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Hors D’oeuvres – by the dozen 

 

Hot Cold 
Bacon Wrapped Shrimp - $36 

Coconut Shrimp with Piña Colada Sauce – $33 

Crab Claws with Cocktail Sauce – $34 

Cocktail Shrimp with Cocktail Sauce – $36 

Herbed Three Cheese Souffle Toast - $24 

Irish Whiskey Sausage Puffs - $28 

Bacon Wrapped Apple Slices - $26 

Oysters on a Half Shell – $24 

Southwest Chicken Salad in Phyllo Cup – $24 

Roast Beef & Boursin Roll Up – $24 

Shrimp and Crab Fritters - $28 

 With Louie Dip 

Asparagus Wrapped in Tenderloin – $26 

Cucumber with Dill Sour Cream & Bay Shrimp – $24 

Crab & Cream Cheese Stuffed Mushrooms – $26 

Gorgonzola & Cream Cheese Stuffed Mushrooms – $26 

Sirloin & Horseradish Sour Cream Crostini – $25 

Proscuitto & Grilled Onion with Balsamic Glaze Crostini – $24 

Chilled Pita Vegetable Pizzas - $22 Spinach & Boursin Stuffed Mushrooms – $26  

Mini Beef Wellingtons Horseradish Sauce – $28 

Crab Cakes with Spicy Aioli – $27 

Smoked Turkey, Ham and Cream Cheese Pinwheel – $23 

Smoked Salmon & Dill Cream Cheese Crostini – $24 

Breaded Artichoke Hearts with Lemon Aioli – $24  

Bacon Wrapped Scallops – $30 

Proscuitto & Melon Skewers – $22 

Tomato Bruschetta Crostini – $22 

Asparagus Wrapped in Phyllo – $23 

Brie & Raspberry Purses – $23 

Barbecue or Swedish Meatballs – $23 

Pear & Gorgonzola Crostini – $22 

Assorted Dollar Bun Sandwiches – $26 

Tuna Salad Crostini – $22 

Teriyaki Bacon Wrapped Water Chestnuts – $24 

Assorted Mini Gourmet Pizzas – $23 

Buffalo, Barbecue, or Pineapple-Chipotle 

       Style Chicken Wings – $22 

Teriyaki Beef Skewer – $28 

Chicken Satay with Peanut Sauce – $27 

Deviled Eggs – $22 

Antipasto Skewers – $22 

Roasted Red Pepper & Hummus Roll Up – $22 

Ceviche Shrimp Salad in Phyllo Cup – $26 

Mini Corn Muffins with Cranberry Chicken Salad - $24 

 

Snacks & Break Items 
 

Chips, Salsa and Guacamole         $5.00 per person 

Popcorn Trio – Cajun, Cheesy & Caramel        $4.00 per person 

Mixed Nuts           $23.00 per pound 

Peanuts, Pretzels or Trail Mix         $16.00 per pound 

Whole Fresh Fruit          $1.50 per piece 

14-inch Pizza (Pepperoni, Sausage, Cheese & Vegetable)       $18.00 per pizza 

Assorted Cookies, Brownies and Bars        $22.00 per dozen 

Granola Bars           $18.00 per dozen 

Assorted Dollar Bun Sandwiches         $26.00 per dozen 

Assorted Mini Sliders (Cheeseburger, Barbecue Pork, Chicken)     $27.00 per dozen 
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Entertainment Platters 
 

            Small  Large 
                         Serves approximately - 25 people            50 people 
 

PARTY SANDWICHES   (Serves 10)        $35 
  Herbed focaccia rounds with ham, turkey, salami, cheddar, lettuce, tomato, and onion,     

  Cut in quarters and served with a side of mayo and mustard.        
 

SOUTHWEST 7-LAYER DIP          $50 
  Refried beans, and sour cream, salsa, cheddar cheese, tomatoes, onion, black olives layered  

  and served with tortilla chips.  
 

ITALIAN BRUSCHETTA TRAY        $50 
  Crispy toasted slices of Italian bread complemented with a basil and Parmesan infused  

  tomato topping that is nestled in the center of the tray. 
 

HOT CRAB DIP          $55 
  Creamy crab dip served with toasted French bread. 
 

SPINACH & ARTICHOKE DIP        $50 
  Creamy spinach and artichoke dip served with toasted French Bread. 
 

RASPBERRY BRIE EN CROUTE        $65 
  Brie layered with raspberries baked in a puff pastry shell.  Served with gourmet crackers. 
 

GOURMET VEGETABLE TRAY        $70  $130 
  A variety of fresh produce arranged around ranch dipping sauce. 
 

GRILLED VEGETABLE TRAY         $80  $140 
  Assortment of fresh balsamic marinated grilled vegetables served with Chipotle pepper dip. 
 

CLASSIC MEAT & CHEESE TRAY        $90      $170 
  Sliced ham, roast turkey, roast beef and salami accompanied by assorted sliced cheeses.  

  Served with selected breads garnished with olives, cherry peppers and sliced pickles. 
 

SMOKED SALMON PLATTER         $100  $190 
  A magnificent display of smoked salmon, served with crackers, capers, eggs and Dijon mustard. 
 

 

SEASONAL FRESH FRUITS AND BERRIES       $110  $200 
 

GOURMET CHEESES          $120     $215 
  Variety of gourmet cheeses served with an assortment of crackers and fresh fruit garnish. 
 

 

CORN CHIPS WITH WARM CHILI CHEESE DIP      $50  $90 

 

 

 

 

 

 

 


