
Gluten-free, lactose-free or vegan? Look for the symbols: GF, LF or V 

sharing stations 
Thank you for your interest in divvy for an event.  Please contact us for availability.   

Each sharing station is approximately 100 pieces. 

Pricing is listed for full and half platters. 

SPREAD SAMPLER  ONE CHOICE $150  │  TWO CHOICES $175  │  THREE CHOICES $225  │  FOUR CHOICES $250     

served with crispy wontons, toasted crostinis, GF LF V English cucumber, GF LF V baby carrots & GF LF V baked multigrain chips  

BYE BYE treat for each guest with handmade caramels packaged in a custom divvy box  $85 (or available per guest upon request) 

GF LF V  FRUIT SALAD berries, grapes, Mandarins & pineapple served with whipped cream  $150  ▪  $100 

COOKIE MINIS bite-sized chocolate chip, butterscotch oatmeal & classic sugar  $150  ▪  $100 

MINI MORSELS MANIA vanilla blondie, key lime & dark chocolate dense cake bite-sized squares $200  ▪  $125 

GF SWEET TASTERS individual crème brulee & pot de crème cups served with fresh berries  $300  ▪  $200 

maple bourbon gastrique & applewood smoked sea salted pork belly GF LF BACON BITES $250  ▪  $175 

chile mango sauce & jalapeno caliente GF CHORIZO BALLS $300  ▪  $200 

blackberry bbq, divvy dust, jalapenos & bacon GF LF SIZZLIN’ SHRIMP $350  ▪  $225 

tuxedo sesames, teriyaki & Thai chili glazed LF DUCK DRUMMIES $350  ▪  $225 

Jamaican jerk pulled pork & blackberry bbq shredded chicken with Swiss, onion & divvy pickles BUILD YOUR OWN MINIS $350  ▪  $225 

Worcestershire seared New York strip, roasted garlic, potatoes & cipollini onions GF STEAK BITES $375  ▪  $237.50 

apricot peach coulis & brandied dried cherries GF LF BROILED STONEFRUIT SALMON $375  ▪  $237.50  

ginger soy, shitakes, roasted peppers & tuxedo sesames LF TENDERLOIN TIPS $450  ▪  $275 

grilled NY strip & tenderloin topped with smoky garlic butter GF PORTERHOUSE TEASERS $475  ▪  $287.50 

teriyaki & Thai chili glaze, pineapple & crushed wasabi peas GF LF SEARED SESAME TUNA (served rare)  $475  ▪  $287.50    

sweets & treats 

meat & sea 

GF LF V SIMPLY SNACKS divvy dusted potato chips, home-brewed pickled English cucumbers & rosemary walnuts  $150  ▪  $100 

GF LF DUELING DEVILS spicy hard-boiled eggs Southwest jalapeno vs. Thai chile pepper  $175  ▪  $112.50 

CORN CRÈME BRULÉE jalapenos, creamy Romano & red sea salt  $175  ▪  $112.50 

GF LF V BRUSSELS SPROUTS red pepper flakes, wine, olive oil, pine nuts & roasted garlic  $175  ▪  $112.50 

BRULEED BRIE black mission fig jam, green apples & toasted crostinis  $200  ▪  $125 

TOMATO BRUSCHETTA balsamic, basil pesto, onion, roasted garlic, feta & toasted crostinis  $175  ▪  $112.50 

GF BABY BAKERS herb roasted mini potatoes, red sea salt butter & crumbled bacon crème fraiche $175  ▪  $112.50 

GF LF V GRILLED TRIO baby bok choy, radicchio, onion, pine nuts, balsamic glaze, red sea salt & lemon vinaigrette  $175  ▪  $112.50 

GF FRIZZLED GREEN BEANS bacon, balsamic, cipollini onions, butter, divvy dust & Italian parsley  $175  ▪  $112.50 

LF V GRILLED SHITAKE SHROOMS ginger soy, roasted peppers & tuxedo sesames  $200  ▪  $125 

FROMAGE FLIGHT cambazola, whipped feta & herbed goat cheese with grapes, crackers & baked multigrain chips $225  ▪  $162.50 

BEER CHEESE FONDUE served with fried pita triangles & bread rolls  $225  ▪  $162.50 

veggie & cheese 

toppers & foundations 

divvy  ■  71 W. City Center Drive, Carmel   ■  317-706-0000  ■  www.divvycarmel.com  ■  divvycarmel@gmail.com 

GF LF V olive tapenade 

GF LF V edamame hummus 

GF roasted pepper artichoke  

GF whipped feta 

GF cheesy garlic spread 

GF herbed goat cheese  


