Hors d’ oeuvres Selections

(Select items are available as Passed Hors d’oeuvres)

Displays

(Each Display serves 50 guests unless otherwise noted.)
Display of Fresh Fruits served with a Creamy Strawberry Dip
Display of Vegetable Crudités served with a Creamy Ranch Dip

Display of Domestic and Imported Cheeses, Smoked Meats and Assorted Crackers
served with a Honey Mustard Dressing

Home Baked Ham, Roasted Turkey Breast, Top Round of Beef and Chicken Salad
served on Mini Buns

Hand Carved Oven Roasted Turkey Breast and Home Baked Ham and a Display of Chilled Beef
served on Gourmet Rolls

Display of Chilled Tenderloin of Beef sliced and served on Mini Buns (serves 30)
Spinach and Artichoke Dip served with Pita Chips (serves 50)
Sun-Dried Tomato or Garlic flavored Hummus served with Pita Chips (serves 50)

Cold Hors d’oeuvres
(Priced per piece. Minimum order of 50 pieces per item unless otherwise noted.)

Shrimp Cocktail (31 to 40 count)

Side of Smoked Salmon served with Cream Cheese, Capers and Crackers (serves 40)
Smoked Salmon Mousse served on a Cucumber Round

Olive Tapenade served in a Phyllo Cup

Roma Tomato, Bocconcini (Fresh Mozzarella Cheese) and Fresh Basil served on a French Baguette
Fresh Seasonal Vegetables Marinated and served in a Phyllo Cup

Tomato Bruschetta served in a Phyllo Cup

Prosciutto Wrapped Provolone or Mozzarella Cheese

Chicken and Feta Spread served on a Celery Spear

Chicken with Cranberry and Boursin Cheese served in Puff Pastry

Fresh Seasonal Fruit Skewers (may include Pineapple, Melon, Grapes and Strawberries)

Hot Hors d’oeuvres
(Priced per piece. Minimum order of 50 pieces per item unless otherwise noted.)

Five Cheese Stuffed Mushrooms

Bacon Wrapped Water Chestnuts

Bacon Wrapped Sea Scallops

Mini Egg Rolls served with a Sweet and Sour Sauce

Chicken Wings (Hickory Smoked or Buffalo)

Sweet and Sour Meatballs (minimum of 160 pieces)

Beef Tenderloin and Herb Cream Cheese served on a French Baguette

Sun-Dried Tomato Spread served on a French Baguette

Mini Rueben

Cream Cheese Stuffed Jalapefios

Stuffed Red Skin Potatoes (minimum of 100 pieces)

Chicken and Feta Spread served on a French Baguette

Philly Cheese Steak served on a French Baguette

Cordon Bleu Fritters - Chicken, Ham and Swiss Cheese fried as a Bite Size Fritter

Homemade Maryland-Style Crab Cakes served with a Calypso Sauce

Beef Satay - marinated Beef Skewer served with a Savory Glaze

Chicken Satay - marinated Chicken Skewer served with a Savory Glaze

Gourmet Sliders - updated version of the traditional “Slider”

Grown Up Grilled Cheese - Assorted Cheese and Toppings, i.e. Bacon and Cheddar; Chicken and
Hot Pepper; Swiss and Corned Beef; Herbed Cheese and Vegetables

Cincinnati-Style Coneys

Mini Beef Wellingtons with Horseradish Cream - Bite Size Beef Tenderloin wrapped in a Puff Pastry
and topped with Creamy Horseradish

Pork BBQ Sliders - Pulled Pork BBQ served on Mini Buns or stuffed in Mini Corn Bread Muffins

Priced Upon Request
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