
Prices are subject to change. 

 

HOT HORS D’OEUVRES 
Priced Per Dozen (2 dozen minimum) 

 

 
POULTRY 

   
SEAFOOD 

 

BBQ Chicken wrapped in bacon……………… 
Chicken & Cheese Quesadillas with salsa….. 
Chicken Saté with teriyaki peanut sauce…… 
Chicken Teriyaki Dumplings with sesame 
ginger sauce……………………………………... 
Grilled Lemon Basil Chicken on a skewer 
with pesto sauce…………………...…………… 
Sesame Chicken Pieces with honey mustard 
Buttermilk Chicken Bites with chipotle dip..  
Mini Chicken Cordon Bleu with wild 
mushroom dip………………………………… 
Chicken Parmesan Bite…………………….. 
Peking Duck Rolls with Duck Sauce………. 

 
MEAT 

Asian Skirt Steak Saté on a skewer…….…… 
Grilled Baby Lamb Chops with tzatziki……... 
Franks in Pastry with spicy mustard………… 
Filet Wrapped in Bacon……...........……..….… 
Mini Beef Wellington with wild mushroom 
sauce……………………………………………... 
Mini Cheeseburger Sliders with shallot Dijon 
relish……………………………….……… 
Pulled Pork with coleslaw on a Slider Bun….. 
Mini Italian Meatballs with spicy tomato 
sauce…………………………………………… 
Mini Reuben Sandwich with Sauerkraut, 
Swiss, and Thousand Island……………………. 

$25.95 
$25.95 
$25.95 
 
$25.95 
 
$25.95 
$25.95 
$25.95 
 
$25.95 
$25.95 
$34.95 

 

 
$32.95 
$60.00 
$22.95 
$32.95 
 
$32.95 
 
$26.95 
$24.95 
 
$24.95 
 
$35.95 

Bacon Wrapped Scallops………...……………               
California Rolls………………………………… 
Coconut Shrimp with apricot mustard……… 
Mini Crab Cakes with remoulade sauce…..… 
Grilled Shrimp Skewers with mango lime 
dip………………………………………………… 
Mini Lump Crab Cakes with traditional tartar 
sauce……………………………………………… 
Shrimp Pot Stickers with sesame soy sauce.. 

 
VEGETARIAN 

Brie en Filo with Raspberry Jam & Almonds  
Edamame Dumpling with sesame ginger 
sauce……………………………………………... 
Milanese Risotto Balls with marinara…….… 
Mini Spanakopita spinach & feta in pastry… 
Mini Vegetable Spring Rolls with sesame 
ginger sauce…………………………...………… 
Mushroom Mousse Stuffed Mushrooms...... 
Yukon Gold Potato Pancakes with apple 
cranberry sauce…………………………………. 
Mushroom Tart…………………………………. 
Pear and Brie Almon Purses…………………. 
Macaroni and Cheese Puffs………………….. 
Falafel with Tzatziki Sauce……………………. 
Goat Cheese and Honey Phyllo……………… 
Fried Mozzarella Balls with Marinara Sauce... 
 

 

† Item priced to market, subject to change. 

¤ Item is raw. 
Consuming raw or undercooked meat, fish, shellfish, 
or fresh shell eggs may increase your risk of food-
borne illness, especially if you have certain medical 
conditions. 

  

$32.95 
$26.95 
$35.50 
$24.95 
 
$32.95 
 
$32.95 
$25.95 
 

 
$32.95 
 
$23.95 
$25.95 
$26.95 
 
$23.95 
$25.95 
 
$25.95 
$29.95 
$32.95 
$25.95 
$29.95 
$29.95 
$29.95 

     



Prices are subject to change. 

 

 
COLD HORS D’OEUVRES 

Priced Per Dozen (2 dozen minimum) 
 

Colossal Cilantro Grilled Shrimp …………… 
Colossal Shrimp Cocktail…………….……..… 
Grapes en Fromage red grapes wrapped in 
cream cheese & rolled in chopped nuts….....… 
Red Potatoes filled with sour cream & 
bacon………………………………………..…….. 
Deviled Eggs filled with lemon and herbs...… 
Mini Lobster Rolls……………………………… 
 

$35.50 
$35.50 
 
$24.95 
 
$24.95 
$24.95 

M/P 
 
 
 

 Asparagus Wrapped with Provolone & 
Prosciutto……………………..……….……… 
Tomato Basil Bruschetta Cups………...…... 
Sesame Seared Tuna on a mini rice cracker 
with wasabi dip………………………………… 
Caprese Skewers tomato and fresh 
mozzarella with a balsamic glaze…………..... 
Mediterranean Flat Bread…………………... 

 
$25.95 
$25.95 
 
$32.95 
 
$25.95 
$29.95 
 
 

STATIONARY ITEMS 
Fresh Crudité Platter……………………………………………………...……… 

Carrots, celery, red peppers, broccoli, zucchini, yellow squash with 
homemade buttermilk dip or fresh spinach dip in a bread bowl  

Fresh Crudité Platter with Cheese……………………………………...……… 
 
Assorted Imported Cheese Platter…………………………………………...... 
   With strawberries and grapes; served with crackers 
 

$55.95 Small Serves 10-15 Guests 
$65.95 Large Serves 15-25 Guests 
 
$65.95 Small Serves 10-15 Guests 
$85.95 Large Serves 15-25 Guests 
$69.99 Small Serves 10-15 Guests 
$89.99 Large Serves 15-25 Guests 
 

Brie en Croute……………………………………………………………...………. 
French brie topped with raspberry & almonds, or apricot chutney and 
almonds; wrapped in puff pastry and served with homemade toasts 

$68.99 Serves 15-25 Guests 

Seven Layer Mexican Dip………………………………………………………… 
Served with colored tortilla chips 

$40.50 Serves 10-15 Guests 

Chickpea Dip & Homemade Pita Toasts…………………...…………………... 
Presented in a basket 

$38.50 Serves 10-15 Guests 

Hot Spinach and Artichoke Bread Bowl…...………………………..…………. 
   Served with bagel chips 
Buffalo Chicken Dip………………………………………………………………. 
 

$35.00 Serves 10-15 Guests 
 
$40.99 Serves 10-15 Guests 

                                                  DESSERTS 
Fresh Fruit Platter………………………………….…………………...………... 

Cantaloupe, honey dew, pineapple, strawberries, grapes; served with 
raspberry sauce 

 
 
 
$50.50 Small Serves 10-15 Guests 
$70.50 Large Serves 15-25 Guests 

Assorted Cookies & Brownie Platter…………………….……...….. 
David’s Chocolate Chip, Oatmeal Raisin, Peanut Butter Cookies  

$55.95 Small Serves 10-15 Guests 
$75.95 Large Serves 15-25 Guests 

Chocolate Dipped Strawberries……………………………….………………... 
Premium strawberries hand dipped in milk chocolate & drizzled in white 
chocolate 

Special Occasion Cake Available Please Ask for the Cake Sheet. 

$36.00 Per Dozen 

 


