
SWEETWATER GYPSIES 
CATERING MENU

 

Pizzas
Margherita
red sauce, fresh basil, fresh mozzarella

Meat Lovers
red sauce, Italian sausage, pepperoni, bacon, ham, mozzarella

Supreme
red sauce, Italian sausage, pepperoni, mushrooms, red onion, bell peppers,
mozzarella

Veggie
basil pesto, spinach, mushroom, tomato, mozzarella (dairy and nut-free
pesto available upon request)

Hawaiian
red sauce, ham, pineapple, cheese

Four Corners Special
red sauce, Italian sausage, pepperoni, Hatch green chiles, mozzarella

Garlic Artichoke
creamy garlic parmesan sauce, artichokes, tomato, mozzarella. Optional to
add bacon.

BBQ Chicken
garlic olive oil, shredded chicken, bacon, red onion, cilantro, bbq sauce,
mozzarella

B.A.G.
garlic olive oil, bacon, apple, gouda cheese, finished with fresh arugula

The Bell
garlic cream white sauce, local ground beef, sautéed onions and peppers,
mozzarella/provolone mix

Caramelized Onion
slow roasted balsamic onion jam, spinach, bacon,  crumbled goat cheese



Chicken Chile Rellano
chile cream sauce with green chiles, poblanos, tomatillos, onion, garlic, corn
and pepperjack, shredded chicken, mozzarella

Bacon Love
red sauce, bacon, grated parmesan cheese, mozzarella, fresh arugula

Greek
garlic olive oil, fresh spinach, red onion, kalamata olives, tomato,
pepperoncini, feta cheese, drizzle of tzatziki sauce

Farmy
roasted butternut squash sauce, basil, roasted eggplant, sun-dried tomato,
goat cheese crumbles

Great White
garlic cream sauce, spinach, sautéed portabella mushrooms, prosciutto,
parmesan cheese

Bianca
garlic olive oil, Kalamata olives, fresh rosemary, mozzarella

Chicken Pesto
basil pesto, shredded chicken, artichokes, tomato, mozzarella (dairy and
nut-free pesto available on request)

Shroom
truffle oil, sautéed portabella, shiitake and button mushrooms, parmesan,
fresh mozzarella, fresh arugula

Thai Chicken
Thai peanut sauce, shredded chicken, shredded carrot, green onion,
cilantro, bean sprouts, mozzarella

Porky Pear
garlic olive oil, sautéed sweet onion, proscuitto, sliced pear, basil, crumbled
goat cheese, balsamic drizzle

Grinder
light red sauce, salami, pepperoni, pepperocini peppers, mixed olives,
mozzarella/provolone blend, drizzle of Italian dressing

Create Your Own
Let us know if you have a favorite we can recreate for you



Appetizers
Prosciutto-Wrapped Asparagus 4.50

Bacon Wrapped Dates 4.50

Goat Cheese and Sage Sausage Stuffed Mushrooms 5

Vegetable Crudites Platter with House-Made Dips
Colorful basket of assorted fresh and seasonal veggies with a creamy
vegetable dip.  Hummus available upon request for an additional fee.  4
+ Available as individual servings in a "shot glass" for +$1

Brie, Cranberry Jam, Arugula in Phyllo Cups 4.00

Cheesy Garlic Sticks
served with marinara  3.50

Meatball Skewers
choice of traditional marinara, or Swedish style  4.00

Mini Cheese Ball Bites
Individual mini cheese balls with a pretzel stick handle
Choose from:
- cheddar, bacon, chives, pecans
- goat cheese, cranberry, rosemary, walnut
- manchego, jalapeno, bacon, tajin, almonds  4

Salmon Cucumber Bites
smoked salmon, lemony dill cream atop a cucumber round, finished with a
caper  3.75

Tomato Manchego Puff Pastry Tartlets 4

House-Made Focaccia  w/ Slow Roasted Tomato Garlic
Rosemary Jam 5.50

Assorted Skewers
Choose from:
- Caprese: grape tomatoes, fresh basil, fresh mozzarella, balsamic drizzle
- Tropical: fresh mozzarella ball, grilled pineapple on a rosemary skewer 
   drizzled in chili oil
- Melon:  cantaloupe, fresh mozzarella, prosciutto
- Antipasto: provolone, salami, marinated artichoke, olive
- Quince:  manchego cheese, quince rolled in crushed almonds, arugula  4



Assorted Crostini Toasts
Choose from:
- whipped feta, red chile flakes, local honey
- goat cheese spread, pear, prosciutto, basil, balsamic drizzle
- marscapone, fig jam, shaved apple
- brown butter, radish, thyme
- tomato bruschetta
- tuscan white bean spread, roasted red peppers
- blue cheese butter, caramelized onion, bacon
- smoked salmon, lemon-dill cream
- olive tapanade  4

Antipasti Platter
salami, prosciutto, parmesan, mozzarella, olives, marcona almonds,
marinated roasted peppers, pepperocini, artisan bread slices    16
+ Groups of 50 or less.  For larger groups we can arrange for an additional specialized
charcuterie caterer

Meat & Cheese Board
asiago, gruyere, marinated mozzarella balls
prosciutto, genoa salami, sopressata
grapes, dried apricots, blackberries
bread and crackers  16
+ Groups of 50 or less.  For larger groups we can arrange for an additional specialized 
charcuterie caterer



Salads
Local Green Salad
local salad greens, purple cabbage, carrot, cucumber, tomato served with 
ranch and/or balsamic dressings  4.00

Caesar Salad with House-Made Croutons 4.00

Greek Salad
local salad greens, cucumbers, Kalamata olives, tomato, feta, pepperoncini,
Greek vinaigrette  4.50

Antipasti Chopped Salad
iceberg lettuce, salami, provolone, chickpeas, cherry tomato, red onion,
pepperoncini, oregano vinaigrette  6

Roasted Beet and Carrot
carrots and beets roasted until super sweet, atop mixed greens, dressed
with a white wine honey vinaigrette  5

Apple Walnut Salad
fresh greens, granny smith apple, candied walnuts, goat cheese, apple cider
vinaigrette  5

Lemon Orzo Pasta Salad with Tomato and Roasted
Vegetables 4.50

Basil Pesto Pasta Salad with Grape Tomato, Mozzarella,
Pine Nuts 4.50

Tomato, Asparagus, Avocado Salad with Lemon
Vinaigrette 5.50


