
PIGS-IN-A-BLANKET
All beef kosher frankfurter, puff  
pastry and dark ale mustard. 65.00

MINI BEEF WELLINGTONS
Beef tenderloin, mushroom  
duxelle and puff pastry. 100.00

PORK OR VEGETABLE EGG ROLLS
Served with sweet Thai chili sauce.  
60.00 

SPRING ROLLS
Reuben or Philly cheesesteak. 90.00

NASHVILLE CHICKEN BITES
Spicy glazed buttermilk fried chicken 
with a dill pickle crema. 90.00

BBQ PEACH BRISKET SKEWERS
Bacon wrapped brisket, peach BBQ 
sauce and pickled jalapeno. 120.00 

CHICKEN & WAFFLE SKEWERS
Homestyle fried chicken, hardwood 
smoked bacon, pearl sugar Belgium 
waffle and maple syrup drizzle. 100.00

MINI CRAB CAKES
Served with remoulade sauce. 110.00

STUFFED MUSHROOMS
Spinach & cheese , crab or sausage 
stuffed cremini mushrooms. 85.00

COCONUT SHRIMP
Served with sweet Thai chili sauce. 85.00 

BACON WRAPPED SCALLOPS 
Bourbon glazed bacon wrapped  
scallops. 110.00

BRIE & RASPBERRY IN PHYLLO
Double cream brie cheese,  
raspberry preserves in a flaky  
puff pastry pouch. 90.00 

CHICKEN OR VEGETABLE  
QUESADILLA CONES
Cone shaped flour tortilla, cheese,  
jalapenos, peppers, onions and  
cilantro. Served with sour cream  
and salsa. 100.00 

COCKTAIL MEATBALLS
Choice of Italian marinara,  
bourbon or BBQ style. 60.00

BUFFALO CHICKEN OR STEAK  
& CILANTRO EMPANADAS
Thin crisp wonton-style dough filled 
with buffalo chicken & cream cheese  
or fajita steak & Monterey jack  
cheese. 90.00

SMOKED CHICKEN WINGS
Choice of BBQ, buffalo or bourbon. 
Served with buttermilk ranch. 75.00

ANCIENT GRAINS ARANCINI 
A crispy blend of wild rice and quinoa 
encasing aromatic sausage,  
creamy mozzarella & zesty  
tomato sauce. 90.00 

POTATO SKINS
Fried potato skins, aged cheddar 
cheese sauce, green onions and  
bacon. Served with sour cream  
and ranch. 90.00 

HORS D’OEUVRES 
MENU

COLD HORS 
D’OEUVRES
50 pieces per selection.

POACHED SHRIMP COCKTAIL
Served with cocktail sauce  
and lemon wedges. 100.00 

ANTIPASTO SKEWERS
Sun dried tomatoes, mozzarella, 
artichoke hearts and a pitted Kalamata 
olives. Garnished with balsamic  
reduction and fresh basil. 110.00  

SMOKED SALMON CANAPES
Cold smoked salmon, whipped dill 
cream cheese, cherry tomatoes, 
minced red onions and capers 
on an herb crostino. 100.00

ASSORTED DELI SLIDERS
Ham & Swiss, turkey & cheddar  
and roast beef & cheddar. 100.00

CAPRESE CROSTINI
Roasted tomatoes, fresh basil, fresh  
mozzarella, balsamic reduction and 
olive oil served on herb crostini. 70.00 

DELI PINWHEELS
Assorted deli meats, cheeses, veggies 
rolled up in a sundried tomato basil 
wrap. 65.00

OLIVE TAPENADE &  
GOAT CHEESE CROSTINI
Kalamata olive tapenade, roasted  
red peppers, goat cheese and fresh 
basil on herb crostini. 90.00 

SEASONAL FRUIT SKEWERS
Fresh fruit skewer drizzled with 
honey. 100.00  

BRIE & BACON JAM CROSTINI
Garnished with green onions. 100.00

PROSCIUTTO CUCUMBER ROUNDS
Cucumber rounds, roasted red  
pepper cream cheese, prosciutto, 
cherry tomatoes. 70.00 

 VEGETARIAN  //   GLUTEN FREE

HOT HORS D’OEUVRES
50 pieces per selection.



