
20 Short Plates in 
30 Minutes

Jason Sutton ~ Footers Catering



Why “Short Plate” 
Style of Service



COMFORT FOOD
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Ramen Noodle Bowl

Soy Cured Soft Boiled Egg

Pickled Mushrooms & Carrots

Baby Bok Choy Slivers

Cilantro

Scallion 

Thin Sliced Pork Tenderloin

Vegan Broth – use urn at station



Soy Cured Soft Boiled Egg

• In a large pot with boiling water, add eggs (use the pasta strainer to hold eggs in water).

• Cook for exactly 7 minutes and 30 seconds.

• Remove eggs and in a large ice bath, shock until eggs are completely chilled.

• Gently roll and start to crack eggs and in a bowl with warm water, remove the shells.

• Cover peeled eggs in soy sauce and let cure for 24 hours. Make sure to plastic wrap the top 
down so all eggs are completely submerged.



Smoked Pork Belly Plate 

Smoked Pork Belly

Alabama White Sauce 

Chipotle Whipped Sweet Potatoes

Crispy Brussel Sprouts

Pickled Red Onions





Cheese "Tot-Cho’s”

Tater Tots

Housemade Cheese Sauce

Scallion
 

Aleppo Pepper





Bacon Mac & Cheese 
Short Plate

Creamy Smoked Gouda Mac & Cheese 

Chopped Bacon

Grilled Broccolini

Scallion





Street Tacos

~ Beef Barbacoa | Ancho Aioli | Arugula

~ Pork al Pastor | Braised Pineapple | Grilled Red 
Onion

~ Grilled White Fish | Avocado Crema | Citrus 
Slaw

~ Chipotle Braised Chicken | Cilantro Onion 
Relish

~ Seasoned Ground Beef | Cotija Cheese | 
Pickled Red Onions | Fresh Chopped Cilantro

~ Butternut Squash | Black Bean | Corn | Avocado



Street Taco Fusion

Warm Local Corn Tortillas

• Korean BBQ Sliced Beef | Gochujang Aioli | Sesame Kimchi Slaw

• Southern Nashville Hot Fried Chicken | Pimento Cheese Dill Pickle Slaw

• Caribbean Blackened Cod | Mango Salsa | Cilantro

• Hawaiian Kalua Pulled Pork | Huli Huli Sauce | Pineapple Cilantro Relish 

• Indian Masala Pulled Jackfruit | Cilantro Aioli | Tamarind Slaw 



Edible Garden Crudites Pots

Smoky Muhammara

Harissa Black Bean Hummus

 Pumpernickel Rye Soil
 

Sweet Peppers
 

Sugar Snap Peas
 

Heirloom Carrots
 

Micro Veggies
 

Edible Flowers 





SLIDER “BASKET"
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Hot Honey 
Chicken Basket

Crispy Hot Honey Chicken 

Butter Biscuit 

Housemade Bread & Butter Pickles 

Creamy Coleslaw 

Seasoned Waffle Fries
 
Ketchup Served on the Side



Mini Pressed Italian Sliders

Ciabatta 
Soppressata 
Smoked Ham 
Pepperoni 
Provolone 
Hot Giardiniera Relish

Served with Truffle Kettle Chips

Monte Cristo Biscuit Slider

Homemade Biscuit 
Honey Ham 
Swiss Cheese
Caramelized Onions 
Honey Mustard

Served with Sea Salt Kettle Chips



FRENCH DIP



Shaved Beef French Dip Basket
French Baguette | Shaved Roast Beef | Swiss Cheese | Sauteed Peppers & Onions | Beef Jus Dip | Served with Sea Salt Kettle Chips



