Our signature "Food Landscapes" are beautifully designed appetizer buffets composed of well-paired
foods and flavors typical of particular ethnic regions. The items offered on our Food Landscapes may
be mixed and matched to create an enticing international, or what we like to call ‘world party’ buffet.

Grand Italian Antipasti Presentation
A cascade of imported olives, Italian cured meats, cheeses and artisan breads surrounded by
marinated vegetables, authentic salads and seafood dishes

Country French Vignette
An ensemble of seasonal fruits paired with imported French cheeses, paté, breads, scalloped
Provencal vegetables, fresh mussels with Rémoulade sauce and grilled chicken breast au pistou

Provecho de Mexico

A bold and lively selection of homemade salsas, roasted fresh Poblano peppers, quesadillas with
imported Mexican cheese, marinated and roasted pork tenderloin, Ceviche, shrimp in garlic sauce and
fresh papaya (in season)

The Real Americana

Regional foods from the United States including Kentucky-style ham with mustard-maple glaze, country
biscuits, cornbread, shrimp cocktail, smoked oysters, fried green tomatoes, relishes, smoked salmon,
smoked turkey with corn chow chow and potato planks



World Party
A world of flavor that includes seafood cocktail de Oaxaca, grilled pork tenderloin, grilled pears with

polenta and Gorgonzola, sautéed fresh mussels, Norwegian smoked salmon, assorted French cheeses
with artisan breads and fruits, grilled chicken with lemongrass and Vietnamese dipping sauce

If you are interested in offering a Food Landscape at your event, ask Big Bang Catering for the full list
of foods that are included in each landscape, and what might be the best type of landscape for your

size of group.