PLATTER HORS
D’OEUVRES
Serves 25 individuals.

VEGETABLE CRUDITÉS
Served with buttermilk ranch. 45.00  

SEASONAL FRUIT DISPLAY 65.00  

GOURMET CHEESE & CRACKER DISPLAY
Cheddar, Monterey jack, Swiss, spreadable  
brie, fresh mozzarella and assorted crackers. 
75.00 

HUMMUS DUO
Plain and roasted red pepper hummus.  
Served with pita chips. 75.00 

CAPRESE SALAD DISPLAY 
Fresh mozzarella, tomatoes and fresh  
basil topped with a balsamic glaze  
and olive oil. 75.00  

SPINACH ARTICHOKE DIP
Served with pita chips. 75.00  

CLASSIC BRUSCHETTA
Served with herb crostini. 50.00 

LATIN TRIO
Black bean corn salsa, guacamole and  
fire roasted tomato salsa. Served with  
tri-color tortilla chips. 75.00   

CHIPS & DIPS
French onion, rosemary garlic white bean &  
bacon cheddar ranch dip. Served with  
homemade potato chips. 75.00

CHARCUTERIE BOARD
Assorted cheeses, spreadable brie, genoa salami,  
prosciutto, kalamata & queen olives, marinated  
artichoke hearts, roasted tomatoes, cornichons,  
dried fruits, candied nuts, balsamic onion jam,  
dark ale mustard, gourmet crackers, etc. 75.00

SWEET HORS D’OEUVRES
50 pieces per selection.

HORS D’OEUVRES  
CONT I N U ED

GOURMET SLIDERS

CUBAN – Ham, roasted pork,  
Swiss cheese, pickle spears and  
dark ale mustard. 135.00

ITALIAN – Ham, genoa salami,  
fresh mozzarella, roasted tomatoes,  
caramelized balsamic onion jam,  
pesto aioli. 145.00

BBQ – Choice of beef brisket  
or pulled pork. Served with BBQ  
sauce. 170.00/100.00

FRIED CHICKEN & BISCUIT – 
Fried chicken breast, cheddar cheese, 
hardwood smoked bacon, caramelized 
onions, garlic aioli. 140.00

PORTABELLA VEGGIE – Marinated 
portabella mushrooms, spinach, feta 
cheese, roasted tomatoes, caramelized 
onions, roasted red pepper aioli. 120.00  

CHEESEBURGER – American 
cheese, lettuce, tomatoes, red onions, 
pickle spear, ketchup & mustard. 140.00

50 pieces per selection

CHOCOLATE COVERED 
STRAWBERRIES
Milk chocolate covered  
strawberries with crushed 
almonds. 100.00  

MINI CHEESECAKE BITES
Chocolate cappuccino, silk 
tuxedo, vanilla, chocolate  
chip, lemon raspberry and 
amaretto almond. 85.00 

CHOCOLATE  
CARAMEL BEIGNETS
Croissant beignets dusted in 
powder sugar with a chocolate 
caramel drizzle. 45.00 

MINI CUSTOMIZABLE 
CUPCAKES
Vanilla cupcake with choice  
of color customizable  
buttercream frosting. 85.00 

CHURRO BAR
Fried cinnamon sugar dusted 
churros, melted chocolate,  
caramel sauce and mixed 
berry compote. 85.00 

BAVARIAN ECLAIRS
Mini cream puffs filled with 
Bavarian custard cream and 
topped with chocolate. 30.00  

DULCE DE LECHE OR 
RASPBERRY CHEESECAKE  
CHIMICHANGAS
Fried flour tortilla stuffed mini 
dulce de leche or raspberry 
cheesecake chimichangas 
dusted in powder sugar.  
75.00 

BROWNIE OR  
BLONDIE BITES
Salted caramel fudge brownies 
or chocolate chip blondie  
bites. 35.00 