Roast Turkey French Dip Basket

French Bread 
Roasted Turkey 
Cranberry Sauce 
Crispy Onions
Arugula 

Turkey Gravy Dip 

Served with Truffle Kettle Chips

Bánh Mì French Dip Basket

French Bread 
Five Spice Pulled Pork 
Sriracha Aioli 
Pickled Carrot
Cucumber 

Pho Broth Dip 

Served with Curried Kettle Chips





BAO BUNS

This Photo by Unknown Author is licensed under CC BY-NC-ND

https://www.mydiversekitchen.com/steamed-bao-buns
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/


Hoisin Pork Belly Bao Bun 
Short Plate

Freshly Steamed Bao Buns 

Braised Sriracha Hoisin Pork Belly 

Pickled Carrot 

Cilantro

Served with Steamed Edamame Pods 



Sesame-Crusted Tofu Bao Bun Short Plate
Sweet Miso Chili Sauce | Pickled Red Cabbage & Carrots | Served with Steamed Edamame Pods | DF | VG



TAKE-OUT BOX
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Pork Belly Fried Rice 

Roasted Pork Belly

 Vegetable Fried Rice

 Bulgogi Sauce Drizzle
 

Fried Shallot

Scallion
 

Served on the Side: Sriracha



Korean Bibimbap Chicken
 

Honey Gochujang Popcorn Chicken 

Steamed Rice 

Cucumber Kimchi 

Toasted Sesame 

Scallion 





MARKET GRAIN 
BOWLS
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Salmon Grain Bowl

Farro & Sweet Potato 

Blackened Salmon 

Pickled Red Onion

Goat Cheese 

Green Harissa Vinaigrette

Tajin Almonds



Chicken Shawarma Bowl

Bulgur Tabbouleh 
Chicken Shawarma  
Marinated Greek Salad 
Feta Cheese 
Red Wine Vinaigrette 
Fresh Parsley

Shrimp and Quinoa Bowl

Wild Rice & Quinoa

Chipotle Shrimp 

Guacamole 

Black Bean & Corn Pico

Ancho-Lime Vinaigrette

Fresh Cilantro





SHORT RIB 
SHORT PLATE



Cherry Koji Short Rib Plate

Molasses Braised Boneless Beef Short Ribs

Smoked Cherry Koji Sauce
 

Watermelon Radish

Honey Turmeric Sweet Potatoes
 

Crispy Brussels Sprouts





Nitro Stout Short Rib 
Short Plate

Braised Boneless Beef Short Rib 

Smoked Gouda Green Chili 
Mashed Potatoes

Nitro Stout Demi

Bourbon Bacon Bits

Scallion



SEAFOOD 
SHORT PLATE
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Ahi Tuna Nachos
Seared Ahi Tuna 

Wonton Chips 

Firecracker Aioli 

Pickled Edamame 

Avocado

Toasted Sesame Seeds





Fresh Ahi Tuna Nigiri

Raw Ahi Tuna Tataki | Sushi Rice | 
Nori Dust | Wasabi | Pickled Ginger 
Gluten Free Soy Sauce

Fresh Salmon Nigiri

Raw Atlantic Salmon | Sushi Rice | 
Kewpie Aioli | Wasabi | Pickled 
Ginger | Gluten Free Soy Sauce



Grilled Shrimp Short Plate

Mediterranean Grilled Shrimp

Caprese Cous Cous

Micro Basil
 



UPSCALE 
SHORT PLATE
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Beef Tenderloin Short Plate

Peppercorn Crusted Petite Beef Tenderloin 

Red Wine Reduction

Sweet Corn Risotto

Micro Arugula



Chimichurri Crusted 
Lamb Chop Short Plate

 
Bone In Lamb Chops

Charred Scallion Goat 
Cheese Mashed Potatoes

Housemade Chimichurri

Micro Mint



Deep Blue Octopus

Grilled Sous Vide Octopus
 

Black Garlic Acai Sauce

Parsnip Puree
 

Leek Ash
 

Puffed Amaranth
 

Chili Thread
 

Micro Shiso





Jason Sutton
Footers Catering - Denver, CO

Jason@footerscatering.com

Instagram @jsutton42
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