Hors D’ oeuvres

Hors D’oeuvre Price is per Piece — Minimum of 50 Pieces Required

Hot Hors D’oeuvres

Chili Lime Chicken Kabob ~ Ancho Aioli | 5
Black Bean Empanada ~ Charred Tomato Relish | 5

Parmesan Mushroom Risotto Bites ~ Sun Dried
Tomato Pesto | 5

Mini Egg Rolls ~ Sweet and Sour Glaze | 5
Artichoke Parmesan Beignets ~ Herb Cream | 5
Mole Chicken and Plantain Skewers | 5

Mini Sliders ~ Brazos Valley Cheddar, Onion Jam |5
Chorizo Chihuahua New Potato ~ Cilantro Cream | 7
Mini Crab Cakes ~ Cajun Remoulade | 7

Coconut Fried Shrimp ~ Pineapple Relish | 7

Beef Wellington ~ Merlot Demi | 7

Tempura Shrimp ~ Sweet Chili Dipping Sauce | 7
Fried Chicken and Waffles ~ Maple Glaze | 7

Bacon Wrapped Shrimp ~ Peach Pico | 7

Arepa ~ Pulled Chicken, Grilled Scallion, Cotija
Cheese | 7

Lamb Chop Lollipop ~ Mint Demi | 7

Cold Hors D’oeuvres

Guacamole Shooter ~ Tortilla Triangles | 5
Shrimp Cocktail ~ Horseradish Sauce, Lemon | 8

Bruschetta ~ Fresh Mozzarella and Roasted Cherry
Tomato | 5

Texas Hummus Bites ~ BBQ Pita | 5
Ceviche Spoons ~ Lime Dressing, Microgreens | 8
Antipasto Skewers ~ Pesto Dip | 5

Beef Tenderloin ~ Rosemary Crostini, Onion Marmalade,
Local Blue | 8

Smoked Salmon Cone ~ Chive Cream Cheese Mousse | 8
Lobster BLT ~ Shallot Aioli | 8

Seared Sea Scallop ~ Orange Ginger Glaze, Snow Pea
Slaw | 8

Asparagus Prosciutto ~ Mascarpone Smear | 5

Endive Spoon ~ Roasted Pear, Blue Cheese Mousse | 5



RRRRRRRR




