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HALLOWEEN

HALLOWEEN CATERING (October 13 - Novemeber 4, 2023)

FOOD MINIMUMS:  $500 PICK-UP AND $1000 DELIVERY (SUBJECT TO AVAILABILITY)

A LA CARTE DELIVERY/PICKUP
Our most cost-effective option and most popular for in-office meetings, breakfast/lunches, and happy hours. We offer a number of items 
that do not require a chef to finish/ serve, while still presenting beautifully.
• Bite supplies food on eco-friendly platters with fresh garnish wherever possible.
• Option to add disposable cutlery, serving pieces, napkins, plates and glasses as needed (additional based on requirements).

WARM MENU ITEMS REQUIRE AN OVEN AND CLIENT HEATING (NO EXCEPTIONS)
If ordering hot items (marked on the menu below), to ensure the highest quality, you will need access to oven and sheet pans to heat hot 
items. If these are not available, we suggest ordering from our room temperature options.  Hot items are delivered in aluminum oven-ready 
pans with heating instructions.

ALLERGENS AND SPECIAL DIETS
Our catering kitchen is an open plan facility and allergens such as nuts and gluten are present so there is always the possibility of cross 
contamination even when taking every possible precaution. Bite Catering Couture will not assume any liability for adverse reactions to foods 
consumed or contacted at any event catered by Bite Catering Couture.  

ORDERING INFORMATION (A La Carte and Limited Service only)
• Disposables are available depending on your needs and requirements. We offer aluminum, kraft paper and wood options - please 

discuss your disposable needs with your Event Specialist.
• Delivery charges will apply depending on distance, order size and time from our kitchen. 
• Orders must be placed and billed 2 business days (48 hours) in advance. With less time, we may not be able to accommodate or 

options may be limited and a 25% rush fee would apply.
• Full payment must be completed prior to pick-up or delivery – We accept checks and credit cards – credit cards required for orders 

with less than 7 days notice.
• Appropriate seasonal substitutions may be made by the chef where necessary.
• We care to conserve! Please note, in an effort to be green, we consolidate orders to reduce waste.
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HALLOWEEN

HAUNTED HEARTY PLATTERS
MOLDY CHEESE PLATTER
variety of cheeses including a mini cheese skull with cranberry relish served 
with fruit, nuts, cheese preserves and crackers.
3-cheese - $12 per person (increments of 10)
4-cheese - $13 per person (increments of 10)
5-cheese - $14 per person (increments of 10)

FLESH PLATTER
to include sopressata, prosciutto, italian salami, pâté, pickled
accompaniments, mixed olives and crostini. 
$11.50 per person  (increments of 10)

MOLD, FLESH AND CREEPERS
three cheeses including a mini cheese skull with cranberry relish served with 
cured meats, olives, pickled accompaniments, marinated artichoke hearts, 
fresh fruit and nuts served with crostini, grilled bread and crackers.
$14 per person (increments of 10)

PUMPKIN PUKE
our hand-carved pumpkin pukes a dip!  choice of guacamole with tortilla 
chips, edamame hummus or regular hummus with pita chips
$10.50 per person (increments of 10 - 20 guest minimum)

HALLOWEEN BRAIN DIP
spinach artichoke dip served in a cauliflower brain bowl with pita chips
$5.50 per person (increments of 10 - 20 guest minimum)

THE MUMMY
large wheel brie wrapped with jam and puff pastry to look like a mummy 
served with crackers (heating required)
$13 per person (increments of 10)
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TOMB TEMPERATURE BITES (24 piece Minimum) 
BRAINS!!! (GF)
bloody open brain shrimp cocktail wrapped in medical gauze!  served with 
our spicy bloody mary sauce (50 shrimp minimum)
$4.00 per piece

BLOODY FINGER SHOOTER (GF)
shrimp cocktail shooter with bloody mary dipping sauce
$3.50 per piece

STAKE THROUGH THE HEART (GF, V)
caprese skewer stakes with mozzarella, basil and balsamic “blood”
$3 per piece

