Hors D’ Oeuvres
Princess Ham Rolls .................................
An asparagus & cream cheese spread wrapped
with smoked ham.

Asparagus & Smoked Turkey Rolls .......
An asparagus & cream cheese spread wrapped
with thick sliced hickory smoked turkey.

Salmon Mousse ........................................
Smoked salmon puree with lime, dill, garlic,
mayo, cream cheese, gelatin, and seasonings.
Served with a variety of crackers.

Fiesta Dip .................................................

Mini Croissant Sandwiches ....................

Layered refried beans, sour cream, lettuce, fresh
tomatoes, red onion, and cheddar cheese.
Served with tortilla chips.

Your choice of homemade chicken, tuna, egg, or
ham salads served on mini croissants.

Meatballs ..................................................

Crabmeat Spread .....................................
Homemade crabmeat spread served with fresh
baked French bread.

Stuffed Roma’s ........................................
Roma tomatoes sliced in half and stuffed with a
homemade bleu cheese mousse.

Iced Shrimp..............................................
Large tiger shrimp served with a spicy cocktail
sauce.

Bruchetta .................................................
Fresh baked French bread topped with garlic
olive oil, fresh roma tomatoes, basil, and
provolone cheese lightly baked.

Beef meatballs tossed with your choice of BBQ
sauce, sweet & sour sauce or mushroom sauce.

Baked Brie ................................................
Creamy cheese brushed in herbed oil and then
baked to a golden brown in a puff pastry.
Served with French bread and bagel chips.
Serves up to 50 people.

Chicken Tenders ......................................
Breaded strips of chicken breast fried & served
with honey mustard, ranch, and BBQ sauce.

Bacon Wrapped Scallops .........................
Bay scallops wrapped in bacon and baked to
perfection.

Chinese Egg Rolls ....................................
Pinwheels .................................................
An assortment of hand rolled tortilla’s with
smoked turkey and swiss cheese, smoked ham
and cheddar cheese, or roast beef and provolone
cheese.

Chinese wrappers filled with pork and
vegetables served with soy sauce and sweet &
sour sauce.

Cheese Puffs.............................................
Pastries filled with soft smoked cheddar cheese.

All Hors D’Oeuvre prices are based on 100 pieces. All Displays serve approx. 40 people per small
display, 60 people per medium display, and 90 people per large display.
All food & beverage is subject to 20% service charge and 7% sales tax.

Stuffed Mushrooms .................................

Rumaki .....................................................

Sautéed button mushrooms filled with Italian
sausage.

Marinated chicken livers and water chestnuts
wrapped in bacon. Served with soy sauce.

Chicken Quesadillas ................................

Spring Rolls ..............................................

Flour tortillas filled with red onions, seasoned
cheddar and mozzarella cheese, and your choice
of grilled chicken or seasoned beef.

Asian wanton stuffed with asian blend
vegetables and then fried to a golden brown.
Served with Sweet & Sour sauce and a hot
mustard.

Spanakopita .............................................
Filo dough wrapped around a spinach and feta
cheese filling.

Cheese Ball...............................................
Seasoned cream cheese rolled in dried beef.
Served with a variety of crackers.

Mini Quiche .............................................
Miniature piecrusts filled with an egg mixture
and an assortment of cheese, bacon, shrimp, and
spinach.

Mini Crab Cakes......................................
Crabmeat cakes fried to a golden brown and
served with cocktail sauce.

Chicken Skewers .....................................
Skewers of sliced chicken breast with your
choice of seasoned rubs and accompanying
dipping sauces.

Seviche ......................................................
Scallops or shrimp seasoned with mild jalapeno
peppers, parsley, and bell peppers, cooked in a
lemon lime juice. Served in cucumber cups.

Fried Ravioli ............................................
Large cheese filled ravioli breaded with Italian
seasonings and fresh breadcrumbs. Served with
homemade marinara sauce.

Bruchetta Dip ...........................................

BBQ Smokies ...........................................

A mixture of chopped tomatoes, fresh basil,
garlic, and olive oil. Served with cheese toast
points.

Mini smoked pork sausages brazened in BBQ
sauce.

Fried Artichoke Hearts ............................
Artichoke hearts stuffed with boursin cheese,
lightly breaded with parmesan cheese and then
fried to a golden brown.

All Hors D’Oeuvre prices are based on 100 pieces. All Displays serve approx. 40 people per small
display, 60 people per medium display, and 90 people per large display.
All food & beverage is subject to 20% service charge and 7% sales tax.

Displays
Fresh Fruit Display .......................................................................................................... Small
Medium
Large
A colorful arrangement of fresh cut fruit and berries. Served with a yogurt dipping sauce.

Fresh Vegetable Display ................................................................................................... Small
Medium
Large
Fresh cut celery, carrots, broccoli, cucumbers, cherry peppers, and Spanish olives.
Served with ranch dipping sauce.

Domestic Cheese Display .................................................................................................. Small
Medium
Large
Cheddar, Swiss, provolone, and pepper-jack cheese. Served with an assortment of crackers.

International Cheese Display ........................................................................................... Small
Medium
Large
Cheddar, swiss, provolone, pepper-jack, brie, boursin, gouda, and muenster cheeses.

Anti-Pasto Tray ................................................................................................................ Small
Medium
Large
Proscuitto, pepperoni, Genoa salami, provolone cheese, mixed olives, anchovies,
artichoke hearts, marinated red onions served on a bed of mixed greens with an assortment of crackers.

Charcutterie Display ........................................................................................................ Small
Medium
Large
Sliced beef tenderloin, rubbed shrimp, and marinated chicken breast served with a
marinated vegetable salad and assorted rolls.

All Hors D’Oeuvre prices are based on 100 pieces. All Displays serve approx. 40 people per small
display, 60 people per medium display, and 90 people per large display.
All food & beverage is subject to 20% service charge and 7% sales tax.

