Hors D’oeuvres
Passed or displayed hors d’oeuvres are a great addition
to greet your guests at the beginning of your event.
$3.00 Per Person
Caprese Skewers
Grape tomatoes, mozzarella, fresh basil, balsamic cream and sea salt.

Mini Vegetable Egg Rolls
Bite size vegetable egg rolls with sweet and sour dipping sauce.

Italian Herbed Meatballs
Bite sized Italian meatballs, baked and topped with warm, sweet marinara or zesty BBQ sauce.

Sliders
Miniature BBQ brisket, chicken carnitas or cuban pork on Farm to Market egg rolls.

Roasted Red Pepper Hummus
Smoky, roasted red peppers, garbanzo beans and tahini blended together with our
secret spices and served with toasted ciabatta.

Two Pepper and Cucumber Bruschetta
Diced red and yellow peppers, cucumbers, minced prosciutto,
garlic and cold pressed olive oil served with toasted baguette.

Roma Tomato & English Cucumber Bruschetta
Plum tomatoes and English cucumbers with garlic and basil pesto. Served with toasted ciabatta slices.

Domestic Cheese Platter
Assorted cubed domestic cheeses with gourmet crackers.

Vegetable Crudités
Assorted sliced vegetables with creamy french dip.

Mushroom Caviar
Minced, marinated mushrooms, shallots, garlic, and olive oil served with toasted ciabatta.

Dill Crème Fraiche
With dark pumpernickel rye and fresh crudite

Focaccia Pizza
Sweet marinara, mozzarella cheese & your choice of toppings.
- Pepperoni
- Thai Chicken
- Shrimp & Andouille ($4.00 per person)
- Spinach, Artichokes & Blue Cheese
- Margherita
- Three Cheese

$4.00 Per Person
BLT Stuffed Cherry Tomatoes
One bite BLT with cherry tomatoes, lettuce, applewood smoked bacon, shredded cheese & garlic aioli.

Blue & Cream Cheese Stuffed New Potatoes
Miniature potatoes, baked and stuffed with blue and cream cheese filling.

Twice Baked New Potatoes
Baked and stuffed with cheese, bacon, butter & chives.

Bacon Wrapped Shrimp
Large Gulf shrimp wrapped in apple wood bacon and tossed in sweet chile glaze.

Shrimp Shooters
Medium peeled and chilled shrimp individually served with zesty, bloody mary cocktail sauce.

Marinated Artichoke Dip
Tangy marinated artichoke hearts with parmesan, Dijon mustard & fresh dill aioli.
Served chilled with toasted ciabatta.

Spinach and Artichoke Dip
Zesty spinach and artichoke dip with pita & crudite. Served warm.

Chicken Satay
Marinated and roasted chicken skewers served with Asian peanut glaze.

Black Angus Roast Beef Canapés
Sliced, tender roast beef on thin sliced sourdough toasts with sundried tomato & horseradish aioli.

Spring Rolls
Fresh, crisp vegetables in a spring roll wrapper. Served with hoisin sauce.

Crab & Lobster Wontons
Crab & lobster mix with sweet chile & cognac cream cheese

Banh Mi Spring Rolls
Braised pork with carrot & daikon pickles, fresh cilantro & chile glaze

Crab Stuffed Mushrooms
Baked button mushroom caps stuffed with crab, bacon, herbed bread crumbs, and cream cheese.

Smoked Salmon Canapés
Tender slices of smoked Atlantic salmon on pumpernickel rounds with lemon and dill crème fraiche.

Antipasti Platter
Assorted salami with roasted and pickled vegetables & select cheeses.

Sundried Tomato & Goat Cheese Torte
Sundried tomatoes, fresh garlic, olive oil & parsley layered with goat cheese & cream cheese
and covered with sliced almonds. Served with rosemary crocantini.

Fruit Kebabs
Fresh pineapple, strawberries, honey dew melon, and cantaloupe skewered. Topped with milk chocolate.

Fresh Fruit Platter
Seasonal fruits in a generous arrangement.

$6.00 Per Person
Chilled Peel and Eat Shrimp
Medium Gulf shrimp seasoned and simmered. Served with zesty, bloody mary cocktail sauce.

Bacon Wrapped Scallops
Tender sea scallops wrapped in aged prosciutto and pan seared.

Miniature Crab Cakes
lump crab with roasted peppers and scallions with tangy remoulade

Gourmet Cheese Platter
Assorted regional cheeses with gourmet crackers.

Other
Whole Smoked Salmon
Whole hickory smoked salmon with assorted gourmet crackers and cream cheese dip.
Served cold. 10-12 lb average, market price (approx. $250)

