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Hors D’Oeuvres

Cold Hors D’Oeuvres

Baked Brie w/ Toasted Baguettes

Asparagus (Grilled) Wrapped w/ Prosciutto Di
Parma

Bruschetta Tomato Basil

Caprese Kabobs Mozzarella, Grape Tomatoes, Fresh
Basil

Vegetarian Spring Rolls w/ Peanut Dipping Sauce
Deviled Eggs

Endive Leaves w/ Roquefort, Pecans and Dried
Cranberries

Goat Cheese Crostini w/ Fig Compote

Melon Wrapped w/ Prosciutto Di Parma

New Potatoes w/ Sour Cream and Caviar

Potato, Onion & Chorizo Tortilla Bites (Hot or Cold)
Spinach Dip in Pumpernickle Round

Tex-Mex Dip

Grilled Vegetable Platter

Seasonal Fruit Platter

Seasonal Fruit and Domestic Cheese Platter

Raw Vegetable Platter w/ Cool Herb Dip
Charcuterie Board w/ Fig Compote

Cocktail Shrimp Platter w/ Cocktail Sauce
Shrimp Kabobs w/ Cocktail Sauce

Grilled Caribbean Spiced Shrimp w/ Blue Cheese
Seared Tuna on wonton Crisp w/ Wasabi Cream

Sesame Encrusted Tuna Kabobs w/ Sesame Garlic
Dip

Smoked Salmon Crostini

Whole Poached Salmon

Side Poached Salmon

Smoked Salmon Platter

Sesame Chicken Skewers w/ Poppy Seed Dipping
Sauce

Thai Chicken Salad in Phyllo Cups

Grilled Beef Tenderloin Platter

Tenderloin A-Poivre on Crostini w/ Horseradish
Sauce

Hot Hors D’QOeuvres

Assorted Mini Quiches

Assorted Stuffed Mushrooms w/ Spinach, Sausage &
Crab

Sweet & Sour or Swedish Meatballs

Beef or Chicken, Satay

Beef or Chicken Wontons w/ Sweet & Sour Sauce
Beef or Chicken Empanadas

Beef Wellington

Chicken Wellington

Coconut Shrimp w/ Sweet Chili Dip

Mini Crab Cakes w/Mango Salsa or Lime Aioli
Mini Frankfurter Wrapped w/ Puff Pastry
Mushroom Canapés

Spanakopitas

Hot Artichoke Dip

Hot Spinach & Artichoke Dip




