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APPETIZERS/HORS D’OEUVRES MENU 

Some of these menu items can be passed on beautifully garnished trays by our wait staff.  
Industry recommendation is to provide 3-4 pieces, per guest to ensure that you’re providing enough of each 

item for your guests. 

 
~Beef Meatballs – Honey BBQ, Sweet & Sour, Teriyaki, Swedish, Tomato Basil, Cranberry & Bourbon.  
One Size - (150 count/serves up to 30) 
 
~Chicken Skewers – Seasoned chicken thighs skewered and served with 1 dipping sauce. 
Dipping Sauce Options: Spicy Peanut, Sweet Chili, Sweet & Sour, Teriyaki, Toasted Sesame, Cilantro Ranch  
6” Minis– 100 count  10” Regular – 50 count 
 
~Hot Spinach Dip with crispy tortilla chips. - (Half Pan/serves up to 20) 
 
~Hot Spinach & Artichoke Dip with crispy tortilla chips. - (Half Pan/serves up to 20) 
 
~Cold Spinach Dip Bread Bowl with baguette bread slices. - (serves up to 10) 
 
~Spreads Trio – Garlic Hummus, Bruschetta & Herbed Ricotta with baguette bread slices. - (serves 10) 
 
~Deviled Eggs – Southern style boiled whites stuffed with a creamy yolk filling and garnished with a pickle slice.                        
2 Dozen OR 4 Dozen  
 
~Mini Caprese Skewers - Mozzarella, grape tomato and spinach. – 50 count  
 
~Mini Empanadas – Chicken, Beef or Sausage (must be fried or baked on site).  30 count 
 
~Mini Crab Cakes with Remoulade Sauce (must be pan fried on site). 25 count 
 
~Mini Salmon Croquettes with Remoulade Sauce (must be pan fried on site). 25 count 
 
~Shrimp Cocktail with Lemon Slices 
Small (serves up to 25)   Medium (serves up to 50) Large (serves 75) 
 
~Shrimp Cocktail Boats – 2 shrimp in a mini cup with cocktail sauce and garnished with a lemon slice & fresh 
parsley. 40 count 
 
~Smoked Salmon Cucumber Rounds – Thick cucumber slices topped with herbed cream cheese and sliced 
smoke salmon. 25 count 
 
~Cucumber Stacks – Thick cucumber slices topped with herbed cream cheese and tomato. 25 count 
 
~Crab Rangoon Cups – A crispy wonton stuffed with a crab cream cheese filling and served with sweet chili 
sauce (must be baked on site). 48 count 
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~Spinach Dip Cups – A crispy wonton cup filled with spinach dip, garnished with diced tomato (must be baked 
on site). 48 count 
 
~Pulled BBQ Chicken OR Pork Crostini – Pulled chicken or pork stacked on top of a slice of crostini, garnished 
with a dollop of creamy Cole slaw and a dill pickle slice. 25 count 
 
~Spanakopita- Flaky pastry puff filled with spinach, cream cheese and feta cheese (must be baked on site). 
30 count 
 
~Herbed Flank Steak Crostini – A slice of crostini spread with horseradish cream, topped with sliced flank steak 
and drizzled with chimichurri sauce. 25 count 
 
~Hummus Shooters – Roasted red pepper hummus and garlic hummus layered in a 2 oz. shot cup with a carrot 
and celery stick – 40 count 
 
~Seafood Salad Shooters – Creamy seafood salad in a 2 oz. shot cup, garnished with fresh parsley and a lemon 
slice – 40 count 
 
~Prosciutto Wrapped Roasted Asparagus – Fresh roasted asparagus wrapped in prosciutto, served warm. 
20 count 
 
~Mini Chicken, Pork or Vegetable Egg Rolls – Served with sweet & sour sauce (must be fried on site). 
20 count 
 
~Tomato Basil Bruschetta Crostini – Chunks of diced tomatoes marinated in basil vinaigrette, served with 
crostini slices, balsamic glaze and feta cheese crumbles.  50 count 
 
~Mini Pulled BBQ Chicken or Pork Slider – Marinated and pulled chicken or pork and Cole slaw on a bun. 
24 count 
 
~Three Cheese Stuffed Mushrooms – White mushrooms filled and baked with mozzarella, parmesan and 
cream cheese (must be baked on site). - 30 count 
 
~Sausage Stuffed Mushrooms – White mushrooms filled with ground sausage, onions and parmesan cheese 
(must be cooked on site). - 30 count 
 
~Stuffed Mini Peppers – Tri-colored mini peppers filled with herbed cheese. - 40 count 
 
~Quinoa Wonton Bowls – Mini wonton cups filled with quinoa and sautéed vegetables. - 48 count 
 
~Cauliflower Kabobs – Marinated cauliflower threaded on skewers with teriyaki sauce. – 25 count  

 
~Veggie Kabobs – Marinated vegetables threaded on skewers with chimichurri sauce. – 25 count 
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