GHOSTLY PUFF PASTRY CANAPÉ (V)
puff pastry, goat cheese mousse, olive tapenade and olive face (50 piece 
minimum)
$3.50 per piece

FLESH SKEWER (GF)
salami, pepperoncini, italian cheese and olive
$3 per piece

EYEBALLS (GF)
classic devilled egg with eyeball garnish!
$3 per piece

SLUDGE SLUG (GF)
herb shrimp with lemon basil aioli on bamboo skewer
$3.5 per piece

SMOKED BBQ CHICKEN SLIDER
housemade BBQ sauce, cheddar cheese, tangy pickle, Halloween pick
$4.25 per piece

BBQ JACKFRUIT SLIDER (VGN)
housemade BBQ sauce, BBQ jackfruit, tangy pickle, Halloween pick
$4.50 per piece

SMOKED BBQ PORK SLIDER
housemade BBQ sauce, tangy pickle, Halloween pick
$4.25 per piece

SLOW-COOKED BRISKET SLIDER
pickled jalapeno, Tillamook cheddar, sriracha aioli, Halloween pick
$4.50 per piece

FIVE SPICE PULLED PORK SLIDER
Asian slaw, sesame sriracha aioli, Halloween pick
$4.50 per piece
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SCREAMING HOT BITES (Hot — Requires Heating) (24 piece Minimum)

SCREAMIN’ GOOD MAC’N CHEESE BITES (V)
with bloody marinara dipping sauce
$2.75 per piece

STUFFED COCKROACHES
bacon-wrapped dates with goat cheese and Marcona almond
$3 per piece

MINI MUMMIES
pigs’n blanket with mustard sauce
$3 per piece

FLESH SKEWERS
lemongrass chicken skewers covered in sesame “ants” with spicy peanut 
sauce
$3 per piece

MUD BURGERS
mini bbq bacon cheeseburgers served on brioche buns
$3.50 per piece

BROWN BUG LARVAE
(24 piece minimum per filling selection)
 - vegetable empanada with blood red chipotle aioli and green goo 
chimichurri
 - brisket empanada with blood red chipotle aioli and green goo chimichurri
 - chicken empanada with blood red chipotle aioli and green goo chimichurri
$3 per piece
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HALLOWEEN

FRIGHTENINGLY GOOD SWEETS
HALLOWEEN DESSERT ASSORTMENT
a chef’s choice selection of at least 3 Halloween desserts
(halloween cupcakes, pies, cookies and bars)
$3.25 per piece (50 piece minimum)

CANDY CORN KRISPY TREATS
$4.00 per piece (32 piece minimum)(increments of 8) - 

MINI HALLOWEEN CUPCAKES
 - chocolate cupcakes with fun Halloween decor
 - vanilla cupcakes with fun Halloween decor
 - red velvet cupcakes with fun Halloween decor
$3 per piece
order individually (24 piece minimum) 
order chef’s choice variety (50 piece minimum)

WITCH’S FINGER COOKIES
green witch’s finger shortbread with almond fingernails
$3.00 per piece (50 piece minimum)

HALLOWEEN DESSERT BARS
 - decadent pecan bars
 - gooey butter cake
 - chocolate truffle brownies with dark ganache and Halloween sprinkles
 - pumpkin cream cheese swirl bars
$3.00 per piece
order individually (24 piece minimum) 
order chef’s choice variety (50 piece minimum)

SWAMP BUCKET SHOTS
chocolate pot de creme with chocolate dirt, worms and cream. 
delivered with mini spoons
$4 per piece (24 piece minimum)

HALLO-BERRIES 
 chocolate-covered strawberries with Halloween decor
$4 per piece (increments of 50)

MINI AUTUMN PIES
 - pecan pie with whipped cream
 -pumpkin pie with whipped cream
 - caramel apple crumb
$3.50 per piece 
order individually (24 piece minimum) 
order chef’s choice variety (50 piece minimum)


