
Hors D’oeuvres Selection
Hot Hors D’oeuvres

Chicken Skewers • Beef Skewers • Buffalo Hot Wings • Old Bay & Honey Wings • Vegetable Quesadilla • Assorted 
Mini Quiche • Vegetable Egg Rolls • Bacon Wrapped Chestnuts • Spinach Spanakopita • Mini Brats • Asparagus 

Wrapped in Phyllo Dough with Asiago Cheese • Beef & Mushroom Brochettes • BBQ Meatballs • Swedish 
Meatballs • Mini Pot Stickers • Brie & Cranberry in Phyllo Dough • Brie & Apricot in Phyllo Dough • Mini French 
Toast Bites • Apple Wood Smoked Bacon Skewers with Maple Syrup Dipping Sauce • Mini Black Angus Burgers • 

Mini Potato Pancake with Apple Sauce • Loaded Mashed Potato Shooter • Italian Sausage Stuffed Mushroom Caps

Cold Hors D’oeuvres
Fresh Fruit Kabobs • Imported Cheese and Cracker Tray • Fresh Vegetable Platter with Humus and Ranch • Fresh 

Mozzarella with Basil, Tomato & Balsamic Glaze • Italian Antipasto Skewer • Bruschetta on a Baguette • Thai Beef 
Topped Cucumber • Mini Assorted Ham & Turkey Sandwiches on Hawaiian Rolls • Anti-pasta Bites • Chicken Salad 

topped with Caramelized Walnuts and a Balsamic Glaze in a Phyllo cup • Watermelon cube, Fig Jam & Honey •  
Mediterranean Crostini • Fruit Crostini

 

Premium Hors D’oeuvres Selection
Hot Hors D’oeuvres

BBQ Short Rib Skewer with a Roasted Yukon Gold Potato • Bacon Wrapped Tater Tot Bombs 
• Crispy Coconut Shrimp • Mini Crab Cakes • Seafood Stuffed Mushroom Caps • Crab Rangoon • Crispy Sweet and 
Sour Tofu Skewer with a Sesame dusting • Sweet and Sour Chicken Skewer with a Sesame dusting • Crab Rangoon 

• Mini Street Taco • Tomato Soup Shooter with Grilled Cheese • Bacon Wrapped Filet Mignon Bites

Cold Hors D’oeuvres
Crostini (Choose 1: Strawberry & Goat Cheese, Beef Tenderloin with Caramelized Onion and Horseradish Aioli, or 

Caprese) •  Shushi • Jumbo Shrimp with Cocktail Sauce • Cheese Board (3 Cheeses, 3 Meats, Crackers, & Grapes) • 
Grilled Eggplant with Garlic Roasted Tomato & Ricotta Salaita • Crispy Eggplant Discs with Garlic Marinated 

Asparagus & Ricotta Mousse • Deviled Eggs - Traditional, Avocado, Bacon, or Jalapeno • Goat Cheese Drizzled with 
Honey and topped with Almond Slivers  • Petit Croissants with Chicken walnut Salad or Turkey Cranberry Salad  • 

Fire Roasted Corn with Tomato Aioli

CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness 

Pricing
Choose 5 Hot & 5 Cold add 21.00 per person
Choose 5 Hot & 5 Cold Premium add 28.00

For Hors D’oeuvres Parties Call for Pricing
Grazing Tables – Ask for Details

If you don’t see something you are looking for let us know and we would be glad to create a customized package 
for you that fits your tastes & vision.  
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