai Coconut Ginger Sriracha, 
Margarita (also available: custom curated bride & groom shooters)

Frosted Layered Watermelon Mint & Lemon Cantaloupe Thyme Granita Shooters

Salads

Green Salad: mixed greens, nuts, dried fruit, carrots, marinated garbanzo beans, house 
creamy balsamic vinaigrette.

Caesar Salad: romaine, house Caesar dressing, garlic croutons, parmesan. Chicken Optional

Spinach: spinach, walnuts, strawberries, shallot, feta, citrus vinaigrette.

Potato salad: onion, pickles, hard boiled eggs, fried capers, garlic aioli.

Pasta salad: olives, carrots, onion, cucumber, balsamic vinaigrette.

Quinoa Salad: black beans, cilantro, tomato, corn, pickled jalapenos, green onion, citrus 
vinaigrette.

Taco Bar

Taco bar comes with all the ingredients necessary to make tacos (flour and corn tortillas), 
nachos (chips and nacho cheese), Spanish rice and beans, multiple salsas, as well as toppings: 

sweet onion, pickled red onion, jalapenos, lettuce, cabbage, sour cream, cheeses, cilantro, 
house hot sauces, etc.

 Choose 2 wood fired meat options:

garlic lime marinated Peruvian crispy chicken thighs

braised Korean BBQ beef short ribs

 citrus marinated crispy pork carnitas

lime and cilantro beef carne asada

Vegetarian option:

roasted peppers, onion, garlic, and tender marinated nopales



BBQ, Wood Fired and Smoked Meats

24 hour smoked brisket with Humboldt dry rub on a sweet roll

smoked beef cheek sliders with pickled onion 

tender pulled pork sliders with Carolina bbq sauce

wild salmon with lemon caper sauce

house made sausage sandwich bites with caramelized onions and peppers

smoked pork belly tacos with peach salsa and crème fraiche

garlic lime marinated Peruvian crispy chicken thighs

tender smoked pork ribs with house BBQ sauce

 shish-kebab skewers: marinated beef, peppers, onions, and mushrooms

accompanied by selected sides:

potato salad, coleslaw, roasted potatoes, rice pilaf, mac salad, rice & beans



Specialty Pizzas
Regina Margherita: Sliced Local Tomatoes. Fresh Mozzarella. Parmesan. Basil Chiffonade.

La Calabria Especiale: House Calabrian Chili Oil. Onion. Mozzarella. Parmesan. Sausage or 
Prosciutto. Finished with Fresh Herbs.

The Arcata: Jalapeno Peach Compote. Brie. Mozzarella. Salami. Green Onion or Chives.

Farmers' Special: Marinara. Mozzarella. Chef's Choice 3-4 Local seasonal vegetables including, 
but not limited to: onion, kale, bok choy, corn, rainbow chard, asparagus, spinach, 
mushrooms, zucchini, broccoli, olives, sweet or spicy peppers, etc. House Italian Sausage.

The Freshwater (BLT Pizza): Sliced Tomatoes. Mozzarella. Bacon. Finished with Shredded 
Romaine and Smoked Paprika Aioli.

The New Westhaven: Walnuts. Blue Cheese. Mozzarella. Caramelized Onions. Sliced Apples. 
Prosciutto Optional.

Smokey Robinson: BBQ sauce. Smoked Gouda. Mozzarella. Chicken. Pickled Jalapeno. 
Pineapple. Cilantro.

Humboldt Hawaiian: Teriyaki Glaze. Mozzarella, Smoked Pork Loin. Pineapple. Pickled 
Jalapeno. Cilantro.

Scotia: Sliced Tomatoes. Mozzarella. Bacon. Garlic. Artichoke Hearts.

The Boardwalk: House Tangy BBQ Sauce, Mozzarella, Grilled Corn, Spicy Peppers, Chicken.

The Trinidad (salad pizza): Flatbread with Prosciutto, Parmesan and Garlic. Finished with 
Arugula Salad w/Cherry Tomatoes and Lemon Caper Vinaigrette.

La Toscana: Melted Butter, Sliced Butternut Squash, Provolone, Black Pepper, Sage. Prosciutto 
Optional.

The McKinleyville: Marinara. Mozzarella. House Italian Sausage. Mushrooms. Sweet Peppers.

Da Muffaletta: Salami. Mortadella. Capicola. Prosciutto. Provolone. Olive Tapenade. Roasted 
Red Peppers. Finished with Arugula and Herbed Italian Olive Oil.



Desserts

Pumpkin Spice Maple Glazed Streusel Cake

Berry Swirl Cheesecake Bites

Mini Cupcakes: assorted flavors

Truffles in Custom Decorated Commemorative Boxes

Golden Fried Donut Hole Station: powdered sugar, chocolate and glazed

Fresh and Dried Fruit, Chocolate and Nut Charcuterie

Chocolate Mousse with whipped cream and fresh berries

Individual Vanilla Creme Brulees (maximum 60 guests)

*Please note our dough and nearly all sauces, select meats are made in house. Almost all 
produce is local when seasonally available. You can find a cheaper caterer, but you will not 
find a higher quality caterer out of Humboldt County. Please enjoy some pictures of our 
craft from the last 12 years of proudly serving Northern California and Southern Oregon.








