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Hors d’ Oeuvres 

Displays 

 
Vegetable Display- Celery, Carrots, Broccoli, Cauliflower, Radish, 

Cucumber, Cherry Tomato and Zucchini        

$2.00 Per Person 

 

Fruit Display- Cantaloupe, Honeydew, Pineapple, 

Grapes, Orange Slices, Strawberries 

$2.50 Per Person 

 

Meat & Cheese Display- Prosciutto, Salami, Cured Ham……. 

$3.50 Per Person 

 

Shrimp Cocktail Display- Jumbo 16/20 Iced Shrimp Served with  

Homemade Horseradish Cocktail Sauce  

$3.00 Per Person 

 

Tomato Basil Bruschetta- Chopped Tomatoes, Basil,  

Olive Oil Served with Garlic Crostini   

 $1.50 Per Person   Add Fresh Mozzarella $1.00 Per Person 

 

Smoked Salmon Display- Capers, Boiled Eggs, Gherkins, Cream Cheese 

Served with Garlic Crostini  

$130.00 a Side   Serves 40-50 People 
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Hot Hors d ’Oeuvres 

 

Thai Basil Beef Tips- Beef Tenderloin Tips 

 Sautéed in a Thai Basil Sauce   

 $170.00 Feeds up to 40 Guests 

 

Spinach Artichoke Dip- Spinach, Artichoke, Cream Cheese and  

Garlic Baked to Perfection and Topped with  

Cheese and Served with Crostini    

$100.00 Feeds up to 50 Guests 

 

Mediterranean Garlic Mussels- Steamed Mussels Topped with a 

Mediterranean Sauce, Served with Grill Bread 

 $100.00 Feeds up to 50 Guests 

 

Spanakopita- Greek Pastry Filled with Spinach and Feta Cheese  

Baked to a Golden Brown, Served with Tzatziki Sauce  

$200.00 Feeds up to 50 Guests 

 

Jumbo Chicken Wings- Choice of BBQ, Buffalo, Zesty  

Asian, Garlic Pesto and Plain.   

25 Wings $62.50 

 

Angus Burger Sliders- 25 Pieces $62.50 

 

Pulled Pork Sliders- 25 Pieces $62.50 

 

Flat Breads:  25 Pieces $62.50 

Margherita (Tomato, Basil, Fresh Mozzarella) 

Blanco (Ricotta Cheese, Asparagus, Truffle Oil) 

Antipasto (Prosciutto, Olives, Arugula, Mozzarella) 
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Trayed or Butlered 

 

Buffalo Shrimp Wonton  

25 Pieces $44.00 

 

Shrimp Cocktail Shooters  

25 Pieces $62.50 

 

Assorted Flat Breads 

Margherita (Tomato, Basil, Fresh Mozzarella) 

Blanco (Ricotta Cheese, Asparagus, Truffle Oil) 

Antipasto (Prosciutto, Olives, Arugula, Mozzarella) 

 25 Pieces $62.50  

 

Truffle Bacon Egg Salad Phyllo Cups  

25 Pieces $44.00 

 

Bacon Wrapped Dates with a Wholegrain Mustard Glaze 

 25 Pieces $50.00 

 

Bacon Wrapped Water chestnuts  

25 Pieces $37.50 

 

Smoked Salmon Canapes  

25 Pieces $50.00 

 

Garlic Honey Teriyaki Meatballs  

25 Pieces $25.00 

 

Bourbon BBQ Meatballs  

25 Pieces $25.00 

 

Truffle Demi Meatballs  

25 Pieces $25.00 


